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FOURTH WEEK. THURSDAY.

NOOSUC SOUP.

MASHED POTATOES. sraWED CELEBT.

mimoe pib.

Noodle Soup.

„.^y^y y°^' ^^9<^^-ii^r into the soup-pot.adding as much boiling water asyouiay
"eed. with additional seasoning, and anybones you may chance to have. Simmer oneho r, or more .strain, return to the fire, andboil and skim for five minutes, before drop-ping in a generous handful of noodles-dried

rLl!.y S""i?e'' twenty minutes. For
receipt for noodles, please consult Wednes-
day, First Week in August.

Toast Pig.
See that your butcher has done his partwell in cleaning the month-old pig. rW

out with soda and water, then with fairwater wiping the pig dry, inside and out.

hJFaX^ ""T""^-
°^ ^ cupful of crumbs,

J
chopped onion, two teaspoonfuls ofpowdered sage, three tablespoonfuls of mel-ted butter, a saltspoonful of salt, a^J asmuch pepper, half a grated nutmeg, and theyolks of two beaten eggs. Moisten with half

fnto^ °^°"P"^!°*^''" ^*^ stuffthe little fellow

m o H
1*''°^' "^^ '^'^ ^ape- Sew himup. and place in a kneeling posture in aoripping-pan. skewering or tying his legs inthe proper position. Dredge with flourPour a little hot salted water in the dripping-

pan. h>.?te with butter and water threetimes as t.->e pig warms; afterward, withgravy from the dripping-pan. When he begins

with a rag dipped in melted butter. This
will keep the skin from cracking. Roast ina moderate, steady oven two hours
Pui the innocent- still kneeling-upon a

S^°A '^l^^'-
^""''^^'id with parsley and

^i^^^ celery-tops. Put a wreath of green

m^uth '
'"'^ ^ 'P"« °^"^^^y '° ^'^

brfwn'^/fl*'
strain the gravy; thicken with

.rTfh
^°'"'

'
*?"' "P- ^dd a glass of wineand the juice ol a lemon, and serve in a

In carving cut off the head first; then

IIJ^J°'"'' *^* ^^''^'' *^^^ °ff hams and
shoulders, and separate the ribs.

Mashed Potatoes.
Prepare and serve as usual.

Stewed Celery.

cold chopped fine; i lb. beef suet, *o«,rf,rw

id -^^K
^^^PPl^*-' pared, cored, and cho^^

,

r?b J u • °^ ""'°'' "^'^^d and choppeJT

ovir f,hf%'^'"°'' **«''«''• a°d pickedover, 2 lbs of currants, washed, and <:ar^.&. P'cked over; | lb. of citron, cut upfine; 2 tablespoonfuls of cinnamon- ?
powdered nutmfg; 2 tablespoonfXS^e
I tablespoonful of cloves^ and the sameeach, of allspice and fine salt; 2* lbs of

bStXLT^
'quart brown sherr/; Tpi^f

Mix all these thoroughly, putting in theliquor last. Make it. ^/ Lst. twin y-four•iours before it is needed. Keep in a stone

tied oyer the top. When ready to bakeyour pies ine greased pie-dishes with goodpaste, put m the mince-meat, and lay stripsof pastry, notched with a j4ging:^ronKlattice pattern, over the top.
^

no7S"ed"up."""'"*
"'" '^^P ^" -'"^^'-'f

FOURTH WEEK. FRIDAY.

LOBSTER SOUP.
RAGOUT OF ROAST PIG.

PUREE OF CANNED PEAS.
SWEET POTATOES.^ CABBAGE SALAD.

RICE PUDDING MERINGUE.

Goo 1X7^ J-_. ».. . . . . _
' '~^~=^sy, injru vvc'cKiu December.

MiNCE Pie.
a lbs. lean fresh beef, boiled, and, when

Lobster Soup.
I can of preserved lobster; 2 anchovies-

herbr; i kI""* °^, "•"': buncHf sv^Stherbs
, 3 tablespoonfuls of butter rolled in

JaTig^:'"'^*^'-^*-' P«PP--"sSt;"

hASl*!"''*"®^ °?'°°' anchovies, chopped

thi water" anff-.'t?^
'^' ^^°-"^"°^ °°^°me water, and boil down to a pint Strain

CZa'^'J^^'^ '°^«*«' m^at with'^^;:

S^f, A^'*- "«at to a boil; stir in the

Sour itnTV ''"•"*"• fi^*««" ™iuutes andpour into the tureen. Add the milk-boilinghot-.n which have been cooked foV two

sTedtJ"" b/-t«° eggs. Send aroindsliced lemon and crackers with this soup.
Raoout of Roast Piq.

of ^i?f<fh°^
''°^*^ ''°*'* P'K: the rest of the canof mushrooms opened on Wednesday; 2tablespoonfuls of butter; 3 beaten eggs i

n^fi "f if^/'fy °' ^^°^^ •' J"ice and gratedpeel of half a lemon ; chopped parsley cay-enne, salt, and mace to tailr
^' ^

r«I"l?L-^ u^°.l°>'?!^.'-?«"?« |uto • sauce-

.%. aL^.'l. "1 7^"'i^' *"*' '" ''"" "Utter roiledw flour
;
cut tha slices of pig of nearlyequ^

W^^„'±,°''*''
"^''^ Pepper^salt. ma«^Mid

lemon-peel; put them Into the gravy and


