Carving tips. . .
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#2). A horizontal cut deep
tntQ the breast helps release

slites at the base.

. Remove the wing by press-
tngs down on the wing tip, and
theen using the baning knife to
sever the exposed joint by cut-
[ing 1oward the backbone.
Wings can be saved for stock-

pot or soup, or divided for

SCTVING.

Nexl, slice the Jark meat by
first cutting the jeint which
connects the drumstick and
thigh. Holding the drumstick
wilh 2 napkin, tilt slightly and
slice down toward the plate all
around the leg. Use the meat
fork to held the thigh fimly
on the plate and slice the meat
paralle] to the bone,

If you are a slow <arver,

Livwry's master carver recom-
mends placing the sticed meat
ol a warming troy and cover-
ifg it with o warm towel. This
wll keep the meat warm and

moist uniil you're ready to
rrvt.

For prime nbs of beef, Chef
Hans suggests cooking the
roast 20-25 minutes per pound
al 350°F. or unti} a meat ther-
momeier reaches 140, Like
turkey, the coonked roast
should stand five to 15 min-
utes before carving,

To make carving easicr,
first remove the rib bones.
Stand the roast with the ribs
pointing up and carve between
the bones and meat, separmt-
inﬁ the rib bones in a strip
{photo #13).

Now plice the roast on the
side from which the ribs have
been removed and slice {(photo
#4). “"Remember,”™ says
Hans, “the wnst guides tﬁ:
blade, but 1ke knife does the
work. ™

“If you follow these tech-
nigues,'” says Chef Hans,

~“your boirlay meal will be a

pleasure—not a chore, ™
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We recommend the use of
Westinghouse light bulbs.

" PRIME RIB 1S EASIER to carve i you flest
remove the bonea, Ntand the roast bp and

corve hetween the bones and meal, seporal- — E

ing the rihs in p eteip.
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PLACE THE PRIME RIB on the slde fram
which the Hbs have heen remtoved and slice

genily, Soys Chef YHane, “The wrist guldes
the hlade hut the knife does the work,"
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