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Genuine 1938 Recipe Prints (4 GBP)

S e e Aoy Location South East, West Sussex
with salt, staff lightly and truss. Rub surface with unatited .
Fa, plsc am ck in rosme, beest down Cover with 3 https://www.freeadsz.co.uk/x-350760-z
of body fat from the chicken, if available. Roast uncove
in s moderate oven (325" F.) wuntil Hl'n!cl Seasor
additional salt when half done. A chicken from 4 «
requires 3§ to 40 minutes per pound; a smalle
3 moderate oven (350" F.} 40 tp 45 minuces. Weighe
taken before drawing or after stuffing, See page ¥.
Roast HaLy Crcken—Arrange sufhng o
chicken in bottom of greased shallow pan. Pres
wide down, on stuffing, Brush with melted far. Roast
2z 350" F. 40 vo 45 minutes

roast 1 | have for sale a number of prints rescued from a 1938 book 'The American Womens Cookbook' The

Jii . prints are in superb condition for thier age and depict a wide range of recipes from the era. The prints are

cut mounted on black card and would look fantastic framed as a feature in a kitchen, cafe, restaurant or bar!
5 Mount size is A5 with the print slightly smaller with a margin of approx 10mm. Available as singles prints

or in packs of 5 or 10. Bulk lots available for sellers. Contact for further.

BROILED CHICKEN

.
Cut small chicken into half and remove backbone and breast
bone. Break kip, knee and wing joints. Brush both sides with
melted far. place on heated rack, skin side down and sprinkle
with sale. Replace rack about § inches from heat. Cook with
moderate heat (350" F.) from 45 to 50 minutes. until chicken
is tender and browned on both sides, turning once.
PANNED CHICKEN
¢ the chicken as for broiling. Pace in a pan, cover
with bits of far and roast uncovered in 3 moderate oven
(350" F.), allowing 1% to 20 minutes per pound. Baste with
drippings every half hour. When nearly done, remave from the
g A oven, seaton with wlt and pepper, cover with additional fag,
) dredge wich flout i6d return to oven to brown slightly an both
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