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(19) 119Do We Prepare Our Poultry Dishes Palatably?
R. M. McKee, Household Editor
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*°g 411 arou"d ft i« not attractive to 
U»e eye and is thoroughly Indigent- 
tWe Even second and third year fowl 
makes mont admirable eating If 
thoroughly prepared but If not It la 
Indigestible and unpalatable.

“I think I can cook poultry In 80 
different ways," said Miss Yates. ‘1 
nave always been accustomed to good 
food on our table, but I have never 
had a course In Domestic Science.
Such a course Is nos necessary In or 
der to cook fowl well."

The Live Stock Branch of the De
partment of Agriculture has gotten 
out a small pamphlet containing a 
few of the most economical meth 
of cooking chickens and fowls as u 
by Mise Yates and herewith are sev
eral of these methods:
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Browned Fowl.

I. an onion, a carrot, pepper 
ii to taste. A cup of good stock, 
(Continued on page 21.)

A fow 
and salt
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QRoast Chicken.
The very best plump, well-fattened 

young chk-kens or capons are neces- 
aary for this standard dish. If these 
are not available, then let some other 
method of cooking be employed. The 
ranger" is not In place for this pur

pose. After trussing for roasting, 
place the birds In a dripping pan aud 
spread liberally with butter, pouring 
over them a basting spoon of vinegar 
for each bird. Put Into a very hot 
oven, baste frequently and turn around 
continually to brown evenly at a 
qu!ck pace. Allow time at the rate 
of 20 minutes to the pound and 20 
minutes extra to start cooking. Send 
to table with forcemeat balls, bread
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Bread Sauce.

Two cupe bread (stale) ; three cups 
milk; one onion stuck with six cloves. 
Bake In oven In earthenware vessel 
for three hours. Beat well at fro- 

Intervals and keep covered To
•erre remove onion, add one teaspoon 
« salt, a drop of tabasco and two 
tablespoon* of cream.

Forcemeat Balls.
One cup a'ale bread crumbs; three, 

quarters cup ham or lean bacon; one- 
half cnn suet; one egg; grated rind of 
one-half a lemon ; flavoring, one-half 
teaspoon each: salt, minced sweet 
herbs and parsley; one-quarter tea- iffsE=ÿ=F«The Sol ution
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each of cayenne pepper and 
pounded mace. Shred ham or bacon, 
chop the suet, add all other Ingredi
ents. Divide Into six balls, roll In 
flour, cook 20 minutes In dripping pan 
with a little batter. Rather a hot 
oven is required.
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&Jellied Fowl.
An old fowl cut up Into 11 pieces. 

P’VPcr and salt, bay leaves and a 
bunch of pot herbs, water and gela- 

Rub each piece of fowl with 
pepper and salt. Just cover the whole 
with water, add flavoring, put a lid 
on the pot and cook very slowly for 
three hours, then add one tablespoon 
powdered gelatine previously softened 
In two tablespoons cold water. Set 
aside to chill thoroughly. Completely 
remove the fat that will have arisen 
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