
No. 4—Clam Soup

2 dozen clams
Milk

12 clams
Potatoes
Bread crumbs
Onion

For faniil>' of six tak<; two dozen
clams, wash tliorou^lily Mithbi-ush,
]mt water crumj^h on so as to cover
the clams, let cook until shells oj)en,

th(m removo sliells and clams ; add milk, salt and i)e|)j)er to

tiie water in wliich th<i clams liav<' been cooked; cli<»|> tho

clams, restore! them to the liciuor, and let all boil until tender

;

butter to taste.

No. 5—Scalloped Clams.

Twelvo chopped clams. Putir woll-
buttered dish alternate l;vyers of
sliced raw potatoes and bread
crumbs. S(»ason ea(;h layer of clams
with a little onion, salt and pepper

and butter. I*ut layers of crumbs on top, pour on liquor from
clams, fill dish with'milk, and bako two hours.

No. 6—Deviled T^obster.

Extract the meat frona a boiled
lobster, chop fine, season hi^h with
ground mustaid, salt and pep])er,

stir Avell until mixed, put into a
{KH'celain saucepan, cover with just

enough water to keep it from burning, let it boil up once, then
stir in two tablesixionfuls of vinegar and a tablespoouful of
butter ; let it boil up again and serve.

No. 7—Fish Croquettes.

Take cold fish of any kind, separate from the bone, chop
fine, add a little seasoning, an egg, a very little milk and a
teaspoonful of flour ; brush with oq^, roll with bread crumbs
and fry brown in hot lard.

No. 8—Oyster Fritters.

Drain oysters thoroughly, chop fine,

season WMth pepper and salt ; make
a batter of eggs, milk and flour, stir

the chopped oysters into this and
fry in hot lard.

1 lobster
2 tablespoonfuls vinegar
1 tablespoonful butter

L
Oy.sters
Eggs
Milk


