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MONDAY.
TAPIOCA 80177.

VBWsoNPAs-rr. stbwbd tomatoes.EDNET BEAKS AH MAITBH D'HOTBL.
POTA'.'v OAKBS.

APPLE JELLY.
FBUIT, NUTS, AND BAI8IN8.

Tapioca Soup.

th^wln^f ^f
"'"'^^

J*"^?? ^ ^'" suffice for

and Eft Vr' ^^'"i'y
*°-<Jay- Strain,

Jeneroui h»Jf,^ °/ '*'*'. =*=""• «nd add agenerous handful of tapioca, soaked twohours in a little cold wat^er. Simmer'uS'n

Venison Pasty

and seasoning well. Sut tl^fparts o^f

Tlnnnf^-^i'"''^'" ""V^^
^^"^ minced tongue

Sn thl^-i'-rt ^ '«* b't« °f currant-jlllyFUI the dish thus
; pour on the eraw »„hput a thick crust of paste (kept K^'from
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; wash over with white nfAm. and, when this hardens. wSh butterand shut the oven-door to glazelt
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Stewed Tomatoes

SX;Wf""''• "^^ ^ tabU^SnfuTof

tt"S"Xe^"°'^«^"-''- Simme°/

Kidney Beans au Maitre dHotel
Soak the beans all nieht Rnii ^^r*

«.i.r, .lightly S.1,. £S; SS'mC

Potato Cakes.
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F«mi, Nuts, and Rabins.

FIRST WEEK TUESDAY,

CAlfNED PEA SOCP

"baS^otatoes
— -okyp...,,«.

i-OTATOES. CBEAH PAB8NIPS.

SUSIE'S BBEAD PUDDING.

Canned Pea Soup
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Graham Savory Pudding
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