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SECOND WEEK.

DBOBMBBR.

FRIDAY. SECOND WEEK. SATURDAY.
0T8TKB SOUP.

BOIUD OHICMNg. BBOWN.D POTATOK8.
BAUD 8WEKT POTATOKS.

aOAU/6PBS SQUASH.

baud cu8takd8.

Oyster Soup.
2 quarts of oysters

; i quart of milk 2
tablespocifuls of butter; i teacupSl hotwater; pepper, salt and a blade ..f Sace

Strain all the liquor from the oysters addthe water, and heat. When near the boil

o^ h '^a'P^'ng. then the oysters. Cookabout five minutes from the time they b^e^nto simmer, until they • ruffle." Stfr^n fhe

touWe.
^'"'"^''^ ''°''"'8 """k. and send

Boiled Chickens.

stiSXm"''
^"""^ ^^"^ Chickens, but do nottufl them. Sew up each n a piece of mo«

quito-netting. and*^boil in pfenty of hosal ed water Allow about twelve m?nutesto the pound. Undo the netting • wi^ the

Snir '•
*°1 '"'' ^" "^"^ wih better&nd up m a boat a cup of melted butterin which have been stirred the poundedyolks of two hard boiled eggs and somepowdered or minced parsley Pour a f^wspoonfuls over the ch/ckens

Browned Potatoes.
Boil with their skins on. Throw off the

^„*j«;;j'^ke each potato in a clean °oweland hold It while you strip off the skbLay them, when peeled, in a greased baking"

S^A H°^
"?* '^'^^ * h°t ovei. Roasf whhgood dripping, until they are well colored.
Baked Sweet Potatoes.

Se^f;!!\l°^
^""^^ f^* '° « moderate oven,serve in their "jackets." I

Scalloped Squash.
Pare, slice, and mash. Stir in while if •«hot a good spoonful of butter pepper andsalt to taste, and two beaten eggs Pour

Sl°toJ''l"rK
.^''^

'
^'^«" finelSmbs onthe top. and bake, covered, half an hour-then brown slightly.

Baked Custards.
I cuart of milk

; 4 beaten eggs •

s table
»P^°/»'^ °/«"«ar. beaten wifh^ the eggsnutmeg, and 2 teaspoonfuls of flavorin|L

Scald the millc ' nnur .,».>» ii u.

ZurT.' f*''
'¥'"'''' '^' 'fla\o^'"and

MnofKn.'*"?"^*""**^"?"- S«t these in apan of hot water
; grate nutmeg upon eachand bake until firm. Eat cold f^mTecups."

CHIOXKN AND SAOO SOUP.
BUrsTlAX PUDDINO. BOILED ONION«.'MABHID POTATOES. „„„ HOMMY.

8WEBI POTATO PlK.

Chicken and Sago Soup.

linT^* **l^ *°P
'''^'" y"""" chicken pot-Iiquor

;
add the cracked bones of the

" hriflff^' I'T 7^'"^ y°" •="' "'« ""eat for

hn„r ^.
'""''''• "''^^ " hoil gently one

..?^ r
"?'"] '"'^ '**'*''°° t« tMt«; add a

and c°lea'r
'"*°' "'*^ '''°'"®'' "°^' "^^^

Beefsteak Pud inq.

milk, 5 tablespoon fuls of prepared ffour •

pepper and salt; melted butter; parsleyBrench mustard. ,
faia^y

,

oS^^u^^l^^^^ into.pieces rather more thanan inch wide and long. Beat with a rolling,
pin pepper and salt, and dip each in a'mixture of melted butter and m"nced pars

the bottom of a greased bake-dish
; pour

and milk bake an hour and a quarterServe in the bake-dish.
4"a«er.

Boiled Onions.

»t?.°°^u"'^ ^i\ '° ^*"«'^ water fifteen min-
utes

. throw this off, and cover with milkand waer. Cook tender; drain; pepper

tit ^"^.^""^ pour in a cupful of drawn
DUtter. Simmer five minutes, and turn
out.

Mashed Potatoes.

^Prepare in the usual manner, taking carenot to get them too stiff.

Fried Hominy.
Boil hominy—the fine-grained—the day

before you want to use it. When perfectly

.^A ""^
^u*^'

1^""°^^ ^^^ *'° from the top^d cut the hominy into neat squaresFlour and salt these, and fry to 1 nice

^d7at°hot°'
'"'"'^ °' '^"PP*°«- ^'^'° ^^"•

Sweet Potato Pie.

Parboil; skin
; cool, and slice crosswisefirm swee potatoes. Line a pie-dish with a

Slrt'"'l' P!J* "".^ '*y«^ °f «'^«d potatoes!

fouror^fit«"°1f°/*y r'^ ^"g^'-: Scatter intour or five vt;hole cloves, and rnir»r ...uu

u^^t^t'^V,-
^'" *he dish thus: p'utin'a

liberal tablespoonful of melted buUer- pourma little water and a teaspoonful ofkS-
coW

• ^°?:F.«'th Puff-paste, and bake. Eatcold. This is a Virginia dish, and very nice.


