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fanna-kettle until the rice is soft and drvst.r m. then a tablespoonful of bu«er andturn upon a flat dish, to cool. Meanwh^feput the minced chicken intoasaucepan witl'a httle of yesterday's soup; season and stir

into the cold rice; flour your hand* amimake ,nto oblong flat cakL Pu^a^reaspoonful of mince in the hollowed centre o

roH e'Jh''°'1,
^y '^^'""8 *ho rice upon irroll each m flour; then in rawecc- laslvin^p^ounded cracker, and fry to a fi^nVydS

Potatoes a lItai.ienne.
Whip the boiled potatoes to a dry mealwith a fork; still using the fork. beaT fnbutter, salt, pepper, and two tablespoonfu Is

rhZ'T\, ^'"'' 'ocl'-work. upon a stone!china dish, or within a pudding-dish th^thasas. verstand for the table, ind brown

?ntof\t '^.ir^''^
"p- ^'^ "pp- rat-

Canned Corn Pudding.

mi?i"'1 *,",'* ''''°P the corn; add a cupful ofmilk, 2 tablespoonfuls of melted butter and
L°V",f"= PWer, salt, and 2 b. "ten 'eggsBeat all hght

; pour in a greased bake-dish
bake, covered, half an hoSr; then browi

Boiled Custards and Cake
1 quart of milk; yolks of 5 eggs and the

tablespoonfuls of sugar ; flavoring extract iteaspoonful to the pint.
«:*iract, i

Heat the milk to scalding; pour gradu-ally, upon the beaten yolks Ind two whheswhipped light with the sugar Return to

Jf r^'^^-^"'*- »°'' ^''^ ""ti» •» begins othicken. When cold, flavor; pour into glassor china cups; whip the whites to a frothwith a little sugar, and pile upon the topLay a preserved berry, or a bit of br eht

wlttcTe"
''' *°p °'^^'='' '^''^y ^«^P St
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GOOD BEEF SOUP

^TcALLOPPn"^
'"°''- "'^° POTATOES.SCALLOPED TOMATOES. BAKED ONIONS.

suet dumplings.

Good Beef Soup.
6 lbs. of shin beef, cut in strips

; 2 lbs of

jTarroJ^s''',"?
• 4 ''talks of cele^ x ojfon

Lnr^r 'J" '"/"'P'' '• ''""^'^ Of sweet herbs

'

pepper and sal» >, ^„„,i^ -t
"cjus,

|

Put on the meat and bones in the water

Ws °°ldd°S^' ^'T"'"« of^ei^fortw^

Je«t«hl« *''1 ^^^^ '""I all tl^e slicedvegetables except one carrot, and cook two

two hours more. Strain oflf the liouor «„.

stocr.por addV,;
""" --oned K',P;

leastX n.,«r?
''"' TP <'•'«'« should beat

mUrs!'andpL'':,'il-^'-----ten
Breaded Lamb Chops.

hJh"" "*^^'>'' '^^tt"" with the side of ahatchet
;
pepper and salt ; dip into beaten

fried potatoes around them.
°^

Fried Potatoes

an^hour'•'drv!i!^ '"^ '° '^"'^ water half

fo^, li.K; u^ ''^ ween two towels, and fry

Scalloped Tomatoes.

tomaSs'^nto^hl^i!^^ "*1"**^ ^'°'" « "n <>tomatoes into the boiling soup-kettle p.,*

ed ffielisrh M"
*^« ' otto'm of'fbutfer!ea Dake-dish

; butter them, and lav in th*tomatoes seasoned with pepper salt andsugar. Cover with buttered crumbs andbake, covered, half an hour-then brown
Bak«d Onions

of your soup-stock, strained through" clohbrown in a good oven ; lay in a dee^dSh
'

withKneHV'*"" T^'^^'y thicktntdwith browned flour, and cooked one minute.
Suet Dumplings.

2 cups fine crumbs soaked in a cup of hotmi k
;

I cup powdered sJet
; 4 beaten ews-I tablespoonful of sugar; i teasno^nfnicream.tartar mixed witS i 'table pooK^o

Srk^'lfi?Kf'°^-'^ad-oLdinthi

a^H?u'^® ^«8S into the soakeei crumbs-
anH

t^lt- !4ft. 8"Kar, lastly, the flour Beai

^urercloSl' 'l.""""'
'°*° "^"^^ P"'^°'o

.VK*! J* , ' '^ave room to swell tietightly, and boil one hour. Eat hot. with


