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Meats 'and [Poultry.26
Um minutes'before it is taking care to drain the fat off 

well. Garnish with parsley.the cover 
done to let it brown.

method of browning in butter. 
Nice gravy may be made by adding 
milk and flour to the butter in 

Chicken-Kried.—Cut some cold which chickens have liten fried.
chicken into pieces and rub each Chicken Vie —A ten-
wilh yelks of eggs; mix together ci,lcken cut joints, half
""In ea'e'graTeT leinompeèl and pound salt pork cut in small pieces, 
nutmeg, h * iiirken huil the two t< gelher till nearly
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turty minutes.

slip 
pieces,
1 er and nutmeg.
dish fill it with this, cover with a
rather rich biscuit dough, and bake 
to u good brown.
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mixture of[ lemon ] . „ lk on; whlle cooking, baste them well
pepper. Make a halt wilh butter. They nqune twenty-
^ °and h , ; n ho,nng lard, five or thirty minutes to took. To
„.to ,t and then * eat.h niake a giavy, put the drtppmgs

Serve very hot, into a sauce pan with a piece otputting one 
spoonful of batter.

Per Cent. *

W,„. . entered the
was a *»ru|; clerk «Hb my «a • anil has been increased 50/./ ,,///. 1 luxe
l,«u m»<tc much "j 1 > , ’ l lltas d.e instruction and consider the text-
ir:s"d::.:.l,:.v,::v::,:-verr„ •„ v ôh^o;’ ‘:;'t

XVuM act knew of tui. wo-,„M-t =,.Uuu, curlier.

\ uu liuve my hearti#rst commendation.

Salary increased 50

Likl.sulkkv. Vtnxtr, M.Makv
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