
Apple Sauce.
^See Wednesday. Second Week in Novem-

'Batter Podding.

of fliurlPi"' "i"'"*
• 4 «8g«

;
2 even cups

THIRD WEEK. THURSDAY.

-.»«„,.-, ^"'CKEN CREAM SOUP.

oranob tartlets.

Chicken Cream Sou"

qt'am 'of °JoIH°^''.
*'*'' =" °°'°». in four

2ut two quart "r'J- T'^ '^''^ """^in
COM r-^^^ u

^^^^ " out- and let it get

rhnr;
^"'°ff«he whole of the breast and

chkffanJ .„ '°"''-P°* S""""
:
add the

ut« »n^
^*^'? mixture; simmer ten min!utes, and pour into the tnrppn t*. ll

a small cuj of boiling milk
'" ^^'^

Ragout of Rabbits

same of browned flour; pejner and ,;.f i
le«non. peeled and si cS'^?a7« is *Jsherry; I cup of gravy. ""«• glass of

bJice the onion; dredge with flour =n^

on. Season; cover closely, and stewTnhour, or until the meat is tenrt^r xif- i

with browned liour boil cnre Jh
''''^"

out, ' "" once, and pour

Parsnip Fritters.
Scrape and halve the Darsnin« p^ii

tender in hot salted water. Mash'^smoothpicking out the woody bit. Add /K
e^R to every four parsnips, a taspooS"y^""- -pepper and salt at vour dUcretk!nand enough milk to make into a thidc bitter"

Sh ^""' '° ^ ^°' colander, and

Stewed Celery.
Scrape, and cnt in»« -i ^ l.-. _ .

t«der m hot salted waterrJouT'his'':?add enough cold milk to cover the cIlS?^!

"uuer tolled" 'in *V° " «°°'* -poonful of

StewW[ernti;"utel7;.;ge';':''^''^ '"'' •^»-

Glazed Sweet Potatoes

they begin ,„ „us: over, baste „|,hSli,nJ

set. dish. * ^' ^"'^ °^ * gol'^en rus-

Orange Tartlets.

n«i*„"f*
oranges, juice of both, and grated

FuTs o/brtir* r"P.°' »"«"• ^ taWef^n
Srn°sta'r^crw'et* u'p' with" ie^on"

""'"^^^
little cold watA-

^ 'emon-juice and a

'smXasVshe'lir"''^''
'=^-'"- -'^ ^•'-n

THIRD WEEK. FRIDAY,

BOO BOOP,
PANNED OY8TBR8.

VO-Wh AND BICE CROQUETTES.
POTATOES A L'1TAX,IENNE.
CANNKD COBN PUDDING.

BOILED CUBTABDB AND OAKK.

Egg Soup.

wa"er'*shonir"/i,
"°"P-=»ook, ac'ding hotwater, should there not be two ouartsCook gently half an hour; strain pSgall tbe strength out of the meat- 3skim off the fat; season; retur"toVhe^i'

e^gs^'lut^b'^'l^' r^ r" ^- •^-*- 'aw
stifnnfn J» A

•''
'°*°J*'« soup-kettle, and

hnfi i .* ***!"* *° thicken. It must not

tu ien and n
"P'" °^"'«P *°««t '»"« "hetureen, and pour on the soup.

Panned Oysters,
Butter a number of small fJno ...uu

right sides, like those of muffin-rings Cu^rounds of bread to fit the boUornf toas

Plale Wet" ^f' ''^ «* aacTinto^hsplace. Wet with oyster- quor • then lav inas many oysters as the tini wUi Jold d^us"with pepper and salt; put a bit of buttPrupon each, arrange the t^rs in a large dn>
steam and flavor, and cook eight minutes

rh."H„"' '^t
°y''"" "™ffl«" Send up Tnthe tins—"hot and hot."

^
Fowl and Rice Croquettes

ccM^hK '"«'» from the skeleton of yonr

colerwhh^°- ^'•««'*"P the bones.Scover with a auart nf ^«m — »__ ..,
"

tte oTihT/V''''
Boifdownto"apint!T<^ftake off the fat; return to the fire- sail anrfput ,n half a cuplul of raw rice cSk in »


