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give one boil and  strain  the  soup  through a napkin 
-a stnnll quantity of sherry  to  be  added  before 
clarifying. If not quite  clear  the  process of clarify- 
ing must  be  repeated. A few  of the  best  pieces of 
game  should bc put  into  the  soup  just  hefore 
serving. 

Savorqt Gmel.-Boil gently, for four  hours, zoz. 
groats in one  quart of water,  stirring  frequently and 
add, from time  to  time, a little  water  to  keep  up 
the  desired  quantity.  When  done,  rub  through a 
hair  sieve,  beat  up till quite  smooth,  and boil 
again in  a clean  stewpan,  stir  in  one  dessertspoon- 
ful o f  Extract of Meat,  dissolved in a small  teacup- 
ful of boiling water, pepper  and  salt  to  taste. 

Septe;rnher OJJster So@.--Take 202. fresh  butter, 
and  one  tablespoonful of flour; mix over  the  fire : 
add  one  quart of fish stock.  When it boils  add 
twenty-four  oysters  blanched  in  their  own  liquor, 
bearded,  and  each  oyster  cut in two:  add  the 
liquor  (strained)  and a small  quantity of mixed 
parsley, white  ground  pepper  and  salt  to  taste. 
Take the soup off the fire, and  just  before  serving 
stir i n  the yolks of four  eggs  beaten  up  with  the 
juice of half a lemon  and  strained. 

Tea-Ketile  Bmth.-Cut a thin  piece  of  bread  and 
toast i t  crisply,  cut  into  small pieces, and put i t  in 
a basin,  then add a little  salt and  pepper, a piece 
of fresh butter  the size of a walnut,  and  half-a-tea- 
cupful of thin  cream; fill the basin with boiling 
water,  and  serve  directly. 

Frid 0rioZms.-Truss as for  roasting,  dip  each 
bird i n  well-beaten yolk of egg, then  sprinkle  them 
thickly with bread-crumbs, fry in boiling oil, butter 
or lard. 

Poos zhss.--Put a fowl into a saucepan  with 39 
quarts of water, and boil  half-an-hour,  then  take it 
off the fire, strain  and  skim it. Then  put gravy, 
fowl, and 2 oz. of rice for each  person  into  the 
saucepan,  stew  three-quarters of an  hour,  adding 
salt, cloves, and  cardamom  to  taste. 

Egg Nogg.-Beat u p  the  yolks of four  eggs with 
four  dessertspoonfuls of castor  sugar;  add  half a 
tumberful of brandy very gradually, a teaspoonful 
at a time,  beating  continually ; add  one  pint  of  rich 
cream  gradually,  and  still  beating;  beat up the 
whites of two  eggs, separately  and  thoroughly,  and 
put  this c;n the  top of the  mixture. 

MiZk Torrst~)l.lizvrzZi~s.-Take a couple  of  slices  of 
bread,  2nd  toast well until crisp. Take new milk 
or  cream,  also a bit of fresh  butter  (varying  accord- 
ing to  taste  required)  melt  in a saucepan  together. 
Then  dip i n  the  slices of toast,  let  them  soak  for ,a 
moment  or two, lift on to a deep  plate,  and  put  the 
remains of milk and  butter on the  top.  Serve very 
hot.  Add  salt  as  required. 
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Limeed  Ten.-One  dessertspoonful of the  best 
linseed, a piece of lerrlon peel,  one  tablespoonful  of 
lemon-juice, a few lumps of sugar, and  one  pint  of 
boiling  water  poured  over. Boil  slowly for hnlf-an- 
hour,  and  strain  through  muslin. I t   mus t  be taken 
warm, and  can  be  kept  in a covered  jug  near  the 
fire. 

Stzvoury Cus/ard.-Beat the  yolks of two  eggs 
very  lighty, and  one  white  until  quite stiff, and  add 
to  them  one gill of white  stock  well-flavoured. Mix 
very  carefully, and  pour  the  ingredients  into a jam 
pot,  tie a piece of paper  over  it,  and  boil  it for a 
quarter of an  hour in  a bain-nlnrie, or in a pan  full 
of boiling  water.  Serve  hot  or  cold. 

PQeom b Za Mia~quise.-Dress  and  tie  the  pigeons 
into  shape.  Skewer  on  to  each  breast a thin  slice 
of bacon,  roast 20  minutes,  or  bake  the  same  time 
in a quick  oven. 

Jemy Lilad .%up (Miss Dmn~n~ond’s .Re(:$e).- 
‘I’hree eggs, a gill of cream  half-a-teacupful of 
sago.  Beat up  together with white  stock. 

Tajioc~z ]e&.-Half-a-cupful  of pearl  tapioca, 
soaked all night i n  two cups of cold water. 
Pour  into a double  boiler  and  cook slowly until 
clear.  Ifdesired,  thin with a little  hot  water.  Add 
two tablespoonfuls of sugar,  and  after  the  mixture 
is removed from the fire, the  juice of a lemon. 
Serve  cold w i t h  sugar  and  cream,  or  Devonshire 
cream. 

All co~rrnrunicntions nzust be dub authenticated 
with m7ne and address, not for publiccztiort, but 
as evideyzce of good faith. 

I ARI glad  to  hear  that  Miss IDA DEIVINC; has  been 
appointed  hfatron of the  Shrewsbury Infirmary,  a 

post for  which her wide and varied 
experience in Nursing  must  qualify 
her  admirably. I learn  from  that 
invaluable  book, ‘‘ The  Nursing 
Ilirectory,”  that  Miss I)IS\VING was 
trained  at  the  Royal  Infirmary, 
Glasgow, then  acted  as a Staff 
Nurse  at  the  Leicester  Infirmary 
and  the  Northern  Hospital, 1,iver- 
pool,  then for about two years was 
one of Her Majesty  Nursing  Sisters, 

at  Netley  and  Dublin,  and  has  since  then  been 
Matron  of  the Stafford Infirmtry  and  thc  Eastern 
Fever  Hospital.  Miss  I)EWIXG is a Registered 
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