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Irish Potato Puff- -Stir two cupfuis of mashed potatoes, two tab1e-

'^snoons melted butter, and a little salt to a creamy condition, then add two

eU whiles and yolks beaten separately, and six tablespoons of cream or

milk. F>eat the whole well together, then pile in a rocRy form in a disa

and bake it in a quick oven till nicely browned. It will become quite

li'dit.— -Mrs. (Ialloway.
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BoiLM) Onions -Peel as many onions as desired, being careful to

remove all of the green leaves. Boil one hour in salted water, changing

the water after first fifteen minutes boiling. When done drain well p ace in

servin- dish and pour over them a cream sauce made of one pint ot milk,

•onet Lbespoonful of flour, two tablespoonfuls of butter, salt and pepper to

taste —Miss ShI'Lrwood. v,

PoTVTo CRor^UETTES-^Take cold mashed potatoes, use one egg

beaten, one tablespoon of flour, salt and pepper to taste, half a teaspoon

of baking powder. Make into little balls and fry in hot lard. -Mrs. A.

^^'

^cCese PUFFS-Take an equal quantity of grated cheese and bread

crumbs. Soak crumbs in as much milk as they wil absorb. 1 o each

pint of crumbs allow two eggs. Season with salt. Place ^^^tejna e la ers

of cheese and bread crumbs in a baking dish, add two eggs and bake

fifteen^ minute^^^^
cup of milk, one tablespoon of flour, firred into the

milk four eees, the whites and yolks beaten separately, one half tablespoon

melted butter stirred into the mixture, a little salt. Stir in the whites

before putting in the spider. Cook on top of stove about ten minutes,

then set the spider in the oven to brown the top.—N. (.allowav.

Potato Cake -Take cold, boiled potatoes, mash fine, add a good

handful of salt, mix well with flour until sdff enough to roll, cut into pieces

as you would cut a pie. Fry in pork gravy until brown on both sides.—

^'^^^^-D^i^:?.7^\„„w«v__rnnk arnbbage in salt water till quite done, take

it up witiTa skimmer so as to drain off the water as much as possible, put

:i-tia;«!l«iliW>iMII>IW !>«''-'


