OYSTER SHORTCAKE.

FFor the fllling: One quart oysters,
two tab espoons. butter, two table-
spoons flour, one scant cup milk, salt,
pepper and celery salt. For the short-
cake: Two eups flour, two tedspoons
baking  powder, one-half, teaspoon
galt, one-fourth teaspoon. lard,. butter
or arippings, three-fourths cup ik,
Sift together four, salt and baklng
powder of shortcake portions, ‘Hlb in
shortening and mix with = milk, < It
cake Is to be mads in one insteagd of|
goveral individual portions, dhrldel
déouph into two parts and roll feach
‘thin, 'place one above the cther, put-
ting small pieces of butter between,
and bake. For individual service roll
dough thin, cut into small rounds, put
two together, with bit of butter be-
tween, and bake. For filling, make
spuce of butter, flour and milk, Have
oysters ready, cooked in enough of,
their liguor to thin white sauce, whén
added, to consistency of thin cream.
Season, put perfion between layergaof
shortcake and some on top and sgerve..




