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Pou TRY, Choice of 8PDGEn

28 'PUDDING& (Cont4nitedPOULTRY, Directions for Carving (sec Leion
Game) 8••7 Pl• ••

Ducks 86, Potato
Fowls 84,85| PumpkinGeese 88, Rhubar b
Pigeons 86 ' Rice
Turkeys 84! Suet

POULTRY, Directions for Cooking (see PUFF-PASTE FOR FRUIT PIESGarnie) 72-771 TARIS
Chicken Currie 75 PîIMPKIN PIE

-- Fricassee 74, 75 PUMPIalas, to preserve
Fricassec, with Green Corn 76
Pie 75 1 QUEEN CAKE.

Chickens. rouasted 74 QuIhc JELLY
Ducks, roasted 74 QUINcEs, to preserve

(Sea), potted 74
stewed, with Green Peas 74 RABEIT, to roast a. 8

Fowl, boiled 84, 85, 75 RAnBITS, to carve
- bolled, with Qysters 75 RABBITS. to prepare for Cookingbrolled75 RABBITS, to stem

cold, to dress 75 RASPIIERRI CREAM- roasted 85 RAspîsEjEYy JAX
Goose, roasted 78 RASPBEERY JELLY

- -stewed 78 RASPBEREIES, to preserve wholeGreen-Goose Pie 78 RnUIBARS JAX
PartrIdges, roasted 76 RIUBARB PIE
Pigeon Pie 86 RIcE BLANC MANGE.
Pigeons, bolled 86 RIca CAkEs

In Jelly 76 RIcE DUMPLINGS
roasted 86, 76 RICE JELLY
stewed 86 ICE PUDDING, plainSnipes, roasted 76 RoAsTING MAT, relnarks onTurkey, boiled 84, 72, 78 RocK Fisu, baked

Patties 78 ROcK-Fisui, boiled
pulled 78 RoCE-FISu, soused.
roasted 84, 72 ROCK Fis", stewed

Woodcocks, roasted 76 RUSr, to make
POUND CAKE 118
POUNDED CAKE 118 SAI AD, to prepare
PEESERVING FRITr, General Directions SALAD, LOISTEER

for (see Frutt) 108 SALuo'e, bakedPUDDINGS, Directions for Making (see SALMON, boîled
lies) 92-98 SALMOh, brolled

Apple 96 SALMON, driedApricot 97 'SALO, pickled
Batter 97 SAI mo., pottedBread Q6 SALMON, IoastrdBread nd Butter ) 7 SATCEs, Directions respectingCurrant 97 Apple SauceCaistard96 Bre id SauceIndian • 96 Celery Sauce
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