
ROAST DICK

2 ilucks 
J ])t. stock 

o/. Hour

Suffi’ mill onion
shilling 

A])]ili> sauce
Suit ami ]ii’]i])i‘i'

Mktiiod StulT the lioily of the docks with the 
shilling, anil truss them; haste well with hot fat. anil 
roast in a moderately hot oven, about 1 hour, hasting 
frei|Uent ly.

When done, pour off the fat from the linking tin, 
thicken the gravy, il desired, season to taste, and serve.

Tina I In 1J hours.

K.UiOl T OK FOWL

1 fowl
-!, oz. butter

1 Hi. 1mm or bacon 
I ! oz. Hour

I onion, finely chopped Salt and pepper

Murium Divide the fowl into joints; heat the butter 
in a stewpan, frv the pieces of fowl till nicely browned, 
then remove anil keep hot.

Fry the onion slightly, stir in the flour, cook gently 
till well browned; then add the stock, living to boiling 
point, stirring constantly; then add the fowl and bacon, 
cut into dice; cover closely, and cook gently 1 j hours. 
Serve with the sauce poured over.

Tilth 1 '. hours.
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