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NOTL-The publication et selectiens frem the bis ef tare
entered i the Prize Cempetitien, frei month te menth, in the
ceIumnas et TEE QUBEN, is witbeut regard te the pesitien such
bills et tare wiIl eccupy in t.he final award cf prizes, and is net
te be understeed as indicating any preference.

E. S., Dîcttsei, ONT.
BtLL er FÂCro-Rocat duele, pocatons, cabkage, pickles, croobtn-y sace, car-

Tant jelly, ]camon pie, appes and net.
Oyster Seetp.-Takte ont quart cf seaeer, one teacup cf botter, cils plot of milk,

Iwoe teaupoonsoef cale, four erackers telld fine, and ose toaspoca cf ptpper: bring
te bnlling heot as saece au possible, thon add one quartet oysters, Ise the , o tonte
te hciliug hat quiekly and rencue frotis the Cite.

Roase Duee. <drossing fcr3-One plut qf seabed bread, tto tobîtupocuns cf sommer
savexy, tac teaspaces cf sait, toto tablespoons cf ptpperaud botter aboot the sire of
an egg, aiso a fece tices of union. Staff dia dock ond rose in a pao in a bat osto.

Potatoe..-Petl chers and pot thent into a pet cf boiling seater laverethe ire. Wicîc
hoted eneugît cake tht wtraer off ond serve.

Cabboge.-Bcil a calibage, then pot in a cobonder and drain uneil peefectly dry;
tet chop fiee, pue lu pepper, sait, and a hlle butter.

Pieklts.-Cocenbar, celons, cauliflnot'er and beano as; îtueh cf ecatî odesiretl, Jt
threr lie over se-ich a eatup of cale in a gallon cf otrater, then pot tliem ce the stuve
and lot tcent ceme to a selaid, clitte take off aed ced let cthon cool. Pour off cale
anc

1 
-eter ond odd vioegr. 1'o ewe quartsocf elea dd t o, of qinger, a c on f

cooeaed, ont tonspoon cf cayent pepper. Lot aIl ceo te a bailta sninegar and
porcen the vegetables.

Craubarey Sauce.-Ooe quart cf craoborries, ose qoare of tester, con quart cf
ogar; ait-o olowly.
Curraut Jelly.-Jan and otralo the corranto, te ctah plut cf joiter add one pocel

cf sogar; hoit tejeiee fifteeo mieutes vioue the sugar and the sace time cafter il
ts pue lu, then stralo loto glauses.

Lemon P5ie.-Tbe joice aed ried cf ont lemn, one cnp of seçât, the yolbs tif toto
eggs, ewo tablespocons cf fleur, a capfal of milb, line tite dlith otth poste: poor le cte
costard; bolte util donm: hont tht othiten cf the eggo. add four tablespoct cf poor-
dered augar, apread on the pie and brette ligbely.

Coffota.-Pue onc tablespocuful cf coffeie for tacli ptro, or loto thet %villh boit-ing avater in il lot il eomte Ce a bcit tha remetve front te sauve ana riad a cup
of wtr fer calk teaspoott cf coffre.

Cose cf Bill cf Fart.-Oystert, 35c.; dock, 40e. pcotocsff, Sc.: cabbage, 5c.:
piebles, tee.; crauberin. z0: creauts, toc.: temant pie, toc.: OaPlot, 5c.: eats, 5e.;
colites, soc

Met. M. S., MONîTRÉALs, CA"e.
BILLt Or Facs.-Vegtkle teup, friod haddocb, coase beef, mathedl poulnon,

curuipa, rcIlis, erange pudding, crackeeru, chiene, collet.
Vegetable Scup.-A beef.boue <s lis.) cannts, onice, V4 lb. pearl baeley.
Frled Haddock. (3 lbu.>-Prepoec flsh, cue incc steas, der y ieely, dip, inc floue

have tht drippiag bailing bot in tht pou in orbich lie the oateako, pepper, o.de, and fey
a nice breourt.

Rotei beef.-A small rouet cf 4 lits. Put ebe routd in poui in a hot oee and eocb-
thre.qorters cfrau tour. Malte the geavy seitla foeur, Pplper and Sait, let thtc filer
brosen, then odd sratnr oufficieut te thieben..

Potaee-Prepare about a turce svec boilcd, trasht atad add sait to cotte, t tea-
spoca cf ciBle and ont teaaspoce cf luter.

Tornîp-Cot le slces, pat io htiliug; oaaer and boit it sofi, chat trai le togli
eclander, put bockilupe asnd mool. baooc vitha peppor, hecte, and ae.

Rells.-Oot haîf ditieen.
ernge Peddieg.-Liee boteors cf poddiugdilc ovitlt stale siotage cake, oraget,

Sllced lard laid ce cake nd sprinkl wvilla sogar. Moa emasad cf ,5% otnts raill,
yclhs cf Climt eggs, boat the orbites cf eggs te stiff froth oddieg threeîînrteru cea
cf noper, npread oee top cf pudditcg acnd pot in elvena to brosen.

Client Y. lbt., !4 lb1. sodai craere.
Collce.-o cas., boaf augar, cycoanr % plot.
Cost cf Bill1 of Fare-Becf bouce, toc.; canots, te.; colons, x. <1.poarl Icar.

loY, lac.; 3 lb,. cf haddock, tUe.; fleur, oc.:t Ibu toast beef, 48a,; mtkand botter,
ic; tunip, 4c.; pepperood Sale, 3c.; rells s.; stale epooge cake, Sc.; ceanges, Se.;

taggis, 4e.; Sogar, Roc.; cheese, 4Q.; crackers, se.; coffee; Sc.;crem Bc.

C. M., GLADSTONE, MIcte.
BIta, etF Fct.-Bcef ooup, Toast porle, boiled oniona, parsoipo fred ln butter

seewed tomatoto, riced potatees, corosearcli pudding, crlat nance, apples ccd
otanges, colite
*Bccf Sestp.-Get a shie boce cf beef iveighiog 3 cr 4 Ibs. Lot the buecher saw l
in ilc peces, chat thse mratter xoay botter becttu tnorpcrated stilit the sop. W*$

eule boue aviita cie clt, mIiec togechor Sale and pepper, tclla o sery scat ta e-
sticanfal ltoi chia io the meat, theo pue la seup pot and coter wvitli 4 Or 5 quarts
wter, set aver a moderato tire untrit il ctoes toca boit, remove what scut may hove

riseur and set wbtre il sili bail slowly heurs longer, akiss cgabt and add the flota
ieng vegecables, ont large tance, oue lrge eornip,<(the rota baga tec tho boe) 2 cantcns
tamail bunch cf porsley and a liete celer ail cope fine. Gond haîf cup cf nieely
washod peand barluy, OC sohieh urne alsa add onothor spoonful cf sale and thiclcenisi
madeeof a spSncuu cf wheae fleur and a gf11 cf vre ,si n6 sc po 1
coter il for t$ minutes wseil sili bie doue. tesiten yibspul

Pceb Roase.-Tae 4 lb,. short uibs nt tolc fa; mix o tablespeon cf cale and pepper
ecd, tub vioil iota the meat and drcdge nligliely ceer witl fer. Allait 5< of ait

heur fer eveey poued of meat uclees yoo wne l very seell dent, in sehch case
îoeeney minutes setîl lie about the ecgbt urne. Basse crferi, se donc teake.a geavy
cf the drippings and oearly a taiespocufuls cf seet foeur, brorin this oieely o,, top
cf tht mteve ehen adal frc ont andi a haîf Ccte cao ps cf milk preeiously okicmed
(tht eeeamra hoviog butin rosecrved for the coffet.>

Boiled Onieos.-Take off the tcps and oter okios no more loe the olon soold
go pi ca nt the char bottotu of pan wdt eneouçh te contain tbouti witltc
iiges e eh other, joue cover seith sealer, let ehent sinumer sowly tut donc, do

ocnt boovcr e t teri brooak. serve vcitlt uîcled butter.
Parsnip fricd lu buttece-crape the pýarsnep and bail geotly fqrty fiee minotms

Wheo cold eut in long suices ont thir idi chick. Scaso ositt sIlt and pcplccr.
Dip lu melted btttter and le fleur, bave t t cblespeonfols butter in tire frying pan, oîîd
CO01as thot put la teaougi parsips te coter ctet bottent, fry brotti on both sidos
and Serve on bot dioli.

Stcetd Tcmate. -Pour boilug tvetreer six cretight toinates, let tbaseu recoin
for a fcw minutes;, ibes tabe off the ski,,s, squeeze ose the scedes. Put ini a poreelalît
pan ivith a teaupeofol cf sale, a cale speoafoî cf popper, a bit cf botter haîf as largo
ot an egg, and ewo îablespooofttilsocf rclled crachers, or brtad trtis, coter the pr
clooely, setit 0cavr Che lire for neorly oct heuor, sbakinjegItpaccsnayiatty
mayncee ure. Serve bot. Canned tomaccesmnay bespbstcted tvicia gond resoît.

Riced Potatocu-Pource-qcareer peck cf potateces or Icois, bail le saltcd orater as
uai Wheor done aimait lot stand ontil thoy are toaly, thoni p-3s acr tbrougb o

machine mode porpoely l'or ehis and te bo had at any hardwvare store, sec icn tht oee,
aed oviien slighîly broed serve.

Cors Starcb Puddiog.-Pace toto sessels tircr te fire stc s plo cf ilk la eacha
dissolve tao t îslepoeîfnlo corn sctch in a licclc cf tht mi 1 bef.re it bs hesxed.
When tbe ,uilk it one veesel is ready te boit add teeo tablespoonfolu cf sogar a piecît
of sale audcihen thet oarcb. ]tail damre fRtil ocieutestirring caetinnally, then add thec
tehittu cf Cioecgps and kcep the p oddieg beling ehr ce minutes lenger sehen it is

roadyo pou le is seris dsb. ot eath,ylksof thte eggs thoroughly, cend
stir then oeith baîf cup folir cf sugar, ansd a pincli cf cale in the rallier pîne cf liot
mrilla, as sotnas tht mixture thicke (iltrmuet lict bail) retuove it frors tht lire; ciaî
add a teapocefol cf vaîtilla or lecon ectcs and pour ite the came boat. T'lii
ouddleq and is sauce ore vtry gcod cither cold or hot. An agrceablec rîtnge îaîcy
le hod te baille» M4 teocpful of gmatnd cctaut le cte milh %vitla the roret rc.

ro-it.-4 c. oranges, %4 dot applos.
CdUcée.-rrsix pertoes cake alit lestso i Y lb. (1 alîvays ueqoiegoed tay

abouit 350r 4ceu. per pataud) t egg, c quart ci boiteng veacer,43 tabespoonfols oceld
tar gInd yorcolitt fine ond pot le 1et oiiieh shoold bce seell tealdnd, boat tht

egelad. te lc cold 'coter and s tche mixture incttche dry colletn utht put.
'Ibten pour os the beiling tracer, stir the cotlce ounatil tboils, ehen set bock on tht
steve vieeat l will ftrst hoabble for ltu minutes. Peur a litt enfile lu a cup and
retors it te tic pot te chear the grounds frein ihe caproot. Let it stand for fiee min-
utes sehero l lait nos butlble, tirent peur througli a fine situe loto a hot scrviog pet
and senda teathe tablent once. This mkcs ery sereug coffte and the qsaneicy cf et
tracer may be varitd te soit the cosse.

Cot cf Bill of Pare.-Beef Boue, Se.; vegýetable, sc.;- lioeîr and harlcy, 3c.;ý porte
raut, 40.; foeur and milk, 3c.; cunies, lac.; lutter, »e.; paroîcîp, Sc.; toato.., Oc.;
crackers, 3c.; pectenes, Uc.; mille, 8c,; eggt, 434e; Coin stcarcb, 3e.; -sogar, C.; cucea-
nue, 3e.; foyeor, c.; oranges, Sc.; opples, 6e.; ceffec, 8e.; creaut o34.

To COOKc AN 0wD He.-WVhcn se eclenent a scietclt as Prof. %V. Nateieu
Wilias hegh i sort bs rbteteearrio ith this hto atog tub'

jet ergaurnoiecoteelati, itmy no bo amie te prfi "îtsulîe i

eoke it slel b 'vatir for for heurs, thon ea d le îcesater o t t0c cent

day,~ ~ ~ ~ ~ i orben itiourase frabu a e r utieg fcqoot a sle scar cf adbrthbr' 0 oeicbl to ien. siax Y h'. preeuce os' tendeaedfn fyldoa y. hic i oue oh riayoa, coiheoigeegn rd
ebax db ttîg
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