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GOOSEBEKiJY SAUCE.

a-l*,'^i;:i:!;^f::.;i,^r-:J--^-arly ripe, ron.o.e the ste„.,

until thick.
^ '^^ v.negar, and spices to taste

; boil
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GKEEN TOJMATO «Al;CE

sr>HnklitkhtlfTn/n;"'''.t''' ''''^^'^'^^'- '-^"'l «'i«e'I very thin-

kettle i„ laJeHl^lfJ ,J^-^:;-'i l-t -to a pC?Wng
^n -slices, quarter of a po nd o ni ± ? " "^
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black pepper, i.eurlv tin /o r,'

"''''^''>' ^wo ta!)le.spoonfuIs
spooiifulVf „ j,/;;'^^;"^^^^

tablespoon, fuls of allspice, and a table
the tcnatoc^lo^k clear

^''^' ''"''^'' ^''^ ^«" ^^^-V slowly untii

^. CURRANT SAUCE

SPICED CUIIRANK

CUCUMBER CATSUP

TOMATO CATSI-P

liav,„g „a»l„.J ami cut up the 't^ LI' hluX°' "^'f''' •
""«•

mniules, thcustrai„tla.n amlal tir-!^ ' '?*? "•""" '»'™ty
together si„w,y .,„,.. im„;;;'tir:la''t,KX'ir"''"'' "" "''*
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cups Vinegar, and boil tntr^H, ... * -^-fi^h tlin-u of salt,

bottle for use.
'^ together two aud a half hours, and
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