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beln^oU^*''° ^^^ "'••' '^hich has not

nelded sfi^P'i'r"' '° ^»>«* seasoning °sneeded, simrrer fifteen minutes, and serve
Roast Turkey.

i.5If*?'
^''^.^ash out the crop and bodvof

SP-: PO"^ ^°''i wate *ove 'ft'an'd

thf. '*?•"' '^° ""'""»^'» 'o '"e pound after

ifowlvSfi^^'*^^"^ commen^ces CookSlowly at first, or it will be dry without ^nHraw within. Baste often and freely Te^

Cranberry Sauce.

Mashed Potatoes-Browned
Whip light with milk, butter and sAlf •

Sweet Potatoes.

Queen's Pudding

td> ^Tr-
°^ '"P • ^ ^SR^

; J package of gela

!».• Po"-- "pop the beaten eggs and

Make this pudding on Saturday

November.

THIRD WEEK. MONDAY.

giblet soup.

stewsd^L^*'-'^''- boiled rice. -STEWSD tomatoes. BAKED POTATOES.

APPLE MERINGUE PIE.

GiBLET Soup.

wa?er'
'^^'"'•'^^y-Kiblets in a quart ofwater. Take them out ; add the water tr^the entire contents of your stock not L^s.mmer at the back oMhe rani'^?iv one

&„^'^'i'"«
^ater if it should boil do^'Strain and season. Have ready the giS

el wifh"h'1f'''°PP^^ «"^' the live pTunj!ed with half a cupful of turkey-stuffin"Cook all together fifte'en ^inutes.'^andTS

Turkey Scalldp.

BrSk %l T^* '""" y^""" '^•^'d turkey,ureak the bones, cover ;.hera with twnquarts of cold water: ho;l on. houT seasonand put into a bowl. Chop the meat andseason with pepper and salt. PuT a laye^ofJDUttered crumbs in the bottom of a bakedish; cover with the mince; moSten withgravy
;
more crumbs buttered and we° w ,hmilk. Having filled the dish in th^s wavcover with cracker-crumbs, seasoned, ^vttvyith oyster-liquor for nii'kl anH Koo.

l.Kht with- two%gp.^ StTewLue'ron'rop"
bake, covered, halfan hour; then brown^'

Boiled Rice.

hvS- '^^ ^^' ^"'"^ ^^^ cooled broth madeby boihng your turkey-bones. Put imo »saucepan with a cup of soakeH rL ^
cook until the latter^s Sft SngThe do^from time to time. Drain off thf Kr
hnn /"•' '?'° y°"'" stock-pot; serve^the

Stewed Tomatoes
^^See Thursday, Second Week in Novem-

Baked Tomatoes.

wS'S;h « ^^^^ '°^* '° ^ '"°''«rate oven.Wipe, and serve wrapped in a napkin.

Apple Meringue Pie

with nutmeg. Fill a she'll nf nil^T, ? ,
this.; bake.'and wlie'ntone^'fj^S'witT'a

egg7fndTmt?'*''^
whi.esof^three beateneggs ana a little si^rar ok..* .._ .• :.


