1 Pmt of Can.ned
Tomatoes -

ahei

* with meats of all kinds, and especially with fish
* or with' pork.

Eﬁalt and I’epncl to

" stir in the paste. ~Let. t]’le“‘!mxture cook for a
" few minutes unfil very thick, stirring con-
~ stantly, then remove from the fir

. the yolk of the egg. Pour into shallow but-
* tered pans, and, ‘when cold, cut into circles”

Tomato Fritters
a2 Tabiespoonfuls of =

abléspoonful of
Finely Chopped
Onion

Taste

add the sugar, onion, salt and pepper: - Put:
mto a saucepan and bml up well,-«Blend the |
butter and cornstarch in another pan over
the fire. Draw the tomatoes to one side and -

€ and stir in

with a round biscuit-cutter. Beat up the white

. of the egg, brush over the rounds with it, toss |

in fine breadcrumbs and fry. These fritters |

. may be fried in a frying-basket in deep fat or |

in o sesall qudnuty of fat in a fryffig-pan until
isp and browmen bothsides. They
¢ zerved piping-hot and are excellent




