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Heats and Fish.

Hammlirc; STKAK-Chop stt-ak very fi nc, add one onion chopped lineand salt and pepper to taste. Make in little cakes and fry in butler.-'
Mrs. a. 1). Brown.

Quail ON Toast Toast the bread and lay in bottom of bake tinDress the quaii, and put nee sized piece of butter in each one. Rub well
wit., butter :m outoide, also sprinkle with pepper and s-alt. Pin up the
wings, lay ot, toast and roast in a hot oven for twenty minutes. Serve
toast and all.- -Mrs. Harrison.

Bkkf 1.0AF--'J'hreeand a half pounds of Ix-ef, minced Hnc^; four
large crackers rolled, one egg, one cup of sweet milk, butter the size ofan egg, one tablespoonful salt, one of pepper. Mix in shape of loaf, andbake in a slow oven, basting often. To be eaten cold.- -AIrs. Gai oway

Dklicious ENTRKE-Cut off the wings and legs left from . roast
turkey or chicken, .ioin them, score deeply and season well with salt red
pepper, and a dash of Worcestershire sauce or warm mushroom catsui ' and
broil. Serve with or without a sauce.
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^'""-'^ ^'"^ ^^"^ ^^^^"^^ two hours, then put in water and

ret boil. W hen done poui the water off and add milk, and when the aillccomes to a Ix^il put in butter and pepper and add two eggs, well beaen
It It IS not thick enough add a little flour.—Mrs. A. D. Brown.

Jellied Chicken—Boil the chicken until the water is reduced tc a
pint, pick the meat from the bones in fair sized pieces, removing all grist'eskm and bone. Skim the fat from the liquor, add an €xunce of butter ' a
Vu^le pep>e- and salt, and half a packet of gelatine. Put the cut-UD.
c.icken into a mould, wet with cold water ; when the gelatine has dis-
solved pour the liquor hot over the chicken. Turn out when cold.—E.
A. Kj
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Mock Duck—Take a slice rf steak one and one-half inches thickmake a dressing of bread crumbs seasoned with salt, pepper, butter, sage',
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