
HINTS AIUHT lAMlMM. IN C \NA1>.\ ft

Fish and BirdA, to Plank- I'lepan'

same as tor briiiliii)^^. I'm a plank oul ol

a birili or ivpri'ss lojf— in lai'l am lnjj

that is not j;iminiy sft this in rri>iit of llu-

firi' until tin- siirlaic is Iml, llu'ii with sonii-

wiiodon pi'Hs pr^ till" birJ or lish on to the

hot wood, I'astiMi to oiitsiili- sonu' strips

or slicfs of tat porU, llu'ii set thi' sann'

in front of tlu' lite inilil it is niifh hrowni'il

anil you will timl llu' luMt in thi' woinl

has looki'il till' nnili'r sido. A ilash t>l

rcil pi'ppi'i and lemon julio will fit sanu'

ft>r a kiii^-.

Meit and Birds, to Stew It binls

ai'o small, like snipt', quail, oU'., ot>vik

tlii'in whole : if lartji'r, ipiartiT-. Salt and

pepper eaeli pieee and lay in the pot,

with oieasionally a ei>ld biseult or toasted

bi'ead and two or thi'ev' onions i-ul small :

lOver with hot water, aild a tables|HHin

of salt, .and plaee oi\ the fiii- to boil. T.ike

tw.) te.ispoontuls of flour and one of ine.il

in a I up .mil rub tojjetlu'r with .a little

poik or fried meat fat. Salt .ind pepper

to taste, stir in boiling water till about as

thiek .IS ere.am, ,ind add a wine jil.iss of

Woreestershire sauee, if you havi- it.

Alter the bird or meat has boiled about

an Iu>ur, .atld the mixture and bi>il twentv

minutes U)n^er. Hi' sun' am! ki'i'p enough

w.iter in for it .Nl )T to burn. Serve hot.

I'ol.itoes may be added if ilesireil.

Pork and Beans— I'ut two ijuarts ot

be.ms in a pan ; till the pan with boiliuLT

w.'iter, .aiiil let it st.-mil tor abi>ut ten hours.

I'our ofV the w.iter, put the be.ins in ;i

pot, se.isi>n with salt and pepper; till

with eold water .ii d put over the tire to

boil. Alter they have boiled .in hour put

in about two poimds of ]iork ;uid boil

.mother hour. Boil slowly, dr.iin olV the

Witter, put on the eover. The fire for the

.'ibiive operation shouUl ha\i' been in n

hole in the j^round ; at this slaije the fire

should be pulled out, leavinj; but a lew

eoals and the ashes, .'ind into the hole

should be placed the poi of beans, eovereil

around and on top with the hot eoals.

On this build a fresh tire and leave for

about ten hours, at whieh time ren'ove,

and serve .it .my time.

There .ire many other reeip ; that

miifhl be useful, but with lliesi' . a foun-

dation, ifooil eonnnon sense, iin 1 .i sm.ill

.imount ot injfenuily, \o\\ need not starve

in the woods or lofij,' lor nelnionieo's.

Poratoes e.in be boiled and then

niiished or fiieil, or baked in the ashes,

or when i old ehopped up with pork and

n)i'.it arul warnii'ii up into hash, eti'.

Rice is looked and used mueli the

s.'imi' .'IS I'orn mi'.'il.

All eookini.;' ri'ei|>es ;iri' maJi' to be

v.itieil to suit the t.iste .mil the purity o\

the materi.'ils useil.

TAXIDERMY
To Prepare Game Heads for Mount-

ing Open the sealp on top ol the head

from .mtler to .mtler. Krom the eenter

of this eut opeti on tlu' top of the neek to

the point of the shoulder, then eut ounil

the b.ise of tlie neek, then bej;in to ski'

from the neek forw.ird and down "ow."

the nose, eut the e.ir eartilii^fe ekse
the skull, be e.ireful not to eut the i

lids or simis in front of the eyes, .is the\

.adhere closely to the bone. It is the

jj^ener.d pl.m before skimiinij to open the

lips and run .iround the inside close to

the bone. Do not skin out the lips ;inil

nostrils too close to the outer edi,''t' until

alter the skin is ofV the he.id, then the

e.irs, eyes, nose .mil lips shouKI have the

surplus tlesh anil fat pared ofV. Then
rub into the sealp plenty of salt, roll it

u]> .mil lay in the sh.ide, Jiway from the

tlii's, for ten hi>urs or tlu* next mortiin^,

unroll .md shake out the w.iter, apply

more salt .mil hanif up to dry in the

shade, and by the neck and not the

nose.

Uleed the animal, whose head you

wish for mouniim.;. in the bre.ast, not in

the neck.

The feet of moose, laribou and ileer

m.ike tine ornaments when mounted


