How to skin and cook a SCIUH"I"Q]

1) Do NOT attempt this behind the big screen in Centenary Square.
Especially when the ballet is on. As acclimatised as the general public
are to gore, there's a time and a place.

2) Hang the squirrel upside down and ring the rear ankles. Then draw
up the legs and remove the skin in the traditional way. Having hung
and drawn do NOT quarter. Intestines reek something rotten.

3) Record your work if necessary - The National Media Museum should
be able to help you with this.

4) Cook in the desired manner. | find stewing or currying works well
depending on what you have to hand. You can 'borrow' the essentials
from any local eatery if you're really hungry - just remember to ask
nicely. (Alternatively you could always just find out where the bins
are...)






