18 CREAMED OYSTERS,
OR creamed oysters drain a pint
o of small oysters and add them to
' a cream sauce made as follows:
Twae rounding tablespoons of butter;
heat and 'add two level ‘tablespoong of
ﬂd\iﬂr nd gradually stir in a cup and
a fourth of milk. Stir over a moderate
‘fire until it. thickens, season to taste
with salt and a little minced parsely,
1add the oysters and let them cook slow-
Iy fodl about five minutes or until the
edegedll curl; oysters cooked too long
- tough and fishy.  Serve on foast or
patty shells, ; T
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