Codfish Cutlcts. good, so codfish ; pick
apart oze poend, thro 0 cold water, wash thos-
oughly, change the water three or foar times, then'
put it into fresh water and over the fife until it just
reaches the boiling point. Drain and press iree
from moisture. Mix with this an equal quantity of
mashed potatoes; add a saltspoonful of pepper, the
volk of an egg and'a tabtespoonfﬁ‘! of bulters. Mlx]
1ho'o.:gi:ly- form into.cutlets, dip in-e; %n_ci_

crum_b_cs, and _Q:x in ﬁnmkuw—.h&;fa_z.
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