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SUMMER DRINK.

Ten pounds of white sugar, three quarts of boiling water, five ounces 
of citric acid, five scruples of oil cf hmon ; put sugar and acid in an earthen 
jar, pmr on the boiling water, when quite cold add the oil of lemon. Mix 
well and bottle.—Mrs. R. Mills.

SAUCES AND JELLY TO SERVE WITH MEATS.

With roast beef, grated horseradish ; roast veal, tomato sauce; roast 
mutton, currant jelly ; roast pork, apple sauce ; roast lamb, mint sauce ; 
roast turkey, cranberry jelly ; roast venison, black currant or grape jelly ; 
roast goose, tart apple sauce ; roast chicken, bread sauce ; roast duck, orange 
salad ; corned beef, mustard.
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