thin

11.
nmce
hoi-
be
‘or
bur-
tart
the

mnd,
ant-
the

the
vch

S AT o A T U

HOW TO CARVE. 23

TURKEY.

Make an incision about an inch from the breast bone
(of course, the size of the bird may cause the distance to
vary), eut right through, as Fig. X., and remove the wing,
which will naturally fall away, as Fig. XL sever the leg
at the socket,
and this can then
be removed in
the same way
then earve small
slices from the
breast. The legs

XU BOILED FOWL, the turkey are
not often eaten at table, for only the hreast is eonsidered
veally “fine.”  Figs, XIL (duck) and XIIL and XIV,
(chicken) show in a ditferent manner, and perhaps more
clearly, how the leg and wing are removed.

DUCK.

The wing and
leg are removed
in the same way
as those of the
turkey, and the
bird then earved
in the samestyle
(Fig. XIL)
BOILED CHICKEN

First remove

the wing, as Fig.
XIIL, and then XIV.—CHICKEN.

the leg, as Fig. XIV. The knife should then be inserted
straight through the centre of the bird at the point where
the wing has been removed from, and then cut straight out to
the end of the bird. The meat can then be more easily served.

and  wings of




