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the fat being skimmed oft, instead of
Polato Pie.—2 bs of potatoes ;

Fried Polatoes.—Pare and cut the
A8 a crown piece, fry them brown in o

\tter and fried.
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Febreary has Twentyeeight Days,
A

y.—5 oz ol celery 5 & a pint of new milk : 4 an oz of

water,

0z of onions, (small cut); 1 oz of
e, and 4 an oz of tapioca. Pare and cut the potatoes ;
pepper aad salt ; pat them in a pie dish, adding the onion,
t on the top, and halfa pint of water ;
paste and bake it in a moderately hot oven. A litle celery
sage may be added
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potatoes into thin slices, as large
live oil or butter, lay them on a

inkle a little salt over them ; or they may be dipped in



