Place your pan on the firc far A minute or so. Wife it clean.

When the ;xMt is hot, put in either fﬂt or butter (fnt fram salt meat is
Prefemﬁle . Then M(J;/w meat you Atre qoing to covk.

Turn it several times to Aave it equally done. Season to each pound A
small teaspoonful of salt and pepper.

A few onions in the remaining fat, with the addition of a Little flour, A
S quarter int af water, two LA, les;wms af vim:gnr, and a fzw c[w”w( A%
). pickles will be very relishing. i

el
% Try this recipe at home and tag us on Instagram
E @nmhistoricsites and #fortseldenhistoricsite
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