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cut into
hot add
ndy and

parate it into large flake mai the white
lireeted, add mushroom and anchovy, mustard,
1 to taste; put in t h.  Mix and put into
dish, cover with breaderumbs, place small piece
on top, and bake till nicely browned
Time to bake about 15 minut
I . NPTV VI O
LOBSTER CROQUETTES
2 lohsters l'w]u]) ., salt, eavenne,
<mall ]y[.»m» of butter pice
I tablespoonful flou I bunech parsle
fiuh stool ) e
Breaderuumb
Mernop—DMinee the lobster rather fine
woning  to  taste Melt the butter in a
id in the flour, then the lobster, and a littl
irsleys add enough fish stock to make the mixt
1 d veal, draw to side of fire and add th
put a ide to get cold shape into
irks, o and erumb them again being «
tain the shape I'ry in deep hot lard
T'ime to fry 10 minute
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LOBSTER NEWBURG
Y medium sized lobste I tal DPoon
tablespoons brandy 2 tablespoons
";fhlw\]nmn» salt I teaspoon pe
} pint cream I volks of eggs
Meranon—Cook the lobster and when cool
Put the butter into a sauc when
lobster and cook 5 minutes, add pepper, salt, bra
herry; simmer 5 minutes. Beat up yolks and

)
add to
1

cream, pour over the lobster, and stir constantly for

minutes.  Serve on a hot dish
Time (after lobster is cooled)
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15 minute
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