
FIRST WBBK—THURSDAY.

yolks and whites

ir's prepared flour,

THURSDAY.

witn vermicelli and macaroni soups It is a

Snct'^K*"'"* *° '•'*' flavor 'and consis-

Scalloped Oysters.
I quart of fine oysters.
1 coffee-cupful of pounded cracker
2 great spoonfuls of butter,
i cuplul of cream or rich milk
Pepper and salt to taste.
Butter a baking-dish and cover the bot-

Wet w:th oyster hqnor and a few spoon-
fuls of cream Next, lay oysters, onedeep

stjck a bit of biitter upon each. Anotherlayer of crumbs, wet*^ as beforermore
oysters and proceed in like orderSyour dish ,8 full, making the top layer

>D the oven, mvert a plate or tin nanover the dish and bake until the ju^cebubbles up to the top. Uncover ; set iponthe upper grating of the oven to brownedsend to table in the bake-dish. Passaro^d
sliced lemon with it.

««.iiouna

»ft?n*^"' "''S
^^^' f°"°w immediately

after soup, and are a course by themselves^
MiNCB OF Mutton witk Potato Frill.
The remains of yesterdays muttonminced, but not very fine.

mutton,

1 cupful of drawn butter.
2 tablespoonfuls of cream, or rich milk
Pepper, salt, and mace to taste, aisochopped parsley. ' ^°
I button onion.
a eggs, well beaten.

inJS th^
'^"*=®

*°u^
*~''' "^^ the season-ing and the onion, chopped very fine ; thenthe meat. Draw the s^epan to the sideof the range, and let it stand, closelvcovered, in boiling water for ten mSs^

po n^ AdT.'v*''"
^'^ ^** ''""8 t° bSg

at the s,^P f«-
V««' *°** ""•'^''d ^t back

Thp^i^. u^ t^ minutes, still covered,

melt ^s in
"^^^^e^^^y boil after the

Potato Frilt

m??il*i*°*^-i?'*^^.^°"« pot^.oes; working

^ 1}^\T^^^^ ''""^' *^"t 'lot 3o much a!to make the paste very soft. Season wiS
Si' 'Sha^ef^'*"'^^*-^"^^'* i^berte^Segg. bhape this paste into a fence on the
inside round of a^hallow dish ; flut°L hregularly with the round handle nf a ^^vi'

intV^i''"*'?'°"*® '° * ^''t oven, but not

GI»Vn°"«u, *°
?i"'"?

^^^ ^«°«^ to crackGlaze quickly with butter, and pour themeat carefully within the wall. Th^minS
fef!.°°* beso thin as to wash away thj

Ja If weU managed this is a prettyand a savory dish.
j"""/
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Baked Tomatoes.
I can of tomatoes.
Stale bread, crumbed fine.
I tablespoonful of butter

whiKJa^*' * "^^'^ ^••°pi^ p»"'«y. ^^
Drain off two-thirds of the liquor fromthe tomatoes; salt it and set as^de f^another days soup. One has no excuM for

nand. Little comes amiss to it. Cover thebot om of a bake-dish with crumbs lav thetomatoes evenly upon this bed ; ^akon wi?h

ovei Ll Tfwu '*"f*-
^.''«^ bread-crumbsover ail, a thicker layer than at the bottr.m •

put tiny pieces of butter u^n thl^ S
Take" orthe-

J^"* thirtyifive minuSs^laKe OH the jcsover and brown imnn thl
upper shelf of the oven. Do not S°° s ajthere long enough to get dry.

^
„, , .

Celery—Raw.

ing thosft'Skf"'^
scrape th. stalks, select-ing tnose that are white, and tender

SifPtS ^'^^°8 '^'"^ '° very cold wateruntil they are wanted for the table Arrange neatly in a celery-stand. pL ^tween the oysters and meat.
^"

Tipsy Trifle.
I quart of milk.

rE ""^'^^^ ^? y°^^ •^aten separately
I stale sponge-cake.

f««««reiy.

I cup of sugar.
Flavoring of Vanilla.
I cup of sherry wine. , .

A few spoonfuls of currant jelly

v.^ r^J'"^*"^ °f tlie milk, sugar the

Put fnlif'»."«?" ^°^ '^^ whites^of '/S. •

ahlo\t te^"^"" !f
S'-«.di«°ts when the milkalmost boils, and stir until it begins tothicken. Flavor when cold. ]-ut aSvIrS

W^"* ^*wJ° *.^« '^«°'° of a gltssXwlWet with the wine and a few spoonfuk of

Se^'caTe' "'p^?oi* V'^'^'
so&TJt on

untif fif« ,
P'^ooeed in this manneruntil the cake and wine are used unwhen pour on. a little at a t^me t^e

SL^wfei'^'r^'^^'* • holding*rwi \btcake with a broad spoon as you do thiq tnkeep It from floating. Lay a hraw n1al«upon It. for the same purpose. whSTouoS
fhTwli?e7Tffihl"^'^°^''*'^^^^^^^^me wnites. and then beating in the curranf

ilinLr-Smf
*'^ *"«^ ^'^ *''•=' i^*^

«-,• . .
Apples and Nuts.

u«?"'°J"^ ^^y^"^' *"** crack the nuts un-

1 kJ?« f*^** Pf"*y °f °«t.crackers 6?°ea knife to each apple-plate, and teach th^childi^sn to pare them n^Uy for themel^es

SS4°Ld'°w*=*''°«" Ii«^«
^bbitsaTSilyainners, and being awkwardly ill at m«when •• company" fs present. SUver ori^knives are better for ?ruit than aSd ^


