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Jointing fhe veol. Cui through the joints
of  2or3 col f 's  feet .  Pr ise out  the morrow
from the veol  knuckle wi th o kni fe ond
reserve for  onolher  d ish.  Put  the i r ioe.
knuckle ond col f  's  {eet  in  o lorge pon,
cover  wi ih  woter  ond odd o l i t t le  so l t

Adding vegetobles. Bring the woler
s lowly io  the boi l ;  spoon of f  the scum.
Add o cupfu l  of  co ld woter  ond sk im the
l iquid ogoin os i1  returns to ihe boi l .
Cont inue io sk im unt i l  the l iqu id is  c leor .
Add o bouquet  gorn i  ond vegelobles-
here,  unpeeled gor l ic  c loves,  s l iced
onions,  corrots,  ce lery ond leeks.

I Stroining lhe broth. Cover the pon,

1!! I.eovin_g the I id sl ig htly olo r. Sim mer for ot-T 
leost  1 j  hours,  or  unt i l  the i r ipe is  iust
tender.  Stro in the l iqu id in to o bowl .  Toke
the veol meot off the bones. Cut the
veolond t r ipe in to b i te-s ized p ieces
(obove);  d iscord the bones,  herbs ond
vegelobles.  Rinse the soucepon.

Gornishing ond serving. With o pestle
ond mortor ,  pound whole,  dr ied red chi l i
peppers to coorse flokes. Weor rubber
gloves,  s ince chi l ies re leose volot i le
substonces thot  con i r r i to te lhe sk in.
Toking ihe some precout ions,  d ice f  resh
g reen chi l i  peppers,  d iscord ing thei r
seeds.  Of fer  the chi l ies,  f ine ly  chopped
onions ond dried oregono-os here-
or chopped corionder leoves, for guests
to sprinkle on their soup (lefr) Z
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