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M.— Soups
MM.—SHrats and /ish 
MMM.-VudtUnflfl and fits 
31V.—,Salads, firklts and Satires 
V-(Takes
VM.—-Bread and gisruits 
VMM.—WlsrrUanrous

Soups

POTATO SOUP.
Three medium sized p: ta toes, mashed while hot, 1 pt. milk, a small 

slice of onion, a stalk of celery, or 1 s. s. celery salt, 1 tablespocnful flour, 
1 ditto butter, $ b s. pepper. Put the milk with the onion in a double 
boiler and scald, add the mashed potatoes, taking care to remove all the 
onion. Put butter in a sauce pan, when it bubbles add ihe flour with the 
seasonings and stir carefully a moment or two till cooked, but not browned ; 
into this pour the milk and potatoes a little at a time, and stir till smooth, 
and so on till all is mixed.—C 0. Sharps.

tomato SOUP.
One tin of tomatoes, put on to boil, mash all lumps fine, add pepper 

and salt, two table spoonsful of butter and a spoonful of baking soda. Let 
come to à boil, then add two quarts of milk, keep hot till served, not boil.— 
Mrs. R J Watsob. x *


