THE MEAL-MAKER

i designed to help {ou answer the thrice-a-day “What
shall we have to u; " and to mven your bills ol“hn from h.llh.m
into momotony. pages together an ning
:vm you n’-'ic‘o:’mh the Cﬁoung Time-Table nd m
soUPSs MEATS
With meat stock: (Baked, boiled, broiled, ﬁdlop
Barley ed, fried, m‘nd braised, in pie.)
&-.wl’e..lnul —(See page 26.)
Chitken: Rice, Noodies Bacon Lamb
Consomme Beef Liver
Tomato gnhl {"o:‘lt:;‘
ame
BROTHS: CREAMED: Ham Pork
Brown Celery ﬁ:;;: " 3"‘
lcwm vy a=..—'! ds, ¢
Clam Ch'der : VEGETABLES
(Boiled, reamed,
Om Btew to Bisque o o] )—‘(,Beem #?lw
BREADS
A
(Bee pages 8, 9, 10.) B:::l lulu. string, wax
nse e
(Baked, boiled, bruled plank-  Caulifiower
od. escalloped.) (ézL:ry
l-u-' Cucumber Spinach
Cod Kohlrabi Squash
Flounder Oziong Succotash
Halibut . (! ‘;srmpo Tomatoes
Salmon Clams ’:;.peu -
Shad Crabs Potatoes: hashed, brown Bara-
Smelt Lobsters t.on mﬂed French fried, with
SALADS RGGS
Lobste: Baked in tomatoes
o Macsdolse Boil ed o
r g!.' g“rumd on Toast
] Sweetbread Fri:d with M
Jer  Watdort T o
g‘- Water cress Scrambled
_ Lettuce Shirred
DESSERTS

; (Bee pages 21 and 22.)
INSIST UPON HAVING COW BRAND BAKING SODA
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