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A-HUNTING WE WILL GO

Lancaster Fau_-ming Food Editor shrinkage and the meat 1s juicy
By Mrs. Richard C. Spence and full of flavor. As with all
protein foods, 1apid cooking with

When the avid hunters in YOUr | nonce heat hardens the tissue.

iamily bring home theiwr catch
for the day this fall, you may Young fryer rabbits like any
find this a good time to prepare tender meat can be cooked by
snd serve your family a delicious the quick methods of frying or
rabbit dinner broiling. Older rabbits need long-
Rabbit 1s fine-grained and muld er, slower cooking They are ex-
flavored and practically all of it cellent 1n fricassees, casserole
15 white meat like the breast of dishes, 1abbit pie, croquettes
chicken, Like other lean meats, salad, chop suey and all the
poultry and fish, rabbit is a good other ways adapted to mature
source of high quality protein.  fowl and the less tender cuts of
The secret of well-cooked rab- meat. Any favorite chicken reci-
bit seems to be slow cooking pe can be used for rabbit.
Moderate heat cooks rabbit slow-

ly and evenly so there 1s little If you are not sure of the age

of the rabbit you are cooking, it
may be well to cook 1t until ten-

der and then proceed with any
of the various recipes calling for
rabbit. To cook, cover with wa-
ter, add some salt and some
chopped oniof, and cook until
tender but not falling off the
bones, One delicious way to use
precooked rabbit is to bread it
as you would fish, pork chops,
etc

You may count on two serv-
ings of rabbit per pound or ap-
pioximately 1% cups of cooked
meat per pound of ready-to-cook
weight. Properly prepared. you
may find rabbit a treat your
farly will enjoy.

i 1t 1"

ENHANCE YOUR VENISON
MEALS: VARY SEASONINGS,
SAUCES — Venison rates equal-
ly with other meat as a high-
quality protein food, but its flav-
or 1» different,

Most venison is drier and less
tender than beef or pork Deer
lead vigorous lives as they cover
miles of territory foraging for
food and are always on the alert
for enemies Therefore, then
musecles are hard and well-devel-
oped And they're not likely to
have as much fat as animals rais-
ed on farms and ranches.

Deer meat, like domestic
meats, is at 1ts best when proper-
)y dressed and ecooked. Its natur-
al tenderness and flavor depend
on the kind of deer, its age, fin-
ish and cut The flavor of vemson
when 1t’s served depends upon
the methoed of handling after
killing and the cooking proced-
ure.

SAVE AT
BOB’S
SAVE RITE

MARKET

743 S. BROAD ST.
LITITZ, PENNA.
Hours: Mon. thru Sat. 9to 9
Sunday 9 to 5

HOLLAND
STONE

Ready-Mixed
CONCRETE

SUPER
SHOES

Self Service
2750 Columbia Ave.
Lapcaster

Lane. Co.’s Largest
Shoe Store
All 1st Quality
Super Low Prices

New Holland, Pa.

CONCRETE
BLOCK

METAL

New Holland Concrete Products

WINDOWS

354-2114

SPECIAL

PORTABLE
. ELECTRIC HEATERS
1320 Watt

MEN’S BLACK 6”
DRESS SHOES

Don’t Neglect
Your Eyes

Visit Your Eye Doctor
if you are 1n doubt.
MEN'S BLACK
Doctor’s DRESS SHOES
Prescriptions Filled

Adjustments, Repairs

Fan Forced Automatie Basebeard Tipe

We Just Received A Shipment Of Wool Type
GIRLS’ WINTER COATS

In Plaids And Sohds $5.95 (1) $12.20

NOW ONLY $9
Kangaroo Leather, Plain Toe o

Were $11.95 Pair

—— THIS WEEK’S SPECIAL
WEDNESDAY THRU TUESDAY

This is a Very Good Dress Shoe. 2.5 0 Pair

It has a full leather upper, these are in broken sizes
only and want to sell out. Some 12%’s — $9.95 Value

VALUES
*9.35..

$22.5¢ each

DAVID’S
OPTICAL CO.
Always See Better-
403 N. DUKE STREET

Phone 3942767
Lancaster

R.D. 1, East Earl, Penna.

Clothing, Shoes, Housewares, Hardware and
General Merchandise

GOOD’S STORE

1 mile North of Route 23 Along Route 625

Since venison is strong-flavor-

ed and less tender than other

meats, it usually should be ¢ook-
ed slowly at low to moderate
heat. Use a moist-cooking method
such as braising or stewing, es-
pecially with older animals.

'Many seasonings and sauces
may be used to enhance or mod-
ify the venison flavor. You can
experiment with different herbs,
spices and cooking methods to
vary your venison meals.

BRAISED VENISON

3 pounds venison
3 slices salt pork
Flour
Salt and pepper
14 cup fat
14 cup, hot water
1, tablespoon vinegar
1, cup chopped celery

carrot, diced

tart apple, chopped
1, tablespoon lemon juice
Use the less tender cuts of
venmson for this method Lard
venison with salt pork and rub
with salt, pepper and flour.
Saute in hot fat until well brown-
ed, turning frequently. Add hot
water and vinegar Cover closely
and cook until tender, about 2
to 2% hours, adding more waler
as 1t evaporates. One-half hour
before meat is done add remain-
ing ingredients. Cook until veg-

1
1

etables are tender, Serve with a
tart jelly, Serves 4 or 5

. ety @i‘@i; .
Pheasant is one of the ‘delica-
cies that goes with the hunting
secason. You might serve your
pheasant braised as in the foliow-
ing recipe. Wild turkey wouid do
as well in this recipe.

BRAISED PHEASANT

pound pheasant, approx.
cups milk
Ritz crackers, finely rolled,
about 34 cup crumbs
cup butter or margarine
pearl onions; parboiled % to
5 minutes
pound fresh mushrooms,
sliced
tablespoons all-purpose #our
teaspoon salt
teaspoon ground white
pepper
teaspoon ground sage
tablespoons chopped
parsley
Pitted Dates
Bacon slices, cut in half

Wash pheasant; pat dry Cut
into 4 portions, Pour % cup
milk into a shallow dish; dip
pheasant 1n milk then in crumbs,
Heat ¥ cup butter in large skil.
let; brown pheasant slowly on
both sides. Transfer to 11x7
inch backing dish. Arrange
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(Continued on Page 29 .
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SALE
CONTINUES

100 S. Railroad Ave.

Carl H. & Parke Groff

(formerly Groff’s Hardware)

Open Thurs. & Fri. Evenings

New Holland
Phene 354-0851
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Ph. 215-445-6156
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FARM MORTGAGE

Farm Credit Mortgage Loans are tailored to

CHECK WITH FARM CREDIT

FOR A

the farmer’s needs. Payments scheduled to
coincide with income. Early pay-off without
penalty. Transferable in event of sale.

LONG TERM LAND BANK MORTGAGE LOANS
SHORT TERM PRODUCTION CREDIT LOANS

Farm Credit.

ASSOCIATIONS
411 W. Roseville Rd., Lancaster

Ph. 393-3921

Agway Building, Lebanon

Ph. 273-4506
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