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BROILED TRIPE

“ usua!|y preferred for broiling. Wipe it J3twftiî " 5ne crac.ker or bread crumbs. Then dto in melted fat and again in the crumbs. Broil on a creased

gt ■'teÆKj&As- *
tripe a la creole

„r
tional 20 minufoLtoi5atoee» ^ t°°k slowly for an addi-

ggsït-1sjafcjsasE-ttttbits of a green pepper maÿ also be added if desired.

serve while hot.

miscellaneous
BEEF BRISKET BOILED AND BROWNED

ass

fromXT- 8 firele? c,°°ker if Possible. ° Remove8 meat ' 
sS“sS|i1d ‘Vn a 8haIlow PM with the
brown all'in'a bolled, potatoea around the meat and

™ !wif hot °ye.n for about 20 minutes. Make a 
gravy with the remaining liquor and serve it separately.

shepherd’s pie

Pepper 1 P^'OUid—water orI

Few drops onion juice


