MEATS

COLD MEAT RELISH

Cut uny cold meat into smull pieees
In a baking dish place alternute lavers
of meat, sliced onions  and tomatoes
seasoming each layer with salt and pep
per When the dish is filled maoisten
with a little milk and place  eracker
crumbs on top.  If desired. o ¢rust can
be made inste ad of cracker crumhs fake

I how

MOCK DUCK-—\Mrs, Smith
Vegetable marrow Cut through een
Fill with

tre, remove seeds and peeling

the following Huamburg steak, chopped

omon, und pepper and salt Fill  the
squash and put together and tie Put
Hroast pan and spread plenty of fat
over it Baste every 20 minutes Baks

two hours,  Make a brown gr

SHEPHERD'S PIE

Cook some potatoes NN the
smooth with milk or white sie Put
a thin luyer of them in the hottor of
dish, and over this put the ment whieh

has been mineed fine, and mixed wit

omon suuee or gravy, as preferred, Cover
the meut with the of 1 potatoo
and put into the oven to hrown., Serv

hot

BEEF STEW WITH DUMPLINGS

A, Vokes
Two pounds of  lean  heef (eheaper
cuts).  Cut into one ineh cubes, dredge

with flour, Put 2 tablespoons dripping
mto a frying pan As soom as it is
smoking hot, put in the meat and shake
or stir until nieely brown. Skim out
the meat and put in saucepan. Cut 1
small onion in slices and brown in re
Add to the meat and
add 1 quart boiling wate

maining dripping
Season with
pepper and salt. Cover the saneepan

closely and simmer for 2 hours

Contmued

SOUR MILK DUMPLINGS
Mrs, Digh

O'E MILK 10 MAKE SOFT DOUGH

Fhese do not get sad with cooking

DUMPLINGS — \Mys. W Hannaford
I BGG (beaten
I \BLESPOON B1 I'¥
I Uy SWEET MILK
Ly TEASPOON ALT
TEASPOONS BAKING "o DE}
I flou hatter Bea

| o1 N
KOG

US| MIL}

Ly OUP BEEAD CRUMBE

I AND PEPPER TO TASTE

BOILED HAM (Virginia Style)
Mrs, Galley

For a 12 1, | put 1 cup molasses,
I cup vinegar in water, and boil 3 hours,
let cool in waten, then skin Bake in

covered pan 1 hour

BREAD SAUCE

14 CUP STALS BREAD CRUMBS

I ONION STUCK WITH ¥IVE cLove
“_- CUPS MILK
sther 10
onion, add half teaspoon salt, 114 tahle
Then add half cup stale
bread erumbs browned in half tablespoon
butter

boil  tog

minutes remove

spoons butter




