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INEXPENSIVE MENUS FOR A FAMILY OF FOUR
Beauregarde Eggs

Boil 6 eggs 2o minutes, Make a pint of By M A RJO RY D A LE Beef a la Modecrearn sauce, eut whites of the eggs into thin 
Dredge a Y. lb. round steak with x34tablespoons flour and dust of pepper. Roll and

strips. Mix with the sauce, and fill baking ring constantly, milk and fish stock. Bring chopper, or mash. Make a white sauce of the put in a pot with ýý tin of tom toes; add a table

shells, one for each person. Put the yolks of to boiling point. Add cheese and egg yolk butter, flour, and sait.the eggs through a sieve on top of each shell. 
Mix this with the spoon of fried pOrký pepper daredge again with

slightly beaten. Season with sait and cayenne. hominy, and add bread crumbs sufficien
Put in oven for two or three minutes and serve. 

t to IIOUT, cover closely, and bake for four bourg in aform into croquettes. Then bave ready some slow Oven. Serve meat on a deep platter and
Hamburg Steak with Tornato and Haminy Croquettes dried bread crumbs to which two tablespoons pour gravy over it.Macaroni One pint hominy, ý4 tablespoon butter, Of Milk or water have been added. Dip theÀbout a pound of scraggy ends of beef or cold ý4 cup roilk, i teaspcon sait, X tablespoon flour, croquettes into the bread, crumbs, place in a BOiled Fish. Hollandaise Sauceroastaa green pepper if you have it, chopped Y5 cup bread crumbs. buttered pan, and bake n-a hot oven untilfine, little onion juice, and a spoon of sait. Drain the hominy and put througb a good evenly browned. Wash fish in cold water, wipe dry, dredgePut meat through mincer, add onion and salt, fightly with flour and pepper a d roll in a napkin.Place in a quart of boiling'wanter tc, which h4s

press into an oval shaped loaf. Brush gener- 
been added a little sait and a spoonful of vinegar,

ously with dripping and put meat in carefully. 
and cook, allowing about 16 minutes. Salt

Cook each side one minute, holding closely to 
and serve on a platter garnished with parsiey.

fire, then five or six minutes at a little distance, M ENU CALENDAR FOR M AYturm'ng every ten seconds. Turn on hot 
Hollandaise SaucePlatter, sprinkle with a little choped parsley, Tuesday, May lat. Wednesday, May 2nd Thuraday, May 3rd FrIday, M:,y 4th l'ut into double boiler one tabl PýOrL 01

surround with plain boiled macaroni and boiled BREAKFAST BRE KFAST BREAKFAST butter, whip into it the yolk of an egg, t'as
;T 

pinch of
tomato sauce. Steweti Rhubarb Boiled Rice and Milk Shreddeci Wheat ait and cayenne, two tablespoons of Cider

Tornatc, Sauce Puffed Wheat Toast Toast Cocoa Biscuits andjCream ç vinegar. Cook and stir until a little thick.Coffee LUNCHRON 1 Toast Coffee Ola eýh T..C""-One-half can tomatoes, 2 tablespoons fine Fk- t Serve with fish,LITNCHEON Cream of Tomato Soup LUNCHRON LUNCHRONchopped onion, sait, pepper, i tablespoon corn Brown Breaci & Butter Cream of Carrot SoupStarCh. Beauregarde Eggs Baked Bananas Tea Toast Sticks T Parsnip Fritterg Pot Roast of Beef with SpaghettiBaking Powder Biscuitz, ea Green Pea SaladHeat tomato, strain through sieve, add 
Four pounds of bottom round of beef, >V4

?nion, sait, pepper to taste. Tea Crea-ed DZd St-ff Steak BD'N"E Beef aking Powder BiscuitsBe d -d 0 pounds of spaghetti, i can of tomato, beef suet,
Bring to a boil- DINNER MashLd Potatoes DINNER 1 Small onion, i green pepper, 2SEces of Union

ing point, and thizken with corn starch. 
aked Ip ta es Italian Spaghetti

Salisbury steak with Spinach Mashed Pars.i 2 bay leaves, 4 cloves, , clove garlic, x
Crearn of Tomato Soup 

B ead Brýad and Butte
Tornatoeis and Macaroni r and Butter Psr Caramel Pudding hot water, grated Canadian chee-se, sait and
Green Apple Pie, Coff ee St ed Rhub Tew arb Creme Pudding Sinall Cake.8 pepper.

One-half can of tomato left from day before,one onion, 14 cup of water, pinch baking soda, Saturday, May sth Sunday, May fith Monday May 7th Tue ýay, ÏÏa-y -8rw Cut uP suet, combine with bacon and try outfat. Chop together the onion, garlic, and
Sait and pepper to taste, 2 cups of milk. B BREAKFAST BREAKFAST P....B.AKFAST 

BREAKFAST -il Pepper until qui
Put the tomato on te beat with onion, strain, aked Green Apples Wh 9ref« te fine and fry in fatCoffee Stewed Rhubarb eat Toast Shredded Wheatbring to boiling point, add soda, water, and niflk, Cornmeal Muffins Co Cream of Wheat Coffee Toast Coffee When beginning to brown, add meat, turningsait and pepper te taste, a small piece of butter, LUNCIIEON coa Toast LUNCHRON LUNCHEON so if is Weil browned on both sides, TheDand thicken with a little corn starch or flour. lelt-Over Itallan DRÎNER Hominy Croquettes Crearn of Corn SOUP add hot water, tomatoes, and seawning,Spaghetti Pork and Beans SÉewed Rhubarb Crackers simmer. gentlY 3 hours, add i Yý teaspoons Sait,Baked Bananas Brown Bread & Butter Cold Slaw Coffee Bread and Butter Tes Johnny Cake and Y4 teaspoon pepper. Half-hour beforeTea Brown Bread Tea . DINNER meat is finisbed, boil spaghetti till tender, drain,
Cut bananas lengthwise into halves, place in a Lemon jelly Boiled F sh put into sauce Surrounding the meat, and let

baking dish, sprinkle with sugar and lemon Fillet ofDIHaRliRbut 'th WNNER Hoilandaise i.ý1- cook ten minutes. Put meat on platter, Sauce
Juice, and bake for about iS minutes in a Loomis Sauce w' TUA Beef a la Mode French Fried Potatoes in the dieh, grating cheese over top.
moderate oven. Serve either hot or cold. Mashed Potatoes Tomato jelly Salad Riced Potatoes Hollandaise SauceLettuce Salad Toast Sticks Lettuce Salad Water Cress Green Pea and Nut SaladCrearned Dried Beef Tea Cake Tea Green Apple Sai Rhubarb Pie

Drain i can of green peas, turu into Salad

One-half pound dried beef, 4 tablespoons 
-Fàd.y, May Ifth May 12rh Owl, add juice of onion and

Wednesday, 

May 
9th 

Thuraday, 

May 

10th 

Ï-i-dy,

flour, 3 tablespoons dripping, 1 ý4 cups hot mijk. 
mayonnaise.Tear clipped dried beef into small pieces. Place BREAKFAST S BREAKFAST BREAKFAST Mix thoroughly, chop Y4 pound of walnut meatsýtewed Rhubarb Breakfast Çereal, BREAKFAST and sprinkle over top.

in frying pan, pour boiling water over it ' and let Oatmeal with Dates Hominy nbread. Toast cocca Bolled Rice Tout
stand for five minutes. Pour off water, put Toast Coffee C.Sgl-lt Coffeethe pan over lire, and stir until the water is LUNCUEON LUNCHEON LUNCHEON Veai Loafdried Off the beef. Add dripping and flour and Lettuce Salad with Green Pea and Nut Fried Muah with Syrup LUSCHRON One Pound veal, chopped, X cup chopped
stir until flour Is browned. Add hot milk and Home-made Cottage SaLad or Melted jelly ham, 1 egg, X cup dried bread crumbs, juice OfCheene Baking Powder Biscuits Fried Muah Bananasstir until thickened. Graham Bread Tea Cocoa Tes Brown Bread Tes lemon, X CUP Milk, SMall piece ci butter, 1DINNER DINNER teaspoon Salt 1 X4 teaspoon pepper.,

Creara of Carrot Soup DINNER Rehe&ted Left-over-Pot Veal Loaf DINIRR M'x ingtedients in order given shape into,
One cup diced carres, x alice onion, x cup Pot Roast of Beef with ptý Potato Chowder 10&f, and Place in dripping pan. 'Cook about

carre stock, 3 cups milk, 2 tablespoons butter, Spaghetti te Lettuce Salad Commeal Cutlets 40 minutes in a hot oven, basting often.
à tablespoonb flour, sait and-pepper. Diced Buttered Turnips johnny e Syrup Left-over Cake Baking Powder BiscuitsCake Coiffee Tea or Coff ee Steamed Sauce Coffee

Cook diced carrots and onion in boiling salted 
L&ft-over Stearned Cake

water until tender, drain, and reserve one cupfui Sunday, May . 13th Monday, May' 14th Tueeday, May làth WednesdàyMay 16th Take left-Over cake Cut in squares, and put Ort
of vegetable stock. Heat butter, add flour, and BREAKFAST 

BREAKFAST Pie Plate in a stearner'until hot. Then serve as-
cook tbxee minutes. Gradually add hot stock Orange BRZAZFAST BREAKFAST pudding with ayUn ked Cereal Creain of Wheat Sliced Oranges favourite sauce.
and hot milk, stirrins until thickened. Add COO Unçboked Cereal Boiled Rice Toastcooked carres and scason to taste. Toast Cocos Toast Coftee popovers CôffeeDINNER FOR GtIESTS 

ýý,= e

Cer Beverage Potato ChowderStuffed Round Steak Crea of Tomato Soup, LUNCEPON LUNCHZON Lt'NCH"N One cuP tomato, Y pint boi% water 1 tes-Mock Duck RIce Croquettes Nut and Green PeaOne alice of rump' steak, i teupoon sait, Baked Potatom Baking Powder Biscuits Cottage Pimento Salad on Lettuce
Ba SPOOn Sait, 34 amall oi,,, 2 Culis Milk.,1-8 teaspoon pepper, 2 tablespolons dripping, ýpfnaCh Tea Cheese on Lettuce Brown Bread Fingez Put pataton to, Cook in boiling water with saitk cup bread crumbs, z-8 teaspo= ginger, Brown Bread Coffee Toast Fingere Tea Cocoa and aliced onion. Wben tender, put two-Rhubarb Pie 

thirds of
i tablespocu, grated onion, x small piece of sait 

DLNX= Dn;NER theul through colander, add remainderpork, chopped, ii pint boiling water, TXA Steak made from left- Baked Beans with OfAle POtatoes, add milk, reheat. Serve oveirHave meat about an inch thick and see that over Mork Duck Mce Timbale wfth Chili Sauce crackers,Tom Dumplinge jelly Brown Bread Coffeelit bas no seams, fflnings, or muacle tissues Canned Fruit Brown Bread Baked Custard Tea CoMmeal CutjeteCake Tea C SHoed Ftesh Pineapplerunning through it. Season with sait, pepper, Quick Pudding Brown Bread ake Wheat Cake Turn wrri-meal Mush into bread tins prevîOUSI . A
emdeger. Reatfatinafryingpanaddbread 

rbureday, May 17th -frridayMay 18th Saturday. May 19th Sunday, May t bread Crurnbs, Place in buttered pan, ;ýd bake fi>

IY wet with water. When cold, slice dip into,
crumba and the rest of the ingredients. Cook BREAKFAST BRZA1WASItwo or three minutes and then spread this 

BREAKFAST BREAKFAST Ovenarichbrown. servewithbutterdressing over the meat. Fold the steak over, or H=iny Toast Uncooked Cereai Boiled RhubarbCertal Beverage rosât Coffee uncooked Çereal Bacon and Eggsroll ft, and fasten securely with String. Place Vout Coffee r Rice Croquetin a pan or deep kettle with a little fat, sprinkle LxoicmýON LUXCECON out çoffee teswelI witb flour, let brown, add r. pint of Baked Macaro Tea Rhubarb Mound L DINNER Boil One CUP of rice in salted boiling w«ter,ni corn mes] cake UNCERON 
Seaio

boifing White Bread Cake Pot Rosât of Bed with drain, dry thoroughly Ovér fire.water, cover closely, and let simmer until tender. COCM Potato Salad n to taste,DIMNER voit GUEM Hot Biscuits New carrots
spaghetti add One egg: lightly beaten, fo m into croquette4Remove strings and let brown. Serve hot in Crea owmm Plain Lettuce Tea Lettu roll in bread crumbs, and fry.rRom of Veuf tned Veal on Tom ce and Watercressown sauce. Browned Potatoeg a la left-over SaladParenip Fritters Green Peso Boiled Rica Dafflicit Phubarb Pie Coffee Quick DurnpligsParsnips, batter, sait and pepper. WaBh and Caramel Pudding rown Bread Rice. Fruit salad 

IF

White Bread 1 Wate, Cresa Honey EstsMoped Salmon TEA On, up fleur, teaSPOOIX Salt, 2 teaspoon
scrape parsnips, throw them into boiling water cake Canned Peaches b wder, cuP M-ilk or watCoffee Coffee Cake Tea Short cake ait'ng Po er.Tea Mi dry
and boll. Skim frequently during boffing- 

Ingredients, etir in m9k or watepWhen they are tender, drain, alice in round Monday, May 21et Tuesday, May 22ud W-d-«dy. Ûay 23rd Thuraday, May grâdIxBREAKFAST Unlly tO make a Soft dough drop by Spoon-
alices, dip them in frying batter, and fry in deep """4w'A T BRICAZFAST BREAKFAST fui 111 bOillug vrater or in Stew., Cover Closely li

Vncooked. Ceteale M 
to keep in steam, Cook ten minutes with

fat, Toast Coffee 8ro. Bl d C f. Shirred Es Tout Cream of Milk Tout out1 talian Spaghetti LUNCrMON LtINCaZON 1 MXee Coffee lifting the cover. Serve at once.Cook in tbree pints of water 1,4 pounds of Cieamed. New Carrots Cream of Corn Sôup LtýNC090?« LUNCRIgos Ri. T"W,.leârý tender beef, eut into inch fflues. When 13 on Toast Crackers Cake Glaced Sweet Poca Lettuce balaill Prunes with jellydone, remove the meat from the broth and Brown Bread & Butter Graham Bread Tes One CUP mu, 34 oz. grOU'd rice, 1 Ga.Iced Tes DINNUR COCOa DINNIM butter, z34 Maàhedplace in a pan with a tablespoon of beef dripping, DINNRY. Saked Bananas Bacon POtatocs, 2 drops onfonand when browned on both Bides, set back on Pot Roast Minced on Brown Bread DINNER Stearced Dinner from Julce, PePPer and sait.Put Roastrange aU ready to serve. Take a little over Toast nubarb Conserve Plain Pot Roaut Potal,,n and C.Toti, SC&Id mjâ In double boller, add rice whiàone-quarter packâgi of spaghetti and break Rice Border Caffee coSanut Buna Camts and Rice Baking Powder Biscuits ha' be6n nýdzed with a little cold mijk, Cook for
Cottage Cheme Pie Tes custom TeiL Noney 3 Minute& Then add, masbed potacoed,

Into, twcýinch lengtho, blanch and add to meat 
ee butter, Oulon juiç

With a h* can of strained tomato, a tiny clove Fftriudey" Mayy 26th SatUrday, May 26th Sunday, May 27th 'e, and SeasOrang. Cook untif.of garlic, and liso desired, one est of button 
BUZAIKFAST h thick, pour into buttered egg cups, press down.

BREAKFASTmushrooms and X cupéful of grated Canadian BRIAIMAST 13aked Rhubarb Toast BRE Leave for five Minutes-, turn out, fry in deep fat -u 

Uncooked 

Cereoi 

te 
a golden 

broWn,

Stewed Prunes Coff ee U=Oked Cereai Rice with B tur Toast Cocoa erve wîth curraut jelly,
chelete. Sesson with sait and pepper, simmer Wablole Wheat Ge Tout coffec Coffeefor a half hour. Place meat in the centr6 of a LUNCHEON 

LUNCIMI4 OR DINNUR %ked B,,,, Chili Sauce
I>Utter, surround with spaghetti mixture, and Carrot SOU LUNCHRON Stea ed Veal Savoury Rice One Pint Pm b*me. V 1 m Baking Powder Biscuits 1 eaus, 514 lb. sait pork, X teaBiscuits Teiý Corn Pritters Tom Green Peu, Du inu Tea Spoon Mustard, 1 X teaspoonFùWof Halibut. Sauce Ld" Cream of Brown Bread Tea Lettuce saW 1111cee a salt"pinch bakingRhubath Pie It Cup Chili aauceý 1 t&bkpoon mince&

Two half-pound slices of halibut, 34 onion, DINNRX LSf with Tomato oulon, 2 tablespoonsVeaiBaked VVhite Fish "PEIZ sauce'4 &UrAm carrots, a sprIg f paMleyý X Rplig of àïý rotatoes Casserole of White Flob Tuna Flâh Salad Baked Potatoes Soak be!ln",Ov- nikht, 1], the M«ning rinse,
thyme) bit of bayleaf, 2 ClOves, told water, set, Lenron Gelatfne cocos Lettuce Salad Tea Brown Bread Green _pple Pie add baking BO& Pori and saitý and boil,pepper, and vinegar. Sugar Cookles Angel Dainty atter Fluaërà Tea _A ail%-Orree minutes. Add th' Chili sancle, Onkn, and mo-

WIpe fish, eut into four filleu, arrange in pan, Tu«day. May 29th WadnesdeMay 30th Thuraday, May 31et laS&M and bake,'lay vegnabits Over fish, Caver witâ water, 
BZZAKFASI BREAKFAST A few recipes, Pot -to S 1 al«d

tprinkle with sait and pepperý, ancL aM vlný « Fadna Top of MffkCover and let etand two hours. Put on range, Tout Coffee Utzcooked Cereal Fried Mush Toast gitffl in the Menu 0- quart tý0TOP of Milk Tea Caiendar f6r May, ûedI-P0tat-sý Cut Intô quartu.bring to boilinir point and let boil till fish is *rit. 
inch suces, r,ý8 teasp.>,,, Ppp, X.Remme th hot platers. Pour Over 100" Sauce, Codfish Balle oast CGCOS, gýIJNCHEON have bem cr&wded X teaspoon StIgarWhite Sauce LuNcmtm Kidney Beans Crackers Oefl" Went of spaté water., 34 Cup Of' . -' ýý tmspoon !04re X cxidut with butter and haire until delicately lituwn Bread , Tea Ôn OeOli',CbOPPeSpaghetti with Tes These May be had, d fine,Touratome Iýoast Io MarjMPark, Tenderloin T wzth pepper, MKMýj uàDale,'care of Everym MixCitam Gravy Baked Salinon 1 ",utgar , and wat',Two tablespooris butter, 3 t&bleEýmnsî flour, Turnips atowlié1d Iramato Sauce woman s Worid, 62 thormughty. çhop- theý sait pl;ký,2 table- Sz6vM Ricé Croquetter Md

34 cup milk, yolk i m, fish F4üor, Butter Riée - !W nid sý to a light broyul Add',enkn and 1Taôiom M«iugftý. Ccdd SWi Brown Bread Rhubgrbý am prune Pie: et bro
»ows mM cheese, salt. and cayohne. 

RUeUY' aild
jélued 4ubpxb r-offeer Pollatý,ý Pour vin!ýw and 10111k'tetMeit butter, add flour;: and stir, tffi well 

over all, and l«ý:hegtb6ded. Then pour on gradually, wbâc. stit- UeQ the


