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If you have any

tomatoe. left from yesterday, add them
4 iablatpoonfula of pearl or BranuU... i

tap.oca (not heaping sp^nfuW
«"""**'"'^

4 quartii water.

hi'J!i°"
^^' •"*""• *="• «n ">»»• pieces, withthe bones m two quarts of cold water Heatvery slowly, and when it boil, Zr in twoquarts of hot water from the kS. Chop
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skim an,l return to the fare Season
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vegetable., wfth their liquorHeat together ten minutes, strain ai/am anHbnng to a slow boil before the 'tajfo a goes

^firf"d 'T^ bot;rs;^co?ki;^;^

is'disfolS"^'
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Send around grated cheese with this soup
Salmon Pudding.

I can preserved salmon.
3 eggs.

4 tablespoon fuls melted butter
i cup fine bread-crumbs.
Pepper, saU, and minced parslevMmce the fish, draining uff the liquor forhe sauce. Rubin the butter untH thorough

y mcorporated. Work in the crumbs fhe"seasonmg, at last the beaten eggs Put'intn

pan full of hot water. Cover the moulHand steam in the oven, keeping the wTter in

TJZV. I'''
'^°'!^ «»'"« uJaSu'e^'^o'r"

minm!
°°^ ''°'""- Set it m cold water^e

"ven Th'jr T ^T '^^^'' *' fro"! theoven. I his will make i^ shrink from th^sides and turn out easily upon a flat d?sh
Sauce for the above

I cupful of milk heated to a boil andthickened with a tablespoonful of cornstarch, previously wet un ^^ith cold waterThe liquor from the salmon
I great spoonful of butter
I raw egg, beaten light.
Juice ofhalf a lemon.
Mace and cayenne pepj er to taste.
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Bekpstrar.
First of all, let me recommend the olanof broking a steak under, in.^ead of over

( h.t^h"i*«" '" '^'^ '""*" ""^thod that

my range ' '"*'''"" '"'''^•' "^ «' '^"«^'h

.
„)y'P«t»'« «t=ak dry. and broil n ^n abuttered gridiron, turning frequentK wh.n

TJ,l', k'"'""
''' ''"P- 'Vhen^ do, :, ^hfchshould be in twelve minutes if your firi^;clear and strong lay upon a hoi dish_a

chafing-dish IS best-se*8on with penivj?

fi^r/n" ^r ""'''.then), and butte*^^^!^^
liberally. Put over it a hot cover, and waitfive minutes before sending to table, todTawthe juices to the surface and allow theW^soning to penetrate the steak.

PoTAfOESA LA LVONNAISK.
Parboij a dozen potatoes at i eakfast-time, and set aside, when you hav JSed^em as they should get' perfect v'^SdWhen you are ready to cook the, heatsome butter, or good c.ippir.g, in a ryiStpan fry ,n it one small onion, chopn. finfuntil It begins to change color-say bout

?°« "?.'""te. Then put in the potatL cuinto dice, not too thick or broaS. Stir veiland cook fiv,. minutes, taking care the n. ta-

brown. Put in some minced parsley iastbefore taking the^ up. Drain Iry by^sS•ng in a heated colander. Serve very hot

Macaroni with Cheese.

ke^Tni,'!^' u"*, P°"?'* °' P*P« "nacaroni. bro-

tendpr
'"'=Ve°«ths, in boiling water unti

cunf-1 ,. '^M '•,? °^- «°d substitute acupfBlof cold milk. When the macaronihas again come to a boil, season with peX

che^I^ ^T**° *^'''^'P°°"''"'« o' dry, grated

cheesT Jrl? '"'° ^•''^P ^•'"'' strew morecheese thickly over it. and it is ready for

Susie's Bread Pudding.
I quart of milk.
4 eggs.

3 cups very fine dry bread-crumbs.
I tablespoonful of melted butter
I teacupful white sugar

S '
Soa "lL*'!,tA"i"JT_^.l«i8ar with

S'^':.S'\h^°*^^'^'F^''^».S«^lasi. Add the lemon last. Bakp in <> »«;*
.ered dish. When nearly doJl aSd fauJset." even in the middle, spread wiS Imeringue made of he reserved wbhesbeLten stilf with a little sugar. It is gS5*e^^


