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ly- Stuflf as
lusage to the

dressing (Salt the giblets, and keep for to-morrow.)Lay the turkey in the drippW-nM
InY

"" K'^^V^pf"^ of boiling wate? o^i^'and roast about ten minutes per pound-
InA/^'J''^^"* '^°"'-- Ba«te faitSfullyand often, dredging with flour, and bastingwith butter at the last. Dish the iurke/

flour „^ ^"T- "^'•=''«° ^'^h browned

Mashed Turnips.

v,Ft^lW.T^'' ^""^ """"^ •*^'"i«'- in boilingwater a little salt. Mash and press in aheated colander; work in butte? pepper

put dabs • of pepper on top.

Cannkd Corn Pudding.

owI*'°' *r°?
^bop the corn fine, add atablespoonful of melted butter, four beateneggs

;
a large cup of milk, with an even tea-spoonful cf corn-starch stirred in U. wfthsalt and pepper to taste. Bake, covered na greased pudding-dish one hour thenbrown quickly. ' °

Sweet Potatoes.
See Sunday of First Week in December

Cbanberry Sauce.

UtS™**"^'*°.^*'':*°berries with .. ve^y

lauceZ '<5' °*'?; '° ^ P"'"^^^^'" o^ tinnedsaucepan Stir often, and when thev are

lade ?/k" V^'"^- ^^ '^''^ as mamL!lade, take off, sweeten liberally, and rub

ten •rfi."'"-- "" ' °°»'->' ""P"
Orange Snow and Snowdrift Cake

eratid'^'.i'rr*
oranges, juice of all, and

nl^ nf ?^i ^ °"®
• J"'^® "^^ balf the grated

IdLl r ^^""T
'•

,i
P^'^'^^S^ of gelatine soak-ed in I cup of cold water; whites of 4 eeeswhipped stiff; I large cup of powd-redsugar

; 2 cups of boiling water.
P"**^*'®"*

h^j" ^uV"^^?^ ^""^ peel of the fruit withthe soaked gelatine, add the sugar sth- we 1and lea*fe them for one hour. Pour on S'ing water, and stir until clear. Strafn andP^^^tbrough a coarse cloth. Whei coldand beginning to congeal, whip a spoonful ata time mto the frothed whites*^ P\u^into awet mould. Do this of course on Saturday
For Snowdrift Za^^, please refer to•Breakfast, Luncheon and Tea," page 340
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SECOND WEEIC_ MONDAY.
BBOWN OIBLET SOUP.

STEWED POTATOB8__ b^^ CEI,Bb™

MiAIN BIOV PUDDING,
a " oompobtabi,b cup op tba."

Brown Giblet Soup.
Cut each giblet into three pieces and nuton to boil in stock made of the remnanfofyour mock turtle soup, diluted S waterand^stramed. Simm'er all together one

Chop the gizzard fine, pound the liverMake what is called technLlly a rLfbvputting two tablespoonfuls of butterTnIo asaucepan and when it bubbles, stirrLJ in a

A^i
until they are well mixed and smoothAdd, spoonful by spoonful, half a ^n ofboiling soup, then tL pounded Hver •'^thepuzard juice of half a^^lemon, and half a

Sd Ind'h^?
'^''^y- ^'" *» bis into he

. oup. and boil up once. Have in the tureen.he yolks of four hard-boiled eggs eachquartered with a keen knife, and poir Ssoup upon them. P ®

Minced Turkey and Emjs

tur^el^^Pu? ?h.'*K™'"
*''? "''*° of *belurKey. fat the bones, s news «kin unA

T.Sr' *Set at^^'
-ith three°Tuarts'ofcold

water. Set at the back of the range and letIt simmer down to two quarts. Season andset away in your stock-pot.
Divide the meat intended for to-day into

drawn butter; two beaten eggs
; pepnerandsalt; put in the minced tufkey- wt backover tfeefire, and stir until very hot Covtrthe bottom of a pudding-dish with fine

onTn';„PH°rJ° be'mixturl
;
sfrew Sumb!on top, and bake to a light brown in aau^ckoven. Serve in the bake-dish.

^

Baked Tomatoes.

Fir^Jt^wLf*
^bursday of last week-theFirst Week in December. Add the surnln.juice toyour turkey-bone " stock." " '

Stewed Potatoes.

coKafefhauih*r"^" '*i.""^«^- ^ay in

watlr^Se':^? 'Z^^^^^'il^-pour this off, add a cup of coKilk 3
and a little m-inc^d pa;s!S"' B^rge^tivone minute, and pour*into a^deep dishf ^

Celery.
Wash, scrape, and cut off the greet, leaves.


