
c Baking'Powder is Always tJniform 39

rI Saute witli Pes
of cold rost fowl (2 cups)

Poona butter

iMae to tente
rtspoon flour
'Veak stock
green pes
)on pounded sugar
fowl into nice pieces; put
into a saucepan; Saute or
1 a nice brown, previoualy
it with pepper, sait and
ace. Dredge in the four,
ingreclients well arounc

,e stock and pesa, adsew
ter are tender (ebout 20
put in thie pounded sugar
>lacing the. chicken &round,
eas ini the middle of the.
lirooma may b. substituted
a.

cassee of Chicken-
cn (about 3 Ibo.)

:on sait
paon white pepper
ýpoons butter

A singe the chicken, place
m and barely cever it with
. add seasoning sud cook
r. Reinove f romn saucepan;
-ut the. chicken into nice
t butter in another sauce-
add fleur and strain into
e qua rt of liquor ini which

nh@been boiled, which
a inice white Sauce. Put
i in. Boil up, add a littie
arsley and serve very hot.
il.d rice may b. served if

Kig
chopped
Morne

White Sauce
2 tableapoona butter
2 tableapoons fleur
I pitmlk or creani

Meit butter, add fleur, then mîlk
(which ahould be hot). Cook 3 min-
utes, add chicken, muabrooms and
seasoning. Serve very hot on toast.

Chicken Maryland
2 aprIng chlckens

Satadpepper

Bread lcruroba
2 tableapoona butter

e u white sauce

Split the. chickena, detach winga
and legs; Iay on a flat dish and Besson.
Dip eech portion mn beaten egg, then
in bread crumba. Place in a buttered
pan and pour over 2 tablespoons of
clarified butter, and roast ini the oven,
for 20 minutes. Pour white sauce on
a serving diah and arrange chickcn
on it; alternate with roit , of broiled
bacon and anis1 1 corn frittera.

Chicken Pot PN.
1 large chicken
Cold water
Salt
Pepper
2 teaspoons fleur
2 tablespoons butter
Biscuit dough

Cut and joint tiie chiciien, cover
witb cold water and let il boil gently
until tender. Sesson with Salt and
pepper and thicken the gravy with
the. foeur, mixed smneth with butter,
Have ready nic., ligbt biscuit dougii;
roll about hall an inch tilck. cut witii
a ameil cutter and drap into the boil-
ing grav3r. Put the. cover on the. pot
Cloisely se tiiet none of the. steani
escapes, and do not allow the. pet te
ceas. beiling titI the. biscuits are donc
and ready te serve (about hall an
heur).

SALADS

Six Serets for Salad Sueces

1.y Serve salad greens very cold
WLenand> crisp.

2. Save the~ outer leaves of lettuIce.
e à hred them and une as the. foundation

for fruit or vegetable salade.

Fres-UseChase & Sanborn'a


