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Spinach.
See Tuesday. Second Week in December.

Potato Puffs.
See Thursday, Second Week in Dec.

Stswed Corn.
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Arrowroot Pudding—Hot
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sweetbread ball soup
CHICKEN AND HAM PIE.

RICE CROQUETTES
flTBWED SALSIFY rB»A«».> „oirr. CREAMED POTATOES.

cup puddings.

Sweetbread Ball Soup

swSrSlr'^;,L°?it"lf^°p-y.fi-two
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Chicken and Ham Pie.
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; pourin the gravy, and cover with a thick crust

Rick OaoQCEirEs

fuls "T^i^^,' bS-Tbe^^^'^'^^P""'"-
little flour; y'£pooL^TsS: Iargepinch of grated lemon-pee° and Sltto
tliJ^"^^^^ ^^'^ pounded cracker

1,7^ «*^^^ ^""^ s"«ar together, and workthe butter into the rice Stir =.11 1„ Z
season

;
inake into croqueft'Js ;1cK'|:

'

and cracker-crumbs, and fry a few a!^ftmae. m sweet lard. Drain. bJ rolling thi.^on soft white paper, and eai hot
^ ^"^

Stewed Salsify

Cbbamed Potatoes.
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