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Iffl Libi t.11511 w Ilum115 q.
9 both the broth and th~e v'olume of nilk or in an
igetL PIoeed s follewa: b. prepared as foilows

kt into emafl places as above (a) (hop a pleco
-,mt nto warm watoer into smali pleces a
B temperature slowly uiitil inch in diauneter,

when it should b. kept stand in cold water
Use a plut of watei

fflATING(b) Add ten di
Uffeenc bewesroahig acid and heat the j

> led ui twih he at minutes.
ing the medium being~ hot Th prolonged soakir
Àng, hot air. n &it iL l water dissolves the mû

te. that the sinaler th. eut the extractives, while
e hotter should be te fil!. couverts the. insoluble

& - caupae the eteirior aibumin which ie soldryin u o the n»at materials coDtained inplace 0f meat, however, stimula.ting to the mucitense heat would become stomach and to the net
age to chrcs onth . Bouillow-le of El

ie hest could penetrat. to beef tea. It le a goùH
beaten or dropped eggi

EEOILING4. Beef Bruth-in ag
~a steak or chop is -doue on and as ordiiiarily mna,
àn intense heat ehôttl be @i-half of oe per ci
rhYcaate the. al- quantlty of albumun, Ri

M-s. À steak exposed t<> a] of gelatin, besldes saits
tan mtinute toi hmuÉlily a rule broths made f-
yet~ théi rm uryape ntton are more nutri
much deufr4d. . Meat extracts, i

KAT PRuÂÀ, bee ppoes, are ai

t-fr beet Made frOu4i tedrprhsd fervl

moth cectis~p 1. Beef Tongue-is ti
tou1conectve t eit coutauns too much fat

3cp tibes toqethr left 2 Veal--when obLai
nd brownedor it May be Young ie tougb. pale, d

wichna wit 8hn . Mutton-ls umualli
wlch ~ e8 alhthnbt4sd but if properly assimili'

i value to beef.beef jelly, pe nigedj~ bf 4. Lamb-when tenM
uwdrad Ia dried bftf the ftesh contains wo>

11ge1, beeM PePtonids, h..! fat. Good laîmb. miore,


