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Boil shrimp in 1 gquart of salted
water, with cloves for 20 minutes.
Strain and reserve the liquid. Fry
onions and garlie, chopped, in dbut-
ter until brown. Add peeled and
sliced mushrooms, eook 10 minotes,
add. fomatoes and ome-fourth ecup
sherry. Add curry, bay leaf, salt,
pepper and Parmesan cheese. Sim-
mer for one-half hour. Peel shrimp
and remove intestinal wein from
back. Add to the above mixture and
cook for 10 minutes longer. While
this sauce is ecooking, gently heat
the haddock, lobster and scallops in
shrimp water. Add the other one-
fourth cup sherry, a few cloves, the
thyme and savory and the saffronm,
cook very slowly until the fish is
done, about 20 minutes. Remove fish
to platter. Strain fisk broth into
cups and serve first. Then pour the
sauce over the fish on platter, gar-
nish with lemon and serve immed-
iately.
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Pinch of ground nutmeg

Pinch of salt

Pinch of pepper _

To the drained and shredded crab-

meat, add all the ingredients, blend-
ing well with the egg. Form into
crogquettes. Chill. Dip in erumbs,
then in beaten egg or evaporated
milk and again in ¢rumbs. Fry in
deep hot fat.

OYSTER GUMBO
1 pint oysters
4 cups fish stock

14 cup butter ‘

1 tablespoon chopped onion
1 cup cooked or canmed okra
2 cups tomatoes, cooked or

canned

Salt

Pepper.

Clean, pick over and parboil oys-
ters, drain and add oyster liquid to
fish stock. Cook onion 5 minutes in
half of butter. Add to stock. Then
add ekra, heated, and drained from
some of their liquid, oysters and re-
maining butter. Season with salt
and pepper.
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gate signs, chimney
orations, andirons,
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child of Evanston and Mrs. C. M.
Roberts of Glencoe.
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 DEERFIRLD -« -« ILLINCHE

516 - 518 Central Avenue

Shop with Confidence at the Blue Goose o the Largest Independent Food Shop on the North Shore
Specials for THURSDAY, FRIDAY and SATURDAY
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LIBBY'S

TOMATO JUICE - 6}¢

Yellow Dry

oNioNs 10, 25

Fine
DAHO POTA |
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PEACHES or PEARS

Crispy French Fried
e ntett suliame syie ) 25¢
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HILLS BROS,

COFFEE .

POTAT 5. 29¢

POTATOES

» | Chovolate
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VEAL ROAST l *’f

Blue Goose
Meat Specials

Choice
PORK ROAST

Swift’s Premium '
BEEF POT ROAST 22 ’!
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Swift's Soft |
SUMMER SAUSAGE l 3¢
wlbO #I.-il!li’iﬁ'illll -1 -.

RIB ROAST | )
6th andifth Rib; per 1b.. .
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CHEESE
per Ib.
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