
!adily,two hours
3on opening the
er. When it is
he gravy into a
ter to throw up
a little currant
h w,-:ter, and a
nute and pour

EESE.

ironi into short
't salted water.
tablespoonful

in ; stir in t^\o
beese, salt to
Stir over the
ed ; put in a

^ of hot salted
should be in
rnd dish, the
cup of drawn
salt, and the

ipe and slice
them a little

ty of vinegar,

ispoonfuls of

ks and divide
f equal size,

hick Pour
lie in it five
sieve. Beat
the soaked
ing over and
y in boiling
1 well and
mixed with
or without

RSDAY.

PIQUANTE.

)TATOBS.

)up-stock

;

teaspoon-
al of^flour

^^T WBBK--THUI18DAY--PK DAY.

lenS?** clrfiftP
the celery into inchlengtfts Cook fifteen minutes in a littlehot water; dram and add thr#.^ nJ* r

stock with the onion
; stew gentTy Slh'e

fnJf.^J"
''^^ ^^^- ^"'P through a colanderinto the soup

;
season and return to the fire

tureen'' kid »'° ^''^
T^'^l

"""^ ^^' ^^^oVne

Boiled Beef Tongue with Sauce
PiQUANTE.

hnnr^^
th\ tongue- a corned on^—threehours; wash well and cook in plentv of

Tr Jf^ff'".!*''"'
^^''^'^ "^'""t^ per poLdTnmoflf the root; skin and dish, pChJ

wH^h V l"P^"' °^ "^« drawn butter in

Baked Beans.

niJff^/ l"^""*
°^ °^^y o*- kidney-beans all

w?ter «nH^^
n^orn ngput on to Lil In cold

S; fhi
°^ ^^'•. "^'f 3° hour before

Sit dU Z."P' P."* ">. \Pi«ce of streakedsalt pork, three or four inches square Whenthe beans are soft, drain
; put into a Wdishwith the pork half browned in the middle

thTn' H
^

"!]*^u°^
'^^ P^'-boiled porl coverthe dish, and bake one hour-then browT

Baked Tomatoes.
Drain off most of the iiiiV*. fjlnir, « r

jou'rStott'stX;; putrr- H[mo a puddingKlisrieason X'^^Z"
over alf.^L?'* ''""^''J

^'^«^ «>>« ™bs
brown" uickly.'

'''''''^' ""''' ^ ^our, end

Chopped Potatoes.
Boil potatoes, and let them get cold ri,«„

rather coarsely
; put into a saucepan w^h S

and salt, and shake and stir until veVy hot
Lemon Pudding.

6 butter crackers, soaked in water and

«afif^ '*? ^ P"'P; ? le-nonsThSf thegrated peel; i cup of molassf i table

l^TX-,":^'
^--•- ^ p^-h ^f'Sf:

fhe seeds PslfAr^P:^'^"^- ^"^ rSv^
e« wfth ;k t^ .

'" ""t" the crushed crack-ers with the butter and salt. Beat in »>».

HairrLr^'^'fr ^'^^^ *^« lemon°peer
IHave ready small rate-Dans Hn-^ ...ui I

^!i>«S:*'''^''*"'^^'*'^ Eai
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bread soul*.
lobster croquettes. BB«T«n ^„
SALSIPV PRlTTERS__sWHE";'pr,°,rs'«-

INDIAN MEAL PUFFS.

Bread Soup

the rrn.Vo /- . ^ '*. ^"''^ ^Rain put inX and beat?h?b?e°ad Vr°'^
^'^^'^^

seasoning and a litfU J ^/•^'"dge, add
boil one minute

'"'"""'^ Parsley. and

Lobster Croquettes

"f fraw egg^
°' ''""""-P^^'

'
''^^'en yolks

oM ^«?.V'
last' the'^crum^J.^ KSo

•^ swIeMard' "l!';'-
°" '" ^onT^^^

2n«|a|1roqS^Stru'SS ifffi

2rS§S~-^=
Braised Grouse

wiping. Tnisrin; ^ ?*° """'"S and
tie^h'em inTape'* CoveT hTLSom^'o^^saucepan with slices of fat salt norT i

*
the grouse upon thec,e. enrinVif •' '*?
onion and parslev ovir '», ^

• ? ™»nced
salt, and a^litt rsuefr r" '''"' pPP«^'

strain the irravv fh/.u
'''* '^^ grouse:

flour- boilunlL '°''*° "^'th browned"uur
,

Doii up, and pour iato a boat Par*

Salsify Fritters


