
SATURDAY.

) flonp.

BOILED ONIOSH.
raiKD HOHINY.

ni.

Soup.

'ur chicken pot-
bones of the

ut the meat for
" boil gently one
to taste ; add a
mmer until soft

DINO.

ggs; 2 cups of
jrepared flour

;

utter; parsley;

Ither more than
t with a rolling-
dip each in a
1 minced pars-
stard. Lay in
ake-dish

; pour
the eggs, ffour.

^nd a quarter.

ter fifteen mm-
over with milk
drain

; pepper
ipful of drawn
es, and turn

cs.

sr, taking care

led—the day
hen perfectly
from the top.

eat squares.

7 to a nice
Drain well,

:e crosswise
8-dish with a
ed potatoes

;

r ; scatter in
cover \vi th

IS : put in a
putter

; pour
ul oflemon-
bake. Eat

id very nice.

THIRD WEEK.

THIBD WEBK—HUypAT—MOKDAY.

SUNDAY.

OX-TAIL SOUP.
DUCKS A LA MODE. CANNED URBEN PEASMASHED TURNIPS. SCOOPED CAULirLOWER",

SPONGE CAKE S OUPFLE PUDDING.

Ox-TAiL Soup.

K..l°k**r'''' ' onion; a turnips; 2 carrotsbunch Of sweet herbs; 6 whole cloves ,'

tablespoonfuls of catsup; i glass of w^Aepepper and salt; i lb orieaAZrhmter';

Joint the tails, and slice the veeetablei.Md ham. Put two tablespoonfuls of Se?
IVl^^rt^'"'^'- ^''h tLtails ham veg

« ±1 '• ^^'^'- '"'^ ^ P'°' of *»ter- Coverclosely, and simmer half an hour after thevbegm to smoke. Add, then six a .ar»««f
water, if tne tails are of aS sf e ^and mmer four hours, or until the vege ablesTebo.led to pieces and the tails Ly tender

FurnJu •'"! Saturday; season the soup and
off fh! T""^^^

»tock-jar. On Sunday takeoflf the fat and strain the soup, pulninrth-

ITttlT-'f !?!•'•"« °"* the'pPecS of £1Put these into the stock-jar, with all the«oup you do not need for tc^day
; dso thi

tol°v''r- ""^' '^^ P°^tion LftoutfSr

flour w«t in
'"

f ^""^ 'P°°°f"l of brownedflour wet n water, the catsup and wine andboil up fairly before serving

Ducks a la Mode.

thim°*Fif..^"'=r'i P^PP^""' ^^^- a'Jd flour

let pit It^^'^^*-
^'°*° in a little but-tet. Put into a saucepan with a cud ofyour soup-stock-strained oflf before pu"Sin«the vegetables-a tablespoonful of mincedonion pepper and salt to taste Gov" a"dstew tender; say about forty minxes fro^the commencement of the boil. Keen hm

add'aS"^T'^ ^'^'^^ y°" «••«*" the g?avy

ed flou? Rn?ur°u' *"f
'*>''=''«° ^i'h brown:ed flour. Boil thick, and pour over the ducks.

Canned Green Peas

tender
°'

Pour' «'*.k
^°'"°« *^*«'-' ^^ cooklenaer. i^our oft the water ; dish and stir

saU ind' T .'^"^'- ™'''«'^ with peppi
'

salt, and a dust of powdered sugar Tossand mix well, and serve hot.

Mashed Turnipo.
See Sunday, Second Week in December.

Scalloped Cauliflower.
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Sponoe-Cakb Souffle Pudding.
"square (penny) stale sponee-cakes .

an hour. Heat the milk; poSrupon ^faibeaten yolks and half the sujar S^fr overhe hre until quite thick. Pour, graduallt

JZ '^' "''«''• '««*ng it soak in w^eifl^foV;adding more. Put into the oven, and when
J^ l^K- r"^' ^'^'^ *»'« whites whrskS

^vfn'd'^^'u'ntlf'tl'*^"
'"«^^' -dshutlhewYcu uoor until the mertng'ue is colnroHMake on Saturday, and eat^cold on Sul-'

THIRD WEEK. MONDAY. •

second EDITION SOUP
*

BOILED CORNED BEEF. ROAST POTATOES.
SCALLOPED CABBAGE.
HORSERADISH SAUCE.

FARINA PUDDING.

intt .S^.r."»«^-*'«^ "P in netting-

rejecting ige main stllk^Tlt^eller"' Set

^sT. DoS'drr^lf '° * butfererbaS!

fine cVumh, /hrj}
^""*'" °^^'" •'^ni, and siftnne crumbs thickly upon the too BakA ina good oven until browned.

^'

Second Edition Soup,

stockS °h«fci°"?
''°'" ^^"^ '»«'" in yourstocK-iar heat slowly to a boil

; put in a

sauSbi?«
the joints, and divided intosquare bits. Boil one minute, and pour out.

Boiled Corned Beef.

rJ'.^A^ P'*''? of brisket, weighing six or eightpounds ,n plenty of cold witer Set at theback of the range out of everybody's waV
per pound Take up ; wipe carefully ruball over with butter, and dish. Serve h'o?^-rad.sh sauce with it. Pour t e p^t-lijuorinto the stock-jar. ^ ^ "^

Roast Potatoes.

a ^r^!!?'
*^°^ of uniform size, and roast ina moderate oven until soft. Wipe andwrap in a napkin, spread upon a flat^dUh
Scalloped Cabbage.

When your bc«f has begun to boil fairlv

^^vi°.'- ™.^?'*« '=^''^^g«. from wb chyouhave stripped the outer leaves. Cook in theboihng pot-hquor until tender. Take out

c'old 'chop"'
^' '* ^°°= '^P*'^'> WhenqS

fnto a a«P' }'V? P^PP^"" ^n-i ^^alt, and putmto a greased bake-dish. Pour over it halfa cupful of so up-stock; sift c.rlr^^!\u;.du.
O" ii.c top, and bake, covered half "anhour,^or until very hot throughoutfthen

Horseradish Sauce.

rJ-^l *'"°. tablespoonfuls of grated horse-radish and a tablespoonful ofVinegar into

*


