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BUAREP ONIONS (TWC Jan 5 1881) - 2

Peel tegn large onions without brgaking the
lagers; boil them for half an hour in well-
saltgd boiling watgr, and drain them;

when cool gnough to handlg eut a half-inch
sliecg from theg top of gach, and takeg out a
tgaspoonful of the middlg part; chop these
pigegs fing, mix them with half a cupful of 1
stalg bread erumbs, a saltspoonful of salt,
guarter of that quantity of pgpper and the
golR of a raw ¢g8g; usg this foregmeat to stuff
the onions, layg thgm on a baking dish, brush
thegm with the white of the ¢gg beaten a little,

dust them with fing bregaderumbs and bakg

thegm slowly for forty minuigs. Sgrveg them hot.
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