
FIRST WBBK—FRIDAY—SATURDAY.
Stbwbd Cklkky.

^iS."* ^^,A
"'"'y '°*° '"'=1' lengths; cover

T«i, ffll
*'^*''' '"'* »»»« ''°t" tenderTurn off the water and supply its place withenough milk to cover the celehr. ^hen^his

stew gently five minutes.
You will like this vegetable thusprwared.

^nlgar.*°" '
""**" ^ ^'"^* lemon-juice or

Apple Pi^.

\ H°*1°f flour, dried and sifted.
i lb. of lard.

t lb. of butter.
Ice-water to make;stiff paste.
Chop the lard into the dry flour. Wet

iTttle i'/r'*'K '""'V'^ P"'? touching as
little as may be with your hands. Roll out

bSer an -o"'"?.' ^'T y°»- Stick bis°obutter all over the sheet ; roll up tiehtlv asyou would a sheet of paper. Beat fi wifh

ni ^°"'TP'°' '°" °"* «8a'°. and a^a ;

roH n^, n ^'"Vr- ^"P"* *^« operationsof
rolling up, rolling out, and basting untilyour Lutter is used up. Set the roU of

Eour"^ Alf '°'^; "^^
f^^'^^

^°' ^t '«a° onehour. All night would not be too long.When It IS crisp and firm, roll out and line

r«l5"*,^''!^P'"-P'"l."''' 'r*'« bottomcSshould be thmner than the upper Andas a rule, you would do veil to give the rollof pastry intended lor the la< ' r a - baste' ortwo more than that meant for the lower

Dut « ?o''*
*°** '"" J"'*=y- *art apples;put a layer upon the inner crustspnnkle with sugar thickly-scatter a7ewcloves uDon the sugar :^ then Lothe"

^l Au -^P?'^.?' «°^ so on, untilthe dish .s full. Cover with cruspressed down firmly at the edges, and bake

ot'rSp°^ ^''''^ -'^'^ -^•»« -«ar%^fe

ov^Pfich^'Sir''^
^°°^ ""'^ "^""^ P°"«d

FIRST WEEK. SATURDAY.

MACARONI SOUP.
HAM AND EGGS. SALMI OF DUCKFRIED PARSNIPS. STEWED SALSIFY.

SWEET POTATOES—IN JACKETS.

ROSIE'S RICE CUSTARD.

4 quarts of cold water.

3 Ids. of coarse, lean beef, cut into thin

a or 3 lbs. of bones, broken small.
4 onions, sliced.

I bunch of sweet herbs, chopped.Tomato juice or catsup.
* lb. of macaroni.
A few salt pork bones.

to a slow boil, and at th* «n^ iT/i
'" .""°8

strain intoagrelJt'Cl'toc^'l.^^'^^^^^^^^^^^

Ihi.i "f'' "**. """^ ^ taken off. MeS-while, make ready your macaroni byS.mgit into short bits, covering well wfthboiling water, a little salted, IndsteSslowly twenty minutes, or unti tender T5^a lump of butter the size of a walnut W
•t stand, covered, for a few mInmS whiL

Ham and Eggs.

o.^"!^""""
'"*'*'' o^'^am of a unifoim sizeand shnpo. cutling off the rind. pS^iuicklvin t!ieir own fat. Remove from the pan3a wire spoon so soon as they are dSne Tndarrange upon a hot dish, setting this with°nthe open oven, or upon a not r.f kIi-

water to keep warm. ^D^th^e egg ^s vofbreak them, into the hot ^t lefufthi f^ing-pan Do not put so many in as to croWdone another. Each eee shonW ^t
orowa

individuality, Cook tt^tLrSte?
"caCirrind^f^ "P -*»^ ^TatuU.'or caKe-turner, and lay one upon each sliceof ham. Do not send the gravy to tableStrain, and use for dripping

^ *®'

Salmi of Duck.
From the cold ducks left after vesterdav-.dinner cut all the meat in as nearsfces ^s

wLr-TaleTSf 'r*«?f !««« and wLi|swnoie. Take off the skin ; break the carca«into pieces, and put these, with tte stuffinginto a saucepan with a fried onion ^mesweet herbs, pepper, salt, and a pinch of^l
Tn^{ ?r^' ^'*^ '^^l*^ water'^^d stew

Coofth^;''.V*/?'^"*'^«^°''- for onehoS
Sfrnin^K

^^^ ^^^ "^^ "^« and bc taken off

^.^f.^
^^J^e gravy when you have skii»med h

•'

return to the saucepan, boil and sk^ aeain

I s^:^:^^}^^T^^^ o^ "rS
'??«%• and put in the meat. Draw to on«8id«« of the range, and set. closely «,vered?na pot of boiling water for' ten mfnS f£met' St b« thoroughly b- Ued and steepedm I- ^-nvy.butnot boil, /ake Uie mS


