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BySf MARY AMAMBROSEAMBROSE-AMBROSEE '--:" '" "' " - - - - - - . ,

Since most of ourOUfout bushbushtownsbushtowns-
are

,
, townstownstowns-

are

,
are celebrating tKeirtJieirtheir yearlyyearly-
spring

yearly-
springspring time carnivals , I'dId:' like toto-

share
to-

shareshare with you an exciting newnew-

recipe

new-

reciperecipe to serve for the traditionaltraditional-
potluck

traditional-
potluckpotluck or home gathering . ThisThis-

recipe

This-

reciperecipe contains nutrients requirrequir-requir-
ed

requir-
ed

¬-

ed to maintain good health ,

and with simple planning it willwill-

give

will-

givegive you enough time to watchwatch-
the

watch-
thethe races and plenty of time toto-

enjoy

to-

enjoyenjoy conversing with 'outout'out ofof-

town'visitors
of-

towntown'visitorstownvisitorstowntown ' visitors .

Beaver meat ,
is usuallyusu lly abunabun-abun-

dant
abun-

dant
¬-

dant this time of year in mostmost-
villages

most-
villagesvillages . It'sIts' dark , fine-grainedfinegrainedfrne-grainedfrnefrnegrained-
texture

finegrained-
texture

-

texture has a tendency to holdhold-

moisture
hold-

moisturemoisture and tenderness wonderwonder-wonder-
fully

wonder-
fully

¬-

fully when treated properly .

Beaver is very rich . The fatfat-

should
fat-

shouldshould be removed completelycompletely-
asas it compromisescompromiStscompromisFs( bothbothodorodorodor-

and
odor-

andand flavor .

BEAVER SPECIALSPECIAL-
I1I beaver (88( to 10IO pounds )
1I bay leaf
2 medium onions
1-2121.212-. garlic cloves (Vi' tsp . garlicgarlic-

powder
garlic-

powder
garlic-

powderpowder may be substituted )
celerycele ry leaves (if desired )
flour
flourfat
fat
fatsaltfats.d
s.dsds.dtsalt.saltt and pepperpepper-

Remove
pepper-

Remove
pepper-

RemoveRemove nearly all fat fromfrom-

beaver
from-

beaver
.

beaver . Cut up as you do rabbitrabbit-
andand soak overnight in saltsaltwaterwater..

Partially cook*ook beaver meat inin-

boiling
in-

boilingboiling water with bay leaf ,

onions and garlic . Celery is opop-opop-

tional
op-

tional

¬-

tional , and may be added at thisthis-

time
this-

timetime . Drain , roll in flour andand-

brown
and-

brownbrown in hot fat , season withwith-

salt
with-

saltsaltsaltandand pepper . Bake,Bake in coveredccovered-
pan

veredvered-

panpan in a moderate oven untiluntil-

tender
until-

tendertender . Gravy can be made fromfrom-

the
from-

thethe drippings .

Try this recipe and tantalizetantalize-
the

tantalize-
thethe taste buds of your ,. familyfamily-

and
family-

andand friends . They'llTheyll' love you forfo-
rit

for-

ititit..


