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VEAL AND SAGO SOUP
JUGGED RABBIT. SCALLOPED POTATOES

SWEET POTATOES. FRIED
MI.VCED CELERY WITH EGG DRESSING.

MACARONI AND ALMOND PUDDING,

Veal and Sago Soup.

3 lbs. veal.

i lb. pearl sago.

3 quarts of water.
4 eggs.

I pint of milk.
Cut the meat into bits; put on. with the

water and boil very slowly, with the pot-lid
laid on loosely, four hours, until the meat is
in rags. Strain through coarse net, or awire soup-strainer (which you ought to pos-
sess), season with pepper and silt, and re-
turn to the kettle when you have scalded it

Meanwhile, the sago should have beenwashed and soaked in lukewarm water for
an hour. Stir it into the broth and let themsimmer stirring often, half an hour. Heat
the mi k scalding hot in another vessel, beat
the yolks of the eggs light, reserving the
whites for your pudding; pour gradually
over these a cupful of the hot milk and sti?
carefully into the soup with all the milk.

Ifn 'i!?, '^u
'^ 't °«eds more seasoning;

add a little chopped parsley, ifyou like; lit
It almost boil and pour into the tureen. It

S,°" M f.,^^°"*
^^ ^^'''^ «^ bo'led custard,

bhould the sago thicken it too much, add
boiling water.
A relishful and wholesome soup.

Jugged Rabbit.
-I full-grown but tender rabbit or hare.
i lb. cornea ham.

roast"^
°^go°<lf?'"avy, saved from yesterday s

Dripping for frying.
I onion, sliced.

Juice of I lemon.
I tablespoonful currant jelly

flour"'^^'
^®^^*'' ^'"^ ^^*' ^""^ browiied

Joint the rabbit, and lay for an ho;;r in
saJted water Wipe dry and fry in the dripping with the onion, until brown. Put in

Str^f u °^
f

*'° P^''' "'• farina-kettle, alayer of salt pork cut into strips; upon thisone of rabb,t._ Sprinkle wi.hVepplr^d a

t','Kk;/"'j
=^'^^"«" fried onion over therabbit and proceed in this order until yourmeat is used up. Pour in the gravy

; coverthe vessel, and set it in another of cofd water.Bring gradually to a boil and stew steadilyone hour, or until tender. Arrange the meat

upon a dish
; strain the gravy, thicken with

browned flour wet up with cold water • boilup once
;
stir in the jelly and lemon-juice,

neat to boiling, and pour over the rabbit If
you have no gravy, use a little butter and
water instead.

Scalloped Potatoes.
3 cups mashed potato.

3 tablespoonfuls of milk.
3 hard-boiled eggs.

2 tablespoonfuls of butter.
I handful very dry bread-crumbs.
Salt.

Work butter, milk^ and salt into the hotmashed potatoes hit a layer in the bottom

™ith?v T^"'^"r'^^"
greased; cover thiswith thin slices of egg; salt and pepper; an-

other stratum of potato, and so on, Sntil thedish IS full. Strew bread-crumbs thickly
oyer the uppermost layer of potatoes. Stick

nnfii hilT'" T'"*'''^V*°^^a»'«- covered,
until hot throughout

; then brown quickly
Send up m the pudding-dish.

^

A simple and nice side-dish.

Sweet -Potatoes—Fried.
Boil, peel and when cold, slice the

potatoes neat y. Fry ingood dripping untilthey are of a li^ht brown. Drain from the
fat and eat hot.

Minced Celery with Egg Dressing.
Scrape and wash the celery and cut into

half-inch lengths, having first crisped it incold water. Rub the yolks of two hard-
boiled eggs to a paste with a tablespoonful
of oil

;
add salt, pepper, a little powdered

sugar, vinegar to make the mixture liquidand pour over the celery. Serve in a s^lad-bowl and eat at once, lest the celery should
toughen m the vinegar.

««"uia

Macaroni and Almond Pudding.
i lb. macaroni.

-

3 pints of milk.
1 cup of white sugar.
2 tablespoonfuls of butter.
5 eggs.

cho *'^d

^*^' almonds, blanched and

Rose-water and bitter almond flavorinKA httle salt and nutmeg.
Simmer the macaroni half an hour in apmt of the milk. When tender, but not

broken, put m butter and salt. Take the
saucepan from the fire and turn out thecontnnfs /-> c^«l ...u;i_ _. . .

• , ~ "~ '"' ""'!- jr'JU s:s:;c a CUaidiu

r^^ 1'"^^* °' **** ™'l''' ''« ««8s and sugar.Add the latter to the scalding milk, but do
not boil the custard. Chop the almondswhen you have blanched them. i. *.. taken
off the skins with boiling. water. As you
cJiop, put m a few drops of rose-water from


