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COOKERY.

LUNCHEON MENU,

Lobster Croquettes. Ovster a la Mali.
Broiled Beefsteak. Leg of Mutton a la Dretonne,
Russian Salade, Stewed Peaches,

Creme Patissicre.

Lounsrer Croouwrres.—Fry an onion, chopped finely in one
ounce of good butter, adding 1 ounce of flour—moisten with half
a pint of “white stock, stirring well and constantly until the sauce
hardens.  Season with salt, pepper, cayenne, hall’ a teaspoon of
mustard, a crushed grain of garlic, and 1 teaspoon of chopped
garlic.  Stir well, nddnwt\m puunds of cooked lobster, and cat up
very fing, with 12 mus‘hroums also chopped.  Cuok in a sauecpan
for 30 minntes, then put back off the hot fire, add four cge volks,
stir for a moment, and let cool. Then form it into the shape of 6
pears with the hand, roll in bread crumbs, and fry in very hot fat
for 3 minutes.— Drain well and serve on a folded napkin—garnished
with parsley.

OvsteErs a4 Ly MarnL—Chop an onion very finely, placein a
stew pan with an ounce of butter, and et it get a good golden
brown, then add a teaspoon of cooked, finely mineed spinacl, also
a small glassful of white wine. Have 18 oysters chopped swall,
and scasoned with salt and pepper—-place these in stewpan, and
cook 15 minutes. Dut in one whole egg, also a bruised clove of
garlic; stir, and then take 6 large oyster shells—fili the bottoms
with the spinach mixture, and besnrinkle with fresh bread cruml.s,
Pour over a very little clarified batter, and put for 3 minutes in the
oven. Serve on a folded napkin.

Ponrernovse StTEAk.—DProcure 2 porterhouse steaks of one
and a half pounds each—flatten well—pare and trim, and season
with salt and pepper. Put on a dish with half a teaspoon of il ;
roll well, and put on a moderate fire to broil seven minutes, cach
side. Lay on a warm dish, pour 1 gill maitre & hotel butter, and
serve with watereress round the dish.

Marrre »’Hoter Burrer.—Dut 1 ounce of good batter in a
bowl with a teaspoon of very finely chopped pars lq, and the juice
of half a lemen. Mingle well with a little nutmeg, and keep in a
cool place.

Lrc or Murrox, Breroxxg.—Take a leg of mutton, cut off
shank boue, trim, and make an incision on the first joint.  Season
with pepper and salt, and rub half an ounce of butter over it, and
roast fur one hour, basting well.  Dress on a hot dish, and serve
with a pint of cooked white beaus, adding a teaspoon of parsley,
also one hashed and browned onion.

CreMe Patissiere~—Place 1 pint of milk on the stove. Mix
in another vessel 2 ounces of powdered sugar, with 1 ounce of
flour, and half an ounce of curn starch. Break in 2 whole eggs,
and whip well for 2 minutes.  When the milk is boiling, add it to
the mixture, and stir for 2 minute—and place in another sancepan
on the stove. Beat well until it comes to the boil, then remove
from the fire and add 1 teaspoon of Vanilla essence.—Mix well for
onc minute, and put in a bowl, and serve cold.

Many of our petticoated readers may be glad to know that the
urdinary nervous headache in women may be greatly relieved, and
in many cases entirely cured, by (after Lnnltmw the hair high up
on the head out of the way) placing a sponge soaked in water as
it as it can be borne on the back of the neck. This should be
rcpcatcd many times, and the sponﬂc 'xpphcd also behind the ears.

ELITE STUDIO

16 SPRING CARDEN ROAD,

HELLEY & C0., Proprietors.

e TO e
BARRINGTON STREET.

07 100
MAHON BROS.

The Largest Retail Dry Goods House in the City.

e Dlscount for Cush r

The popular BLENDS OF TEAS,

¢ Unnwatla,” “Orange,” ¢ Dehiwalla,” ¢ Darjecling” and ¢¢ Excelsior,”

-———mee \ [ —

F. M. MURRAY’S, 83 Barrington St.
COFFZES fresh and good. CHOICZ CONFECTIONERY at lowest prices.

MOIR, SON & CO,

MA_MMOTH WORKS.

— = ALANU LA FURERS OF

Bread, Biscuits, ¢akes, Eonfectionery,

DESSICCATED GOGOANUT FRUIT SYRUPS, ETC.

WooD AND PAPhH Boxas,.

SALESROONMS:

l25, 130 and 132 ARCGYLE ST.

rasluoua(’ale Nats cmd fm's.

L2 Irinks &_Vahses at Factory Frices.

e

W W HOWELL & CO.,

Macfiinists,
|2| & l23 !.BWER WATER STREET, HALIFAX N. S.

IS.A._A_O DURLING,
e BEST QUANITY 0F — —

Beet, Tamb, Mutton, Veal, Corned Bect, Corned Tongue and Poultry
A‘LW.A.YS ONW AN,

G4 Bar:mgton Sweet, Halnfa:\ N. S.

S PORTRALTTCRE _
In Photography, Crayon, Pastel and Water Color.

SITTINGS BY APPQINTMENT.

- —— . — s - . are @e

.

Schecing
e

T

YRR

T
DAL A ey

S NP ey
2RI

-

gy g~
d AR 2N
R SUIR &

Y ALY i 4
e



