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mixiiiri" ill, stirrinj^ rapidly wliili- piUirinjf.

I.i't il boil until <.|iiili' siilV mmvi'. What
is loll nmir into pans to rool. Cut in lliin

sliifs MMii try. It sliouki hi- nivt'ly

hrowtu'd upon bolli sitli's

Fish, to Boil- lla\t> a tl.Mii towel

icaily ; at'tiT i-li-anin^j prcpaiv tin- tisli by

sallinj;^, and wrap it ilosily in the towel,

lyinif or pinnimf tin- I'luls. Have llu'

water in the pot hoilinuf, ami plaii' it in,

also pultiii,; in .i iiaiidl'iil iil salt. Li't il

boil .about ten minutes lor eaeli pound in

weijflit ; take it out, ri'iiune the towel

,111.1 serve with any plain sauee.

Fish, Birds and Qame to Broil

clean; .all and pepper, aiiil iinp.ile them

on the l.roilinjf Cork or twijf I'ish .iiul

birds iiould be opened on the baek.

H.ive ;i pieeo ol salt pork lyin^: in a vessel

by the fire ; .ifler the fish or bird is

Ihorouifhly hot bi'lore the lire nib it over

with the s.ilt pork. Keep repe.itini; this

until thorouifhiy doiu> lo taste. I'ish

should bi' eookeil slowly, birds ipiieker,

and meat should be se.ired on the out-

side, then slowly until it suits the taste

Birds and Meat, to Bake I'luek aiul

ilr.iw the bii\ls I'roin the vent, w.ish iheni

ili'an, make .i sluHinij ot bre.ad erusi-,,

eraikers. or what you h.ive in that line,

ehop up one or two onions line, pepper

.and s.ilt ; the yiblets boiled ami ihopped
tine niijjhl .also In' .iddeil. Moisten with

water .and er.ini the birds lull. Salt them
and plaee them, b.aek down, in the bakinj^

pol .and put .i little w.iter in. H.asti' the

bird with Ihe hot w.iler. It will take an

hour lor p.irlriili^^i-s, etc., of the s.ime

si/1- ; l.irjjer, longer in proportion to size.
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