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WhenXt~ pe eaon Frf
POM'\ the beginriing of Septein ber nu-

tii the close of thc year, the' restric-
iiL'iit ions gox erning thse shooting of[F] »bîrds and gaime are iftetl for a

petrîaîl of da -s or wceks. These
four montiss are Sportsaîaa S Ioli-
day-for although tnost of the open

;1a1o.4ar short, there is quite a succession of
thent in th(e varions provinces. First conte the

bidani for ost of these there is a long sca-
son. For tleer, caribou, inoose, it is mueh sherter,
except ini those districts whcrc the ' 'uply is very
plentiful antd the' neeti more defiued.

veyhousehold ducs nt, of course, know the
rogular autumnal leaning of guns ,awl sortiîtg cf
anunuaiition and untiag togathalut pres>age thse
Iter feating on veiison, partridge., ,utk, anttise
forth. For thesa lesa fortunate folk, there i the
usuali îaarket showing in the butt'her* 'aaniipeul-
terer's tails. Deer, rabbits, 1 heasauts, grouse,
lied places beside thse beef and mnuttun, thse
chicitens, and squabs of the tîler portion of thse
Yeux.

Too bail, indeed, te ferege thse urtusual treat ha-
cause of tinîidity regîtrtliîg trcatmnent anti t'ok-

ing. Any god cook-book wili have a 'variety of!
reipes that are net dîflicut te follow. A few m
Miots isere wili h sflcinttaecovar tise more
common needa that "nay arise.

Witb regard te the keping of gamne: Mach
depends upon the wcatber, the' age o! irds, and
the fastes of thse persons intarestad. In Eng-
land, tise inclination is toward well-isung game---
lhung te the' pint o! putrefaction. In this coun-
trIy, thlire is less gaîa appreriation of a 1 hieb'

% aOur.
Waiter-birds -will bearieast keig as thir

lies is laoily and tquiukly beome:rak. lm,
stickyv weather i4s ardest cn ail gainte, wiilst in
uleur, wly weather aud a cool, dry p lace it
wili keep well. It sisouid ha examlned cva-(ry
day, particular attention bing die t tes
flash arounid tise baunch boitJe, wiich is tise irst
te beconte tainted. To test it, run a sninal sharPl
klife'-hIitade inte it; if th 110tmi IIiS tînp)Viasnt
wisen iitl a ithdirawn, 'wasli tlisaaffected parts
witis warîn miik and %water, tiry elI and rmb;
rover tiiklNitb peppar anti g round ginger (if
long keeping is dasired, it i wal 'te apirinkie Nveni-
son witi tise pelpper ani gin ger ia tht, firat platc-
always washitg off wcii befora, couking).

Olti birtîs willI Itect iagrthan yýoung oes
tise "b)ag t ' sisetld ha csrafully sorted and tise
youniger birds eooked llrst. Keep gamne undriiwi
and in itsi fur or feathers 1jtutsed, and aiways
bang it in a etrrent of air. An extra day or twe
May be gmined b>' preparing aud partially cking1
it, wheia it May lie kept a little longer on ioe, tisait
tise cooking be iaisised.

To seleet yoang birds and rabbits look for 1
smootitues ini tise bird la clawa, and a rabblt with1
a short, stuitipy neek and long joiiuts< ÂA. Yourg
partridge eau bha(lis-
tluguished b>' the sharp- Roest.d ,t.bbît wth mouidd
ly-pointad V-shaped long rad carrant j.ILy
feathera ithe. wig; au
eld bird will show a
roiladed wing- tip,
more like tise
ltter U. A ten-
der pinion and
small spur are
also sigus of a
youitg pheasant
or otiser bird,
as well as thse
smootis legs
andi claws.

Tisa breast of a plunîp bird1 should be ho ik andi
isard te the touais, and the supple, miott feet are
a aigu ef freshnesa.

T ERE la perisapa neoflner meat tisau tiat of!
tise deer, properi>' iuîtg and wel eooked.

Tisera la an erroneous impression in seine quai'-
ters that veuison ia dry and uinteretig. This, 1
ha it known, la uaîially tise fault of thse eook.
Tisere are was>' of eooking venison tisat will pro-
duee a joint tender, jule>' and o! deliciousa lavour.
Tiseisaur-ei pittired ou tiis page, i5tise eboitta
roast of venison.

Vtenîsean steaks, eýut front the upper part of the
icg, anti t-ýhops front the loin, are preferred even
te the roasted tmeut by nlany people. They, too,
must be eoked in a mariner that will iiecp thet
joiecs. Cz' -,are eut froni thte best cetd of the
neek.

Those ptarts not suitable for theat' uses are
tîsei for the nid-tinie fanons ' \nison pastry,1
a deep, luseious pic; andi for stews. Perhaps oniy
the hmninig caait knws what a venîson stew
tnay rcaýil1v b-ek as it ofteu is, with rab-
bits, paritri dgc,' quail, and whate' er eise bas fallen
to the gunis aniti drcssed, of course, with the'
Hlunger Sauce that noue but the woodsmau
knows!

Roast Venison

'Il P:t of a rich, juiey joint of xenison lies
intits preitaration for thse oven.

(,oat the ineat with baeon dripping or one of
the gond shorteaings, then vrap it in greascd
pajier. Make a paste of eoarse foeur and water,
stiff eengh to roll eut thin, and enclose the
papcred roast in it. Wrap the whole in another
heavy brown jtaper, well greased, anti ticd, andi
cook for about four hours in a mioderato oven,
basting frequently and plentifully (aay fresh
tiripping wiIl dIo for this, as it ,lees net penetrate
te affect the liai our). Whou cooked, reiove thse
wrappînigs, baste weIl witb hot butter or bacon
Iripting tntil thse tutsidc is brown antd î'risp.

Venison Steaks

AVEŽJItON ste'ak ntay bwe ither broiled over
a 'ilear line or frieti in butter or oleoniar-

garine. it is eut mach tisinner than beefsteak.
Griiled Steak: Brou the neat little slices of

steak over a clear ire, until cooked tisrough. $erve
very hot, wi th ai sauce made of equa] parts meited
butter ai 1red-currant ielr.

pried Ve'inis4on teak: Instead of broilln ,the
steaks mnay ha fried quickly and served wilthie

saine sue or oeao! meltati reti-currant jeliy. A
more elaborate and verýy delicieu:s metbod re-
glairas tise feilow-ing:

For 8 :oaal suces of steak, use 2% tablaspeens
clajqirled butter or, margarine, J cap Veloute or
Allemande Sace (se ag se 14), 4 cap white wine
\ inPgair, 1 tablespoon nient extraet or 4 bouillon

cubes, SaIt, peapear, a dozen julper barries.
Crash tise jnprberres (wiicigiva a very

piquant fiavour), anti shunter tisen in tise vinegar
for 10 minutes; tisnai aititis einat extract or
bouillon cubes.,]ntihis saucre. Simmer again for
15 minutes, then strain, season, anid atm in a
third o! tise butter. Tnt and flattnithtie
steaks or cutlets aid fry quiekly in tise re-

maintien o! tise butter,
laof svieh bas bttu iseated in ~Wd duc*

anotiser pan. Wisen ulcely >' dgi
brownied on boti s ides, ar-range on a bot

d ish , anti
pour over
thse straineti

Roasi
o Plesaant

'l'O 1 pea saut, ailow V4 lb.
-beefsteak, sema e risp fried

breati c rumiba, browu gravy, breati sauce (ate
page 14), saiad oUl, Salt and papper.

Pluek and ti aw tisa bird, ctting off tise tail
andi putting it asIde ta gannisis witis later. Leave
tise isad on, but Otiserwise trass juat likeaa
eaiien for roasting. Put tisa beefsteak insida
(it i. intendeti te keep tise bird moist andtimi-
prove tise flaveur, net te ha eatan witb it; it ta>'
ha re-enoked again iu rissoles or isasis). Pasten
sevarai strips o! fat baron acroas tise breast, and
roast iu a moderate oven about tisree-quarteis of
au heur. Baste frequently wÎtis butter, oleomnar-
gaine or bacon dripping. Wisen nearu>' cookai,
rernova tise bacon strips,osprnnle tise braast witb

fleur, and baste weIl. This will give a fluffy, nive-
ly-browned appearance to the bird.

Iteiove the stringls, serve on a hot platter, gar-
nish with the tail feathers, stuck in paec, and
freali water-ercss. Serve brown gravy and fried
bread erunibs antd bread sauce with roast pheasant.

Raosted Grouse --Partrîdge

"OR eaeh bird have ready a slice of toast, bacon,'4butter, good brown gravy, bread sauce, re
bread crunîbs.

1>uck, draw and truss them as yeu would
ehieken. Tie a thin slîce of bacon over the breast
of each before putting in to roast. Give theni
about ]' b our to eook, removing the baeon be-
fore tbey are done, anti dredging the breast witb
flour. Baste well.

,Ai

Toast tise braad, and about 10 iminutes beforo
tise birds are cookad, place in thse pan witb thom.

Serve on the toast, witb gravy, frieti braad
ernnîbs and brt'at sauce, ail separatel>'.

Roasted Wild Duck

T JJE ishy hlaveur that is frequeutiy objectedt t
in wîld duck ma>' be overne by putting tise

bird, naatly trussed for roasting, into a baking-
uan with i/% incis o! boiling water and a tabla-

spoonful of sait, and basting it frequanti>' witb
tise saIt atît watar wile it baks leo 15 mnin-

Sutas. Tisea remova tise ducis, dry it, aprinkie
wvith fleur, baste witis hot butter or other fat
and roast in a nieterata oven for about 2
ittuiites, basting frequently.

Ser%-e with a geeti gante sautce, andt a salad of
graipe-frttit or orange.

Game Pie

Tont' pheasant, partridge or other gamet allow
0tbree-quarters ef a peunti eacb o! lean veal

andi frosis pork, a slice of side bacon, % teaspoon
eacis tIovas anti innamon, saît and pepper. HUave
ready a good paste.

Put tise veal andi pork through tise iincer, sea-
son bigisl>'wlth saIt, pepper and tise spices. Cit
tise ganie into neat joints andi piecas. Put iute a
baking disis a layer of tise mineti mweat, tisnaia
layer of tise game andi a few slices of bacon. Be-
leut until tise pie-disis is wail fillat; pour over a
isalf-cup of stock or water, caver with gooti paste,
brusis witb egg, andi bake in 'a moderate ovan
frorn an heur te anuisour a.nd a bai!.

bou b aeopawdbya Ta Broil Small Birds

wnre r grpe-rre'TERE is no more
dalieus way ta

cook anipe, wood-
cock, grouse, a ndt

other stal
birds tisa the
foaJ.low in g:
Pltîck, 8sing e
and _dxrgw_ thp
bird, Split iA
tiewn tisa baek,
rub all over
W i tih butter,

sprinkia-witis sait andi paprika, and broul ovar a
elean fire. Serve on hutteroti toast, with a bot
hrown gravy or gamae sauce.

To Roast Smalil irdsr

pLIUR. singe and clean as nattaI.' Leae tisehea iou, but remova tise eyes. Twist tise iead
'ovar tise sisoultiar, aud tisrust tisa bill îute tise
body. Fastan a tisin sUice o! fat sida-bacon over
tise breaat of each bird, anti roast for about 15
minutes, basting frequeutu>' witis bot dipping.
Ramove tise bacon, dredge with eou, baste brown.

(Continafed on Page 41)

il, àà

,Sme gauce, jeuy and a salait
f oranre or rrave-fraît
ý ýaf


