
mm

14
''Mother Hubbard's Cupboard," or

n«^ A , ,
^^^^ STEAK BALLS.

r^^^tZtlr^^ll^^^^;^^^^ «ne; two egg.

'a^te. Drop in spidei and fry umU done ' ""^ ^'^P" "

-pi VEAL LOAF.

SixcrSS fine''two7"^ '\^l'^
''''''' ^^^PP^d fine :

size of an egg one tablernonfnf
'''

I
^'"''"

' ^ P^^^^ °^ Gutter,

one-quarter 'oV a nuSg ^ Work alt wellT ''f.^^'" ?' P^PP^
into a loaf, and put into a HrL ^°^^^^^'

^' ^^^" "^^ke
crumbs and bits of bu ter

^^/"PP'"^ P^"^ cover with cracker

baste often unt^fdone
^''' " ^'"'' ^^^^"^ ^" '^^ P^", a^-^

q. ,
VEAL OMELETTE.

f''^e,:L'zti::triz-r"" p™"" ^''" p<"k, chopped
fine two egffs Su hl^n

'^°°" P^'^'^'' '™ "'^kers, roHed
add '.he eg\:f'oSel'Cdiemr Bal'\:r'"^

""' "'=' ^

With a pan. ^ cuiciub. uajce two -ours, covered

If you have not cream use six tablespoons of melted butter
p .

BAKED OMELEITE.

piece butter lelfa'
w?' 7^''''

'T'^'"' '"^^^^ teacup milk
Beat yX ' Tdd butter nii^^T ''^^T°T

'""^' ' '"'^^ ^^l'.'

v^'hites! Butter a dish lust thh../
^"^ '"^ ^^'^^^ ^^^ beaten

quick oven, ^ '^ ^^^ "^^^ ''^^ ^o l^old it and bake in

c , OMELETTE.

-^^'^ t^^^^^^^^^^^ 'V,
-P °^ -eet milk over

yolks with the bfead and S-stfr in
/^^^^ separately; mix the

of salt, and fry brown TmI" ' 2 ^^l
'^^'^^'' ^^^ ^ teaspoon

,
miry Drown. This is sufficient for six persons.

C^.M •
, ,

SWEET BREADS.

or cocker crcrd'i;|p;e",ntn f^e:;^"''
"'-^

fa.. frl%ttrni";;elE;™Sr^^^ T '"^ "-' "'"
gh. and dark pansI^IS^ ^,^£T^';^'''^Z^ *«

boiled, then pour it on the meat
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^ell beaten
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Let them
id stew unt
you wish.

i;

,P1place in a tin wran tiahtU, ;» o i .u ^
.

" "^^ ^"^ meal
for several UolJ^wf^lZ'. ='? ''.>--. »'"l' a heavy „eig,When served cut in thiu siices.

Chop twc
le-half teasf

Nted onion,
)ur over pot

JorCougfii^


