lsarded Galf's biver

from "Pirgetions for Cookery" ~ circa 1840
~ Ingredignts:
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calf's liver

fat of somg bacon or salt pork

1 tablg-spoonful of lard

tomatas or somg tomata catechup
1 largg or 2 small onions mineed fing
swegt marjoram lgaves
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Instructions:

Take a calf's liver and wash it well. Cat into long

slips the fat of somg bacon or salt pork, and insert

it all through the surfacg of the liver by megans of a

larding-pin. Put the liver into a pot with lard, a littlg

watgr, and a few tomatas, or somg tomata catchup; |
- adding onions, and somg swegt marjoram lgaves
~ rabbgd verg fing. The swegt marjoram will eramblg |
 morg gasily if gou first dry it beforg the firg on a platg.

- flaving pat in all these ingredignts, s¢t the pot on hot

‘-ﬁoals in thg corngr of the firg-place, and Regp it |
stgwmg reggularly and slowly, for four hours.
d thz ll\?{ll’ to tabl;z with thsz gra\?g round it. J
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