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COOKERY MNOTES are published by the
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NEW MACARONI RECIPES
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MARROW SHELLS WITH SAUSAGES
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STUFFED MARROW WITH PORK AND SAUSAGES
1 medium-sized marrow 1 reconstituted
i mushrooms 1 0w, dripping. margarine or cooking fat
bacos or ham  Salt and pepper
4 15§ plats bo salled water
thgy or sweel table sauco
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