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How To Do It.
Embalm a bomsd pheasant with oz. of
chopped ed ham, 12 bearded oysters
(hc:;p;u). = dessert mo( finely
o parsley, two raw eggs, pound
Seeadoramba. & dash of '} shasco, a pinch
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“ Take a handful of raw game bones, pat
them iato a stewpan with A el
Dbone, half an ounce of butter, two chopped
eschalots, a bunch of herbs, a dozen pepper-
corns, and a pinch of Marshall's Coraline
Pepper. Fry together for 15 minutes with
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pint of brown sauce and the beards e
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My wine shall be of the excellent 1911
vintage. As a rule a hospitable connoisseur,
when giving a Burgundy dinner, presents to
the palates of his guests three or even four
different vintages, and too often the oldest,
which comes last, 'is a disappointment.

1 suggest that it is more amusing and
instructive to stick to the same vintage and
serve different growths. 1f 1 can persuade
three good fellows I know to dine with
me, I shall submit to them my Chambertin,
a Richebourg, and a Vougeot of the same
year. 1 don't care tuppence what order is
assigned to the wines. Indeed, I shall
have the three served at once in glasses
easily distinguished one from the other.
Then we can sip meditatively from all three
and discuss their merits.

______ A Glass of Wine With You.

The Season for Bottled Sunshine.
By HORACE ANNESLEY VACHELL.
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1 undzrime this notable exception, Port
deserves a volume, & guarto, to itself, but in
my humble opinion it ought not to be served
with the great clarets and burgundie
They bear no momlrch near the throne.
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King Edward’s Tchay.

Mr. Berry, the famous wine merchant, can
cap this Roland with a more astounding
Oliver. When King Edward was recovering
from a serious iliness he demanded Tokay.
Mr. Berry knew of two bottles. He sprang
into a hansom and dashed off to a client,
only to find that his bottle had been drunk.
Going on in the hansom, he collided- with
another hansom, and—ntirable
that hansom was the man whom I:g- knew
to be the ow
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Hazd by are half a dozen bortles with
medallions in glass showing a coat of arms
and dates. I noted 1730 and 1750. Prob-
abiy these bottles contain Malmse f\;t\kudmr:t
which, laced with brandy, might yet be
drunk as a liqueur. Superb Chambertin s
procurable. It ranks with Clos de Vougeot

and Romanée Conti.
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with him Chambertin and \m:ll-faned capons.
The birds may bave been cooked d la
Marengo. 1 can get no reliable information
on this point, A Surrcy fowl, boned and
stuffed gith chickens’ hvers, chopped olives,
and a trufile or two, would bring out what
a gourmet calls *“ the full o«:hennl music "
of any great Chambertin, y bottle m
stand on end for t four bouu, !
shall decant it myself. with
any superlative Burgundy pheasant d Ia
Montansier ; and some readers of this paper
may be glad to have the recipe.
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