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J^^!!?.Z!!!i:?!e!!?^Il_r>tmTH WBEK-SUNDAT.

ipnrjroK%" ^^^^J *° "^<^ the tomatoesreplenish from the tea-kettle. When the

SnnJ'°"'5*''* "P-. "'*•" °ff the soup pJt

an thl ^f ""^^ '°'° *^« «*°*=''-ia«-. and addall the clear soup you do not want tonlaySeason, and set aside. Now pulp the\eK^tables into the soup left out for Lturdaf^dinner; season cool and skim off the fat

Bacon and Eggs.

in£"*i"°®
P"""*^ ofstreaked bacon into thinlong slices; put into a frying-pan and cookslowly turningoften. until quite orisJ Pouroff and. strain the fat, and pour two table

t'Ksh'' aVL'^'^i*
«t-e-hina ^r^bfock:

IV, 1 V* f"^^ **° '^'K^'' spoonfuls of goodKravy left from yesterday's pigeons with asmuch cream, in which havl been mixed

soda-* 1t?r^"'
°i

?°'^'- ^"'^ ^ P'°"h c3soaa. Set this in a dnpnine-oan with hnii
.ng water in the bottom!^W no° enough^ ooverflow the dish, and stir upon the top ofthe range until quite hot. Then break up-on it seven or eight, or more eggs, and putinto a quick oven to " set." When fi™send to table with the bacon laid about

Cheese Fondu.
1 cup dry and fine bread-crumbs- 2

sTr«dTnP'i° IK^'i'-
"'*^ ^ Pinch^ofloda

stirred in
, i lb. dry cheese, grated

; 3

«.1!Sk^P' ' ""*" tablespoonfnl ofmelted butter
; pepper and salt

Soak the crumbs in the milk • beat in

ampr^"";,J-^'T°u«-^°^»y the cheese.

s^rew cnfmh*^'°«"'l'.''' = P°"'" '^ *he mixture,strew crumbs on the top, and bake in a
rather quick oven to a lig*ht brown Semat once, as it soon falls.

Canned String-Beans.

«ai?5
'°'^ ^^°''^

'f
°8ths

; cover with hot

SSnTr' ^"^.^°.°k forty minutes.

butter.'
'" P^PP^' '*"• """^

Mashed Turnips
See Sunday, Second Week in December.

Lemon Tartlets.

5 eggs; 5 tablespoon fuls of suear' r

ip"ch\'fSr°-^"'"^'^'^«-'«^P««^'
Heat the milk; stir in the flour wet withah tie cold milU. and heat again, stirring

all the while. Pour uoon theWen „«ii,5
iua sugar; cook tor one minute. Tikefrom the fire, and beat in the lemon-iuice
«UJd grated rind. Have ready. .bake<?wdhot. some shells of puft-paste lin ng " pa«y
K- •./'" wth the mixture Md covYreach with a menngue made of the whipped
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whites and a little powdered sugar. Putmto the oven to set, and lightly wlor themertngue. Eat fresh, but not hot

FOURTH WEEK. SUNDAY.

CLEAR SAGO SOUP.

PB,,^*"""
^^''^- "^TATO BALLS.FRIED SWEET POTATOES. APPLE SAUCE

CELERY.

RIBBON BLANC-MANGB.
. coffee and cake.

Clear Sago Soup.
Remove the fat from your soup-jelly.Pour off as much as you need for toSwithoi disturbing the sediment ffisimmer and skim until the sc , ceaSHo

w^hf^h'^h' 'h
^"'^ f.^"P °^ German sagowhich has been soaking one hour in a little

svater. Cook gently until clear \
Roast Beep.

Lay in a dripping-pan and pour a cup ofboiling water over it. Roast about tenminutes per pound, basting frequently andcopiously. When done, dish? pou? thestrained gravy into a bowl and set in ice-

r'^etu^^h*'"'"^
"P

'^l
^^*- R«™ove tS,return the gravy to the fire, pepper, saltand thicken with browned flonr.'^ BdloSS."and serve m a boat.

'

Potato Balls,
Mash potatoes very light with buttermilk and salt, and beat in two raw eggl'Put into a buttered saucepan, and stir untilhot and stiff Turn out and let the p^i

f.fVrf''*- J,^/° T**'^
'°*° halls; rdlffim flour

;
half an hour before taking up theroast beef, pour off nearly all the gravv andlay the balls about the meat in the^drS

ping-pan. Baste them whenever you bastethe meat, and cook to ^ fine brown. Drain

Cfe?X*dishe"d.
""^ " ^ ^^™"'' *° '«>«

Fried Sweet Potatobs.

sliSli'n^''
*"'* '^* them get cold. Then

mWoJi •*'''*'*/•. P^PP^*"' salt, flour and fry

serve h^ot^°°'^'*"PP'°S- ^^*'° ^«" «">d

Apple Sauce.
^See Wednesday. Second Week in Novem-

CuLERy.
See Monday. Second Week in December.

Ribbon Blanc-Mange.

gelat?n?'L1n?J"'- ' P**=''*8« hoopers
of ^r«?liV"P,°*^ '"«*' ^ K'eat spoonfulof grated chocolate, wet in a very litUecold


