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Pork Steaks.
Cook precisely as you do beefsteak, onlyfor a much longer time, and turn oftener.When yon have laid them upon a hot dish

n°H ""^ ^'^ ^'^^^ ^•»'' bu?ter mTxi andheated with pepper, salt, powdered sage, and

^i„^ /""°f^ °''.'°°- Co^er. and let themstand for a few minutes before serving.

Apple Saucr
See Wednesday. Second Week in Novem-

Mashed Turnips.
See Wednesday of this week.
Potatoes Scalloped with Eggs.

,,^<='JP^?f"ashed potatoes; 3 tablespoon-
fuls of milk, and 2 of butter

; yolks of 4 hard-

™t*^^^^' ''^***° raw egg; handful finecrumbs
; salt and pepper.

Beat the hot potatoes smooth with milk.
Dutter, and raw egg. and season well. Puta layer in the bottom of a buttered bake-
dish; then one of sliced yolks, peppered
and salted. Fill the dish in thlT order
having potatoes on top. Strew with crumbs

•'

cover
;
bake half an hour, and brown.

Apple Pie and Cream.
Pare. core, and slice juicy, well-flavored

.
apples

;
line pie-dishes with a good crust •

put m a layer of fruit; strew well with
sugar; scatter half a dozen whole cloves
upon these; lay on more apples, and so on
until the dish is full. Cover with crust, and
bake. Sift powdered sugar upon the top
and eat, just warm, with—or without-
cream.

DECEMBER.
FIRST WEEK. SUNDAY.

SOUP A LA LANGUE.
ROAST HAUNCH OF VENISON.

SWEET POTATOES.
MOULDED POTATOES. STEWED CELERY.

CURRANT JELLY,

MARTHA'S CAKE. BARLEY CUSTARD.

Soup a la Langub.
Take fat from your soup-stock. Pour outtwo quarts into the soup-kettle ; heat slow-

ly and skim carefully. Meanwhile, Uke out
the beefs tongue from the jar; skin, and cut

t'^-1- u^V^?.""' ?^ '* *°*° ""all d'c«-
There shoud be a large cupful of theseDrop into the soup, add a tablespoonful of
catsup^and nearly a teaspoonful of French
musi&tu. VViieu the soup begins to boil
again, pour itout. . "

*~"

Return the refuse parta of the toOgne to
1

the stock-jar.
"

Roast Haunch of Venison
Wash well in lukewarm water; then, ruball over with butter. Cover on all sides

6oL\T^r P"f* "' ^°"^ "<* water ind put
h« K 1° '^°'"'*' P°""°8 a ""»e water imothe baking-pan. Now and ^hen wet th«

tCf ^oT" 'V^" racking. Ro^^rfromthree to four hours. Half an hour beforetaking ,t up. remove the paste, and test whh
to'rolT '"hI"

'' '* '^ '^°^'- ^' down aSnto roast, and baste every five minutes withclaret and melted butter At the la^t. dredgewith flour, baste with butter, and browl

Pf° a thickening of browned flour a ef-spoonful of currant jelly, a glass of claS
fnTboa't"'^

"''' *° ''''' ^°" "P- ^°d^^«
Sweet Potatoes.

Boil in hot water until a fork will enterthe largest easily; peel; lay in a dripping-

tWry^'our* '" ' «°°' °^^° ^ ''^ "^°»°-

Moulded Potatoes.

9„5*^*1*'^"*? potatoes with milk, butter,and salt-not too soft
; press hard into agreased mould, and turn out upon a hot d?sh

Stewed Celery.

cf.fb"P/ ^u'^ '''J.'
"^^o «q"al lengths the beststa ks of a bunch of celery. Cook tender in

S^^u''^*^" ? ""^« "alt; drain, pepperand salt, and when dished pou on a cupfulofdrawn butter in which £as been stirredthe juice of half a lemon.

Barley Custard.

^atj^^^ °J ^^"^ *"""'«y
>• » quart of milk ; 5

^??fn'« r^fi"^''?]^"'"' °^ cornstarch wetup in a little col^ milk ; nearly a cupful of

flXr/n|.
P'°'='' °^ -'*' -°"Ja. or'Sher

«,»?-,"
**"* ^^''®y. *«°''er in just enoughwater to cover it. with a pinch of salt. Drainand put into a custard-kettle with the mUk.'Heat slowly, and when it fairly boils, pour

th^fii*",':^^'*^^^."'' »"8" R«t"™to
I„H ^ stir until thick; turn into a bowl,

fn*i' ^'J*'^^°W. flavor. On Sunday, pour

fSl nf^'K^*^ ^^'P"' *'''^' "y°" 'ike, aspK
ful of whipped cream upon the top of each.

Martha's Cake.
Please consult •• Common Sense in the

SLtf n«L°'
^^^" No. I. General rI

ceipts. page 314.


