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TO PREPARE $10 WEDDING
Bouillon A good sized beef

soup bone. See that it is crack-
ed, add to this three pounds of
veal and a pound of ham. After
washing pour over four quarts of
water and two tablespoons of
salt. let it simmer, never really
boiling, for eight hours. Allow
liquid to stand over night. In
the morning remove all grease in
a hard cake at the top. Burn
two tahlespoonfuls of brown
sugar and pour in for coloring.
Add 24 cloves, 6 pepper corns, a
dash of mace, two laurel leaves,
a clove of garlic Allow1 the liquid
to simmer again for one hour and
strain through a cloth or very
fine sieve. Place in ice box until
needed.

Chicken Timbales Two cups
chicken put through fine grinder,
one-ha- lf can mushrooms sliced in
very small pieces. Salt and pep-
per to taste. Make one cup of
drawn butter sauce and mix with
the chicken and put in the ice box
for three hours. Buy individual
timbale molds and just before you
put the mixture in the molds fold
in the whites of two eggs. that
have been been beaten toa dry
froth. Place the molds in steam-
er over cold water and allow them
to steam about forty minutes
until the mixture will not stick
to a straw.

Boiled Tomatoes Select to-

matoes of medium size, not too
ripe. Cut into slices half an inch
thick. Do not peel. Place these
in a large dripping pan and grate
over them best American cheese.
Add a pinch of salt and a dusting
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DINNER FOR 40 PEOPLE
of paprika to every slice. Just
before serving place thein in the
oven or under the gas blaze untjl
the cheese is melted and slightly
browned. This is not only ex-
tremely appetizing but a very
pretty dish. Two slices placed
bes'ide each chicken timbale is
quite enough. ,

Bread and Butter Sandwiches
Use bread 48 hours old. , After

cutting the crust off the end of the
loaf butter each slice before cut-
ting from the loaf. You can in this
way make 'a much thinner . and
daintier sandwich. Lay the slices
of bread carefully together and
cut off all crusts. The square can
be cut diagonally through the
center. Two of these sandwiches
should be placed upon the plate
containing chicken timbales and
broiled tomato.

Combination Salad W'a s h
your lettuce and roll in cbth. Put
upon the ice for six hours before
spreading.. Cucumbers, radishes
and green peppers should be slic-
ed very thin and placed" with
chopped ice for at least an hour
before serving. When ready to
serve place on a lettuce leaf a
layer of cucumbers interspersed
with the radishes in any fanciful
form. Top it with the thin rib-
bons of green peppers. Turn over
it a dressing made of two table-spoon- s

of vinegar, three table-
spoons of oil, Yx teaspoon of salt,

teaspoon paprika ahd a table-
spoon of grated Roquefort cheese.
Pour the oil slowly on the cheese
until it becomes a paste and thin
with the vinegar, This amount o
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