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STEWED CRANBERRIES,

Look them over carefully
; wash and put them over the fireore than cover with water

; cover the saucepan and stew un''t. s^cms are tender, adding more water if Necessary add onpound of sugar to a pound of berries. Let them simmer ten otwelve mmutes
;
then set away in a bowl or wfl-moXd crock

WELSH RAREBIT. 1
• —

loast the bread; butter it and spread with mustard- thprr"^
^'^'"

RICE CROQUETTES.
One cup boiled rice, one egg, well beaten; thicken with breadand cracker crumbs

;
then roll in cracker crumbs and frT in lardj.

'^'^^

STUFFING FOR TURKEY OR ROAST MEATS. TTZIMix stale bread crumbs or pounded cracker ^vith butter caitf"^
^^^

pepper and egg; add summer savory or sage If wished o;stir"^ P'PP
chopped may be added. Mix thoroughly together addingSi « -,warm water for wetting if necessary.

'^S^^^^r, adding a littlel Boil
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YORKSHIRE PUDDING.
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OYSTER DRESSING. I ^.

bo,l; add one pmt oyster., chopped; pepper and sah "o tasS"''^
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rp , - * CAPER SAUCE. I
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P°°"' o^.^uttcr, One tablespoon of flour; mix well

?hnn ",^«°'^'"^'I^'''''"^'
^h^^^^"«' add one hard bXd ee!chopped fine, and two tablespoons of capers.
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MINT SAUCE. .
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P'^^W^ "UTTER OR EGG SAUCE. JtO an k)ul

together then stir I'.'A

'^"^ /^blespoons flour; rubbed thoroughll Beets.

Sed ' P'"* ^°'^'"« ^^^^••' "«ie salt; parsley
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