TORONTO, CANADA.

NOTE.—The publication of selections from the bills of fare
entered in the Prize Competition, from month to month, in the
columns of THE QUEEN, is without regard to the position such
bills of fare will occupy in the final award of prizes, and is not
to be understood as indicating any preference.

E. S., DickinsoN, ONT. .

Birr Or Fare—Roast duck, potatoes, cabbage, pickles, cranberry sauce, cur-
rant jelly, lemon pie, apples and nuts.

Oyster Soup.—Take one quart of water, one teacup of butter, one pint of milk,
two teaspoons of salt, four crackers rolled fine, and one teaspoon of pepper: bring
to boiling heat as soon as possible, then add one quart of oysters, let the whole come
to boiling heat quickly and remove from the fire, .

Roast Duck. (dressinF for)—One pint of soaked bread, two tablespoons of summer
savory, two teaspoons of salt, two tablespoons of Eepper,and butter about the size of
an egg, also a few slices of onion.  Stuff the duck and roast in a pan in a hot oven,

Potatoes.—Peel them and put them into a pot of boiling water over the fire. When
boiled enouglt take the water off and serve.

Cabbage, —Boil a cabbage, then put in a colander and drain until perfectly dry;
then chop fine, put in pepper, salt, and a little butter.

Pickles.—C ber, onions, caulifl, and beans as much of each as desired, let
them lie over with a teacup of salt in a gallon of water, then put them on the stove
and let them come to a scald, then take off and and let them cool. Pour off salt
and water and add vinegar. To two quarts of vinegar add 1 oz of ginger, 2 ozs. of
y pepper. Let all come to a boil in vinegar and

d, one p of
pour’on the vegetables.

Cranberry Sauce.—One quart of cranberries, one quart of water, one quart of
sugar; stow slowly. .

Currant Jelly.—Jam and strain the currants, to each pint of juice add onc pound
of sugar; boil the juice fifteen minutes without the sugar and the same time after ic
is put in, then strain into glasses.

Lemon Pie.-—The juice and rind of onec lemon, one cup of sugar, the yolks of two
eggs, two tablespoons of flour, a cupful of milk, line the dish with paste: pour in the
custard: bake until done: heat the whites of the eggs, add four tablespoons of pow-
dered sugar, spread on the pie and brown lightly.

Coffeo.—Put one tablespoonful of coffce for cach person, or into the Em with boil-
ing water_in it, let it come to a boil then remove from the stove and add a cup
of water for each teaspoon of coffee.

Cost of Bill of Fare.—Oysters, 3sc.; duck, 40c.: potatoes, sc.: cabbage, sc.:
pickles, 15¢.; cranberries, 1oc.: currants, 1oc.: lemon pie, toc.: apples, sc.: nuts, 5¢.3
coffee, 10c.

Mrs. M. S., MonTrEAL, CaN.

BiLL or Fare.—Vegetable soup, fried haddock, roast beef, mashed potatoes,
turnips, rolls, orange pudding, crackers, cheese, coffee,

Vegetable Soup.—A beef bone (2 Ibs.) carrots, onion, J4 Ib. pearl barley,

Fried Haddock. (3 lbs.)—Prepare fish, cue into steaks, dry nicely, dip into flour
have the dripping boiling hot in the pan in which lio the steaks, pepper, salt, and fry
a nice brown.

Roast beel.—A small roast of 4 lbs. Put the roast in pan in a hot oven and cook
three-quarters of an hour.  Make the gravy with flour, pepper and salt, let the flour
brown, then add water sufficient to thicken. .

Potatoes.—Prepare abcut a turcer, when boiled, mash aud add sale to taste, v teas
spoon of milk and one teaspoon of butter. .

Turnip.—Cut in slices, putin boiling water and boil till soft, then strain through
colander, put back in pot and mash. Scason with pepper, butter and salt.

Rolls.—One half dozen. .

Orange Pudding.—Line bottom of puddingdish with stale sponge cake, 3 oranges,
sliced and laid on cake and sprinkle with sugar.  Make custard of 1% pints milk,
yolks of three egys, beat the whites of eggs to stiff froth adding three-quarters cup
of sugar, spread over top of pudding and put in oven to brown.

CONDUCTED BY

AUNT LUCI

Nere

X

.
X

2
B

==

Cheese I lb., 14 Ib. soda crackers,

Coffee.—2 0zs., loaf sugar, cream ¥4 pint.

Cost of Bill of Fare,—Beef bone, roc.; carrots, 1c.; onions, 1¢.; % lb. peart bur-
ley, zc.3 3 lbs, of haddock, 18¢.; flour, rc.: 4 lbs. roast beef, 48c.; milk and butter,
11C.5 turnip, 4c.; pepper and salt, 3c.; rolls sc.; stale sponge cake, sc.; oranges, sc.;
€gES, 4C.; sugar, 10¢.; cheese, 4¢.} crackers, sc.; coffee, sc.;cream e,

C. H., GLADSTONE, Mich.

BiiL or Fare.—Beef soup, roast pork, boiled onions, parsnips fried in butter
stewed riced p ) h pudding, cream sauce, apples an
oranges, coflce.

, Beef Soup.—Get a shin bone of beef weighing 3 or 41bs.  Let the butcher saw it
in inch pieces, that the matter may better become Incorporated with the soup, Wi

the bone witha clean cloth, mix together sak and pepper, each a very scant table.
spoonful into this in the meat, then put in soup pot and cover with'y or 5 quarts
water, set over a moderate fire until it comes 1o a boil, remove what scum may have
risen, and set where it will boil slowly 2 hours Jonger, skim again and add the follow-
ing vegetables, one large carrot, one Lrge turnip, (the ruta baga is the best) 2 onions
small bunch of parsley and a little celery all chopped fine.  Good half cup of nicely
washao barley, at which time also add another spoonful of salt, and thickenin;

made of a spoonful of wheat flour, and a gill of water, stir it in Ly the spoonﬁﬁ
cover it for 13 minutes when it will be done.

Pork Reast.—Take 4 Ibs. short ribs not too fat, mix 1 tablespoon of salt and pepper
each, rub well into the meat and dredge slightly over with flour. Allow Y of an
hour for every pound of meat unless you want it very well done, in which case
twenty minutes will be about the right time. Baste often, when done make a gravy
of the drippings and nearly 2 tablespoonfuls of wheat flour, brown this nicely on top
of the stove then add from one and a halif to two cups of milk previously skimmed
(the cream baving been reserved for the coffec.)

Boiled Onions.—Take off the tops and outer skins, no more lest the onion should
goto pieces, lay them on the bottomn of pan wide enough to contain them without
piling one on the other, just cover with water, let them simmer slowly until done, do
not however let them break. Serve with melted buteer.

Parsnip fried in butter.—Scrape the parsnips and boil gently forty five minutes.
When cold cut in long slices one third inch thick. Season witli salt and pepper.
Dip in melted butter and in flour, have 1 tablespoonfuls butter in the frying pan, and
as soon as hot put_in enough parsnips to cover the bottom, fry brown on ioth sides
and serve on hot dish.

Stewed Tomatoes.—Pour boiling water over six or cight tomatoes, let them remain
for a few minutes, then take off the skins, squecze out the sceds.  Put in a porcelain
pan with a teaspoonful of salt, a salt spoonful of pepper, a bit of butter half as large
as an egg, and two tablesy fuls of rolled kers, or bread crumbs, cover the pan
closely, setit over the fire for nearly an hour, sllakini:he pan occasionally, that they
may not burn. Serve hot. Canned tomatoes may be substituted with good result,

Riced Potatoes.~—Pour onc-quarter peck of potatoes or less, boil in salted water as
usual. When done drain, let stand until they are inealy, then pass them through a
machine made purposely for this and to be had at any hardware store, set in theoven,
and when slighily browned serve.

Corn Starch Pudding.~Place two vessels over the fire with a pint of milk in each
dissolve two tablespoonfuls of cora starch in a little of the milk hofore it is heated.
When the milk in one vassel is ready to boil add two tablespoonfuls of sugar a pinch
of salt and then the starch. Boil three full minutes stirring continually, then add the
whites of two eggs and keep the puddiniehoiling three minutes longer when it is
ready to pour ih its servmf dish.  Now beat the Iyc'lks of the eggs thoroughly, and
stir them with balf cup full of sugar, and a pinch of sait in the other pint ‘of it
milk, as soon as the mixture thicken (it must not boil) remove it from the fire; then
add a teaspoonful of vanilla or lemon extracts and pour into the same boat.  This

udding and its sauce are very %cod either cold or hot,  An agrecable change may
Ee had in boiling ¥4 teacupful of grated coconnut in the milk with the cornstarch,

Fruit.—3 doz. oranges, }4 doz. apples. .

Coffee.—For six persons take a little less than I 1b. (I always usequite good, say
about 350r 4octs, per nd) 1 egg, 1 quart of boﬁing water, 3 tablespoonfuls ol“oold
water, grind your coffce fine and put in pot which should be well scalded, beat the
epg well, add to it the cold water and stir the mixture into the dry coffee in the pot.
'lshen pour on the Loiling water, stir the coflce until it boils, then set back on the
stove where it will first bubblz for ten minumes. Pour a Jittle coffee in a cup and
return it to the pot to clear the grounds froin the sprout. Let it stand for five min-
utes where it will not bubble, then pour through 4 finc sieve into a hot serving ﬁoz
and send to the table at once, ‘This makes very strong coffee and the quantity ofhot
water may be varicd to suit the taste.

Cost of Bill of Fare,—Bcef Bone, 8c.; vcﬁ:emblc, s¢.; flour and barley, 3¢, pork
roast, 40¢.; flour and milk, 3c.; onions, 6¢.; hutter, g¢.; parsnip, 5¢.; tomatoes, 10¢.3
crackers, 3¢.; potatoes, 8¢.; milk, 8c,; eggs, ¢4)4c.; corn starch, 3¢.; sugar, 2¢.; cocoa-
nut, 3¢.; flavor, 2¢.; oranges, 8c.;apples, 6¢.; coffee, 8¢.; cream s,

‘T'o Cook aN Qrp HEN.—When so eminent a scientist as Prof. W. Nactien
Williams thought it worth his while to experiment with this somewhat tough sub-
ject for gastronomic contemplation, it may not be amiss to profit by the result of his
experiment. He took a hen six years old but otherwise in g condition and
cooked it slowly in water for four hours, then let it stand in the water until wie next
day, when it was roasted for about an hour, basting frequently with some of the
broth in which it was simmered, It was then pronounced us tender and fine flavor-
edasa a'oung chicken roasted in the ordinary way, notwithstanding the good broth
obtained by stewing,



