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A breakfast

fashion should be set thus: Place the
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a large tray' holds the whole coffee
service and the dishes belonging to the
“cover.” Near these coffee spoons are

placed on a flat dish, also the cream
pitcher and a bowl of cut sugar; some-
times also stands for hot milk and cof-

fee. Just before breakfast i{s announced
the glasses should be fllled with water,
and cold bread and butter should be

placed upon the bread plates. There
should also be an extra supply of these
two articles upon the table.

A dinner table for the Russian service
should be lald as above until it comes
to arranging the covers. For these use
a plate of dinner size. Place a dinner
knife at the right of the plate, and be-
yond this the spoon for soup; this may
be a table or dessert spoon or a round
bowled soup spoon.

If raw oysters or clams are to be
served lay an oyster fork across the
soup spoon, or beyond it to the right.
Wher{ canapes take the place of oysters
a small fork takes the place of the
oyster fork. On the left place the forks
in the order of use, the one to be used
first being farthest from the plate, as,
fork for fish, ‘entres and roast. Since
this array of cutlery is enough to oc-
cupy the space allotted to the cover,
forks for additional entrees and the
forks and spoons needed for the dessert
service must be passed when needed.

At the left of the forks lay the nap-
kin, a roll or plece of bread between its
folds, but in sight. SBometimes & roill Is
lald on top of tha napkin, but prefer-
ably it is partially covered.

Near the point of the dinner knife set
the glass of water, and beside this the
glass for Apollinaris or charged water.
If wine is served the glass for water is
set nearly in front of the plate, the
glass for sauterne at the tip of the soup
spoon and the glass for sherry between
the three, forming a half circle. Back
of these, forming a second half circle,
with the sauterne glass as the first In
the circle, place the glasses for cham-
pagne and burgundy, to accompany the
roast and game, raspectively.

Salt and pepper cups and spoons, or
shakers, should be placed between each
two covers. The floral decorations and
the candelabra or candlesticks, placed
symmetrically upon the table, complete
the laying of the table.

For a luncheon to be served after
the “compromise” style the cloth Is
laid In accordance with the foregoing
directions. On the centerpiece in the
center of the table stands a bowl of
flowers. The plate line is an imaginary
line extending around the table 15 or
16 inches from the edge; inside this

uncheon and Dinner

are placed candelabra or ecandles at
equal points from each other and the
center of the table, and between these
are dishes of salted almonds and bon-
bons. Olives are served bits of
fce, and should not be placed upon the
table.

When this much {s done the follow-
ing articles should be set in place:

Service or place plates (10 Inches in
diameter).

Spoons for grape frult. (Set these
above the plats or first in order at the
right.)

Spoons for boulllon.

Forks for oysters
raw oysters).

Small forks for umbales.

Knives and forks for flllets of beef.

Salad forks.

Tumblers for water.

Glasses for wine or Apollinaris.

Napkins. (Later on insert a roll of
plece of bread between the folds).

Individual Dutter plates. (Supply
balls of butter later on.)

When luncheon is announced the fol.
lowing items should be In order upon
the sideboard:

A carafe of chilled watar, either
with or without a bowl of ioe, in bits,
with spoon.

Extra supply of butten

Extra supply of bread.

Sandwiches to serve with oysters.

Olives in fancy dish,

Cruets of of]l and vinegan

Salad fork and spoon.

Icecream forks or spoona.

Cut sugar for coffea

Fingerbowls on plates, dJdollles de-
tween.

Upon a side table there should be a
tablespoon for serving timbales; & carv-
ing fork of small size and a table-
spoon for serving beef; after dinner
coffes spoons; a tray covered with a
doily and two or thres napking and
towels for emergencies.

The boulllon cups and plates for tim-
bales and flllets of beef should-be In
the warming oven. The plates for the
salads and ices should be in the re-
frigerator.

A second sldes tadle or a dinner
wagon #et of casters expedites the
service.
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Braised Duck With Brown Sauce
Hominy Balls
Miss Angelina Perini, 500 Berlin Street,
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Irish Pot Cake
Mrs. Alice Rankl, 161 Morris Avenue,
San Francisco
six cups of sifted flour, half

Take
ke compressed yeast in cup of warm
er, emall tablespoonful of salt, one
3 e cupful of sugar, one pound seed-
less raisins, half a pound of currants,

i

ANTED: New recipes,

in writing—not over 200 words in

of $1 each. No manuscripts will
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clever housekeeping

wrinkles that will add to the beauty, comfort or coziness of the
home, for publication on this page, which will appear as a feature
every Sunday. Prizes will be awarded for these ideas. Put your best
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citron, plece of
P egg and two
ur our, stiff, the
s for bread amd mix in
- Work over next morn-
le more flour on table,
fit pot to be cooked in,
i cloth and let raise for an
Now place in bottom of pot
» tablespoons crossed to keep from
rning, then put in 50 cents worth
spare ribs (fresh) with enough water

over. Cut in large onion, add
tablespoonful salt and a bay leaf. When
spare ribs begin to boil place cake on
Cover

b
of

top tightly to keep steam in,

let boll for two hours, when it is done.

Do not uncover while boiling. Serve

hot with any favorite sauce. Also
good when cold.
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Fried Potatoes Spanish Style

Mrs. M. B. Wilson, Box 27, Batavia, Cal.

Pare and slice several raw potatoes
and allow them to fry several minutes;
then add half an onion cut fine and sea-
son with salt, but no pepper. Dissolve
a teaspoonful of chile powder in a tea-
cup of hot water. Sift a little flour over
the potatoes, add the chile and a small
quantity of cheese cut fine. Turn into
a saucepan and allow to boll slowly un-
til the potatoes are done. This is a very
fine dish and has been called a good
substitute for tamales.
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Fruit and Nut Cheese
Mrs. W. A. Stock, 1833 Harmon
Street, South Berkeley
Quarter pound bdbrazil nuts, quarter

pound pecans, half pound almonds, half
pound walnuts, half pound each of
dates and raisine. Prepare nuts
mix well with the fruit and
1 through food chopper, using small-
knife. Pack in cocoa or baking
powder cans. Cover well and it will
keep for nonths. When wanted dip in
hot water and it will slip out easlily.
A slice of this between thin pieces of
bread makes a dainty sandwich for
lJuncheon or picenic and {s more nutri-
tious than meat. It also makes a de-
licious confection when cut in cubes
and dipped in melted and sweetened
chocolate. The above are some of the
many ways in which this cheese may
be used.
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Ambrosia for a California We(;-
ding Breakfast
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Mrs. N. J. Barelt, 868 Madison Street,
Oakland

Four navel oranges, four bananas, one
pineapple, one grated cocoanut, one
quart finest selected strawberries, one
and a half pints powdered sugar, one
pint champagne, natural orange leaves
and blossoms for garniture. Soak pine-
apple (sliced) in champagne long

enough for the fruit to take up flavor
of wine. Cut oranges and pineapple in
small pleces, the bananas crosswise, and
place in alternate layers, beginning
with plneapple, orange then bananas,
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Cash Prizesfor Household Ideas

ideas, new

length—and send it in at once. For

the best ideas published each week seven prizes will be given. The
firet prize will be $5, the second prize $2, and there will be five prizes

be returned and no payment will

be made for any that is not awarded a prize, though some others may
be published. If you know anything at all that should be interesting
to housekeepers—and most women do—send it in. Address Modern
Housekeeper's Page, The Sunday Call, San Francisco.
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scattering the strawberries so they will
show prettily here and there. Sprinkle
sugar between layers. Cover thickly
with grated cocoanut and place on ice
for one hour. Serve In an ornamental
glass dish, with the liquid in which the
pineapple was laid, Garnish with orange
leaves and blossoms.
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Lamb Chops White Navy

Emille Gauthier, 1850 Pine Street, San
Francisco

Season and fry the lamb chops in but-

ter, cook them rare, then dip them in a

well reduced tomato sauce in which you

previously have mixed some finely

chopped cold ham. Have a good ple

crust made in the proportions of one
and a half pounds of flour, one pound of
butter and a glass of water. oll the
dough on a board quite thin. Put a

slice of fried ham on it, then the chops
and another slice of ham on top. Wet
the edges and wrap the chops in the
dough and bake in a hot oven.

Roman Pudding

E. H. 0'Donell, 400 Thirty-fifth
Avejue, City

Line a well buttered pudding dish
with strips of cooked macaroni, laying
the pleces close together in circles in
bottom of pan and against the sides, to
look like *“logs” when puddin is
turned upside down to serve. %o k
one-fourth of a cup of bread crumbs in
a cup of milk filve minutes; add two
tablespoonfuls of butter and two cup-
fuls of Brussels sprouts that have been
boiled tender in salt water and wel:
drained. Add a tablespoonful each ot
chopped parsley ahd grated onlon, two
well beaten eggs, and pepper and saflt
to taste. Mix and turn into prepared
mold; sprinkle over the top three table-
spoonfuls of grated cheese and cover
with chopped cooked macaroni. Put on
a lid and bake in a pan of hot water
for 30 minutes. Turn out carefully on
a dish, bottom uppermost, and pour
over or around it the following tomato
sauce:

Boll tomatoes and onions together,

Mrs.

add salt and.red pepper, whole cloves. *

When done strain through colander
and thicken with flour as for gravy and
add a plece of butter. .

The dish may bs garnished with
spraye of parsley.

Sweet Potato Pudding

Mrs. 0. Franklin, 1034A Jackson

Street, San ¥Francisco

Boil two medium sized sweet potatoes
and when cqld scrape off skin and mash
potatoes or pass through a potato ricer,
Beat together two eggs and a cup of
sugar until light. Add two cups of
sweet milk and then the mashed pota-
toes, with a teaspoonful of cinnamon
and atplnch of salt. Put three or four
dots of butter over the top. Bake in a
moderate oven half an hour. :

Some Little Helps

Agnes St. Clair, Oakland

Creaming Buotfter and Sugar—In
creaming butter and sugar for cake
or pudding sauce pour over enough
boiling water to moisten the butter and
sugar and It will cream almost in-
stantly and the cake will be as good
as if creamed in the old way.

Tomauto Jelly in a Hurry—Tomato
jelly can be quickly made by thicken-
ing the well seasoned juice with corn-
starch. ILet it cook at Jeast five min-
utes, mold it in small cups and serve
on lettuce leaves with a spoonful of
salad dressing on top.

Mock Lobster Salad—Instead of lob-
ster use a good plece of halibut with
enough boiled beets cut up fine to color
and season it, and the result is very
satisfactory.

Canning Rhubarb—Put you cans and
rhubarb in cold water, then peel and
cut the rhubarb into small pieces and
chop very fine. Pack in cans as firm
as can be placed, running off any sur-
plus juice. Screw on covers tight and

-set in cold water for a while, after

which set on the cellar hottom in the
dark. It will keep a year and no long-
er, and no one can tell it from-fresh

rhubarb. One quart will make three
or four ples. 5
To Dry

Peaches in am Oven—Pare,

e

.

Owing to the large number of rec-
ipes and household ideas that are be-
ing received every day, and the con-
sequent impossibility of their all ap-
pearing in The Sunday Call on ac-
count of lack of space, several recipes
are now being published each day in
the daily edition under the heading
“A Few Words With the Lady of the
House.” It will be very much appre-
ciated if the ladies, in submitting
their contributions, will write only on
one side of the paper.

cut in halves, fill the cavity with sugar
after the pit has been removed and
dry in a moderate oven. They will be
found very nice.

Ideal Vinegar Pie
D.

Jackson, 1114 H Street,
Sacramento

One cup water and half a cup vine-
gar, one cup of sugar, four eggs; save
out the whites of two for meringue.
Thicken with two tablespoonfuls of
cornstarch, butter size of an egg, flavor
with lemon.

Old Fashioned Sponge Cake

Mrs. B. C. Hatch, Mereced, Cal.

Beat the yvolks and whites of six fresh
cgg8 together two minutes, add three
measuring cupfuls of sugar. Mix two
teaspoonfuls of cream of tartar with
two cupfuls of flour, beat this, together
with the eggs and sugar, two minutes.
Next dissolve one teaspoonful of baking
goda i{n ome cup of cold water, pour it
in with the other ingredients and beat
them all ons minute; add the juice and
grated rind of half a lemon, a saltspoon
of salt and two more cups of flour, and
beat the whole one minute more, Ob-
serve the time exactly.

Mrs. H.

Eggless Gingerbread

Mrs. J. Carter, Alvarado, Cal.

One and a half cupfuls molasses, half
cupful of melted shortening, one level
teaspoonful of salt, one and a half cup-
fuls of flour, one teaspoonful !ginger,
half cupful cold water poured over one
and a half teaspoonfuls soda, one tea-
spoonful vinegar. Bake one hour.

Apple Jack

Mrs, M. Menary, 315 Clipper Street, San
Francisco

Mix into a batter one cup of su{ar.
two eggs, plece of butter the size of an
egg, a scant cup of flour mixed with
two teaspoonfuls of baking powder and
three-fourths of a cup of milk. Line a
deep baking pan with sliced tart apples,
sprrnkle lightly with sugar and two
tahlespoonfuls of water. Pour the bat-
ter over and bake for 30 minutes in a
moderate oven. Serve with cream.

English Sausage Pie
Annle E. l".-l;i el:l)l‘:o -(znklud ‘Avenne,

Make a crust, fill with sausage meat
seasoned with salt and black pepper.
Bake with an uppe recrust. Eat cold.
Small ples or turnovers for lunches
made in this way are a nice change
from sandwiches for the school child or
a workman who eats a cold lunch.

Baked Steak

Mrs. Joe Joseph, 660 Lyom Street, San
Francisco

Buy a T bone porterhouse steak, 1%
inches thick. Render some butter in
roasting Pa ; lay steak iIn; season
highly with ° pepper, salt, paprika.
Cover top of steak with finely chopped
onijons, parsley, tomato catsup, a few
slices of lemon and bits of butter. Bake
in very hot oven from 15 to 30 minutes,

according to thickness and whether s

you like it medium or well done. Re-
{ngve from pan and serve on hot plat-
er. L

Brown Gravy, if preferred, can
served with steak. Melt but
of an egg, in small f
tablespoonful-of flour.
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until golden or dark brown; be careful
not to burn it. Add the remains of
what is left in steak pan toggther
with hot water or soup stock. Stir in
gradually and let all boil together.
Season with pepper and salt. Boil until
the gravy is smooth and not too thick.
Thin it out by adding more hot water
or soup. Serve in gravy boat! (Canned
mushrooms may also be bolled in
gravy.)

A Few Household Hints

Tessie M. Joseph, 660 Lyon Street, San
Francisco

Rub powdered pumice stone on wash
stands or windows to remove the daubs
of paint left by the painters.

‘When mayonnaise which has been
made of_ yolk of egg and olive ofl
has been standing a few days and you
wish to use it, do not stir it until
you drop about a teaspoonful of vine-
gar on top; then mix it together. This
will prevent it from curdling and will
also freshen it up.

Place lettuce, carrots or any kind of
vesetables which have been standing
a day or so and are not quite fresh
in a large pan of fresh water in the
open air for several hours and you will
be surprised how hard and erisp they
will become.

Whipped cream added to mayonnaise
is quite a delicious improvement to the
ingredients of any salad.

Hamburg Steak Pot Roast
Mrs. W.

Scott, 2315 Merced Street,
Fresno

Take 20 cents’ worth of hamburg
steak, or chopped beef. Soak a slice
of stale bread about two inches thick
in cold water; then squeeze out all the
water; add it to the meat; then grate
one onion, add salt and pepper, and
if vou like olives add half a cup of ripe
pickled olives; mfx this all together
with your hands and make into a ball;
have some hot grease in a pot, put this
in and brown it on all sides; then add a
little water, a sliced onion and a sliced
carrot and let simmer slowly till done;
then thicken the gravy a little. This
will make enough for six people. It
is nice sliced cold.

One Way to Cook b:_panish Beans

Mrs, Matile Menor, 1363 Castro Street,
Oakland

Take small pink Spanish beans and
cook till thoroughly done, changing
the water once after they have bolled
half an hour. Take four large slices
of bacon fat as you can get, cut fine
and fry with a large onion sliced; fry
till both bacon and onions are brown:
add a pint of stewed tomatoes and cook
all up together; add a teaspoonful of
pepper, a small clove of garlic, and,
after boiling, pour through a colander
fnto the beans. Cook the beans down
before adding this sauce, or if theyv
have too much juice pour off all except
enough to leave them moist and then
add the sauce; cook up once after add-
ing the sauce and then set back on
range. as they will burn very quickly.
Salt to taste.

Chicken a la Mode

Miss M. L. Grandi, Valley Ford, Sonoma
County

Pick and draw a fine, young chicken;
wash and wipe dry and season with
salt and pepper, Make a nice pastry,
roll out an inch thick; wrap the chicken
in it, tie in a' cloth, and boll an hour or
two, according to the tenderness of
the fowl. Make a dressing of one table-
spoonful of flour, one of butter and suf-
ficient boiling water to make a smooth

te. Place the chicken on a dish
and pour the dressing over it. Garnish
with parsley or celery leaves and a
hard boiled egg cut in slices.

Orange Marmalade

Box 37, Salinas

Five oranges and oné lemon sliced
thin, then weigh and to each pound
add three pints of water. Set aside for
24 hours, then boil 45 minutes. Set
aside for another 24 hours, then weigh
and to each pound add one pound of
ugar and the juice of one lemon.
Boil briskly 45 minutes, skim and when
cool pour into glasses.

Brown Fig Cake.—Seven figs and one

be cup raisins ground, one cup boiling

water with a level teaspoon of soda
g,:t'ﬁ'od over figs and raisins, half
cup of buiter, one cup of sugar, four

eggs. Take out whites of two eggs for
frosting. Stir in one egg at a time.
One and a half cups of flour, one
heaping teaspoon of baking powder,
one teaspoon of cinnamon, nutmeg and
cloves, Boil in three layers.

Fruit Cake

T. L. L, Box 323, Lompoec

Two and half pounds flour, one
pound butter, one and half pounds
sugar, 10 eggs, three pounds raisins,
three pounds currants, one and a half
pounds citron; one and a half pounds
pounds candied lemon peel, one cup
syrup, one cup brandy, one cup wine or
coffee, one pound blanched almonds,
one feaspoon cloves three teaspoons
cinnamon, one grated nutmeg, one
tablespoon vanilla, one teaspoon soda.
Bake four or filve hours.

Gluger Cake.—One cup molasses, two
cups sugar, one cup butter, one cup
sour or butter milk, four eggs, two
teaspoons soda, four cups flour. Spice
to taste with fruit or ginger.

To Make Hard Soap
w.

Mrs. S. McDonald, 2433 Oregor

Street, Berkeley

Take one five pound canful of clari-
fled grease, put it in a tin pan and
melt slowly. Take one pound can of
lye, put in either a large earthen bowl
or pitcher and pour a quart of cold
water on it; stir occasionally with a
wooden stick until it is dissolved, then
let stand till cool. Put one tablespoon-
ful borax in a cup and add one table-
spoonful turpentine, one tablespoonful

ammonia and one tablespoonful kero-
sene oil; stir till borax is dissolved.
Pour the lye into the melted grease,

stirring constantly: then add the borax
mixture and stir 10 minutes or longer,
the longer the better, till it gets thick
and ropy. Let it stand till about half
congealed, then cut with a knife into
convenient pieces. Let stand over night
and it will be hard and white,

What to Serve .

Mary F. Belden, Care Mrs. Hun-

3048 College Avenue,
Berkeley

v Celery sauce with quail
Walnut catsup with venison.
Mint sauce with roast lamb,
Apple sance with roast pork.
Currant jelly with roast goose.
French dressing with sardines,
Orange salad with roast chicken.
Cream sauce with sweetbreads.
Sauce piquant with baked shad.
Apple sauce with pork croquettes,
Sauce tartare with boiled lobster.
Tomato catsup with Enrk sausage.
Cucumber catsup with corned beef,
Melted butter sauce with mackerel.
Tart grape jelly with canvasback.
Maitre d'hotel sauce with oysters.
Celery and onion with roast duck.
Olives stuffed with peppers with fish

Mrs.
serford,

balls.
Olives stuffed with cheese with cold
tongue.

Oyster and chestnut dressing with
turkey.
« Cream gravy and strawberry pre-
serves with fried chicken.

White sauce, hard boiled eggs, par-
sley with salmon.

Steamed Pudding

Mrs. E, E. Bozeman, 201 East Mineral
HKing Avenue, Visalia

IFour tablespoons butter, half cup
milk, half cup molasses, one egg, one
cup seeded raisins cut in pieces, one
and a half cups graham flour, half tea-
spoon soda, one teaspoon salt. Melt
butter, add molasses, milk, well beaten
egg, dry ingredients sifted, then rai-
sins. Put in buttered molds, cover,
steam two and a half hours. Serve
with vanilla sauce. Dates or figs may
be used Instead of raisins.

Vanilila Sauee—Three-fourths ecup
sugar, two cups boiling water, two
tablespoons butter, two tablespoons

cornstarch or three tablespoons flour,
one teaspoon extract vanilla.

Liver Sausage Loaf, German

Style
Mrs. William Ladlee, R. F. D. No. 1,
Box 86, Sonoma

Take three pounds of veal, twe
pounds of liver and one pound of fat
salt pork. Cook veal till tender in two
quarts of water. When done strain
liquor, put back in pot, but dom't let
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it boll. Now boil liver 20 minutes; let
veal and liver get cold. Then run both
through meat grinder, cut up the salt
pork in small dice and mix all together.
Add salt, pepper and sage enough to
suit one’s taste. Now put all back In
the veal llquor and let come to a beil.

Now add good rolled oats little by little
to make it quite thick: cook 20 min-
utes, stirring slowly so as to neot let
it burn. When done turn into a deep
square dish and pack solidly. Let
stand over night In some cool place.
For breakfast cut in half Inch thick
slices and fry in hot butter or lard
until a rich golden brown. Excellent

for those who like liver.

Celery Apple Salad

Mrs. H. L. Clark, 604% Mnain stireet,
Woeedland

Mix halt -tablespoonful flour, half

teaspoonful mustard, one saltspoonful

salt, three-fourths tablespoonful sugar,
one egg slightly beaten, one and a half
teaspoonfuls butter, three-fourths cup
thin cream or milk; add slowly fourth
cup vinegar; cook in double boiler un-
til thickens, stirring constantly. When
cool turn over equal parts celery, tart
apple and English walnuts shaved fine;
garnish with celery tips.

Eggs a la Golden Rod

S8 Sanches Street, San

Franeisco )
Separate yolks and whites of hard
cooked eggs, make one cup of white
sauce for two eggs, chop up whites of
eggs finely, mix them with sauce, pour
them on a hot platter, rub the yolks
through a strainer over the top. gar-
nish with triagle of buttered toast.
White Sauce.—~Two tablespoonfuls of
butter, two tablespoonfuls of flour, half
tablespoonful of sait, two cups scalded
milk; melt butter in a saueepan, stir
in flour and salt (off the stove) until
smooth and cook until frothy:. pour on
the milk and stir all the time until the
sauce comes to a beoil

May Loeney,

Some Valuable Suggestions

Mirs. O. H. Panlson, Box 112, Ely, Nev.
A fine substitute for the expensive

rubber bath tubs for infants may be
made from a yard of rubber sheeting
and a clothes basket. Saw off the
handles from the basket, take the sheet-
ing and cover the top of the basket.

U'se a rope and stapie to fasten it to the
outsidea rim of the basket. leaving a de-
pression in the center to accommodate
the size of the infant. In this impro-
vised tub the smallest infant may be
laid .with no danger of siipping. Tha
price of the regular tub of this kingd is
$7 and upward. and no home is complete
without a rubber sheet for bed protec-
tion in case of sickness.

Experience of a Graduate Nurse —
When canning fruit by placing the can
lid on a hot stove for just a second and
sealing instantly as tightly as possible
the hot lid will melt the rubber just
enough to make air tight, and yomur
fruit will keep for years A rubber
once used is never safe for a second use,
any way, so there Is no wasta of rub-
bers.

To keep the hottom of pans and ket-
tles from blacking or burning when put
next to & wood or eoal fire. rub the bqt-
tom with a cloth or paper dipped in
meat fryings or any grease. This will
also keep irons from rusting when set
away after using.

Left Over Meats

Miss Sadie Meyer, 268 Ninth Street, San
Francisco

Filled Meat Dumplings —Make a noo-
dle dough: sift one cup flour: mix one
eg® and a tablespoonful of water, half
a teaspoonful of salt: werk inte a
ball until dry emough to roil thin; let
this stand half an hour to dry so you
can cut it easily:; then cut In pieces
two and a half inches square; take a
teaspoonful of the meat mixture, put
in eaeh center of dough: fold the dough
over and press the edges down so It
is firmly closed In the shape of a
square patl. Then boil patis 7 minutes
in a pot half full of beoiling water with
tablespoonful of salt in the water;
drain off water and spread on platier.
These are delicious served with any
kind of soup stock, or served as entrees
with grated cheese and meat gravy.

Meat Filling—Chop fine any Kind of

cooked meats; add salt, pepper
rika, onion juice, rubbed .&'3&
ch p.ulc{. yolk of one T mix
well. Use a little In each ok
douxh for fillinz.




