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Cook tHe carrotg in the hoiling wa--5
‘ter untii fender. Fry the salt pork:
‘until ecrisp, remove it from . the fati
and cook the onions in the fat. &1 ;
in the floyr and cook a few. minufes*
longer. Mix all ingredients in thau
‘upper pari of a double boiler, stir!
‘until well blended, and cuﬂk about 1{"
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