
Palatable 
·Dishes 
from 
Inexpensive . 
Meats 

Recipes that will vary the 
menu at a decided saving 



Pork Cutlets 

Pork Cutlets are popular because they 

are tender and delicious. 

Swift's Selected Pork Cutlets are 
Frenched when you. buy them and may be 

quickly and easily prepared. 

Si~ply dip them in slightly beaten 
egg, then cracker crumbs, and fry in a 

greased pan. Season to taste. 

Beef Stew 

A selected cut of beef weighing about 

two pounds. Exceptionally fine for stews 

or pot roasts. There is no bone or waste; 

practically all lean meat with just enough 

covering of fat to season well when cook

ing. 

Pork Caul Fat 

Many housewives prefer 'to render the 

lard they use. 

Pork Caul Fat is well suited for this 

purpose. It comes to you in attractive 

square white cakes weighing about two 

and one half pounds, and renders quickly 

and easily. 
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Brains 

Brains have a delicate tissue that makes 
possible their use in many recipes that call 
for a tender product. Well seasoned dishes 
where oysters are often used, may be made 
with brains at a great saving and with ex
ceedingly satisfactory results. Brains are 
rapidly coming into favor throughout the 
United States as a tasty, savory meat food . 
You may secure calf, beef, pork, or sheep 
brains. They are freshly frozen and packed 
m sanitary tin pails. 

Method of Preparing Brains 
Remove the skin that covers the brains a11d fibres. 

Place brains in a dish, add the juice of one-half lemon, or 
one tablespoonful of vinegar, and cover with cold water for 
two hours, changing the water twice in this time. Place 
the brains in a saucepan, adding sufficient boiling water 
to cover. Bring to a boil and cook slowly 15 minutes. 
Drain and cool, then cut each brain into five pieces. 

NOTE-Beef, Sheep or Pork Brains can be used inter
changeably in the following recip.es. 

Beef Brains in Corn Patties 
Remove a slice from top of large corn muffins. With 

a spoon remove the center of the muffin, leaving a 
thin wall of crisp corn bread. Prepare the brains as 
directed above, cutting in l-inch pieces. Now prepare 
one cup of thick cream sauce, seaso11ed with salt, paprika 
and lemon juice. Mix and then add the prepared 
brains. Bring to a boiling point. Fill the prepared 
corn casseroles and sprinkle the tops with finely grated 
cheese. Bake in a hot oven for 12 minutes. These are 
delicious and may be served for luncheon or dinner. 

Beef Brains, Oyster Style 
Prepare the brains as given above, and when cold dip 

each piece in beaten egg, then roll in flour or fine bread 
crumbs. Fry in hot fat until golden brown. Dish on a 
hot platter; serve with cold slaw or chili sauce. 
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Beef Brains, Fried in Batter 
Prepare beef brains as above. Sprinkle with salt and 

pepper, dip in batter, fry in deep fat until a golden 
brown. Serve hot. 

Beef Brains, Neapolitan 
Prepare beef brains as above and cut in slices. · Roll 

them in bread crumbs, then into some well beaten egg and 
bread crumbs again. Place them in a sauce pan, with 
half a carrot, half an onion chopped fine, a bay leaf, salt 
to taste, and a cup of stock; let simmer for half an hour, 
then strain and serve on toast. 

Pork Brains, Claremont 
Prepare brains as above. Fry two sliced onions in 

Swift's Premium Oleomargarine, pour in two cups of 
stock and season wit/~ salt, pepper and herbs. Place in 
baking dish with brains cut into squares and cook in slow 
oven for 30 minutes. Serve. 

Pork Brains, Deviled 
Cut thin slices of toast into cutlet shapes and sprinkle 

with grated cheese. Cover with chopped pork brains, 
blanched. Season with mustard, paprika, grated cheese 
and salt. Cover with bread crumbs and brown in oven. 
Serve hot. 

Pork Brains, Cutlet Style 
Prepare brains as above, then put them through the 

food chopper, using the course knife. Place in a bowl 
and add one cup of thick cream sauce, one-half cup of 
fine bread crumbs and season with salt, pepper and lemon 
juice. Mix thoroughly, then pour on large platter to cool. 
Set on ice. Mold into cutlets, dip into beaten egg, then 
roll in flour or fine bread crumbs. Fry in hot fat until 
golden brown. Serve with .Hollandaise sauce. 

Pork Brains, Montpellier 
Prepare four pork brains as above, then cook them 

in a good stock. Drain, and put in a sauce pan with 
three tablespoonsful of Swift's Premium Oleomargarine, 
sprinkle over them a little salt and pepper, squeeze the 
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juice of a lemon or add a tablespoonful of vinegar, add a 
few leaves of sage, and set the sauce pan on the fire to 
simmer for a few minutes. Dish them up, and pour 
over them a sharp sauce. 

Sheep's Brains, Omelette Belvidere 
Dice half a cupful of cooked brains; melt two table

spoonsful of Swift's Premium Oleomargarine, put in 
brains; stir for a few minutes add three tablespoonsful 
cream, season with salt and pepper. 

Make an omelette with four eggs. Place brains in 
center, roll into oval shape and serve quickly. 

Sheep's Brains, Morningside 
Boil the sheep's brains, chop them, and put into a 

sauce pan with some small pieces of ham, a chopped 
onion, salt and pepper and a cup of cream sauce. Heat 
thoroughly and serve on fried bread. 

Sheep's Brains, Newberg 
Prepare the brains as above, cutting into 1-inch pieces. 

Now place one cup of thick white sauce in a chafing dish 
with the brains and add two tablespoonsful of Swift's 
Premium Oleomargarine. Season with salt, pepper and 
lemon juice. Let the mixture heat to boiling point, 
stirring with a fork to prevent scorching. Now add yolk 
of one egg, mix thoroughly and serve on toast. 

Calves' Heads 

Calves' heads are considered a rare del
icacy and many attractive, delicious dishes 
may be prepared from them by the house
wife. Since· before the time of Shakespeare, 
Calves' Heads have been much sought after 
by hotel chefs throughout Europe. 

Calf's Head, Alsatian 
Soak half a calf's head in cold water for an hour and 

then for ten minutes in hot water before it is thoroughly 
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dressed; remove brains and bone, clean and tie in a 
clean cloth; put into saucepan, cover with water, add a 
large sliced onion, herbs, salt and pepper. Cook until 
tender ·and serve hot. 

Calf's Head, Francaise 

Soak calf's head as above; bone, tie in cloth, cover with 
cold water, season; bring to boil; add assorted vegetables, 
herbs, salt and pepper and simmer gently for three hours. 
Serve hot. 

Calf's Head, with Vegetables 
Wash and clean calf's l]ead. Soak from one to two 

hours in cold water to cover. Cook until tender in three 
and a half quarts salted boiling water, to which season
ings and vegetables have been added. Remove head, 
boil stock until reduced to one quart, strain, and cool. 
Melt and brown two tablespoonsful Swift's Premium 
Oleomargarine, add four tablespoonsful flour, and stir 
until well browned, then pour in slowly, head stock. Add 
two cups tomatoes and one cup force-meal cut in dice, 
and if desired, .two tablespoonsful lemon juice. Bring to 
boiling point and serve at once. 

Calves' Feet 

The tender, flavory Calves' Foot can be 
easily made the basis of many toothsome 
dishes. After the meat is used the bone is 
valuable for use in soup stock. 

Calves' Feet, Fried 
Wash and scald two calves' feet soak them for 

two hours. Place in a saucepan with herbs, sliced 
vegetables and enough water to cover. Cook slowly till 
tender. Remove the bones and press meat between two 
plates. When cold, slice, dip in egg and bread crumbs. 
Fry in deep fat. Serve hot with white sauce. 

Use the liquor the feet were stewed in as a soup stock 
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Calves' Feet, Early English 
Soak two calves' feet for two hours until tender and 

bone them. Put the meat in a stew pan containing strong 
soup stock, three sliced onions, a faggot of herbs, grated 
nutmeg, salt and pepper. Cook slowly for thirty minutes. 
Add two tablesponsful of vinegar and enough flour to 
thicken. Serve hot. 

Hearts 
A firm tissued meat with a high content 

of protein and a very small inedible portion, 
is the heart. This delicious product is highly 
prized in Europe, both English and French 
·chefs using it frequently. Hearts have been 
a staple diet in many American homes and 
may be economically served in many at
tractive ways. 

Beef, sheep and pork hearts are used to make delicious 
hot dishes, and are also good sliced as cold meats. Hearts 
can be used in making mince meat, meat loaf, sausages, 
and for chili con carne. 

Method of Preparing Hearts 
Wash the hearts in plenty of luke warm water, adding 

one teaspoon of baking soda. Cut open and remove aU 
the t01tgh muscles, fibres and veins. Now place in dish 
and cover with cold water for one hour. Remove all 
blood clots. Dry on cloth. They are then ready to use 
in any manner desired. 

NOTE-It will be found satisfactory to use either 
Beef, Pork or Sheep Hearts in these recipes. 

Beef Heart, Chili Con Carne 
Prepare the heart as above and cut into two-inch pieces. 

Place in a deep sa·ucepan, cover with water and add one 
onion, one carrot and a faggot of soup herbs. Bring to 
a boil and cook gently tmtit tender. Make two cups of 
thick brown sauce, and add one cttP of slewed tomatoes, 
one-half cup of chopped onions, one-half cup of finely 
chopped green peppers, one tab!'cspoon 1Jf salt anti one
half teaspoon of paprika. Bring to a boil and simmer 
slowly fifteen minutes. Serve hot. 
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Beef Heart, Claridge 
Prepare heart as above, fill with a stuffing made from 

lwo cupsful of bread crumbs; one onion, minced; one egg, 
beaten; salt, pepper and sage. Tie . securely mzd roast 
for about three hours in a moderate oven. Remove 
strings. Prepare the gravy w.itlz the following: One-half 
can tomatoes; two onions, sliced; two cupsful stock; 
one tablespoonful vinegar; one teaspoonful mustard and 
one tablespoonful flour. Serve hot with gravy poured 
around. 

Lamb Hearts, Braised, Creole 
Prepare three hearts as directed. Roll in flour and 

brown quickly in hot fat. Place in deep saucepan and 
add faggot of soup herbs and one cup of water. Cook 
gently until tender and then add one and one-half cups 
of stewed tomatoes, one-half cup of chopped onions, two 
teaspoonsful of salt and one-half teaspoonful of pepper. 
Thicken with two tablespoonsful of cornstarch dissolved 
in one-half cupful of cold water. Bring to a boil and 
cook slowly ten minutes. Serve at once with plain boiled 
rice. 

Calves' Heart, Smothered 
Prepare two calves' hearts as above. Fill the heart 

with a bread and tomato dressing and sew or fasten it 
with skewers. Circle the hearts with two slices of 
Swift's Premium Bacon. Sprinkle with salt, pepper, 
paprika and one tablespoonful drippings; put in a 
casserole or a covered pan with a little water; place in a 
slow oven for three hours and cook until tender. Baste 
frequently during the baking and serve with a brown 
gravy. 

Calves' Heart, with Rice 
Wash two calves' hearts thoroughly in cold water cut 

into small dice and cover with cold water for fifteen 
minutes; drain, and cover with boiling water; add one 
cupful of onions and carrots diced; boil slowly for three 
hourl; if the water boils away, add just enough to keep 
the heart covered. Be sure it is tender; then add salt, a 
little pepper and two tablespoonsful flour which has been 
rubbed smooth with melted Swift's Premium Oleomarga
rine. Boil for five minutes; add one tablespoonful vinegar 
or lemon juice. Put into the center of a chop plate with 
boiled rice or mashed potatoes as a border. Sprinkle 
with parsley or celery top and paprika. 
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Pork Hearts, Filled 
Prepare two pork hearts as above. Make a filling as 

follows: 
Soak three slices of stale bread in cold water till soft. 

Place in a bowl and add two onions minced fine, two green 
peppers minced fine, two teaspoonsful of salt, one tea
spoonful of white pepper and one egg. Mix thoroughly . 

. Sew up the hearts and pack the filling in tight and 
tie in a piece of cheese cloth. Plunge into boiling water 
and cook two and one-half hours. Remove, roll in flour 
and fry in hot fat until golden brown. Make a brown 
gravy. 

Pork Hearts, Marquise 
Prepare three hearts as above. Cut in halves, rub over 

with flour, put in frying pan with a little Swift's Pre
mium Oleomargarine and fry to a brown color. Place in 
a stew pan with four onions cut in slices, a pinch of 
thyme, salt and pepper, and enough water to cover; cook 
slowly for about two hours, then remove hearts, reduce 
the liquor, if necessary, and thicken it with flour to form 
gravy. Serve at once on a hot platter. 

Pork Hearts, Wayside Inn 
Prepare three pork hearts as above, fill with herb 

dressing,fasten with needle and string, rub with drippings, 
put in a baking tin and roast for one hour, basting 
frequently. 

Prepare mustard sauce in the baking tin with the fol
lowing: Two tablespoonsful Swift's Premium Oleomar
garine; two tablespoonsful flour; one cupful brown stock; 
one teaspoonful vinegar, one teaspoonful mustard and 
one-half teaspoonful paprika. Serve hot with sauce 
poured around. 

Kidneys 
A delicate meat which ranks second only 

to Liver in its protein content and one with a 
flavor that is highly prized, is the Kidney. 
Kidney stew is a dish that has been famous 
throughout 'history. Many other equally 
delectable dishes may be prepared from this 
product. Kidneys are used and recognized 
as an essential meat food by the chefs of 
most hotels and clubs. They should he more 
generally used in the home. 
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To Prepare Kidneys 
Cut the kidneys in half and soak in cold salted water 

for three-quarters hour. Trim and skin if desired, and 
dry 1vith cloth. 

NOTE-The recipes giz•en below can be used for Beef, 
Calf, Pork and Lamb Kidneys with equally good results. 

Pork Kidneys, Fried 
Prepare two pork kidneys as above . . Dip in flour and 

brown quickly in hot fat. Drain fat from pan and add 
one cup of boiling water. Cook slowly until tender. 
Place on squares of toast. Make a brown gravy from 
liquid in pan; pour over kidneys. 

Pork Kidneys with Scrambled Eggs 
Cut two pork kidneys in slices and dust with flour; 

cook in two tablespoonsful Swift's Premium Oleomarga
rine over a slow fire for one-half hour, stirring frequently. 
Season with paprika and salt. Beat four eggs, add four 
tablespoonsful milk or water, one teaspoonful salt, one
quarter teaspoonful pepper. Cook in frying pan with 
two tablespoonsful Swift's Premium Oleomargarine till 
eggs are done. Place the eggs in center of hot dish, serve 
kidneys as border around them, and garnish with squares 
of toast. 

Pork Kidney, I talienne 
Prepare kidneys as above, cover with cold water and 

bring slowly to the boiling point, but do not boil. Drain 
and cover again with cold water, bring to boiling point 
and simmer for fifteen minutes, being especially careful 
not to boil as this toughens the fibre. When cooked as 
directed, kidney is deliciously lender and of delicate 
flavor. Drain and heap in the center of a hot platter, 
making a border of plain boiled spaghetti. Serve with 
curry sauce. 

Beef Kidneys, Broiled 
Prepare beef kidneys as above and then dip in melted 

Swift's Premium Oleomargarine, seasoned with salt, 
pepper and chopped onion. Roll in bread crumbs and 
broil for eight to ten minutes. Arrange on slices of toast 
and serve. 
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Beef Kidney Croquettes 
Grind one-half pound prepared beef kidney and mix 

with bread cmmbs and seasoning. Beat up one egg and 
ada enough to bind the kidney. Shape the mixture into 
croquettes, roll in egg and bread cr11mbs a11d fry in deep 
fat. Serve hot. 

Beef Kidney Toast 
Place two beef kidneys in stew pan, cover with water 

and cook until tender. Drain and nm through fine 
grinder. Melt four tablespoonsful Swift 's Premium 
Oleomargarine in frying pan, stir in flour and brown. 
Add gradually one cupful of water, kidneys were boiled 
in, and then the kidney meat, with seasoning of salt 
pepper and vinegar to taste. Stir till thick. Pour on 
slices of hot toast and serve. 

Beef Kidney Barbecue 
Prepare two beef kidneys as directed. Cut each 

kidney in four pieces and parboil. Place in baking dish 
and cover with one dozen medium-sized oysters, one table
spoonful of finely minced onion, two tablespoonsful of 
finely minced green pepper and one-half cupful of stewed 
tomatoes. Cover top of tomatoes with slices of bacon. 
Bake in hot oven twenty minutes. Sprinkle with one 
tablespoonful of grated cheese. Do not place bacon on 
dish until just five minutes before removing from oven. 

Beef Kidney Stew, Philadelphia Style 
Prepare kidney as above. Now cut in small pieces, 

about 1-inch blocks. Place in kettle and bring to boil. 
Drain off water and blanch under cold water. Roll 
kidney in flour and place four tablespoonsful of shortening 
in kettle and add kidney. Let brown quickly, add suffi
cient boiling water to cover. Then add faggot of soup herbs 
and four onions cut fine . Cook slowly !tntil kidney is 
lender and then add one dozen small potatoes. When 
potatoes are done, thicken the gravy with cornstarch and 
season with salt, pepper and lemon juice or vinegar. 

Sheep's Kidney Omelet 
Prepare three sheep's kidneys. Remot'e skin and cut 

in thin slices; put these into a stew pan, sprinkle 
with salt and pepper to taste, and let them simmer until 
cooked. Meanwhile prepare an omelet with six e~gs, 
spread the kidneys over it when cooked, sprinkle a little 
finely-chopped parsley, fold and serve. 
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Sheep's Kidneys, Grilled 
Slit the kidneys lengthwise, without cutting through 

the sinew, remove the thin skin which covers them, and 
run them on a small skewer (two on each), then sprinkle 
with a little salt and pepper; place these on a broiler with 
the open side toward the fire. When done brown, turn 
them over, and let them remain three minutes longer; after 
which, put them on a hot dish, remove skewer and place 
on each kidney a little Swift's Premium Oleomargarine 
and serve. 

Sheep's Kidneys, Stewed 
Split the kid~eys as above, cut them into thin slices, 

sprinkle with salt and pepper to taste, and fry them brown 
in a frying pan with a little Swift's Premium Oleo
margarine; then add a tablespoonful of chopped parsley, 
a tablespoonful of flour and a cupful of water. Let sim
mer for three minutes, then add two or three spoonsful of 
brown gravy, the juice of a lemon or vinegar to taste and 
mix well together. Form a border of mashed potatoes on 
a dish, pour the kidneys in the center, and serve. 

Sheep's Kidneys, Cleremont 
Fry the kidneys as above and when browned remove 

the frying pan from the fire. Slice two onions and fry 
them to a fine yellow color in a stew pan, with two 
ounces of Swift 's Premium Oleomargarine; add a pinch 
of pepper, a few spoonsful of good stock and a little 
sharp sauce; boil; skim and let simmer till properly 
reduced; then mix it with the kidneys, simmer for three 
or four minutes and serve with a border of potato 
croquettes. 

Veal Kidneys, 1' lndienne 
Cut lengthwise a veal kidney, slice thin, flatten these 

pieces slightly, season with salt and pepper, dip each · 
piece in egg, roll them in bread crumbs, and fry four 
minutes each side. Meanwhile prepare a curry sauce, 
garnish the edge of a dish with plain boiled rice, place 
the kidneys in the center, put the curry sauce on them 
and serve hot. 

Veal Kidneys, Romaine 
Cut a veal kidney in half, rrmove the fat part and slice 

the ·pieus very thin. Melt four tablespoonsful of 
Swift's Premium Oleomargarine in a frying pan, fry 
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. the pieces of kidney in it; when about halj cooked add an 
onion sliced and a little parsley chopped very fine, 
sprinkle over a tablespoonful of flour, season with salt 
and pepper, continue the frying for a few minutes longer, 
and just before serving squeeze the juice of a lemon over~~. 
or add vinegar to taste, and serve with vegetables. 

Veal Kidney, Piemontaise 

Cut a veal kidney in two, trim it in the usual way 
and· slice it thin, season with salt and pepper, dip in 
batter, and fry in Swift's Premium Oleomargarine till 
brown; then serve with a garnish of parsley and tomato 
sauce. 

Liver 

This tender, nourishing meat is in great 
demand. It contains a higher percentage of 
protein than any other meat product and 
because of the freedom from waste, is a 
highly concentrated food. Liver is a superior 
item for the menu and is so considered by 
most epicu·res. Liver when prepared in an 
attractive manner makes a dish that will 
satisfy the most exacting. It can be easily 
utilized to replace the more expensive cuts 
of meat. Lamb, beef, and pork livers are 
equally as good as calf liver and much 
cheaper. In the following recipes one kine! 
may be substituted for another. 

Method of Preparing Liver 

Pour boiling water over sliced liver and let stand for 
a few minutes. Drain and wipe dry. If desired, 
remove the thin outer skin and the veins. 

Calf's Liver, Long Beach 

Soak one-half pound of liver in cold, salted water, wipe 
dry and cut into slices. Dip slices into flour seasoned 
with pepper and salt. Fry one-half pound of slicPd bacon 
in frying pan and then fry slices of liver in bacon fat. 
Serve with bacon and brown gravv. 
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Calf Liver, Terrapin Style 
Remove the skin and veins from a half pound of calf 

liver sliced thin and wipe with a damp cloth. Place in 
a saucepan and cover with one quart of boiling water, 
and add faggot of soup herbs. Cook slowly twenty 
minutes and then drain. Blanch under cold running 
water, pat dry and cut into one-inch blocks. Now place 
in 11. saucepan with two tablespoonsful of Swift's Pre
mium Oleomargarine and one onion minced fine. Cook 
slowly until tender, taking care not to brown and then add 
two tablespoonsful of cornstarch and one cup of milk. 
Bring to a boil and cook for three minutes. Now add the 
prepared liver and the yolk of one egg and season with salt, 
pepfw and lemon juice. Stir carefully until boiling 
poi"'t is reached. Serve on toast. 

Calf Liver Croquettes 
Wipe with damp cloth one-half pound of calf liver. 

Place in a sauce pan with one small onion and cover with 
boiling water. Cook until tender and then drain. Cool, 
put through a food chopper, and then place in a bowl and 
add two tablespoonsful of minced onion, two teaspoonsful 
of salt, one-half teaspoonful of white pepper, one cupful 
of very thick white sauce and one-half cupful of fine bread 
crumbs. Mix to thoroughly blend and then pour on large 
platter to cool, setting in ice-box for three hours. Mold 
into croquettes, dip in beaten egg, roll in flour, and fry 
in hot fat until golden brown. Serve with tomato sauce. 

Calf Liver, Bernaise 
Remove the skin and veins from one-half pound of liver 

sliced thin and then roll in flour. Fry gently until golden 
brown in oleomargarine. Place in a casserole dish. 
Add to the pan in which the liver was cooked two 
tablespoonsful of cornstarch, two tablespoonsful of oleo
margarine, three tablespoonsful of minced onion and three 
tablespoonsful of minced green pepper. Toss gently, 
allowing the mixture to cook without browning, then add 
one-half cupful of stmined and stewed tomatoes seasoned 
with salt, pepper and lemon juice. Pour over liver, and 
place in oven for ten minutes to heat. Serve with slices 
of hard-boiled egg on each portion. 

Calf Liver, Pasadena 
Remove the skin and veins from one-half pound of calf 

I iver sliced very thin, and wipe with a damp cloth. Cook 
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quickly in hot frying pan containing two tablespoonsful oj 
oleomargarine. Lift to hot platter and garnish with strips 
of broiled or panned bacon. Serve with sweet potatoes 
which have been fried in the bacon fat. 

Beef Liver, Creole 

Cut one-half pound of beef liver into thin slices. Re
move skin and veins, and wipe with a damp cloth. Roll 
in flour and fry in hot fat until golden brown. When 
liver is cooked add one wpful of sliced onions, one wpful 
stewed tomatoes and two tablespoonsful of cornstarch, 
dissolved in one-half cupful of cold warer. Cover and cook 
slowly for twenty minutes and then season to taste. Now 
make a mold of mashed potatoes in the center of a large 
platter. Lay on top the slices of liver. Pour over the 
gravy. 

Beef Liver Pie 

Parboil one-half pound of beef liver and drain. Blanch 
under cold running water and then wipe dry. Cut into 
one-inch blocks. Now place a layer of diced potatoes in 
the bottom of a baking dish; next place a layer of diced 
liver, then another layer of potatoes. Season each layer 
with pepper and salt and two tablespoonsful minced onion 
and two tablespoonsful minced green pepper. Pour over .. 
one cupful thick cream sauce. Cover with pie cmst and 
bake in a hot oven for thirty minutes. Serve from dish . 

Pork Liver Loaf 

Parboil one-half pound of pork liver and put through a 
food chopper. ·Place in bowl and add two onions minced 
fine and one cupful of fine bread crumbs. Season with 
salt, paprika and herbs. Mix thoroughly and then pack 
in well greased loaf-shaped pan. Set in large pan con
taining warm water. Bake for fifty minutes in moderate 
oven. Serve hot with cold slaw or chili sauce. 

Pork Liver, Country Style 

Fry a golden brown four slices of pickled salt pork. 
Remove from pan and place on platter to keep warm. 
Wipe one-half pound of sliced pork liver with a damp cloth. 
Roll in corn or barley flour. Fry until golden brown and 
season with pepper and salt. When liver is cooked 
remove from pan. Make gravy and pour over liver. 
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Pork Liver, Fermiere 

Prepare the liver as above, wipe dry, dredge in flour and 
fry in Swift's Premium Oleomargarine. Remove the 
liver and place the following in the pan: Two tablespoons
ful Swift's Premium Oleomargarine, one tablespoonful 
vinegar, one tablespoonful flour, and one and one-half 
teaspoonsful salt and one-half teaspoonful cayenne pep
per. Boil till it thickens, and keep stirring. Serve on 
a bed of boiled spinach with the gravy poured over . 

. Pork Liver, Puritan 
Prepare slices of liver. Boil and mash six potatoes. 

Lay part of the potatoes at the bottom of a buttered round 
mould, then put in a layer of sliced liver and over this 
two slices of bacon; sprinkle over a little minced parsley, 
onion, pepper and salt; then add a layer of potatoes, then 
one of liver and bacon, again season it with pepper and 
salt; cover with mashed potatoes, add a little water, and 
bake in a slow oven for one and one-half hours. Turn 
out on a hot dish and serve. 

Lamb Liver, Brown Gravy 
Remove skin and veins from one-half pound of lamb 

liver, keeping in one piece. Place in a sauce pan -with 
a bunch of soup herbs, one onion and a few cloves. Cover 
with boiling water and cook until tender. Drain and 
blanch under cold running water; Place in casserole. 
Place around liver one dozen parboiled small onions. 
Now prepare two cupsful of rich brown gravy, adding 

juice of one lemon with grated rind, salt, pepper and dash 
of nutmeg. Mix and pour over liver; bake in hot ot•en 
twenty minutes. · 

Lamb Livers, Manhattan 
Wash and soak the liver and cut it i11to slices; season it 

with pepper; fry it in Swift's Premium Oleomargarine 
with two chopped onions; when done, drain, and 
put in a hot dish . Mix a tablespoonful of flour with 
oleomargarine in which the liver was fried, add two cupsful 
of hot water, salt, .pepper and one sliced hard boiled egg; 
remove from the fire, pour the sauce over the liver and serve. 

LaD:lb Liver, Spanish Style 
Take one-half pound of lamb liver sliced medium thick 

and remove the skin and veins, then cut into pieces the 
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size of a medium-sized oyster. Wrap each piece in a 
slice of bacon and place in a casserole. Season with one 
medium-sized onion, minced, juice of one lemon and one 
large tomato chopped fine . Bake for fifteen minutes in a 
hot oven. Serve on slices of toast. Put the gravy through 
a fine strainer and pour over toast. 

Melts 

Melts are considered a rare treal in every 
farm home. City housewives may now se
cure them the year round and will find beef, 
pork, or sheep melts both wholesome and 
delicious. Melts have practically the same 
flavor and about the same food value a<> liver, 
and may be substituted in recipes which call 
for liver. They may be made the basis for 
many toothsome dishes. 

Method of Preparing Melts 

Let slices of melts stand in boiling ·Water for a jew 
minutes. Thm drain and wipe dry. 

NOTE-for variety, Beef, Pork or Sheep Melts can 
be used in any of the following recipes. 

Beef Melt, Tartar 
Prepare the melt as directed. Parboil and then pat 

dry. Dip in beaten egg and fry in fat until golden brown. 
Garnish with smothered 01~ions . Serve with tartar sauce. 

Beef Melts, Braised 
Prepare as above. Dip in flour, then brown quickly 

in hot fat. Place in saucepan, add hot water to barely 
cover. Cook slowly until te~~der. Thicken the gravy with 
flour . Season with pepper and salt. 

Beef Melts, Milanaise 

Take one pound of beef melts prepared as above. Roll 
in bread crumbs, then fry them in a frying pan with 
four tablespoonsful of Swift's Premium Oleomargarine 
on a moderate fire; when tender, sprinkle with salt, pepper 
and a teaspoonful of chopped parsley and se,...ve. 
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Beef Melts, Salisbury 
Prepare the melts as directed above. Place the following 

in a bowl and mix: Two ounces chopped met, two cupsful 
bread crumbs; one egg beaten; salt. and pepper. Spread 
the melts with this filling, roll in a loaf shape and tie. 
Put in a roasting pan with drippings and roast for two 
hours, basting frequently. Serve with brown gravy. 

Pork Melts, Braised 
Take one pound of Pork melts and prepare as above. 

Put into a stew pan: one carrot, two onions sliced, and a 
bouquet of herbs; lay the melts on top of these with enough 
stock, or boiling water, to about cover; cover, and simmer 
gently for an hour. Remove the lid and put the stew pan 
into the oven to braise. Dish up some mashed potatoes ; 
put the melts on the potatoes, strain the gravy, mix it 
well with a sharp sauce, pour it over and serve. 

Pork Melts, Venetienne 
Cut in small slices a pound of prepared pork melts 

and put these in a frying pan in which four tablespoonsful 
of Swift's Premium Oleomargarine has already been 
melted, two onions sliced fine, a little chopped parsley, 
salt and pepper to taste, fry these on a hot fire and stir 
constantly ttntil the melts are cooked and well browned. 
Squeeze the juice of a lemon over them and serve. 

Pork Melts, Provencale 
Prepare the melts as above and cut into inch squares. 

Fry with two sliced onions in Swift's Premium Oleo
margarine. Take up meat, add one tablespoonful of 
flour and brown. Stir in one-half cupful vinegar, two 
cupsful stock, or boiling water, salt and pepper. Put 
melts into this and simmer slowly for about two hours. 
Serve with the strained gravy. 

Sheep Melts, Brighton 
Wash and skin the melts, and put them in a stew pan, 

cover with cold water and stew slowly till tender. Take 
them from the water and cool, chop finely, and put into 
a bowl with two ounces of bacon well chopped; salt, 
pepper and a pinch of powdered herbs; mix well together, 
put into a saucepan with a little milk and place over a 
slow fire, stir till hot, but do not let it boil, Serve on a hot 
dish with toast. 
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Sheep Melts Fried 
Clean and skin the melts, dry well and season with salt, 

pepper and lemon juice; roll in flour, dip in beaten egg, 
and roll in fresh bread crumbs; fry slowly in hot 
fat; drain on a cloth and salt a little. Serve on a hot 
platter with border of fried bacon, garnish with parsley 
and quartered lemon; serve with tomato sauce. 

Pork Feet 
There are many appetizing ways of serving 

pork feet. They are delicious pickled and 
they may be boiled, baked and fried with 
equally satisfactory results. 

Pork Feet, Boiled 
This well-known dish needs no introduction. To pre

pare pork feet, cover with cold water, adding salt and a 
few cloves. Cook until tender. Let cool in liquid. 

Pork Feet, Fried 
Prepare pork feet as directed; put into a saucepan of 

cold water, bring to a boil and let simmer until tender. 
Roll in flour, dip in beaten egg and roll in bread crumbs. 
Fry a golden brown in deep fat and serve hot. 

Pork Feet, Rembrandt 
Prepare feet as directed. Cut joints and remove bones. 

Dip in beaten egg and roll in flour. Fry in hot fat until 
golden brown. Serve with tartar sauce. 

Pork Feet Souse 
Prepare four feet as directed. Use barely enough 

water to cover. When tender, cool and remove from 
liquor. Split and place in large dish. Add to liquid: 
two cupsful of vinegar and one tablespoonful of whole 
cloves. Boil mixture rapidly for thirty minutes. Pour 
over feet and let cool. Serve when ice-cold. 

Pork Tails 
Pork tails contain gelatinous matter that 

makes rich soup stock. They are cheap and 
full of nutriment. They are widely used in 
the old countries and will be in American 
homes when more is known of the economy 
of their use. 
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Pork Tails, Westchester 
Wash and trim three pork tails; divide them into two 

or three-inch pieces at the joints, simmer slowly until 
tender with one sliced onion and season with herbs, salt 
and pepper. Thicken the gravy with one tablespoonful 
of flour and add two tablespoonsful of catsup. Serve 
on boiled samp or rice with gravy. 

Pork Tails, with Cabbage 
Parboil the tails for ten minutes. Drain and then 

scrape. Cook in boiling water until tender. Now cut 
in pieces of suitable size. Make a brown gravy, using 
liquid in which the tails were cooked. Now add the tails, 
one large carrot cut in dice and · parboiled, and two 
onions minced fine and parboiled. Heat very hot and 
season with salt and paprika to taste. When ready, serve . 
on boiled cabbage. 

Pork Lips 

Pork lips offer a high food value at a very 
low cost. Serve them as directed below and 
surprise your family. They make an appe
tizing dish. 

Pork Lips with Red Cabbage 
Cook the pork lips slowly in slightly salted water with 

a few pepper corns and allspice until tender. Cook a 
red cabbage until tender in slightly salted water. Serve 
on a hot platter with the cabbage heaped in center and the 
pork lips laid over, in inch slices. Serve horseradish or 
mustard sauce. 

Pork Lips, Favorite 
Clean pork lips and place in stew pan of cold water 

and bring to a boil; strain, cover again with cold water, 
simmer till the lips are tender; take up, then cook two 
quarts of spinach in the pork lips liquor. Serve with 
mustard sauce in a separate dish. 

Pork Lips and Green Peas 
Scald the pork lips, scrape and clean. Cover with 

stock, or boiling water, and stew gently until tender, add a 
tablespoonful of ketchup, salt, pepper and a few grains of 
nutme£. Serve with boiled green peas. 
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Pork Snouts 

Pork products such as Pork Snouts are 
exceedingly rich because of the high per
centage of fat, and so are invaluable for 
cooking with cabbage, spinach and other 
vegetables. They are fine flavored, contain
ing delicious streaks of fat and lean and are 
highly prized in many countries throughout 
the world. They are being more extensively 
used by the American housewife every year. 

Pork Snouts, Albany 
Scald the mouts, trim, clean and put into a stew pan 

in cold water with a bunch of herbs, half a cut lemon, 
and stew until tender. Serve with cabbage that has been 
boiled in the pork snouts liquor. 

Pork Snouts, Fried 
Clean and scrape some pork snouts. Cover with water, 

add seasoning and boil until tender. Allow to stand in 
own broth until cold. Scrape off jelly, roll in flour, dip 
in beaten egg and roll in cracker cmmbs. Fry in deep 
fat. Serve hot. 

Pork Ears 

There are few meat products as economical 
as Pork Ears. They may be cooked in many 
appetizing ways. Good cooks make fre
quent use of them. 

Pork Ears, Venetienn.e 
Take four pork ears and clean properly, then blanch 

in boiling salt water for five minutes. Put them in a 
stew pan, boil until cooked, and then let them cool in the 
liquor. Slice six small onions and fry in stew pan with 
two ounces of Swift's Premium Oleomargarine without 
browning; add a few herbs, half a pint of beef gravy, and 
simmer for about ten minutes. Cut the ears in small 
strips, and when the onions are cooked, add the strips of 
ears, with a little salt, a dessertspoonful of finely chopped 
parsley, afew drops of vinegar and a little mustard. Mix 
well together and when properly heated serve. 
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Pork Ears with Noodles 

Scald four pork ears and then put them into a stew pan 
with cold water and boil till tender. Fry until brown, two 
large onions in two tablespoonsful of the drippings, add 
the pork ears and brown. Stir in a tablespoonful of 
flour and brown, half a teaspoonful of salt and paprika, 
four cloves and a cupful of the pork liquor, cover closely 
and simmer for an hour. Serve the pork ears on a mound 
of noodles and pour the strained sauce over. 

Pork Ears with Spinach 

Prepare and blanch as above, four pork ears; drain and 
put them into a stew pan with enough water to cover; add 
one carrot and two onions, shredded fine, as well as a 
bouquet of herbs; boil, and when cooked serve on a bed of 
spinach. 

Sweetbreads 

A great many recipes can be obtained for 
the cooking of this delicacy. This product 
has long been considered suitable for the 
finest menu. Their highly concentrated 
nutritive value, and their distinctive flavor, 
make sweetbreads a valuable, much appre
ciated food. The comparison of cost be
tween sweetbreads and the other meats may 
be easily made when one realizes that there 
is comparatively no waste in the sweetb.reads. 
Try purchasing sweetbreads by the pound. 
Remember that these rich, delicate fancy 
meats do not require large servings. 

Method of Preparing Sweetbreads 

Wash, place in a dish and cover with cold water, adding 
juice of one-half lemon or one tablespoonful of vinegar; let 
stand for two hours. Remove, wash again and place in 
saucepan and cover with cold water. Bring to a boil and 
simmer slowly for twenty minutes. Blanch under cold 
running water; pat dry and then set aside to chill. Trim 
and the sweetbreads are ready to use in any manner 
desired. 
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Beef Sweetbreads with Mushrooms 

Prepare two beef sweetbreads as directed and cut in 
one-inch blocks. Make one and one-half cupsful of cream 
sauce, adding three tablespoonsful finely minced green 
pepper, one tablespoonful of finely minced onion, one-half 
cupful of prepared mushrooms, juice of one lemon, one 
teaspoonful of salt a1zd one teaspoonful of paprika. 
Add the prepared sweetbreads and heat slowly tossing 
gently with a fork until boiling point is reached. Serve 
on squares of toast. 

Beef Sweetbreads, Braised 

Place one tablespoonful of Swift's Premium Oleo
margarine and seasoning of salt, paprika and grated 
onion in a small saucepan to heat, while preparing two 
beef sweet/ reads as directed above. Split the two sweet
breads in half and then melt two tablespoonsful of oleo
margarine. When hot add sweetbreads and brown gently. 
When ready serve on triangles of toast, then pour over 
a cream sauce. 

Beef Sweetbreads, Woodlawn 

Prepare sweetbreads as above. Place an equal quantity 
of assorted vegetables, sliced, in saucepan with enough 
stock to cover and season with salt, pepper and herbs. 
Braise slowly for thirty minutes. Place sweetbreads on 
slices of toast, with vegetables around, and pour sauce 
over. Serve hot. 

Calf Sweetbreads au Gratin 

Prepare two calf sweetbreads as directed above. Cut in 
one-half inch cubes, place in bowl and add two table
spoonsful of grated onion, two teaspoonsful of salt, one 
teaspoonful white pepper, juice of one-half lemon and 
one cupful of cream sauce. Mix and pour into baking 
dish. Cover top with fine bread crumbs. Bake in hot 
oven for twenty-five minutes. 

Calf Sweetbread Salad 

Prepare two calf sweetbreads as directed above. Now 
cut in one-half inch blocks and add one cupful of diced 
celery. Season with salt and pepper. Pile on a bed of 
crisp lettuce leaves and cover with mayonnaise dressing. 
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Calf Sweetbreads with Asparag,us Tips 
Place one and one-half cupsful of thick white sauce 

in a chafing dish and addfour stalks of cooked asparagus, 
cut in one inch pieces; two prepared calf sweetbreads, 
cut in one-half inch cubes, juice of one-half lemon, two 
teaspoonsful of salt, one teaspoonful of paprika and one 
well-beaten egg. Bring to boiling point, stirring gently 
with a fork to prevent scorching. Serve on strips of toast. 

Calf Sweetbread Figaro 
Split two prepared calf sweetbreads in half. Roll in 

melted Swift's Premium Oleomargarine and then lay on 
a slice of cooked sweet potato. Cover the sweetbreads 
with thin slices of bacon. Place in a baking or casserole 
dish and bake in hot oven twelve minutes. 

Lamb Sweetbreads, Comtesse 
Prepare sweetbreads as above, then stew gently for 

twenty minutes in well flavored stock or boiling water. 
Slice, coat with egg and bread crumbs, fry a golden brown 
in Swift's Premium Oleomargarine. Serve on toasted 
crackers and cover with a highly seasoned sauce if desired. 

Lamb Sweetbreads, Curried 
Prepare sweetbreads as above. Slice, piace in saucepan 

with assorted sliced vegetables and herbs. Cover with 
water and cook slowly until done. Serve on border . of 
boiled rice with vegetables heaped in center, and curry 
sauce poured over. 

Beef Tripe 
Tripe is an appetiZmg meat product ex

tremely easy of digestion and at the same 
time very nourishing because of the high per
centage of fat . 

Tripe, Milanaise 
Chop fine a carrot, an onion and one stalk of celery; fry 

these in a stew pan with two tablespoonsful Swift's Pre
mium Oleomargarine; when nicely browned, add a bouquet 
of herbs and one pound and a half of tripe, previously cut 
in pieces about two inches long by half an inch wide ; 
season with salt and pepper. Cover with water, and let it 
simmer for half an hour; stir occasionally and when boil
ing, serve on a hot dish. 
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Tripe, Romaine 

Take one pound and a half of cleaned and blanched 
tripe, cut it in about two-inch squares; put these in a 
saucepan with a pint and a half of gravy, season with 
salt and pepper, add a bay-leaf, and let simmer for three
quarters of an hour on a slow fire; stir occasionally, and 
serve on a hot dish. 

Tripe, Italienne 

Proceed in the same manner as for the Milanaise . 
Add two cupsful of tomato puree and let it simmer for 
half an hour; then pour in half a pint of green peas, 
season with salt and pepper, simmer again for twenty 
minutes. Serve. 

Tripe, Citizen Style 

Fry in a stew pan with four tablespoonsful of Swift's 
Premium Oleomargarine, two onions chopped fine; when 
browned sprinkle over three tablespoonsful of flour and 
~"ry for two or three minutes longer; add one pint of stock 
or boiling water, a small bouquet of herbs and two pounds 
of tripe cut in slices as in the Milanaise. Boil, add 
salt and pepper to taste, cover the stew pan and let it 
simmer for an hour, giving it an occasional stir to prevent 
burning; then sprinkle two handsful of grated cheese over 
the contents, stir it well, and serve on a hot dish with 
grated cheese sprinkled on the top. 

Oxtails 

Everyone is familiar with the delicious and 
important article of food which has earned 
its greatest reputation as a basis for a famous 
soup, the oxtail. This product, if properly 
cooked, is equally delicious in many ways. 

Method of Preparing Oxtails 

Wash and soak tails, cut in two-inch pieces, in cold 
water for one-half hour. Drain, cover with boiling 
water and cook for twenty minutes. Drain. They are 
now ready to cook in any manner desired. 
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Oxtails, Grilled 

Prepare two oxtails as above: Place in a saucepan, 
add two cups of water and one onion. Steam until tender, 
then lift and drain. Place in baking dish, season with 
salt, pepper, a little grated cheese and cook in a hot 
oven for ten minutes. Serve with curry of rice. 

Oxtails, Braised 

Take the joints from the thickest part of an oxtail and 
prepare as above. Put them into a saucepan with some 
slices of bacon, onion, carrots, and a bouquet of herbs, 
cover with vegetable broth or hot water and braise slowly . . 
Serve on a hot dish, with the vegetables and the strained 
gravy. 

Oxtail, Maryland 

Prepare two oxtails as directed ab9ve. Cook until 
tender, then dip in beaten egg and roll in corn meal or 
flour. Fry in hot fat until golden brown. Serve with 
parsley sauce. 

Oxtail Joints en Casserole 

Split three joints in halves and prepare as above. 
Melt two tablespoonsful drippings. Add joints and fry 
brown. Put into casserole and add two cupsful brown 
gravy, three quartered carrots, one handful string beans, 
one cupful green peas and a few allspice. Cover, put 
in oven, and simmer slowly for two and one-half hours. 
Remove, season and serve hot in casserole. 

Oxtail Joints, Fried 

Cut three joints in halves. Put into cold water and 
boil with one quart of soup stock, two peeled onions and 
a sprig of parsley until tender. Simmer gently, drain 
and let cool. Beat an egg. Dip joints in egg, then in 
bread crumbs and fry in hot fat. Drain and serve. 

Oxtail Pot Pie 

Prepare two oxtails as above. Place in deep sauce
pan and add: four cupsful of boiling water, one 
faggot of soup herbs, one carrot cut in dice and one onion 
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cut in quarters. Bring to a boil and cook slowly until 
tender. Put tails in casserole and add: one dozen small 
parboiled potatoes, four large onions, cooked until tender, 
and one cupful of cooked carrots. Thicken the gravy with 
cornstarch and season with salt and pepper. Strain over 
the tails and vegetables in casserole. Then cover with 
pie crust and bake forty minutes in a hot oven. 

Beef Hanging Tenders 

Beef Hanging Tenders weigh from a 
pound to a pound and a quarter, and are 
appetizing and economical. They are well 
flavored and every 'portion is edible. 

Hanging Tender, Pot Roast Style 
Wash and wipe dry, then brown quickly in fat. Place 

in a deep saucepan and add two cupsful of boiling water, 
one onion and one chopped carrot. Cook slowly until 
tender and thicken gravy with cornstarch. Season with 
salt, pepper and finely minced parsley. 

Hanging Tender, Filet Mignon Style 
Wash and wipe beef tender, then cut into slanting 

pieces or slices about one and one-half inches thick. Pat 
with flour. and brown quickly in hot fat. Place in baking 
dish and add two cupsful of brown gravy, one-half cupful 
of chopped carrots and one-quarter cupful of finely chopped 
onions. Cook very slowly until tender, then serve 
garnished with finely minced green peppers. 

Tongues 

Most housewives know and use beef and 
calves' tongues. These will be agreeably 
surprised at the zest with which their 
families will greet dishes prepared from pork 
and lamb tongues. 

NOTE-Beef, Calf, Lamb or Pork Tongues can be used 
in any of the recipes for Tongue. 

Pork Tongue with Italian Sauce 
Boil pork tongue till tender, then place the tongue on 

fried slices of bread. Serve with Italian sauce in separate 
dish. 
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Sauce-Fry two chopped onions and one chopped green 
pepper in Swift's Premium Oleomargarine. Add one 
cupful of tomato pulp and season with salt, pepper, 
paprika and vinegar. Strain and serve. 

Pork Tongue, Polonaise 
Place two sliced onions in a frying pan with two table

spoonsful of Swift's Premium Oleomargarine and fry till 
brown. Add one boiled pork tongue, cut into small pieces; 
one-fourth pound of rice, boiled; two ounces grated cheese; 
with salt and cayenne pepper. Cook until cheese is 
melted. Serve hot. 

Pork Tongue Squares 
Cut some 'pieces of bread square and fry them a golden 

brown. Sprinkle well with grated cheese and heap 
with cooked pork tongue, minced. Season with salt, 
paprika and sprinkle with bread crumbs. Place in 
baking pan and put in hot oven until brown. Serve hot. 

Calves' Tongues with Spinach 
Take four calves' tongues; blanch them for five minutes, 

to enable the white skin to be removed; then trim and put 
them in a sauce pan with about a pint of water, a bay
leaf, a little thyme, season with salt and pepper; set the 
saucepan on the fire to boil, and let simmer until the 
tongues are well cooked; then take them out. cut them 
lengthwise in halves and return them to the saucepan. 
Place the pieces of tongue over spinach nicely arranged 
on dish, pour the remainder of the stock over them, and 
serve. 

Calves' Tongues, Early English 
Take two calves' tongues and place them in a saucepan 

containing a rich soup stock, sal!, pepper, grated nutmeg 
and malt vinegar to taste. Cook slowly until tender. 
Serve tongue sliced with boiled carrots, turnips and 
cauliflower. Pour over the remaining stock. 

Beef Tongue, Jardiniere 
Wash the tongue and place in a kettle with salt, pepper, 

seasoning, and sufficient water to cover. Boil five 
minutes and cook slowly until tender. Remove tongue 
and when cool take off the skin. Cook assorted vegetables, 
sliced, in the water. Serve hot with slices of tongue on 
a border of mashed ptJtatoes and the other vegetables well 
seasoned heaped in the center. 
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Beef Tongue, Minced, in Patty Tins 

Mince boiled tongue and add one-fourth its weight in 
bread crumbs with pepper and salt to taste. Stir in 
gravy with tomato sauce until smooth. Fill patty tins with 
mixture, sprinkle bread crumbs over the top and bake until 
brown. 

Lamb Tongue with Macaroni, Spanish 

Cook one-quarter pound of macaroni. Put in a 
baking dish with one boiled lamb's tongue, chopped and 
seasoned; one cup tomato sauce, one-quarter pound grated 
cheese. Sprinkle with cheese and bake until brown. 
Serve hot. 

Lamb Tongue Toast 

Place two lambs' tongues in a saucepan of cold water 
and cook slowly until tender. Remove skins and grind 
meat fine. Melt four tablespoonsful of Swift's Premium 
Oleomargarine in frying pan, stir in flour and brown. 
Add gradually one cupful of water tongues were boiled in, 
and then the tongue meat, with seasoning. Stir till 
thick. Pour on slices of hot toast and serve. 

Lambs' Tongue, Boiled 

Boil six lambs' tongues in salted water with the juice of 
half a lemon, or one tablespoonful of vinegar, until tender. 
Pickle them by covering with hot, spiced vinegar or simply 
serve cold with Tartar sauce. 

All Fancy Meats put up by Swift & 

Company are attractively packed in sanitary 
containers. 

Ask your dealer to show you the origi
nal package in which our Fancy Meats 
were delivered to him. 
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