WATCHA MEAN BY "SIRLOIN"?
It was James 1., who had a pretty
wit of his own, who named the part
of the beef “above the loin,” sirloin.
In his day that particular cut was
cilled by its French name surlonge-

of meat served him one day after a
hunt that placing his sword across
the platter as if he were to dub a
knight he exclaimed not surlonge,
but “Sir Loin" and from that day the
julcy steak bears the noble name of
#nighthood -cenferred upon It by a
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