











SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



December 31

Codfish, Delmonica Style
Roasted Leg of Lamb
*Chestnut Boulettes
Baked Potato Strips
Watercress and Green Pepper Salad
Cherry and Almond Parfait
Lady Fingers
Caoffee
*Chestnut Boulettes—Mix together in
a basin 1 cup mashed chestnues,

A Calendar of Dinners

which have been peeled after cooking
in boiling salted water, beat into
this 1 tablespoon whipped cream,
14 tablespoon Crisco, 14 teaspoon
salt, 2 ege volks, 1 tablespoon sugar,
1 teaspoon sherry wine, Cool and
fold in beaten egg whites, form
into small balls, dip in Baaten egg,
toss in crumbs and fry in hot Crisco,
Drain and serve.
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a copy of this book, It makes an attractive and

useful gift to sister, daughter, mother, or some
friend. Send as many stamps, at the rate of twenty-five
cents per book, as you wish cook books, and we will mail
the books, postage prepaid, enclosing with each a card sim-
ilar to this, with your name filled in.

OTHER members of your family would appreciate

THIS BOOK IS PAID FOR BY AND SENT TO YOU
WITH THE COMPLIMENTS OF

Name

Address

R S D

Write carefully your name and address and the name
and address of those to whom you wish the books sent.
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