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STUFFED BEEF HEART

1 beerheart
2 cups line 1 1 cup hot water 

Salt and pepper to taste 
„ . . 3 medium sized carrots
o medium sized onions

bread crumbs
1 chopped onion

Sprinkle the heart with salt and pepper, brown in fat
* atPuPtM then <5Xf W'fh water and let simmer for 

a“°“t 1 * -h *ure,". Whe,\ almost done, add onions and
carrots, cut into slices, and cook until the vegetables are 
tender. Remove the heart from the gravy, dredge with^ikh the hearthas* been rooked. T^'cken *•» T -

/< STUFFED HEART WITH VEGETABLES

Wash and clean hearts, stuff, skewer into shape, 
aHHi™ * arrd+^?Pîîeri,i drefge "it11 flour. and sauté

2slices turnips, a bit of bay leaf, 2 cloves, i teaspoon pep- 
thLC°7Vi;i. 7x1,11 hearts occasionally till well browned,Serve wîth^te and’t^ro^uu{Xl0Wly *

KIDNEYS

CURRIED MUTTON KIDNEYS

•«%WB S^iB? JSsWi Si
™P° rich gravy to which has been added a tablespoon 
Of butter and curry as desired. Boil this sauce well 
Four over the cookÿ kidneys and decorate with rings of 
onion fried to a light brown. Serve with potato croquettes.


