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DEOBMBBR.

Stewed Beans.
Soak white beans all nieht Pnf »,-,«.m the morning in coSwS an^d^cJokToft"Dram, and pur over them some nice eravv-soup-stocf.if you have no other; aM alittle fine mmced onion and •im.i,-, ?

minutes. Turn out Sout d'rarnr
Hominy Pudding.

grinX"'2°^cun?
^"«»,^"i°y (the small-

K.Ci"'-
i°K«t'>er in a smooth batter andbake ma buttered pudding-dish. phot

Hot Slaw.

v,h^'\liA'"'^^u^^ '° **° waters. Drain

sugar, pepper and salt at discretion. When
Si^w^ate?" ^^I'^-^Poonm of flouVwS
«n!,„ f^ uu ®°'' °°* mmute. and pour

g!^ltiL^^^^^n- l^.y°"
'>a''« ^el«n^ vine-gar at hand, use for this dressing,

Pumpkin Pie.
See Friday: Fourth Week in November.

Stewed Pigeons.

rnSI**°
^^opiwons. tie them in shape andcook precisei^r as you did the grouse of Friday, #irst Week in December

""

Mashed Potatoes.
Serve with the halibut.

Fried Salsipv.
Scrape, and boil tender. Drain and cool

Add a very little milk, a Spoonful of butte;and a beaten egg and a hal? for each cupS
caKes

,
roll in flour, and fry brown.

Dorchester Cracker Plum Pudding

THIRD WEEK. FRIDAY.

CORN and tomato SOUP

'^i^LED^-^rl:^ ^^^^«° "°«°NS.MASHED POTATOES. fr,bd SALSIFY.

DORCHESTER CRACKER PLUM-PUDDING,

Corn and Tomato Soup.
Take the fat from the top of your stock

5,^^'° °ff the soup, and ad/ a canofcS'
^^l^f ^°^- *°<* the same of tomat^"robbed through a colander. Cook^Uslowly one hour; add what s*.-.«oninK is Squired, and pour out.

"•"'""g is re-

Baked Halibut.
Get a cut of halibut weighinif five or <.ivE "wL'7^°'"r hourslnXand

Settn th^iFl-^'^'
^"^ "^^^^ the outer skin,bet m the baking-pan

; pour a cupful of boUing water, in which has been mixed a table

ffin?' off"""- ^l''
''• '^'^ bake onVhoir"basting often with butter and waterWhen a fork will penetrate it easily ft isdone. Lay upon a hot dish; add a little

f^i'"."/Zl*i:.*° "^-.^^y: «tir in a teasV^t
le^.? a^iitufb^oJSd^t:;'^'is
ral^eSfedT;„eS-''te^^^-^''-^^^^

«n^ ?."!!>'' °f'""'* '
^ Boston crackers solit

culnf"^™*^' ^^^K"' ''"^ten veryligh?- 2

StotaT/'x^rT ''^y^'' a^dSa!
n,,tV,

*
'

^ "'• °t raisins, seeded and
H«».Tk

'
.
f"poonful of salt.

^
nn!i!l*l* "'•'' "'™o»t to boiling, and pour

soning Do not boil it again. Butter a nuH

lithaflw«™f'r''/'^*^P" «"*! "oistenwitn a tew spoonfuls of custard. Cover thick.

ered sX"h''
""'' '^''^ ^'^'^ crackers but-

rn?foJ^j''°"'"*"^- "^o'sten with hotcustard, and repeat the order given untilcracker and fruit ar*. all in the cS Pourm custard until only the surface of thfudper layer IS visible but not enough o float

Plac^" SdH^fh
*"^

^'^l «" "'K^^t •" a coldplace. Add the rest of the custard in themorning, at intervals of five or sx minutesbe ween the cupfuls. Bake, covered ?wo

THIRD WEEK. SATURDAY.
SHEBP'S HEAD AND BABI,Ky SOUPBACON AND xaaH

n*v»x,« .»! CHEESE PONDU.CANNED STBINO-BHAN.^ -KASHBD TUBNIPS.

lemon tabtlbtb.

Sheep's
: bad and Barley Soup.

sw^therV""'^'' \ '"'°''' bS'ofsweet Herbs; r can of tomaioes • i run nf
^oup-barley, soaked two hours lri*aTt?e

a7i^;i|ar"''°'"'^'«^'P»PP«'-^^-at

h^r/ •?,.''''• ''°""' At the end of threehoars ,. J the tomatoes. Should the lionMbod down to less than five quarts byS"he


