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20 HOW TO CARVE.

When carving a slice of meat, after the first incision

has been made, the angle at which the knife is held musi Tar

never be altered, ] carve i
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be direct, sharp and inecisive. A saw-like action should

never enter into the aperation

Ham and beef should be earved into very thin slices,
and mutton and pork into fairly thick ones.
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