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Soup Bone (2 1b.)
1/2 cups shredded cabbage
1 1/2 cups diced turnip

S

1 cup carrots
1 cup peas
1 onion

1/2 cup Barley
3 quarts water
1 teaspoon salt

Boil soup bone for one hour and add all the

ingredients and let simmer for two hours.
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é\%\'(ﬁ? NMUSHROOM CHOWDER

Soak L tablespoons barley in 1 % cups meat stock
or water for at least one hour. In 1/3 cup butter
in a soup kettle, simmer 3/L pounds cleaned
mushrooms, caps and stems sliced thinly, and 1 large
onion, chopped. Moisten with four cups rapidly
boiling water or stock. Bring to a boil and add
% cup grated raw carrots, 3/L cup small cubed raw
potatoes, 3 cup celery stalks chopped fine. The
drained barley, salt, pepper and a dash of cayenne
to taste. Boil up again and simmer gently until
the barley is tender - about LO minutes.

Serve very hot each portion sprinkled with a
little parsley and a small grating of nutmeg. A
tablespoon of unsweetened whipped cream may be

floated on top of each plate. :Z¢“b }
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QUAHAUG MILK CHOWDER
1 gal quahaugs
3 1lb. onions
25 1b. potatoes
3 1lb. butter
5 cans evaporated milk
1 box cracker meal

Cut onions and fry in butter until soft
and tender. Cook diced potatoes barely cov-
ered with salted water, When cooked remove
From water, add ground quahaugs and onions,
Cook 15 minutes, Stir in milk., Sprinkle
cracker meal over the top and stir in until
blended. Season to taste,

Molore 13 Nashaley

CLAM OR QUAHAUG CHOWDER

1 quart clams or 1 pint quahaugs -- shelled
1/4 cup salt pork -- diced
3/4 cup onion -=- gliced
3 cups potatoes -- diced
2 cups cold water
1 cuf undiluted canned tomato soup
or
1 can tomatpes (soup is better)
Drain and chop elams -- reserve liquor.
Fry salt pork untfl crisp.
Add onion -- simmer until soft not brown.

Cook potatoes and onions.

Add clams when potatoes are cooked.

Add tomato.

Add reserved liquor about 1/2 hour before

serving to retain flavo
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Consomme Madi'iio

i 2 cups tomatoes (No, 2 can) 1 mediwn-sized onion sliced
;3 cup sliced carrots (1 or 2 carrots)
1 2 stalks celery 3 whole cloves
jl bay leaf 1 tsp sealt
§3 whole black pepper corns or 1/8 teaspoon pepper
1 tsp sugar (optional) 2 cups bot water
2

cans condensed consomme (No. 1 can)

[PRS—

{ Preparation

1. Open can of tomatoes and pour into 2 quart saucepan,

2, Peel and slice onion; add to tomatoes.

3. Scrape, wash and slice carrots; add to tomatoes,

L. Clean celery, cut in pieces and add to tomatoes.

5. Measure and add cloves, black pepper, salt, and sugar,
if needed, to tomatoes. Put over moderate heat.

6. Open condensed canned consomme and pour into tomatoes,
P add 2 cups hot water. Thoroughly mix conforme into
; tomatoes and allow to simmer for about 30 minutes,
*7. Strain and serve piping bot in individual dishes,

It may also be served as is
One bowl 65 calories and Vitamin A
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MULLIGAN bTEW“””“
. beef
amb

1 1b

]l 1b.

Salt, egper celery seed and
Papr taste

Flour (for dredging meat) /
© qts. beef stock

2 carrots Cut these

2 parsnips vegetables in
1 green pepper about one inch
2 stalks celery pieces.

% onions

potatoes (diced
*Have beef stock boiling.

Mix the flour, salt © celer
d prika. Cug gge me

the flour mixture, Sear he mea
until brown on all sides d 1/2
cup white wine and cook for 2 min-
utes. Now place meat in ?
saucepan. ut the ve etables ex-

cept potatoes) over e meat. Pour
boiling beef stock over all and

?immer agnroximatel{ 21/ 2 hours.
30 minutes before th

"soup" with 1 1/2 tablesgoon
flour mi?ed in a small amoun
water.
with the stew it will be more

delicious.)
Brances @ity
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see dn Ra at intoe
1 1/2_inch cubes and_dredge meat in

e stew is done,
gour in the diced potatoes. Thicken

cold
you can_boil a soup bone
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Salue Regina College

ALUMNAE

Maureen Oates Mary Elizabeth Murray
Marjorie Ackroyd Sillers Jane Murphy

Mary Lou Alyward Nancy Smith O’Donnell
Virginia Bolf Mary Fran O’Hare
Rose Jalette Chagnon Barbara O’Rourke
Pauline Choquette Martha O’Rourke
Mary Duffy Dunne Claudette Peladeau
Frances McGuinnes Farrell Jane Quinton

Mary Fitzgerald Dorothy Ratcliffe
Lucille Mathieu Joan Shugrue

Florence McLaughlin Dolores O’Neill Ventura
Mary Margaret McCann Mary Louise Burckhart

Theresa S. Fitzpatrick
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