
SOUPS

CREOLE SOUPBARLEY SOUP
1 PINT STEWED TOMATOES.
1 PINT WELL SEASONED STOCK.
1 m:EEN PEPPER SLICED THIN.
2 TABLESPOONS BVTTEIL 
2 TABLESPOONS FLOCK.
SALT AND PAPKIKA TO TASTE.
•h TEASPOON CELERY SALT.

tiimmer tomatoes and stock together 
15 minutes. Thicken with flour and but- 
tor mixed together, season and strain.

Two itournis of IhW shank. 11 pound 
pearl barley, 1 large hunch parsley, 4 
onions, <1 potatoes, salt and |>epper to 
taste, 4 quarts water. Boil gently for 
three hours.

CORN SOUP-
Stew Vj can corn witli a slice of onion. 

Add salt and pepper and simmer for a 
moment in a quart of slightly thick­
ened milk. Strain, add a little butter 
and serve. A few kernels of large pop- 
ped corn are pretty floating on top of 
this soup.

TOMATO SOUP

1 PINT TOMATOES.
1 HEAD CELERY.
<> ONIONS.

12 CLOVES.
Boil 1 hour, strain, and add—■
V* CUP BUTTER.
\.J CUP BROWN SUGAR.
2 TABLESPOONS SALT.
•v TEASPOON PEPPER.

Boil up and bottle. When ready to 
use. add milk and pinch of soda.

CREAM OF ASPARAGUS A. Yokes.

Use equal parts of water in which 
has boon cooked and thinasparagus

white sauce (butter, flour and milk).
Any asparagus left over may be put 
through a sieve and added, 
pepper and butter to taste. Serve very- 
hot.

Add salt.

The water in which carrots, turnips 
or potatoes are cooked can be us«n| in 
the same way as above.

CAMPBELL TOMATO SOUP—
Mrs. Chappie.

SPLIT PEA SOUP—K. V. Adams. 
i._, Cup Dried 1*eah.
2% QT8. WATER, 
l.j ONION.
2 INCH CUBE OK SALT PORK.

1 PECK RIPE TOMATOES.
I DOZEN SMALL ONIONS.
1 BUNCH CELERY.
1 BUNCH PARSLEY.
1 BAY LEAF.
I) CLOVES.

Simmer one hour and strain.
Mix 1 cup white sugar, Vs» cup salt. 

Và cup butter, % cup or little more or 
flour. Boil until it thickens and add 11 

teaspoon red pepper. Can while hot and 
when ready for use mix 2 cups of hot 
milk to one of soup.

Soak pens several hours, drain off 
«liter, mill L".j qm. «mer, union end

through sieve.
Simmer four hours and rub

Melt 3 tbsp. butter in another sauce- 
add 3 tbsp. flour and 1 pint of 

St i,milk and 1% tsp. salt and pepper, 
till smooth and add to split pen mixture. I
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