280 PRACTICAL COOKING

SELECTED MENUS

The dinner is for eating, and my wish is that guests,
not the cooks, should like the dishes, —Bacon,

A Menu for St. Patrick’s Day.
Small Green Peppers Stuffed with Chopped Onions and
Anchovies,
Cream of Green-Pea Soup with Shamrocks cut from Dill
Pickles.
Planked Fish with Sauce Tartare
Decorated with Mashed Potato Roses and Peas.
Little Roast Pig with Corncob Pie in his mouth, resting
on a Bed of Parsley,
Mashed Potatoes with Parsley Decorations.
Mounds of Spinach.
Endive and Roquefort Cheese-Salad, with Bread Crisps cut
in the Shape of Shamrocks.
Pistachio Ice Cream in Irish Hats.
Cakes with Green Icing,
Green Bonbons, Pistachio Nuts. Coffee
Cruiskeen Lawn Punch.
Relishes—Olives, Small Pickles, Creme de Menthe Cherries.

Menu.
Oysters on Half Shell, Lemon Ice.
Consomme Cheese Croutons.
Halibut Timbale. I.obster Sauce.
Roast Turkey Giblet Gravy.

Cranberry Jelly.
Noisettes of Mutton.

Glazed Sweet Potatoes. Baked Onions.
Creamed Peas. Corn Fritters.
Celery and Nut Salad.
Mince Pies. Plum Pudding.
Claret Jelly. Peach Tce Cream.
Fruits. Nuts. Bonbons.

Coffee.
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