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TO noil. A HAM.

Soiik for t\v(» (lays, cluuijfing tlio Wiitcr frffjuoully. uiid Imil

IVniu ") to 7 hours.

MKKK Sl'KW.

Uoil I2 |)oun(ls of Ikm'I' ;iu liiuii', very slowly. Hiive tho

lioof cut in siiiMJl pieces. Add ;i carrot, cut in I'injis, a tow slices

of turniji and eifjjht or nine jiof aloes. Seas(»i> to taste twentv

jninutes bet'ore takinjr it up. Add the paste which is niadc in

tho IblUtwin^;' way :

li cupluls of Hour, small •' l('as]ii.unfu! of ^oda, the same of

salt, and nnlk enough tc make a hattei'.

I'U1->'^K1) JJEEF.

Sinimor any clionp or to.ijih pieces of ln'of slowly until verv

tender and drop from the bones. While hot clu)[t line with

knife and fork, season with salt, jtepper, summcrsavory or sa^e.

Put in a mould or bowl, phu'C on top a saucer or small plate and
press down with weights till cold, when it will cut in nice slices.

Be sure and cook slowly.

MAS1[.

Take remains of yesterday's cidd roast lamb or iiecf and rc-

luovo all fat, jiristle and hone. Ciiop tho loan nicely and to two
cupfuls ofcliopped meat add one cupful of mashed potato. Sea-

sou with salt, pepper, and any herbs you fancy. Put all in the

frying pan with a cupful of ])oef irravy, and co(dv till all is hot

and thick. Serve on a hot jdatter with dice of toast and slit'os

of lenion or liits ot' p.arslov.


