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28 Meats and Poultry.

butter about the size of anegg and
a little flour and hot water. Jet it
hoil up once,

o Druess Coin Fown —Take
the remains of a cold towl, remove
the skin, then the hones, leaving
the flesh in as large pileces as pos-
sible: dredge with flour, and frv a
light brown in butter: toss it up in
a good gravy well seasoned and
thickened with butter: rolled in
flour: serve hot with bits of toasted
bread

How 1o Make MEaT TENDER.

Cut the steaks the dav before
into slices about two inches thick,
rub them over with a small quantity
of soda: wash off next morning
cut  into suitable thickness, and
cook as vou choose,  The same pro-
cess will answer for fowls, legs of
wutton, ete  Try, all who love
delicious, tender dishes of meat.

A Nick Svrekr Disu.—Grate
or mince lean ham very fine; wix
with it the yelk of an egg and some
cream: season with a very little
nutmeg. Have ready some small
slices of bread half an inch thick;
toast them a delicate brown: then,
while hot, spread the meat over it;

break the yelk of an egg over the
top and brown slightly in the oven,
and tend to table hot.

Corn ToxGUe oN Toasr.—Take
cold smoked tongue or ham; mince
or grate fine, mix it with the beaten
velks of eggs aud cream or milk,
with a dash of cayenne pepper: pre-
pare thin, small, square pieces of
buttered toast; place on a heated
platter, putting a spoonful of the
meat on each piece; cover with dish
cover. and send to table hot; for
break fast or lunch.

DeLictors FLAVOR FOR LAMB. —
To give a delicious flavor to lamb
which is to be eaten cold, put in
the water in which it is boiled
whole cloves and long sticks of
cinpamon. 1f the lamb is to be
roasted, boil the cloves and cinna-
mon in water, and baste the lamb
with it.

Cr.am Sove.—Twenty-five clams,
opened raw and chopped fine; add
three quarts of water; boil them
one-halt hour, then add a pint of
milk., one onion chopped fine,
thicken with butter and flour, beat
{hree eggs in the tureen, and pour
your broth over them boiling hot.

Salary Doubled.

Before 1 entolled in the Complete Commercial Course of the International Corres-
pondence Schools, T was one of those that have little faith in their ability to learn by
correspondence,  Your lessons, however, were so simple and complete that, before finish

ing the Book keeping section of my Conrse, /

ceuved through yowr recommendation a good

position as hookkecper, A short time ago my salary was raised to just double what it was
when I secured this position, 1 have been impressed with the honesty and straightfor-
wardness of the International Correspondence Schools, and I most heartily recommend
their Courses 1o any one that has need of a better education in any line,

NETT1E JACKSON, 702 Last Church Street, Mavien, Ohio,
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