
./cSv: THE SEASTDE (JOOK DnnR.

one of ])cjipcr, two of ;';i'''Umi1 iuusti.«l, uw ilesscrlsiiooiiful ox"

cloveH, one j)iiit of f(ood cider vinegar, a half toacu|)ful of siigar
;

l)oil slowly for tluet' niiiiutcs. 1>> '•-" i^Ul the .sjiice until nearly-

done, as it is nii»ri' liable to hum.
3. One gallon of tomatoes, ono pint oi' vinegai', two tal'le.spoon-

fuls of salt, two of i)lack i-epper, two of mustard, one of cloves, one

dozen onions, sliced tine ; h il all together till ijuite thick ; strain

through acolaiulei' ; liotlle an-i cmk tight, and keeji in a cool jilace.
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COOKERY FOR THE SICK.
]'»i;i;f Tka.— Very nice l.ircf tea is made by cutting up tender,

Juicy beef into ])iece8 about one iiudi £i[uare
;

jiut into a strong

bottle, cork tigiitly and .set in a kettle of cold water. Boil it about

two hours ; the lUiid then obtained will be the ]>ure nutriment of

the meat, and the tonic elfects are {lowerful.

ti.
<
'at raw beef into small ]iiei'e--. cover with edhl water, and set

on the hack of the stove, wliire it will not boil, until all the jiuce

is extracted from the beef. When wanted for use skim olf all tlie

fat, strain, season, and h't it come to a boil.

Yeai, (ih ]Mi'rro;,' BiioTii.—To each jxaind of meat (iddone ipiart

of cold water, bring \i gently to aboil : skim it and add salt ; sim-

mer the broth about three hours. A little rice may be boiled with

the ni"at. "When cold skim oT the fat.

CiriCKKX r>i:uTii.—Take ]iart of the chicken, joint it, and cover

with water : let it 1)oil closely covered until the meat drops from

the bones, tlu'U skim oti" the fat, strain, and season with a little

salt, audit liked add a teaspDonful of rice, and let boil uutil the

rice is cooked.

ScuAi'i-.i) Ukki'.—Take a good piece of rav,' steak, lay it on a

meat board, and with a kiiiie .>crapi! into line bits; after removing
all hard and gristly parts put it into a pan over the tire a' ' 'et it

remain just long enough to iiecome thoroughly heated 'igh,

stirring it U]i from the bottom occasionallv ; season witi. little

.salt. This is very nutritious aud i[uite palatable.

To I'ui.i'AUK A.N Eia;.- l]eat an cg;^ until very light, add season-

ing to the taste, and then steam until thoroughly warmed through,

but not hardened. This will take about two minutes,

jirepared in this wav will not distress a sensitive stomach,

IMii.K I'ouKiDoi;.^—ilake a thin baker of white Hour and cold

milk, and stir it into boiling milk, with a little salt. Let it boil

for a few minutes, stirring all the time.

Paxada,—Shave very thin soft parts of li,'(ht bread into a bowl,

put in a ])iecc of butter the size of a la:g.- Irickory-nut, grate over

this some nutmeg, pour on buiiing Viiicer, cover and let stand a few

minutes.

• An egg
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