
THE MAGIC CQOX fflOX-

GRILLED CHOP..,.
Take M nice loin çhop about.. 1 inch thIcIL

TrIM off Most ofthe fat mako'thê broller hot
gre"la It with iiéce'ôf thé fat, lay the

CIP on iteand broil over ýa, clear brigti fi'n, or
next thé gas-, tùr1j evsrýr two niinutes;. eeok about

8 minutes. Serve at once on e. hot Plat$ w1th & -

little bread sauce or inashed potàto. Garnish

wlth a ivric- of celery.

ÎTEWED CHOP.

loin 91114>. salt au- palmer

Trini tki.e. ýc hp. fteat the iýuýitéi'in frying

Pa'%4ýw n'it smokes, put ln thé'ch».p and brôwn

very' q1mckly on both aides, then la* It ln a Rte'w

Add the etock which bas 'been rnaae ho

very...elo4ly ane let wýnnivei7 gently for 1

beur., .1 jýut 1 c hop on hot plate.- Mix the flour wlth
lit -"Watet and add It to thë,'Otobk- $ëa

a -tl*, old'
non wiepép#é and sait and pour over *Aie.ghO

ST EA M E 1) Myo.

Tri=. 041 the. fiLt,-&oiu he çhep. pl

dry, frtilt wý 'cover va eet n s, pan oe

Od hot .' The'jar'sbould be set 'çn:ai

996 or trivet
BEEFeTEýAK.'.ý

por âe 1 InvaIId ý b eétàt:éýak: àiîôuld' ie eitl,,,

hffled'or pab.brolléd. Te brollýý wlpe steRk'with,
à, eloth Wrungovt, or Sld *ater ehd triiii, Off,

Ig perti. fat. 1 With, 7some cd thê 1%I, grëga«;:a

Iwire broiler, place ineat in birotler,: h&lfng fat

ý tc, bandie, Ond brofi 'ôvet, -a; "*r 1 firie,

tut'AJng «VerY Aâb-eecOnds for the Ilrst *diïute
u Ote

that,"rfa'2e amiO, bç WOU
escape of the JuIdas. Alter the firgt Tubmie";tUrn

UMI Weil, opeked qp b&-h aides.

or ràn- ffin"y Zrytlat,ý-40 ýA**Pr: i 7i él44


