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doyven pleceS as toÈi1uw%: Naanoly, the two
isecond joints, the legs, wings, two pleces ot
iireast lengthwige, the iipper bar.k, and the
lewer back, disolntiln the. latter and mak-

In<g tva pIeces. Place ln a saucepan, a81d
cover witii boiling water. Cook slcvly unttl
tender, net ragged, waid thicke-n just b5tore

iserviag, addlng seaswiing. Thils la lm-prov-
cd by the addition csA the weUl beaten yulk
of an egg.

Bruwn Fricazsee.-This, If properly made,
lu a dolclna4h. Out up the towl as for
seowing. Brown a tablespaaiitul ut buitter in

a saucepan, and then put in the piecceG of
chicken. Whien eauch piece la nicely brown-
ed, add about a plat o[ boilitn vater, ILot
cauKY gontiy uil teýnder, thon addk a IittIs
union Julce to tacts, a*nd blawk pepper.

Wdatp l3rca--e.-Cuit up thec obLcken aie
for ste'wlng and Inrtly nntyer with boillng
ws.ter, allowng the wa.ter to evaporate.

When the elilcken. la done, remnove fruni the
saucepan, and lay upon a hbed plutr.
Make a wrhute aue ofu one tables;>ontul
butter, and two, of flour, vith onc pint of
mill. Add yolk rd ani eg, and pour over

the cicen, Th-la may lic scrved vlbb r1ce.
Curry ut Chkcken.-Procecd m for .têwed

eblcen, and vlien re4y to thlcken mix a
litlecury it te lour. The. cac aot

cannt hegive, wtaates dIffer greatly au
La the ainount that Iopltahc

Bralucd Ohickcn.-Propare as for ruast-
Ing, omittlng tht filling. Place ln the. lot-
taom of a braising pan haitl a ca.rrot miat intn
dlbo, a siali anVon sileccd, wltti a spsuIg of
païrsley. New place the oilcen on toi) of
tiiese, aint adi hiall a plat oft va±cr or stockç,

2salt and pcppcr. Cover aind rooui n a quik
ovibn an haur inti a half, bastinx trequently.
When done, remçwc from the. pan, malie a
gravy with the liqu-or frn the. braLsing pan,
a tahlespooatul osf hutteýr and tva ut fleur.
Beasun ta taBte, andi serve w1t~h Uic chieken.
ChLieken PKSotn.-For thIR r, t-ni.wh fawl a

o'! thre

&,my

ped in v.ry vcak ammonia vs.ter .1d
equeeed dry, may be applied spaa'tngiy,
and if the giit is ocf good quality It oe= b.
ciceanedadvants.jeously.

A cup o! hot mulk, a lIttle thiekeneti milk,
or hat drinkc of any ibid pretorrcd, on yak-
Ing ln, Uic mornlng, heips to give tuas for
the. coming breakfast.
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Ini ail correspondence wVth adyertisers
Aln thmee columna, kindy mention the

'N.aa.ngr.A This vii oblige the. pub.
Ilahers of ti paper as vell am the adver-
tiser,
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