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STEWED BEEF KIDNEYS

do^ZfT* beef ki?neys,in a littIe salted water until Mit Lthem °S- a.50t,.platter and sprinkle them with 
• T° thLe. 1l(tuor in which they were stewed

l f ]f,u®clent d°ur to thicken to the required consistency, 
tablespoon to a cup, and a little caramel or burnt sugar 

to color it. Pour this gravy over the kidneys and serve
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LIVER

BRAISED LIVER

smaH pieœ of fat pork or bacoï^thÏÏopîfTandïund

o water^nf T Cl0V<*- ? bit °f abay leaf and two cups °r of brown stock Cover closely and bake 
slowly for two hours, removing the cover during the last 
twenty minutes. Make a brow* sauce, using the lfquid 
and pour it around the liver on serving.

BROILED CALF’S LIVER AND BACON

Slice and trim calf’s liver and season 
and a.tablespoon of vegetable oil. 
broil turning often until done. Serve „ 
with thin slices of bacon fried very crisp.

Take a

^ith salt, pepper 
Mix all well and 

on a hot platter I
!BROILED LIVER*

Cut liver into half-inch slices. Cover these with 
nut 'h? T,ter“dal,ow to stand for five minutes to draw
ouLïf 7hr d™n- wipe and remove the thin
outside skin and the veina. Sprinkle with salt and


