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Fortunately in planning the menu, a|juice, cayenne -Hl-ft.nll, turt into a deep / '8 . i thy minutes. baked, mashed or
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ing an ed zest 10 the dainties of | After such a substantial dinner, a
::i:h it is composed : simple salad is to be preferred Cut
‘ mto inch-lengths a large can of aspara-
Mayflowsr Soug, qus  (rejecting the stalks) and mix
Cape Cod Devilled Lobster llg'hilr vmx_ an cqu.ll'q‘:a:;il of ¢ COLONIAL PIE
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