
alt. aagar, and
rolled in , flour.

>re, or until the
of boiled cua-

II niiKht. Next
em on in cold
Drain

; season
r, and diab,

HEME.

to short pieces
en minutes in
off. and add a
alt. Stew ten-
lucepan heat a
teaspoonful of
of butter, and.
the macaroni
heaping tabk
ith a little cay-
d serve.

JDDING.

ins, pared and
easpoonfui of
-peel ; sugar

;

e cups of tepid
place for five
lie. Puck the
Ith a pinch of
cupfcf warm
ok in a mode-
•ok at the hot-
he water, fill

sugar, put a
hem the tapi-
hour. Eat

NESDAY.

PEB BAI/AD.

LALTONNAIBB.

(ef-bones
; z

arge onion

;

spoonfuls of
ir ; raw egg-

jcked bones,
>pped herbs

1 stew four
ags. Strain,
be colander.
t. Put over

THIRD WBBK—WBDNBBDAT— mURBDAY.

IwiJrHiv K ?
"" *°T^° '•«" '«^» from

Ilttll nrVh ' "P- '"'' ''""^ °"»- Chop a
little of the soup-meat l.u« while the soup iscoohng

;
season

; work in some fine crumb!

Ten .^*/''" ,'««^ -^^^^ '°^° balls, flour

thet'ur-lV/" f:'PP'"»- ^» »>"« intotne tureen before the soup goes in.

Vknisow Stiaks.

steak with the side of a hatchet. Butter the

got Tn^'i""'^
h-'ve the fire c"ear and

lhL„
Cook three or four minutes longerthan you would beefsteaks. The VerticalBroiler i. admirably adapted for broiSvenison. Have ready, in a hot chlfinS

a tablcspoonful of butter for each%und of

Ind fZ"J"V°^'"^"'J*"y^°'~«»'P^»nJ
Th7, ,^ m"k*'°* ^°' "^'^y four poundsrhis should be warmed by the horwaterbeneath the dish, by the time the leSn
18 laid in It. Turn the steaks twice in Tt

ThMh/l".*
^'•"•h^^ilin* water Mow, o^

l>etre':rv"g'' *" ' '* "*"' '^^ "^^^'^^

Oyster Salad.

nili"^""' 1,°^ 7»ters_cut, not chopped, topieces
;

i bunch of celery, aluo cut small 2tablespooDfuls best salad oil; 1 teaspcwnful
°;P°^dered sugar

; ^ teaspoonfuTSfsah

tard vo!rV* P'PP"'" ^°^ 01 made mui
Ser' v'inetr^

"" "''' ' '^^'^P^-^"'''

Beat the yolks light, with sugar, salt peo-per. and mustaid. Whip in eradua Iv tiL
0.1 until the mixture « tK';^add the^vinegar-beating still-a little at a time Putthe oysters, drained and cut up wkh thicelery, into a salad-dish; pour^ovr .hemthe dressing; stir in Nvell

; garnish wth^fringe of delicate celery-tops and se^e assoon as possible.
**

Stewed Celery.
Scrape, and cut the stalks into rathershort pieces, Cook tender in boUiuK saUedwater

;
drain this off^, and add a cupfu of

^his five minutes, and pour into a deej

Potatoes a la Lyonnaise.

249

dUh
'"' *° *"** '™ '" * *'°* colander-tben

Cottage Puddinq.
I cup of sugar; i tablcspoonful of butter,creamed with the sugar; '2 eggs ; i cup of

fu'l-scintTo?2h.''""'
'°"^'

' ^'-P^^*^-

wil!,"l'v.^""fir°"''.,^"'^."
together; beat tip

whi. 1''° h- u^l *''• '"*'»'• 'he whipped
whites-lastly the flour. Bake in a butter-ed cake-mould. Turn out. when done, upon
f,» fi*!"" I"

«rving,cut in slices, and
eat v/ith liquid sauce.

THir-j v\ F TX. THURSDAY.

VKHM, HLLI 80t;p.
EA r;UTLK-.

; A LA MILANAISE.
ST'v, JD BEANS.

HoMif > : u-ymo, hot slaw.

PUMPKIN PIE.

on on rhn
'"^ ^°*^ *=°¥ P°*=*°««

; ' chopped

b«t?rr' -^r^PP*"^- P*"'®^' pepper, and sSit;butter, or dnppmg, tor frying.
Sjlice, or chop the potatoes. Heat th*.dnpping in a frvine-nan*^ P„* it . " -l/.^^

adding the parsley and seasoninjr shakp

.'SiVXT^"^ l^'
*^« 5?»^"<^"« should

H^«- • e ® P"""' °' ^'°*°- They should bedone in five minutes. Drain off the fat ^

Vermicelli Soup.

4 lbs. knuckle of veal ; i lb. lean ham -

2 carrots
;
i onion

; 4 stalks ofcelery ; bunch

auart'/nr
'.^"^* '^°°^^^ °^ butter; 6quarts of water

; 4 tablespoonfuls of vermi-
celli, broken small, and boiled tenminuTes
in hot salted water.

mmuies

Cut up the veal and ham into smallpieces; slice the vegetables; put int^ asoup.no in which you have melted a grea?spoonful of butter Set where it wfll heatslowly; cover closely, and leave it Ibr onehour, stirring now and then. Pour in then

DrJniffT- f^'^S^^ 8«°''y ^ur hours!

?.„ ^L**"* Vq«'d, pick out meat andbones, and put into the stock-jar; pour onall the soup not wanted for to-day-s use

fntT'in^Hl*^
•"* ^^^y- P"^P »•>« vegetables

into to-days soup; season; cool audremove the fat. Put over the fire, and boiland skim five minutes. Add the vermicel—simmer one minute, and pour out.
Veal Cutlets a la Milanai^e.

thi^" U°!'^^V*^He'' '^^t »he cutlets verythin- about half the thickness of thos^

S/f'^-iT*''" ^^'^ the side of 'a

cracker d»^? ™i /^'''^ T"* °' *«*^' '^^"^ '^

F^tnk^^l:^^^^'^'^^ PepPe'' ^"d salt.^1 ^."ne brown m hot dnppinR. Drainoff the fat; lay upon a hot Sishfand d^
"P°» the middle of each slice {they^hoSwn^t be more than four inches loni. hv th"^

vx^h' \*t'""'"'"i of the following sa'nce

s^iffin.^ k"?"P/'^''"'^" ^'""er
;
stir in the

K?^K "**"*! °^^ *«f8' *'th a tablespoon-
ful of chopped parsley, and the juice ofhalfa lemon. Beat light with your egg-whisk •

heat very hot. and pour out
'

mi

.«


