
TUESDAY

'

ing the white parts

uppennost. Prepare, in another saucepan

Sh cnH*''^r'°^"^ °^ corn-starch wet upwith cold water two tablespoonfuls of but-

ll:.^^,^^
*'"' ^^^ ^* discretion. Drainthe cauliflower, remove the net, put into a

STEWED POTATOES.

fn?rl'L*° """v '

'^'^^ "°*'' tender, but not

off /nd
3' '°

K°*
^^**""- "^"^ half of th^

=5^ ,
*P'^r® ^y " ""ch milk, in which

strafneSTut"' T^ ''""^ ^««" ^-»«^ aSstrained out. Add pepper and salt, a eoodlump of butter rolled Tn flour, and sSchopped parsley. Simmer thr^e minutesand turn into a vegetable dish.
""""'^S'

Mixed 1'ickles.

whKhe^cutlet"
^"«'* ^'°">^ "^ P--'^

Jam Pudding.
3 cups of milk
4 eggs.

I of a cup of sugar.
Bread and butter.
Sweet jam-berry, peach, or quince

the^tl,
'•'"'' ^l^'^^b^^^^ wS butterthen %-,th jam. Fit them closely into a
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fuu'^'S
P"d^i°8-dish until iViriwo^fhTrds

full. Make a custard by adding the b^ten

-TleTtt'rh' ^° '"^^ ^"'^'''« iilk b^S
fhl u "f" ^?^^- Lay a heavy saucer unonthe bread and butter to prevent KC
i-et an soak for fifteen minutes before thedish goes into the oven. When it

™
hotthroughout, take off the saucer "hit thepudding may brown equally. Eat cold

Tea, and Albert Biscuits

wool or nfh
""^ "y peculiar odour from the

^nw ™ °*''^'" causes, and add lour quarts ofCO d water, with two turnips, two root" of

T&lT'i
carrots two stalk^s of ceCand

BoiV .1 ° ""J^^
^"*"'' »" chopped fine

b?o « r'^i
^"^ """"• StrainX soup

m.t n?.^^'^'' P/^'T? *" •'^ nourishmentout of the meat, and let it stand in a coolplace until the fat rises thickly to the surSS
oit eno"''K\°^' ^^" ^^Setables should blso t enough to pass freely through a finecolander, or coarse strainer, whel rublS

SSs Thft^P '°°'''
^I'^l""'

theforce-meat

hein rJi?!, ""I"*.^"*^
•"a'"' should havebeen cooked and chopped up. then rubbed

aut^^T^ iT'^t'
ana mixe/^ith an equalquantity of breadcrumbs, salt, pepper, andparsley, bound with a raw egg, and roHed.nto s^all balls, dipped in flouf.' Set themnot so near as to touch one another, in a tin

Plate or dripping-pan. and put in a quickoven until a crust is formed upon the topwhen they must be allowed to c<^. Retu^'the skimmed broth to the fire; season • bo™^S '•

*"l" °5
h" ^'""- and add k cCp

llZ^ ^'^
c^^'"^ y°" ^^"^ stirred a taWe-

aCh. V°f
*=°™-s«arch. Simmer, stirring

P, t i .•"'* '"""^T '^"*«s after it boils

£,1 »u ^°J£«-"«at balls into the tureen and

CVt'h^^P ^""^ °''^' *''"" -^'^r.oixo

This is a good and cheap soup, and de-serves to be better known.
^

May follow the pudding.

THIRD WEEK. WEDNESDAY.

sheep's-head soup
ROAST HARE. WITH CURRANT JELLYMACARONI, WITH HAM. STUFFED POTATOES

TURNIPS.

fig pudding.

Sheep's-f£ad Soup.

wi?h*'!lf* !!u''"'*'^*'"
^° *'*«*" a sheep 8 head

for soSd ? ?";*'''? ^^^''^ ^ calFs head

vou "2l\,J^l .^u'i"u«'?° «P"1>1 in half that

bone 5f th«^"h ^T'* '*V*?'**«
B^«ak the

wafers JS" ^^- ^''f^
'« ^^11 in several

wis ro ''•^^*^J'?^'»"
hour in salted

«».f ..^o^r 't with fresh water, and heatgraduaUy to a boil. Drain ofi ihe water!

Roast Hare.

r^^''^
*^^ ^^'® skinned and well cleaned

dutv i[«ff°^°
careless about the latterauty. stuff, as you would a fowl with a

force-meat of bread-crutobs. chopped fat

&ou' •"'" '^^' 'nanoram.'onion^plr

nn th! K^"'*
moistened with hot water SeWup the hare with fine cotton; tie the lees

S!°fp:°,*he body in a kneeling poL on

Ikll^if "^^ '* *'"•. thehead on*^ but we
i^l A^ *^- "°™ s^^^'y " our eyes. Layn the dripping-pan. back uppermost

; pourtvyo cups of boiling water Sver it ; coverwith another pan and bake, closely covered
"'i'lP'^hen you baste it with butterTdwater, for three-quartersof an hour. Uncover

I

baste freely with the gravy until nicely
!

browned
; dredg^ with flour and ano nt wUhbutter un ,1 a fine froth appears on the sur-

face Take up the hare, put on a hot dishand keep a,vered while you make the gravy!
Strain and skim that left in the pan ; sea:son, thicken with hrr.u>n<^ a -x;_ -^

good spoonful of curi-anTjeTlyrand'some

te'S P'"'l^ ' ^" "P; pour afew spoo"!
fuls of It over the hare ; serve the rest in a

?hT/-i°*':.
<^hj>, instead of tearing hardTat

withlt ° "'^'- ^°'^ currantjelly around

#


