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PRACTICAL NOTES

TRUSSING POULTRY

FOR THE

TABLE AND MARKET.

(Reprinted, by permission, from Tegetmeier’s * Poultry for the Table

and Market.™)

PRESENTED BEY W. BEELLAMY,

118, JERMYHN STREET, 5w,

No trnssing should be allowed at a show of dead poultry. The hocks
should be merely tied together, and the fowls ,‘_[]4,.,-,-:]- withont the
breast-bone being broken,
as seen in the engraving

,"1_'.] 1.|a".'.'|.-. -.‘II|'|1|_|1|. |:||I
shown in preecisely the
same manner, © plueked,”
but not drawn or trossed.
They should be displaved
on a raised shelf, with the
head hanging down in the
position represented.

The second engraving
representsa fowl as trussed
for roasting according to
the plan pursued for the
table of the highest lady
in the land. The manner
in which this is done is 50 Ff
superior to that ordinarily & .=~
:u]-:u]:m‘n] that it 15 worth a
detailed deseription, the moede of operating being that which is followed
by the first-class West-end poulterers. The dresser takes the dead
fowl, and ents across the skin at the back of the neck, about 2t
inches from the body. The knife is then passed under the skin, dtl'ﬂ']—l

DEAM FOWL FOR SHOW AND
MAREET.

towards the junetion of the meek with the body, making a flap ount of
the skin of the back of the neeck. This exposes at onees the bones of the
neck, which are then ent across where 1|r|r1.' join the body. The erop ean




then be readily extracted, and the skin of the front of the neck guite ent
acrnss, when II||-‘ head and neck are at onee removed.

What mav be regarded as a great improvement in the preparation of a
fowl for 1},-.-.|;3'1.|g- is often followed. This unprovement consists in the
removal of the merrythought, which is done almost with a touch, the
point of the knife passing between it and the flesh of the breast, when it
mayv be taken AWAY without even the smallest ||1|:|1|1ir_'|.' of meat |1|-5r:,-.f
r||1."|e'.|||--:l to it. The objeet gained in the removal of this hone is to allow
the flesh of the breast to be ent away more conveniently, and in longer
slices, in earving

After the removal of the head and neck, the finger is passed into the
interior of the ]:-IIIE_'-'. anmd all the structures that can be reached 1:_\' it are
loosened, the finger being passed round the interior as far as possible ;
this should be r||--|'-:-||:_'|1|_\.' done.  The fowl 15 then rested on the table, tail
upwards, and a somewhat deep and large incision 1s made straight across
the hoedy, between the tail and vent. This eut enables the finger of the
trusser to be placed round the bowel, a loop of which is pulled out, and
the knife, being placed under the loop, cuts out the vent withont the

FOWEL TRUSSED FOR ROASTING,

slightest diffienlty, leaving an opening sufficiently large to enable the
fingers to be passed into the interior to seize hold of the gizzard, when, if
il ||-|:--.|'r|i||_l_': i the front has heen |||'«.||I"|'i_1. Hl'i'lllil'l:lli‘\IlI'I]_ the whole of
the interior of the fowl, including the intestines, liver, lungs, and heart,
are drawn away in one mass. This method of operating is much more
expeditions, more eleanly, and infinitely more workmanlike than  that
:..,H'_l':"!_'f followed. Should the fowl have heen one of extreme fatness, a
little r

auffices to loosen the rizzard from the laree mass of allominal fat which

olling of the body under the hand before boginning to deaw it

is oecasionally present in the interior,

To complete the trussing of the fowl in the manner shown in the
figure, a trussing needle 8 inches long, threaded with thin strong string, is
requisite,  The legs heing brought into the position shown in the drawing,
the néedle 15 passed through the leg, close up to the joint, then through
the body and the leg on the other side, and pulled out; the fowl is then
turned over, aud the needle, still carryving the string, is passed throngh the
joint and the pinion of each wing, when it comes out elose to where it was
first put into the fowl, and the two ends of the string are tied tightly
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torether, ];.-.n]piu_: the lees and the winges in }m.—ﬁﬁuu, To secure the ends
of the lezs, the nsedle, with the string attached, is ]?:I:—i'-'u'li throngh the
h-l!:.' elose to the backbone, over the leg

and back throurh the I....I‘-r under
the end of the breast-lume, It is them tied, and the fowl presents the
appearanee shown in our figure, the knots in the two strings being shown.
The ends of the toes are ent off, and it is eonstomary with the best
poulterers to remove the extreme point of the pinion and the small fold of
loose skin which is attached to it hefore trussing, in order to prevent these
hecoming scorched in cooking.

It is needless to speak of the superiority of this mode of trossing over
that nsually adopted. No skewers, which have to be removed before it
can be served on the |!.'I|l:n'. are left in the fowl, nor are any ];:_l';_g'l' INCISI0ns
made in the flesh, letting out the goodness of the meat, The strings that
are nsed are ent and dreawn away withont tronble, and do not interfere
with the carving of the fowl. It is needless to say that the breast-bone
should never be broken, as it 18 impossible to carve a bird :‘-ilﬂ:."hllill."lifl'l'il._}'
when that has heen done,

The ease and rapidity with which a fow]l may be prepared for roasting

FOWL TEUSSEED FOE BOILING,

in this manner is remarkable, and its neat and attractive appearance not
the least advantace.

The preparation of “a fowl for boiling is usunally performed in a
somewhat more intricate manner, The method i‘||.|l|'||rt"ll_ 15 soamew hat
different, and is represented in the eneraving.

The fowl, when taken in hand after having been plucked, is, in the first
instanee, treated as one required for roasting, The extreme tip of the
wing and the thamb pinion are cut away, as well as the loose strip of skin
along the nnder side of the winge, which is left after the removal of the
guill feathers, The proper mode of removing the neck, erop, and
merrythought, and drawing the fowl, is the same in trussing for boiling
as for roasting, but the snbsequent proceedings are very different.

The fowl having been drawn, the fingers are passed from behind under
the skin at the side of the breast, which is separated and loosened from
the flesh round the joints of the leg, right down to the hoek. This is
done on both sides, and so effeetually that by laying hold of the shank the
fleshy part of the leg can readily be pushed up under the skin, but before




this is done, a eross eut is made at the back of the leg 1 inch above the hock,
and another about 14 inches below the hock, but this is made in the front.
These ents are for the purpose of dividing the sinews and enabling the
foot to be twisted right round, so as to come at the back of the fowl.
Then, holding the foot in the hand, the hock is pushed through the first
ent made in the skin, which is drawn down over it, and it disappears
altogether from view, The shank is them cut across where it projects
beyond the skin, and the foot is in this way removed, and, the hock being
unider the =kin, no |||||‘ri||]| of the leg s visible, The fowl is then turned
over, and 1t is enstomary to crack the shoulders }-_'.' striking them between
the wings and the spine with the back of the knife. This enables the
wings to e hroneht eloser to the ]"”E.'" when the trossing is l'ur!|'|:1|-14'-1.
The lone trossing needle, which is threaded with fine string, is then
passed throngh the leg at the back of the knee from one side, and throngh
the corresponding part of the lee on the other, and through the |li1|i|:i| and
joint of each wing. This brings the string to the same side where the

needle was first '|:-:|-:-Cl'|] throneh the lee, and the two ends are tied 15::||T|:-'
together, thus securing the legs and the wings firmly to the body with one
tie, as is shown in the left hand side of the fi_‘_flil'l', [n order to seenre the
ends of the lers which are thrust nnder the skin a second string is ]I:l:-»-'-l'lf
throngh the body above the hock (which must be felt for, as it cannot be
seen), then under the breast-bone to the hock on the opposite side, and
|||'1lll'_'il1 |'.|::|'_n'|_ ]:l'l‘i:'|L|| !|'.r' ||;1|'|-.'L _-|_1||| -~|'|'ILI'1'l_'I.' til'I]. ‘]“ill' l.'L'lt 'll'-u [|Ll‘]|. s
1t waore, E|=.'-EII'-;|. into the interior of the 1|-|tl].', anil the fowl, 1'1"11!1}' for
boiling, appears as 15 shown in the fisnre.

The deseription may appear to inclytle numerons details, but it is not
difficult to follow the steps with a fowlf in hand, and onee learned it is not

easily foreotten,

Second Edifian, with .'.'wrr*w.'fi|.n'.".'.'fsrrr.'f:'ﬂ-.lr.i. price 25, 6d.

POULTRY FOR THE TABLE AND MARKET.

By W.E. TEGETMEIER, Author of * Foultey |" in the ** Encyelopedin Eritannica: ™ one of
the judges ot the Hoyal Agricultural, Bath West of England, the Birminghar,
Crystal Palace, Duiry Show, and other Exhibitions,

“ This voluma iz altogather trustworthy as o details of management by which good
hisok 0n poultry that has

ywls may ba reared and fattened, . . . The most osafal b
Likaly to serve as & téxt book [oe generations, "— Live Sfock Jowrnal,

Pt B
*T'he chapters on batohing, rearing, and Ilrr'l.~'.:|r||.: pounliry for the market can hardly be
rivalled, " —ALheaam.

‘A more prac 1 book on 1the subject wan l'.l"-'l".' written; It cannot be too widely
circnlated in roral districts.”—d cademy,

s 3ood as the fivat edition was, the second 1 gréaily enhanced by the additions. One of
the best text booke on the subjeat that we have come joross = Poultry

i Treats of the pro luction of egge and chickens jpurdly as a matter of business, '"—Mali

Mail Fas

* A remarkably practical and sensible book. Jhe chaptsr on the - Fallacies of Pouliry
Farming " is a most valuable one,” — Morming Pos:.
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