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Early History—Ante-Mongulan pe-
riod; Rurik, 862, O] a, Vliadimi , Yaro-
slay, Viadimir Mosomah.

Period of appanages.

The Tartar invasion, 1224-1462.

Its effect on the nation.

Ivan Third and the Muscovian king-

Oatherine the Great—Her public 3.
men, advance in intellectual li e, Po-

land and the crimes.

Stock.

VI. 1. Broiled Steak. 2. Maitre
d'Hotel utter. 3. Pan Broiled Meat
Cakes.

VII. Kinds of Fish. 2.
Chowder. 3. Baked Fish.

Fish

VIII. 1. Pea Soup. 2. Crowtons.
3. Bread Crumbe.

Cheese or Tometoes. 2. Baked
Crackers with Cheese. 3. Cheese
Fondu,
. Rice. 3. Salmon Box.

XL 1. Soft Custard. 2. Hasty
Pudding. 3. Johnny Cake.

SBECOND DIVISION,
Chocolate Corn Starch Mould. 3.
Corn Starch Pudding.
periments with Baking Powders. 3.

Soda and Cream Turtar. 4. Bakingy
Powder Biscuits.
3. Fruit Dumplings.

IV. 1. Yeast. 2. Baking. 3.
Water Bread.

H&ll Potatoes. 3. Saauce
V. 1. Baked Potatoes. 2. Ouk
Hill Potatoes. 3. Panbroiled Muttoa

Chops.
VL 1. Vegetables. 2.
Saauce.

VIL 1. Sugers. 2. Curumels. 3.
Syrups.

VIIL. 1. Fats, Oils. 2. Drippings.
3. Qlarifying Fat.

IX. 1. Boiling of Meat. 2. Bolled
Mutton. 3. Sauce for Boiled Meat.
X. 1. Minced Meat on Toaste. 2.
Scalloped Mutton. 3. Cottege Pie.
XI. 1. Beef Stew. 2. To Clean
Currants. 3. To Stone Raisins.

THIRD DIVISION.

I. 1. Cream Soups. 2. Dropped
Fish Beaalls. 3. Stewed Prunes.

IL. 1. Apple and Tapioca Pudding.
2. Cranberry Sauce. 3. Cranberry

Jelly.

IIL 1. Marketing.

IV. 1. Griddle Cakes. 2. Ginger
Bread. 3. Boston Cookies.

V. 1. Fondant. 2, Everton Taffy.

Plain uSuvet Pudding.

VI. Three course dinner to be
cooked and served in one and one-
half bours. 1. Mock Bisque Soup.
2. Broiled Steak. 3. Lyonaise Po-
tatoes. 4. Sponge Pudding.

VII. 1. Plain Cake. 2. Rock
Cakes. 3. Angel Oake. 4. Frostings.

VIIL. 1. Creamed Canned Salmon.
2. Molasses Pound Cakes. 3. Coffee
Mousse.

IX. 1. Milk Sherbet. 2, Water
Lilly Salad. 3. Broiled Selad Dress-
ing.

X. 1. Ressoles. 2. Tomatoe Sauce.
3. Hash,

XI. 1. Pestry. 2. Omelettes..

Receipts and directions given for
home practice.

ADVANCED COURSE.
FIRST DIVISION.

White

IL. 1. Poached Eggs with Toma-
toes on Tosst. 2. Bread Omelette.
3. Graham Gems.

III. 1. Broiled steak with Maitre 4’
Hotel Bufter. 2. Spanish Omelet
with Tomato Sauce.
IV. 1. Baked Custard. 2. Fish
Balls.. 3. Bbhode Islandd Chowder.
V. 1. French Omelet. 2. Parker

Doughnuts. 3. Stuffed Eggs.

IX.- 1. Marketing.

X. 1. French Oyster Stew. 2,
Broiled Opysters. 3. FPeach Tapioca
Pudding.

XI. 1. Creamed Tumnips. 2. Cus-
tard Souffle. 3. Cream BSauce.

SECOND DIVISION.

I. 1. Molasses Pound Cake. 2.
with Fruit.

IL. 1. Scalloped Oysters. 2. Po-
tatoes a la Hollandaise. 3. Moulded
Snow. 4. Foamy Sauce.

III. 1. Marketing.

IV. 1. Cream of Celery Soup. 2.
Baked Fish with Sauce Hollandaise.

V. 1. Bouillon. 2. Roast Chick-
en. 3. Salad.

VI. 1. Caramel Custard. 2. Lem-
on Pie. 3. Sand Tarts.

VII. 1. Curried Lobster. 2. Sal-
ad. 3. Coffee Mousse.

VIIL. 1. Stuffed Leg of Mutton. 2.
Mock Bisque Soup. 3. Cranberry
Pie.
IX. 1. Boiled Rice. 2. Rolled
Wafers. 3. Salad a la Waldort.

X. 1. French Mayonaise. 3.
Cheese Ramequins. 3. Chicken Cro-
quettes.

XI. Puff Paste.

THIRD DIVISION.

Fingers. - 2. Charlotte

fait.

II. 1. Chocolate Nongat Cake. 2.
Orange Jelly. 3. Fondant.

IV. 1. Oyster Paities, 2, Lobster

Salad. 3. Timbales.
V. 1. Oyster Sauted. 2.
for Clear Soup. 3. Clear Soup.
VI. 1 Lobster a la Newburg. 2.

Stoek

Chocolate Cream Fritters. 3. Peanut
Cookies.

VII. 1. Consomme. 2. Chicken
Souffle. 3. Bombe Glace.

VIIL 1. Sultana Roll. 2. Claret
Sauce. 3. Beefsteak with Oyster
Blanket.

IX. Roast Duck. 2. Olive Sauce.
3. Ginger Cream.

X. 1. Cream Puffs. 2. Chocolate
Eclaires, 3. Shrimp Salad.

XL 1. Cream Sponge Cake. 2.
Baked Alaska. 3. Welsh Rarebit.

The Call, late in August, for still
more nurses at Montauk pressed into
service many in active professional
work elsewhere. One of these wo-
men, who felt that the military call
was at the moment more urgent than
even the serious demand of her reg-
uwiar duty, was Miss Annie B. Dcncan.
Hhhmhthﬁcm-ryot
the Employees’ Relief Association of
anku’a.mdhnhﬂndnm.
a graduate of high standing from the
New York hospital. Her work in the
associstion comsists entively in visit-
ing the sick and needy members as
the cocasion arises; and when the call
came, eager a8 she felt to respond to
#t, i almost seemed that her duty
did not Be in that direction. When,
hm.ﬁen-t-tcw-lwongﬁthe-
fore the executive of the association,
it was promptly decided thet Miss




