
POULTRY.
Force-meat for Veal, Turkeys, Fowls, etc.

Take 2 ounces of ham or lean bacon, ^^’^it'Myenne'1and founded mace

“ffc SSSSSl ta“ühÆ..” Either fry *« W “ >“* ll“'*
onVtin and bake i an hour in a moderate oven.
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A Family Medicine-Perry Davis’ Pain Killer.

GAME.
Game, as woodcock, partridge, snipe, e^., 8hMiM ^ flavored for hanging

after They are killed, and, if the weather waiaUDW^hey are yary „ to the tune
îf°LtptygVauVwta^uM

bird,, dm. Uremmcly..^ «-<

minutes i serve while very hot. &oMt PMrtrtage.
Let the birds hang as long as ,on8 ^^^hemÆoît “he he'ad, theTame u for

over them, or with bread sauce and gravy.

Boast Snipe.
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Woodcock.
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To Broil Quail or Woodcock.

Boasted Quail.
them, and are served on toast in

oodeock, without drawing■RE, These are cooked like w 
the same manner.
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