M: HOW TO CHOOSE :#

YOUR HOLIDAY POULTRY

BY ANNA BIRD STEWART
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Having deeided, the uexst thing to do 18 to “eleet
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which to judee? How can the young or inexperi-
enced buyer, without relying -\..I.-I.\' upon the word
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the old or longe Killed ?

There s less likelibood of eold storage Illl'ku'_\'
being sald than perlaps any other variely of poul-
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lu sowe markets, it is possible to buy all kinds of
fowl alives this suneantees the age and freshness of
the meat, But vemember that atter the birds have
heen killed, they shonld be hung in a conl, dranghty
place for from twenty-four to forty eighl hours, as
the flavor improves,  1f used at onee, {he taste is
unsavory amnd the meat is invariably tough.

I'l-u[-l':- who live in small towns or who have a
havk yard wheve they ean keep poultry cooped up
and Ted on eereal grain for o few days betore kill-
i, will be assured of delicate, tender and sweel-
avored flesh. The kind of feed absolulely deter-
mines the character of the meat, The cleaner the
diet, the more delicate the flavor of the meat will be,
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fowl under any consideration.

Having made sure by bright eyes,
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legs of young turkeys arve smooth and  dark;
other kinds of poultry are hetter with light-col
ored  legs, Ol tﬂlllal'_\-“ and ehiekens have lewes

with seales that arve thick and rough, The head of
a pin ean be pressed easily into the hreast-skin ot
yvoung turkey. goose, duck, chicken or other fowl
If' tender, pressure of the finger under the breast
bone or wing will break the skin, and the joints will
yield readily when the wing is turned back, Young
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Just as a yvoung tarkev is pudged.
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Close the openiog at the rump with long stitches

THE SEMI-MONTHLY MACAZINE SECTION S
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