
FIRST WEEK.

PIBBt W^EE—MONDAY. 9

MONDAY,

thick cloth to keep

SOUP A L'lTALIENNB.
BREADED MUTTON CHOPS.

BAKED MACARONI. WITH TOMATO SAUCE.
POTATO PUFF. APPLE SAUCE.

CORN STARCH HASTY PUDDING.
COFFEE.

Said an irascible householder to a friend
from another city, whom he chanced to
meet m the street one day. "Come and dine
with me! But I give you warning we shall
have nothing for dinner but a confounded
dressmaker ?" Few of the great middle
class, who are the strength and glory of our
land, would dare take an unexpected euesthome on washing-day. although feweP stillwould dare reveal, as frankly as did our
blunt citizen, the cause of their reluctance
to unveil the penetralia of what are, upon
all days save Black Monday and Blue Tum-
day. orderly and bri«(htsome households

o„J°° * interrupt me. please, my much-tried

f^..„u!l''''"*/?i°«
'"*«'• "Po° whose brow

the plaits of Mondays tribulations have leftendun-g traces I I know Bridget is always
cross on wash-day. and that Katy wears an
aggrieved air from morning until night ; that
dusting, chinawashing, and divers other
unaccustomed tasks are appointed unto your

hlf^^^T ^^i^
^^^^

J^''"
*°d the boys

fcn! J^"'''
upKlinners;^' that the modest

bills of fare set down in this book for thesecond and third days of the week will, at

fiu«I ^v°*^^' ?^™ preposterous and un-feehng You will survey them with verymuch the same feeling as moved Pope to

oldfe7T*K **""'" ^'^^^''^- "From an

h«W I,
.*"a^M»t expected this!" when

ri!f„ fi'
^""'"^ allowediim to eat to reple-

tion of less savory viands, had brought onwithout a note of preparation, the poet's

R.Tfil® r' * ^^^ ''"e roasted with truffles

fJiii
***"* remains that people cannotswallow enough on Sunday to supportNature through the two days' jouK

into the wilderness of making-clean thatfollows the season of rest and devotion
It is aJso true that your husband and
yourself, with schoolchildren and Srvants. work harder on Monday than uponany other one day of the seven, and tSa

t

your food should be nourishing ShouldBridget protest against " hot matland soup "

^'""P:r^"°*«^^°*^ 'jonfaling.
" Bridget's

-_._ .,,. . .^j^j^y^ mast DriiiK anotherunknown commodity to the obstinate Celt

As^sLin^*^'
»ub,ect_to wit. Brain":AS I shall try to show, an hour given bv

yourself to the lower regions-too S^en a?inferno on that direful dly-will put sue f^

repast before unexpectant John as shall have
for his eye and taste none of the character-
istics of a " pick-up dinner.''

Soup a l'Italienne.
The stock of Sunday's soup strained from

the carrots.

Half a cup of grated cheese and a cup of

3 tablespoonfuls of corn-starch wet uo
with water.

*^

2 eggs beaten light.
Put the soup on fifteen minutes before

dinner, where it will heat quickly. Themoment it boils, draw it to one side, stir in
the corn-starch and milk and heat anew, stir-
ring constantly until it begins to thicken,
bet It again upon the side of the range, andadd the beaten eggs. Cover and leave itwhere it will keep hot, but not cook, while
you scald the tureen and put the grated
cheese in the bottom. In five minutes pour
the soup upon the cheese, stir all up weUand It IS ready for the table.
This is a delicious soup and easily made.
Breaded Mutton Chops—Baked.

Trim the chops neatly and put aside thebones and bits of skin for the sauce for
macaroni. Pour a little melted butter over
the meat. Do this as early in the day as
convenient, cover them and let them stand
until an.hour before they are to be served.
Then, roll each in beaten egg, next, in fine
cracker-dust (you can buy it ready pow-
dered) and lay them in your dripping^an
with a very little water in the bottomljust
enough to keep them from burning. Bake
quickly—covering the dripping-pan with
another-for half an hour.*^*^Then renTove
the upper, baste the chops with butter andhot water and let them brown. When
done, lay them upon a hot dish and set in
the open oven to keep warm. Add to thegravy m the dripping-pan a little hot water,a teaspoonful of browned flour, a table-
spoonful of catsup, a *«««/ quantity ofminced
onion, pepper and salt. Boil up once
strain, and pour over the chops.

Macaroni with Tomato Sauce.
Break the macaroni into short pieces, and

set over the fire with enough boiling water tocover It well, as it swells to treble its ori-
ginal dimensions. In twenty minutes itshould be tender. Drain off the water care-
fully not to break the macaroni, and stir
lightly into It DennAr aaU a„A ^ *^ut
tul of butter. Turn it into a deep disfi andpour over it a sauce made as follows : Tothe bones and refuse bits left from trimming
the chops, add a pint of cold water, and

Brirfai°ri.^ ".5°K
*^* ^'^^ °f *h« ™°«e. (lestBndget should be inconvenienced thereby.)


