CIHIICKEN

1 chicken Y or three slices of bacon
pt. stoel I'at for basting
Salt and y

Mernon—Tru he chicken for roasting, prick the
entire irface ot the brea with the point ol a skewer,
kewer over the pieces of bacon, baste well with butter
or dripping, and roast in a moderate oven 1 hour Baste
frequently, a v lew t before serving remove
thi 1 for the breast to browr

and bread sauce

CHICKEN SOUFFLE

MeTion I’a the meat 1t

mineing

maching then pound it well wit t wnd voll
of egg, season with pepper and salt, and rub through a
fine wire sieve

Whisk the whites of egg tiflly, and whip up the
cream slightly, and add to ehicken mixture

Butter a plain soufllé mould well, putin the mixture
cover with buttered paper and steam gently from 50 to 60
minute

Serve with the white e

[r‘-*.‘\wi ovelr
T ime 60 to YO minutes

BROILED CHICKEN

SINge, Wipe ind with a

harp pointed knife, beginning
at the back of the necl

make a cut through the backbone
the entire length of the bird. Lay open the bird and

ad




