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good as those of the lien, and that of in the tornato pull), seasoned with pep- picces of chicken, one at a tinie, in coid
the goose is about as prcfcrabie for Jper, sait, and the niinced pork and stir watcr, roli flour, season with sali and
culinary purposes. Ducks' eggs have a it thoroughiy wvitl ail egg wvhisk until pepper, and when the fat is smoking
richer fiavor, but are iiot as desirabie to quite smiooth, and then mnix well into hot lay thei in. As the pieces browvn
caL alonc ; thicy arc, howcver, as guod ittechetn ey, and next the cookcd c.rowd thein together more closely to,
for ali purjoscs of cookcry, and for chicken cuL into picces. The chicken niake rooni for others. When ail are
puddings and custards superior to any. m-ay be sauted (if young) iii a littie liot donc, place on a dish and fry in the
The eggs of tbe guinea lien are also fat, or iL ina> bc roasted or broiled as sanie fat, littie squares or cakes of cold
good for'ail culinary purposes. 1for a fricassee. The ciîicken is ncatly boiled horniny. When these are brown
CHICKE.NS AND) FOWLS ; SOME WAVS 0F arranged on a hot patter, witii thc sauce iay thein on the sanie dish with the

COOKING THENI. pou.red over. Slices of becf (thc filuet Jchicken. Into the fat remaining in
Citrried Chiche;.-Lay the picces prefcr'tble) înay be scrvcd in the sanie the pari, stir a tablespoonful of flour

of a dressed chicken into a stewpan with wvay with the clictney sause. wet with cold nîilk, and a cupful
a sliccd onion fried brown, a clove of1  G/zickien pie i/ih oystes.-Boil the of hot iiiilk or creain. If you use mitk
garlic and sonie good wvhite gravy ; sinV ciicken-a ycar old is best-until ten- add to iL the heaten >iolk of anl egg.
nier tili the chicken is tender ; add a1 der ; line a dishi %ith a nice crust, put Reinove at once froin the fire or the
spoonful of curry powder, flour rubbed in chicken, season with sait, pepper cgg nîay curdie, and serve in a boat.
smooth with a lump of butter; a quarter and butter, add the liquor, which shouid reysa/p.Ti svoy s
of a pînt of cream, with a lîttie sait, nîay be about a pint, in which chicken was wvas cooked by a venerable " Auntie,"
be added twventy minutes before scrving; boiled, cover loosely with a crust hav- once the faîîîous c/te/m the house of a
squeeze a littie lemon into it, and .put ing a suit cut each wvay iu the middle. weaithy Southeru famiiy. Make a pint

ancgn frc0 rudtedsî Drainî off the liquor froni a quart Of of gravy from the bones and skin ; chop
Ficasseed C/icen.-Having cut UP oysrers, hoil, skiai; scason with butter, the bits of nîcat picked froin the bones

your chickens, dry theni in a towel, pepper sait, and a thickening of flour very fine. Have ready a buttered
season themr with pepper and sait and and water, add oysters, boit up once pudding dish with a layer of dried and
dredge the i vth flour ; fry thein with and (about twcnty minutcr- before the roiied bread or cracker crumbs; add a
lard and butter ; thcy should be of a pie is d,9ne) lift the crust and put theni layer of nmince turkey, and dot with bits
fine hrown on both sides; when they inl iL. of butter, seasoning with sait and pep-
are quite donc take thein out of the fry- Cliicken broili.-Boii an ordinary per. Moisten each layer with some of
ingT-pan, cover thein up and set thein

Cytefr oke an;si h sized chicken in two quarts unsalted the gravy with either milk or oyster
gray i the keyin pan n skin the ater, cracking the boues well before liquor added, and so continue until the

iL a haif a pint of creain, season witîî putting iu the fowl. Cover iL cIosely, dish is full. Let the to. layer be of
nutmeg, mace and cayenne, and thickeu and boil until the nîcat ail faîls to pieces crumbs, seasoned aîîd dotted with

it wîth a sinali bit of butter rolled iu The water mîust be cold when the butter and moistened with the gravy,
flour; give it a boit and pour arounid chicken is put lu. Wheu doue strain the or niake a crust with crumbs wet with
the chicken, wliich must be hot; put broth, to which add one tablespooriful gravy, nîilk or oyster liquor, or ail three

som lad i th pa an fr soe pr-of rice or peari bariey, soaked in a lit- mixed beaten up with two eggs. Spread

siey iu it to iay on the pieces of chicken; tic warni ivater, and siramer haif an iL smoothly over the top about a quarter
it. must he doue green and crisp. hour ; then add Lwo tablespoons of rnilk of an inch thick :iuvert a pie dish over

Ghez*ney of Ghicken.-Ingredients : some sait and pepper and a littie chop- it and bake in a moderate oven untîl it
One large or two sinali chickens, one 1)ed parsley, and sinîmer five minutes. begins to bubble at the sides ; remove
quart can of tomatoes, butter the size, Be careful not to oversait, but carry up Jthe cover and brown. After you have
of a pi5zeon's egg, one table spoonful of a siliali, sait-celiar on the waiter with partaken of this dish you wili think the

fou, oetasponfl f niucd I~OIthe brotti. Serve wvitli dry toast. second state of that bird better than
one teaspoonful of minced pork, one Chickenfriediwith Homniny.-This ish frt
snaîllbotle ofchetney (onegili). IPress a favorite di.lî at the South, and onc Chicken saiad.-One head of celery,
the tomatoes through a sieve. Put the of the nicest ways in which to, cook a one smail chicken boiled until very
butter (iY4 ounces) into a stewpau ; young chicken. Cut in joints as for tender the day before required; chop
wheu hot tbrow in a minced onion, fricassce., and in a large frying pan very fine, when ail the skin, bones and
cook in a few minutes ; then add. the heat eîiough drippiug to cover the bot- fat are taken froni it. Chop the celery
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