
JANUABY. FIBST WBRg—SUNDAY.
JAWARY.

FIRST WEEK. SUNDAY.

BilBP SOUP.
CHICKEN SMOTHHHBD WITH OYSTERSCELERY SALAD. „as„ho POTATOES.

CAULIFLOWER AU GRATIN.
STEWED TOMATOES.

BLANCMANGE AND CREAM.
SPONGE CAKE.

COCOA.

Beef Soup.

3 lbs of lean beef, with a marrow-bone.
.^^*

lb. lean ham (or a ham-bone. if you have

I turnip
I onion.
I carrot.

J of a cabbage.
3 Stalks of celery.

3 quarts of water-cold, of course,
salt and pepper to taste.
Cut the meat very fine, and crack thebones well. Put theie on in a p^t^th a

set where they will come wry slowly to aboil. If they do not reach this-^point in lestthan an hour, so much the better Whenthe contents of the pot begin to bubble add

letaU boil slowly for three hours: for twohours with the top closed, during the iTstwithit slightly lifled. W«ha^|p2lthe
turnip, carrot, and onion, scrape ?he Sle^and wash with the cabbage. Cut all in7o

f^h^u^ '^? '° '"'^^ ^^*«^ « mtle saltedtor half an hour. Put the carrot on to stew

ietheTw t^f \''''''' '""^ o^^-^tZ
l^m! k^ I, *u*°°"8^ ^'^^ef to cover them

for it lit ; c?**^**
°^.,*=°^^ ^^t«^ be used

nff/k } '* ^'*'* "°*'' tonder, then drainoff the water and set it aside to cool The

ST.n'^ \**f ^""^ t^« cabbage!^S

thicker, dissolve a tablespoonful of ffelatin«meabngh cold water to^er t weU- hismay be done bv an hour's soaking^and Ldd

on^kZJ^"^*^'^^f' °»*^« Sunday's soup

"Stock "or LI? k" "'e^^P^P"^ th«stock, or meat base. Set t away in an

Thisnot only lessens Sunday's work butthe unstrained soup gathers th^ »h^ii
strength of the meat.^and th/fat can te r^
Tn^^a'l''

'°"'* ^^''^ °^ excellent dSppinT
V®f '.*" *8°°^ tule always to ireharesoup stock at least twenty.four hours SeflrTitts to be usedfor the table. ^ '

"
Try. likewise, to make enough soud forSunday to last over Mondayis we"f Ahttle forethought on Saturday will lessenthe la^rs and increase the coi^forl of Xa"
rtiS^ .^*r"'''^^

profanely named "Job's

a^nr^' f^^^
anniversary which was to beaccursed for evermore.

ftreS "-^T.
*° ^ ^"^ *° «''°'-«ct all tfie

throw ^nn ?f.'i"™ ,""* *° ^^^ saucepan!throw m a little salt, let it boil up onoe toclear it
:
sWm and add to the soup!^ Pu? inpepper and salt-unless the ham has s^tid

|t sufficiently-and boil, covered 'ttwl?

S U?et- o^*.'"'' '°*e
an earthenwarebS

:ti'l?3L':'^'.«°°"8»> for the fat to arise to

i^"a7"Rrtn™ "? "*1" "^' *" *^^* *'" come
hrv/'K-f ™*°.***« P°t' *h'ch should5 h^ previously rinsed with hot water;

ca"ot. Skim and serve.
This IS a good, clear soup, if you like t

Chicken Smothered with Oysters.
I full-grown, tender chicken.
1 pint of oysters.

2 tablospoonfuls of butter.'
^

. ,
" " cream.

I ta.^Iespoorlf«l of corn-starch.'
Yolks of thMfe hard-boiled eggs.
I scant cup bread-crumbs
^pper, salt, and chopped parsley.

wiS"*^".?
the chicken as for roasting. Stuft

nrl?*, «'^'"®''^'°l°f **»« oysters choppedprettv fine, and mixed with the ffi.orumbs. seasoned to taste with pfA>er1idwit Tie up the neck securely. (Yhis can
w«?H°b

°?. Saturday, if the fowrbe afSwards kept m a very cold place.)
Put the chicken thus stuflfed and trussed

wl£S? T^ ^-'^i^^^ close to th™Sywith soft tape, into a tin pail with a U^ht

^«S,tii
P; '° \P°* °^ "''•^ water. Bifnggradually to a boil, that the fowl may blheated evenly and thoroughly. Stew stead

Uy. never fast for an hou? and a hSf Ift^"the water in the outer kettle begins to boilT^en open the pail and test ^h » fork tosee if the chicken be tender. If not re-cover at once, and stew for half or tWquarters of an hour longer. When th^

1a^^ "" **'°*^«'" throughout, take it Ju?
Tt Y^ T^" \^°t d«h- covering imml

which KirfimbTwetTp ^S a'utUecold milk, then the chopped paX butterpepper and salt, and the^^olL of ?he haS-
s^rff h^' "''"PP^Ii *°« Boil up once,

tore It can boU again. Pdur a few spoonfuls


