This display has been published in the Book

SABLE RIVER ‘Our Centennial Cook Book”
WOMEN'S INSTITUTE 3asic- Tried and True Recipes

OF NOVA SCOTIA
Meat Cuts and How to Cook Them &ghiNdiz,

LAMB CHART

Retail Cuts ; Wholesale Cuts Retail Cut

Boneless

A i L
mansanteg Sirloin Roast

Leg of Lamb
{Three cuis from ene leg)
—Roas! - @-Broil, Panbroil, Panfry =® -Braise,~—

Roas!

Crown Frenched
Roast Rib Chops
®— Broil, Panbroil, Ponfry—

.!.Oil'l English  Rolled Loin
Chop " Chop Roast

Roost

Patties Loaf

Blade Chop Broil, Pankroil, Panfry— @ —Roast (Bake]—

Broil, Panbroil, Rocost Broil, Panbroil,
— Ponfry, Braise e Panfry, Braise__

Riblets Stew Meat

Braise or Cook in Liguid

Rolled Breast

Cushion Saratoga

Shoulder Chops
Roast — & —Broil, Panbroil,—

Panfry, Braise

Boneless.
Shoulder Shoulder Chops
— Roast, braise—@ Broil,

Panbroil, Panfry, Braise

Neck Slices
Braise, Cook in Liquid

NATIONAL LIVE STOCK AND MEAT BOARD

Shanks
Braise or Cook in Liquid




