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How to Prepare after Precaoking—The precooked brains may tet
(1) Scranbled with eggs ’
(2; Diced in omelet '
(3) Reheated in cream sauce or tomate sauce
(4) Dipped in egg and crumbs and fried in deep fat or a small amount
of fat until browned.
.(5) Dipped in melted fat and breiled

Honeycomb tripe is considered especially delicate in flavor and
texture,
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.r Jk ] ]) .': Caoking in Water-—Cover washed fresh tripe with cold water, and bring
to a boil, Drain, cover with boiling salted water (1/2 teaspron salt
per pound of tripe) and simmer, covered, one hour or lenger, if desired.

How %o prepare after Precnsking-—-

(1) Brushed with fat and broiled

(2) With a well seasoned tomatn sauce
Spread with dressing and baked 4
Dipped in egg and bread crumbs and sauled
Dipped in fritter bvatter and fried in cdeep fat
Creamed g
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-Iﬁf~‘ \\l(—'l‘JF:Preliminarv Preperation--Wash tongzue thoroughly in warm water.

Cookine in Water--Cover fresh tongue with salted water using one
teaspoon salt for esach quart of water. Vegetables and spices such
as bay leaves and cloves may be added for seasoningse OCover and simmer (185°F,)
until tenders A large beef tengue would regquire 3 to U4 hours. Remove skin, cut
away rootss To help loosen the skin after cooking, »lunge inte cold water,

Smoked or pickled tongue, after simmering in wgter and browned afterward, may be
sliced and served cold or reheated in a spicy sauce,

I 1 r- feart should always be cooked slowly until tender, 3Beef heért
I—J r 4#3\J<s i3 larger and needs longer cooking than lambd, pork, or veal.
——t

Prelininary Preparation--Wash thoroughly. Trim off veins.

Coaoking in Water==Cover heart with water containing one teaswoon szalt for each
quart ef water, Simmer at 185°F, until tender, Beef hearts will require about
three to three and one-half hours and veal, lamb, or pork need two to two and one-
half heurs. XHeart simmered until tender may be served sliced or it may te chopped
and used in combination with ether foods.

Braising—Hearts may be stuffed with bread dressing before draising or they
may be cut in slices and braiseds Brown heart on 2ll sides in a small amount of fate.
Add very little liguid. Season, cover closely and continue conking at a low tempera=-
ture on tep of stove or in a moderate oven (350°F,). Cook beef hearts two and one-
half tn three and sne-half hours and lamb, calf, and pork hearts one and one-half te
two and one=half heurs.
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o . ) ~Unless sweetbreads are to be used very soon after
\\ \/ fr r ! k r \ \, purchasing they should be precéokei and then re-
~/ / b ¥ _,).,lfLigerated. Tor brailsing or frying if sweetbreads
" are tn 'be used soon, precooking is not necessary.
Preliminar; Préparation—Soek ia cold water about 15 minutes.

Precooking—--Simmer sweetbreads 15 minutes in water to which one feaspoon salt
and one tablespoon lemon juice or vinegar have been added for each quart of water
used, Drain, plunge in cold water and remove membrane. Use at once or chill,

How to Prenare after Precooking—- W Lo -
(1) Cream with chicken, veal or mmshrooms ' :
(2) Dip in efz and crumbs and fry in decp fat or’ srall ~amotint of
fat until browa - ,

"(3) Make into cioquettes
(4) Make Salad
(5) Dip in melted fat and dbroil

e \T i ' (‘ Oxtails require long, slow cooking in moist heat. They have
\ )j ¥ o a good pronortion of meat and a very rich flavor .even though
they have considerable bone.
Soun making—Cut oxtails at esch joint and wash. Simmer slowly in water to
which seasonings, barley and vegetables have been added just long enough before. mea.t
is tender for the vegetables to become tender.. Serve meat in the SOUD.

3raisine—Vash oxtails and eut at each joints. Roll Joints in flour seasoned
with salt and pepper. Brown in hot fat. Add onion or other seasoning, vegetables
and spices. Bay leaves and cleves may be used. Affer browning well, add a cup of
water and a cup of tomatoes. Cover closely., Simmer'3 %o 4 hours or until maat
falls from the bones. .

(Preéa.red. by Mabel Doremus, Extension Futritionist, College of ‘Agcriculturc, Lincoln)
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