
THIRD WEEK—THURSDAY—FRIDAY.
THURSDAY; keep just, below the cooking-point Strainthe gravy you have poured oh leave Uocool until the fat rise'ir Skim ani retura to

boil/ajt. skimming t«ro or three times, until
It IS reduced to one-half the original quMtitvor just enough to hall covfr t^e^eZ'Thicken with corn-starch, and put i"^hemeat, with its juices from the bottom of S|S thJT"'- ^'T!r

'=°^^'-«'^' half an hourCut the now cooled vegetables into neatdice; put the butter into a saucepan, andwhen It ,8 hot. the vegetables. Shake
?> ."P^her until rmokinihot; season adda little gravy from the meat, and leave hem
Puf itC°h

'°
'•!,T.''''",y°"

^^'^ the mutS
fhAl » M ""''^''' °^ ^ flat dish, and pu

l^th sS ofr"*?^
'*

'° "^P^^t* "°"°d»witn sprigs of parsley or celerv betweenPour gravy over the mutton ^
Try this dish. It is not difficult of pre-

f^nTu ^'^T ».^ ^ ''^^« -"ade the di?ections. It IS. If well managed and discreetlv

PoTAiO Puff.

« iJ^h'l.l''^
P"*^*"'" ^ "«"^

•
beat in m.re1.11k than is your custom, and a counie of

rnHKoU •'?° * buttered pudding dishand bake quickly to a good blown.

Pork and Beans.
Soak a quart of dried beans overnight in

soft water. Change this for more and faU
them if !°T-?«' ^°'^' *^° hours later, putthem on to boil m cold. When thev aresoft, drain well, put into a deep dish' and
'
m^•HH^^^^j•^'^i^^P°"'^'* °f '^t pork (the

^l^^^^^C '^ best
, leaving only the ton

visible. The pork 'should have been pri^
vouslyparboifed. Bake to a fine br/wn
It IS well to score the pork in long furrows
to mark the slices, before baking.

'"™'*^'

Minced Pudding.

29

mixtuTe'nof
*''*^- .?P'"*»*J ^'"'^kly with a

to wi7 «nnl^
'"Kr^d'^"" J<»t enumeratedto wit

.
apples, raisins, suet, and almondssw«.tene£with sugar, and spiced with St

T^K u^. ''^°"'** '^°™ a paste and adhereto the bread. Make a custard by scaldS
^aH„T"""'«u*''« '"•'»'• 'hen pourinf

l^c w'lS^hUh'''"
eggs. .Soak the^br?acfetc., with this by pouring ton. a few snonn

fuls at a time untA the dish is full BaWn
should dry out. Eat cold, with powderedsugar sifted over the top.

powaered

Apples. Nuts and Raisins

pudding*^
'""""^ °" ''''*° P'^^'"' »f»«' *»>«

THIRD WEEK. FRIDAY.

PUREE OF PEAS.
FRIED bass. roast CHICKENMASHED POTATOES. STEWED cSryFRIED SALSIFY. CRAB-APPL. JELLY.

MARGHBRITA LEMON CUSTARD.

Puree of Peas.

soaked Overnight in

and

from

three

cho ^^F
^"'*^^ P'PPins, pared, cored

i lb. oif raisins, seeded and chopped.
2 tablespoonfuls beef suet, fried

strings and rubbed to powder
12 almonds; blanched and minced
i cup of sugar for pudding, and

tablespoonfuls for custard.
I pint of milk.

• Stale bread.
Butter to spread it.

Nutmeg.
Cut the crust from the bread and slice

evenly. Butter a shallow pudding-dish, and
line It with the slices, fitted neaUy together

1 pint of split peas,
soft water.

3 onions—small.
3 stalks of celery.

2 carrots—small.
I bunch of sweet herbs.
1 pint of tomatoes.
Season to taste

3' qu'a;KSeV°'
'""^^ •°"''^ - «°--

tnm^*^"
on to cook together, except thetomatoes and butter. The vegetables mustbe chopped fine. Stew steadily ^dgemlythree liours. Rub to a puree through asieve, and put in the tomat'oes. freed of bittof skin antf cores, and cut into bitrSeasoaand return to the fire to stew for tSvminutes longer closely covered. SUrTn ?hebutter-divided into teaspoonfuls. each rolled in flour. Boil up a^d serve Dice offried bread should be put into the turSn.

Fried Bass.

wi?h1f.°"
"^'P^j ^'y' '°^'^^ a°d out. dredgewith flour, and season with salt. Fry in hit

butter- J:f/r^'!PP'°«' °^ '"^^^ »ar2^ nSf
fi«h 'tk**^'^'''

" * ^°'^ "«ture for frying
fish. The moment the fish ar« d""« i- -
goociDiown. take them from the"fa"t "anddram in a hot colander. Garnish with pSf-

Mashed Potatoes
Must accompany the fish.


