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''Mother Hubbanrs Cupboard,' or

least, an
,p SUCCOTASH.

lutlc water as possible. Season wit 1 nr^r .''""^'J-
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MACCARONI.
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so confnue unt.l ,he dish is filled. B^kTunSCo^^'!"" '
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VEGETABLK OYSTERS. Indian UK

h.U.f °^
T^""'' '

^«'l '-^"d mash. One pint sour milt F^o^''^Haifa teaspoon soda; flour to make a batter nHH f^ 'fhe cakes
beaten, and the oysters. Fry in hotU~^ in1^o;Ss'''^'r1-^ -

MOCK OYSTERS. ' W^^ day, £
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BAKED BEANS. Iwo quart

cut theS n ^m^ II ."..f "^ '^'^'^' ^'^^ P^""^ '" the center
;
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POTATO YEAST. i

xhree potatoes; boil and mash them in the momin^r .aa'

one.h.rpL of cold '^"^rX'i^XT:Toi:^T^,'Vk^


