
2 SOUPS
;irt,v,fVt: (There should 1* very little water i„ 

them when done. ) Add to this a quart of good 4, 
stock, season wuh salt and pepper. A con .ifo 
l,a>- leaves are a great improvement 1 °f

PRENCH SOUP. ( Mrs. M. F. Olmstead)

Put half a pound of butter in a stew pan with six 
large ornons, sl.ced thin, let them brown carefully 
add one cup crackers crumbs, salt and pepper to taste 

6 : i0,,e.qi,art ,)oi,i"K water, let burner fifteen
L! i£LT'“ a“'1 *rve- lThh reci',e comes

POTATO CREAM SOUP. (Contributed)

ter sL4»8/1 Water- OUC p,nt raw sliced potatoes, but
er size of an egg, salt and pepper to taste - cover 

•uul cook until the potatoes are soft, add a well beaten 
gg and half a pint creamy milk, let it boil 

stir in two tablespoons flour mixed 
little milk.

again and 
smoothly with aServed hot with crackers.1

CREAM OF CORN SOUP.

JfrmZ thC COrn f,mm 0,le cai>. cover with water and simmer for one hour, strain and
rough a sieve, scald three cups milk, add the corn

season withasihPOO,,fUl of, flour- Mix until smooth 
tract A '.PePPCr rand 3 few dr°Ps of celery ex- 
Tl, " , A Icj halt cup o.i cream and stir un il 

ake from the fire, add ihe beaten yolk ot
one cam j “ ( The corn from twelve

( Mrs. Jas. McEwen i

3 cups 
press

heated.
*» egg,

cars equal


