
THIRD WEEK—SATURDAY.

SATURDAY.

I BEEHIVE SAUCE.

MwTTON Chops—Broilkd.
Next to beef, good mutton, properly

cooked, deservM the met prominerft placeamong the meats upon your weekly bill of
fare. It is digestible, nutritious, and. as a
rule, popular. I therefore oflfer no apoloay
for the regular and frequent appearance oV
these two standard articles of diet upon
these pages. They may well be named the
twc. staves of healthful existence-for civil-
ized humanity, at least.
Trim your mutton chops, if your butcher

has neglected to do it, leaving a naked end I

ofboMe as a •handle" upon each. Lay I

h«Tr f
•"" r'""**" '•> a l'"'e melted

butter, turning the.n several times. Then IhoId each up for a moment, to let all the
butter drip oflf that will, and broil over aclear fare, watching constantly and turningthem often when the falling fat threatens fblaze from below. If your gridiron is beneath the grate, they can be cooked far more
satisfactorily, and with one-tenth of the

,n„"n ''k f^PPu^' ^".'^ ^^^' ^l^«n they are laidu^on a hot dish, and put a bit of butter upon

Sweet Pickles

fn?fj
'*'*" with broiled chops. For receipts

for th(;se and other pickles, with preserves

r'Serr^t
J«"'««.ihe reader is res^pectfSly

H;,y
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Browiied Potato.
Mash your potatoes with milk, buttera-d salt

;
heap as irregularly as possible. in

HoS^I^^'fu'^""''
^""^ ^°^^ ^ "d-hot shovel

close to them. They will brown more
quickly ifyou glaze them with butter so soon
as a crust is formed by the hot shovel, then
neat « again and repeat the browning.

Stewed Tomatoes.

h7^f °°u ""u",?^
tomatoes allow a saltspoon

Ju
of salt, half as much pepper, a teasfoon

ful of sugar, and a great tablespoonful ofbutter. Dram oflf half the liqn^ season
thus, and stew/a5< for twenty minutes in avessel set within another filled with ^ateron the hard boil. This receipt was given tome by a notable housewife. It is worth try-ing for her sake—and variety's.

Orange Fritters.

3 cups of milk.
2 cups of prepared flour.
4 eggs.

A little salt,

i-ard for trying,

6 or 8 sweet oranges.
A little powdered sugar.
Take the peel and thick white skin from

————_ ®*

MLra^'hlu^"".' "u'*
'"^ °"t the se^Make a batter cf the ingredients Kiven

^J^- L*^'"8
?"« "ot to get it tS> Th7nDip each slice in this dexterously and hy?n

e^t w^hVhl:
''^*'" '" \»'°« cofander. Ldeat with the sauce given below.

Beehive Saucb.

4 cup of butter.
2 cups of sugar.
Juice and peel of a lemon.
4 teaspoonful of nutmeg

i te Irn""* J''"y' ''' cranberry syrup.Make hard sauce in the usual way Svcreaming the butter and suga? Before
I

beating in the lemon-juice and nu meV^?aside three tablespoonfuls to be cofo-^Having added lemon and spice tothe lar^«;quant.ty. color the less by^vhipping'n cS-
rich 'n rfk""" ^^U^^'7 '^'"f •

""til it s o?arich pink. Shape the white sauce into acornea mound. Roll a sheet ofnoL oa^rnto a long, narrow funnel, tie a strrngEt
t^re at tt.Tu "

^a^^^^-
^^'"""^^ '^e aper-ture at the small end, beginning at the baseand winding round the none to the ton"guiding It so that the white w J showprettily between the pink ridges

^
trouble tf^Jod'ucf'''^""^'

'"' *=°»*'' "«»«

Coffee

lin^iTtfi ^^ "'""^ •'' ^'"^ '^•S^^tion. and.

vLrv wh.i " ^'"T g^^e'-ally classed a^ongvery wholesome dainties, it may be as well

chil5'r?
•^°''°

'^'i J^*'"'^ vie-„o' thechildren -a cup of the fragrant elixir as apossible preventive against an a«ack of

FOURTH WEEK. SUNDAY.

GERMAN SAGO SOUP.
BOILED TURKEY WITH OYSTER SAUCE

SAVORY RICE PUDDING.
POTATOES AU MAITRE DHOTEL

.*==^'^'*^- GRAPE JELLY.

mince pie.
bananas and oranges.

German Sago Soup.

.J°^\^'^^ * *="P
°f German sago in enough

hI,'* jr.*"""!","
=°'J^eiy for two hours.K ^«^,i«'^**ay^ soup to boiling, with alatle of the reserved " stock," should thesupply be too small ; stir in the sago with ahtUe salt, until dissolved, and servf
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