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stock from the rabbit, 
sieve and stir into the sauce, 
rabbit, make thoroughly hot and

RABBIT PIE
Salt

" Pepper
. . Crust
Onion; herb if desired.

. . Wash ra£bit. Divide into small pieces. Cut pork 
d^C‘ Co.Ter,a11 wWJ water and cook until tender. 

Cool, remove the fat. Place in pudding-dish and coverMS asfat " «■ -y £

Prtss the vegetables through a 
Season to taste, replace 
serve.

1 rabbit
i lb. pickled pork 
1 cup stock

| ROLLED FLANK STEAK

' SnnVWU « piec^ of £ank- WiPc and trim it carefully.
over !t aalt, pepper, chopped onion and, if 

desired, some chopped parsley. Hell tightly and tie with
H^g Cor1a,v, Cove; this with water containing some 
diced vegetable and seasoned with salt and pepper 
When thoroughly cooked, take out of the pan and mit

water °V6n m “ C0Vered baker’ «teamed, or boiled in

SAUSAGE ROLLS

iSpTSeremmb.'

.Æ&rrKSM
Sa ,Pe,PP?r’ then roll. Dredge with cracker crumbs 
and bake for about 35 minutes, basting often.

SCOTCH ROLL

of J'til îî^îf a tablespoon of salt and sugar, one-fourth of a teaspoon of savoury, pepper and ground cloves, and

!■—J


