
slipcovers.,  This will also assure that they are colorfast. To set the dye in fabric, wash each piece 
separately in saltwater. 

Mea15 

Here are a few distinguishing characteristics you should look for when you buy meat "in the rough," 

Beef — The meafshould be a clear, fresh red color, with streaks of fat marbling it. The bories of young beef 
are porous and red. The bones of older, tougher animals are whiteand flinty $ooking. 

Hem— Thé usual barn pochased abroad (unless ifs tinned) should . be soaked for at least 12 hours and the 
water changed frequently to get rid of excess salt. 

Lamb — Colour should be light pink. The older the animal, the darker pink the meat. Mutton isied, With 
white and rather bririle fat, Young Ian* fat is quite soft and pinkish, Goat meat, a popular subStitute, is 
a more pprplish pink, and the flesh has a stringier texture. 

Liver — Calf or lamb liver is, of Course, preferable but not always available. Beef or pork or even water 
buffalo liver can be just as good, but it has a stronger flavour and should soek in hot water for 5 to 10 
minutes before cooking. 

Pork — Young pork is a greyish pink colour. The meat of older animals is more rose-colored. 

'bra& — Meat should be of a light greyish colour. The fat should be clear, white, and firm; bone 's should be 
porous and red. 

If there is any question about the safety of local meat supplies, cook the meat thoroughly, Refrigerate 
it and,,if possible, freeze it for 10days before using it to make absolutely certain that tapeworm larvae and 
trichinae have been destroyed. 

Milk and Cream 

Lacking your own pasteuîizer, here is a Simple method for preparing small quantities of raW milk: Pour 
the milk into the top half of a double boiler. Place it over the bottom pan, which contains water already 
at a boil. C.over top of pan, Continue to cockier 10 Minutes white water in bottom pan boils continuously. 
Remove top pan and set it into bowl of ice water. Chill.as rapidly  as possible.  Pour into sterilized  containers 
and refrigerate. 

125 ml evaporated rnilk plus 125 ml water , 250 ml whole rnilk 

125 ml dried skirn milk powder plus 250 ml water and 30 ml salad oil 	250 ml whole milk 

To sour milk, add 30 ml white vinegar or lernOn juice to 500 rn1 milk leither regular milk or diluted 
evaporated milk) and let the mixture stand for 30 minutes at room temperature before proceeding With the 
recipe, 

Denmark produces and exports Widely an excellent tinned cream that is riCh enough to be Used  as 
 (acid a little sugar and vanilla) and which can also be whipped if previbusly chilled. 

To make "whipped cream" out of evaporated elk, first thoroughly Chili the tin Of milk, the 13.0WI,. 4flie 

the beater. If it is a hot clay, set the chilled bowl inside a larger bowl containing ice watan Beat rnillç with 
chilled beater. This kind of 'whipped cream" Will retairi its body longer if1 after it has.been vvhippeci, you 
add 30 reil lemon jUice for each cup of milk. Whip it until well blended The lerron juice is not a good idea, 

hoWever,  if the "Crepe" is to accompany a very sweet dessert. • 
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