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^ DECEMBER.

Baked Potatoes.

««?-''* J ^ *
^.^f^'^y

°ven >intil soft • wineand send io table without peeling them
^'

Creamed Parsnips.
Boil tender scrape and slice lenethwisePut over the fire with two tablesp^l'Ss of

pa™fe/%^hll*'"' '''I'- V"^ « "">« need

Ksh tL „^^^^? "°*'^ % "nixture boils

taScl P^^""'?". add ^ihe s^uce threetablespoonftils of cream in which has ^^n
n7J"^

^'J"»««'--spoonful of Sur BoHnee. and pour over the parsnips
Susie's Bread Pudding

three^mnrw^ "'"'=. 4 ''«88; the whites of

crumb? ftfhl'""'"'^rV ' '^"P^ fine d^
r„n^f • **^'espoonful melted butter- i

SofrtU^r*r,^'''"P''' ^°*1 butter light,aoak the crumbs in the milk, and mix well

x*t2o7'ti^ere^gf'':siii?ji'i.rrt
sugar. Eat cold

*^ **^* powcfered

FIRST WEEK. WEDNESDAY.

•rueOBD BABBITS.
OAULIFLOWEB

FilAIN BOTTP.

KAOABONI WITH CHEESE.
BEITS.

«USK FBITTBB8.

A Plain Soup.

crIckeH
'^'1 °^ beef-meat sliced and bones

cefenf ;itrl"'P-= ^ '=^'"'"°»«;
3 stalks of

buS'ofte°°'°° "'"'='' with 6 cloves
;

of water '^'' ^^PP*"" ^^ "»'; 6 quarts

wifhlhTwa'tS^ln'd coo?'?^ ,^T*^"«« -

^^
jar. witn all the soup not used to-

JuoGED Rabbits.

bitfis Vo;7ricrs'leV*Ta'°l>'?* '"^ -b-
salt pork in be b^tiom o^

^'"^ '^"=*'' °^ ^«'

keep in the steam. Cook steadily two hour<i

,TrTh\'t%?°"'^ r" ^"'^- "Pon opening the

h/' j- i^«
"^at " not tender. When it isdone, dish the meat, strain the gravy in q a

h" faf^T?.'' ^'- '°^°'<* waterWrow uptfie fat. Take this oflF; add a little currant

iSo^'S^°1?^"«' "'^'^ w.ter?lnd°a

overVhe'iSS.-
^°'' °"* """"*« ^"'^ P^"""

Macaroni with Cheese.

niA?It^ ^^^ * P°"°*^
of macaroni into shortpieces, and coot tender in hot salted water

oTbutter'^h^°T f' '." ^ tablespornf^','oi Dutter. When tender, drain • stir in t«o

fLTe rd°"/tt,°'
«^^*^^ cheesS'salt* o

Knfn th
'.^'^ cayenne. Stir over thenre until the cheese is melted • out in Ispoonful of butter, and dish.

^

Cauliflower.

wa?ef ^''whtn '^w°''*'
'" P^™*y of bot saltedwater. When done, which should be inabout twenty minutes, drain rnd dish the

SX Ta^t ''T °"^^ •* * '^"P '"drawn

Juirofrara°lemfn.'''P''"' ''''' "'^ ^^^

ro?n1' "S'^f /° ^°'''- '^^*P« "d slicerouna. Dish, and pour upon them a littlpbutter heated with al^^kequLtityof vineLarand season with pepper jJnd salt
^ '

Rusk Fritters.
12 stale rusks; 5 eggs; 4 tablespoonfuls ofwhite sugar

; 2 glasses of sherry.
P"""'"'" °*

Cut all ihe crust from the rusks and divideeach into two or three pieces of equal s^zeThe sices should be ah inch thic¥ Pou;

mfnu"te?7heV'r' '^' 'bem TiL in it'^fivlminutes, then dram upon a sipvp R»of

SsTn'theT[ '°«'''" I^ay^rhTsofkedrusKS in these for a minute, turning over and

larT to r lo.r^*'^^" ^«»- FrJ^in bo'illnglard to a p;olden brown. Drain well arHsprinkle with powdered sugar miS wkhJunamon. and serve hot. w'ith TwUhout

FIRST WEEK. rHURSDAY.

CELERY SOUP
BOILED BEEF TONGUE WITH SAUCE PIQUANTE

BAKED BEANS.
BAKBD TOMATOES.^HOPPKD POTATOKS.

lemon pudding.

Celery Soup.

I cunnf^iv!
^^^^

' ^ Pi"'" of soup-stock
;

fuiS?su«r i TPP^" ^'^'^ "^^ '
' t^'^poon:

witlpTJollmT ' ' '«"P-°f«' of^ur


