
lllf

I
Canadian Cook Book.

15

i fine ; two eggs,
t and pepper tc

I, chopped fine

:

piece of butter,

3oon of pepper,
er; then make
^r with cracker
1 the pan, a*--"

pork, chopped
crackers, rolled

cers and meat

:

ours, covered

^Ited butter.

teacup milk,
r, a little salt,

ly the beaten
and bake in

2et milk over
ly; niix the
d a teaspoon
Dns.

put in cold
gand bread
in.

j

fie meat will

ogether the
>i! down the

1 the meat

:

;avy weigl t

It,,., .
CHICKEN PIE.

I
iwo chickens, lomted small • cook thp-n fa^ri^

tutter, salt and pipper; thicken the gS; wthfljur"?.:"'cruet as for soda biscuit : line the side, li n^^^• u •
."^ ^

half an inch thick; fill tW dish wifthe £ken a
""'''

tover with crust; bake half hour.
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CAICKEN POT PIE.

the kerne while boiling
; coveM! "Z^^^^Z^S

SMOTHERED CHICKEN.

nother pan and cook until don^WK cover a^d trown'^h""""

.p, . ,
CHICKEN CROQUETTES.

ine breast of two boiled chirkpn.: r«^lr.r^r^^^

LOBSTER CROQUETTES.

T ^ ,, ,. .
STEWED MUSHROOMS.

i^et them he m salt and water for an hour; cover with w.f.r

rf yofJsh."'
'"'''''•' ^^^^°" -^^ ^""-' salt ind peppt; c^r

^, POTATO SALAD.
Chop two quarts cold boiled potatoes ; mix one teaspoon ^.u

or Coughs, Colds and Lung Dimi^^e wra^Puffi^HI^^^p


