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lown natural .fat, need only be dredged F'Ild&?—ﬂ.ﬂt Emmy fuk tha hun and | he sed he had ‘got a licking on Saterday
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degrees F. If using cover put it on at|sed Well she shud ought to let us in|ence: Sabel is'sore. So is Harve. . | " Th
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- method or preparcd flour method, as
. when we first sear meat, then 'cook. it |and brown " sugar, (paprika adds rich| "t pm pmﬂ 3. A border of |S8uCe 1§ also good over.stéwed chicken.
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ning: which I hope EFﬂrF___atudent of { the combination type of cooking, braling POULTEY Yot bisie earned iow o mike bokh. the
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Turm Towst over until all Bideﬁ are| ang s e S v i |bWeezers 1t possible). Cut out ofl sick This requires less time.
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- instructions. = - iy ) o M o M0 | oven, 500 degrees F., then reduce heat ying pan, turn vown Gl ;
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|
i
gas flame. Sear one side, then tum, | pDuck (domestic)—20 minutes to the|7& dish, with plenty of bacon dripping ' ;
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Pan Brolling—Wipe' and trim meat; | breast to be evenly rounded. o
rub very hot frying Pan with pleces of | Truss the stuffed bird into good shape, (Concluded on Pn.a:e Seven) Anna Lee Scott, Canadaa_ Fnramqst enters. When they would chn'ngn '
weight, Every. Sllhjﬂl:t in this hnuk .
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