' “FRICASSEE OF OYSTERS |
| D 1 AKT a thick white sauce from a pint of|
. cream and two tablespoonfuls of flour,

creamed with two of butter. Season’ with |
mace, cayenne pepper and salt; to this sauce, |
which should be of good consisteney, add
two dozen oysters that have been chopped fine
and scalded in their own liquor. Hgrve in
heated paté dishes. R




