MAYONNAISE OF SALMON
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large centre cut, a thicl lice, or the remains of cold
salmon cut into piece v
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DEVILLED CRAB

) tablespoontuls ling

1 cupful erabme a
Juice of one lemon wread erumb
L teaspoonful mustard A little salt and ca
| eup butte enne
Yolks of two hard boiled eeges Mm]»)uwi
Mernon—Mix easpoonful bread nbs with the
crab meat, yolk easoning and butter Fill scallop
hells with mixture, cover thickly with erumbs, and bake
till nicely browned in quick oven
Time about 10 minwute

FRICASSE OF OYSTERS
hem with eold water and

drain again. Make a rich eream sauce, season highly,
ovsters, stir until the edges curl. Serve at

Drain 50 ovster COVer

put in the

once.
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