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''Mother Hubbard's Cupboard:^ or

Pnt fh^ ( : ,
CURRANT JELLY.

juice all*: o„"'poun3'suS'' 'tlZT'-' t'T' ""^ "" ""e
until dissolved. Pour info glasses^"'"

'"'""' «''•'' ^"gar;

Sivnm,„J, RASPBERRV JAM. I

withTn'^^dltXcrdt' r.'J''' I""' TP'"' -™'" >idown until a good, rich flavor. 'Then caa
'°*"''" ""<"

SALADS.
T. UL CABBAGE SALAD

nigh^ot Wft%^^^^^^^^^
with salt; let stand o,

Beat eggs thoroughly fnd add to ho ?
^'°""^ '""''^^^' three eg,

tard with cold waL^orvLgar add toThTT'"' -^^^^ ^^^ '^

and salt to taste, and let^l come f-n . k
^^^^^^'''^g vinegar; pepf

stir thoroughly together.
^°'^' P°"'' ^^^^ cabbage, a,

One egg, one tea'poon'^sTardZITspoon sugar, one-half ?up vinegar'teTalf^TpTilk!'' °"^ ^^

p r SALAD DRESSING

hainfalX'^: fi^elabfeirnf
""''~",™-'' ™-'-d, o,

mix well^then stand in^dT^Kth' k"t
'"^'""^P^

warmed through add a table,nnn„ f T ''°'''"S ™'«f; wh'
thicker than citard, stiring ^rsmnl'""!? '. "°V"'" " "«

boded unt.1 thicker, then thfnned 'whh^milt'or e?eam
" ""'

TT 1 ,
CHICKEN SALAD

^^^^^toZlTtC^^^^^^^^ and cele,

celery -boil ten eggs hard rub T-^l "^^J"^?"
^"^ ^^o-^hir'

silver spoon, addf^ g^L,t fo^^^^^
^^^'^

tablespoon of mademnsfTr^ . .
tablespoons of olive oil, oi

black p%per,h"afaTe"a:;fon':?:t^^^^^^^^^^^
spoon of sugar; add sweet ere.m h^^ ^^^^^'' ^"^ ^"e tabli

sistency of batter iZ hi

f

^l
^^^'^^^ ""^^ ^^out the co

with chWnTd ce^lery fnd'nSf^ ''
?^lf'

"^'^ ^'^^ ^^
juice of two lemons r^'„!:;'prem:nt"''

^'"^ ^^"^S^^- T'

Yolks of fhr..
MYONAISE DRESSING.

as cake h^^-falSfo^-rialt;' ^i^^^ ^-s ,
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