





DID THESE
TWO CAPTURE

HOUSE WITH LS
TODAY?




SIT!

24lc
SISTER!
YOU CAN
BE THE 8l&




STARTING
TODAY, THE §
THREE OF US
ARE €0INE TO
RAISE YOU FOR
ONE MONTH |
WITH LOTS |
OF LOVE~ ¢

..

BECAUSE
I'M OING
TO 8E AWAY LET'S
AT SCHOOL A BE@IN THE
LOT, THE TWO OF RAISING!
SERVING MAKE YOU WILL HAVE PREPARING
THAT WAS >
WRAPPED AND| 15 N o[ RicE eRUEL  TO MAKE IT FIRST,
FROZEN, AND - FOR HER PROPERLY.

MICROWAVE

hmmben Z0RCLG -
Whm mzo -
M-p002 |

DEOW

IT's
BETTER
TO MAKE
IT AT HOME
50 THE
FLAVOR

WHETS THE
APPETITE!

Oh-2 ZOC-C-DOn




THE
INSIDE OF
THIS MASK
IS KIND OF

LIKE A PACIFIER
S0 YOU CAN'T
CLOSE YOUR

BE HAPPY!
STARTING TODAY,
YOUR LIFE IS JUST
EATING AND SLEEP-
IN& FOR A WHILE~
YOU CAN STOP
BEING A

i MONTH, THE
THREE OF US

YOU CAN'T
CHEW, YOU'LL
HAVE TO SLCK

DRINK ALL |
OF IT~ |
Or You
WON'T
GROW

SFX: SUCK SLURP




7

I wAs

TOLD WE
SHOULD TRY
IT TOGETHER,

WE'LL
TAKE CARE
OF You

{ AND LOVE
YOU VERY

MLICH!

GFX: BRETLH

/ THAT'S
RIGHT! LIKE A N7

N/ RIGHT! COW/ Or APlE! |

50 EAT A LOT,
GET REALLY 8BI&,
AND TURN INTO
MEAT! DON'T
YOU WANT
TO TRY

NOW
THAT YOU
KNOW THAT,
YOU CAN LIVE
HAPPILY FOR
THE FINAL
MONTH OF
YOUR LIFE.




SHE

MUST HAVE
THROWN P
Le&czxusé

OF THE| P
OODLES,

THOLIGH
IT MIGHT
HURT A LITTLE}
USE THIS WATER
TO CLEAN HER
NOSE OuT
TOO.

ANYWAY,
EVERYDAY
YOU HAVE




SFX: SQUEEZE

B8E FINE

TO IT. PO
{ YOU WANT

TO TRY

IT ONCE

JUST
SPEAK LIP
AND WE'LL
CHANGE
you!

DION'T
WE TELL YOU
EARLIER? YOU'LL
BE WEARING A
DIAPER. YOU CAN
&0 WHENEVER
YOU WANT~

00D éIrL,
600D élirL!
NOW, LET'S
PRACTICE
CHANGING
yOou.
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BREAK YOLR
FINGERS~




- Iryou
~OUST SLEEP
/ ALL THE TIME,
21 YOU'LL BUILD UP
'STRESS, IT'S BETTER
= \go MOVE AROLIND A
\\_EITTLE! IF YOUR MUS-
LES ATROPHY, YOU
WON'T EVEN MAKE
A 600D SIDE

TO FORCE FEED
| YOU A WHOLE LOT
REVERY DAY, IT'LL BEP™
EASIER IF YOU
DON'T MOVE
YOUR BELLY
MLUICH,

HERE
15 youre [
| waree.
you caN |

oenk [l
S |/WHENEVERS=
Ao e YOU WANT/ 2]

EVER YOU
WANT

o— WATER BOTTLE §

io - THE TYPE THAT
8| CONNECTS TO A

&\ PLASTIC BOTTLE.

CONSTANT EATING. ™= 2~ _ | WATER COMES OUT

= I TIP OF THE NOZZLE
HIGH-CALORIE FOODS WITH YOUR TONELE.

- CHEAP

ol
AND CEREALS ARE PUT IN. | <o

%

- PACKED FLILL. o

THOUGH
WE CHOSE | :
A MOUTH GAG \
WITH AN OPENING;_ "\
IT DOESN'T MEAN 7 |\
ANYTHING BE-
CAUSE THE
PLUE IS RE-
MOVED FOR
MEALS...




yOu
WON'T BE
LONELY, BE-

CAUSE THESE
CHILOREN WILL| 7
BE WITH YOU | &
UNTIL EVE-

il
'-I)ﬁII-HTIfi\O—I! f
-!t}rn:l:-arnfho—n)

)

WAY, SINCE
THIS IS MY
ROOM,
EXCEPT
WHEN I'M
AT

SCHOOL,
WE'LL BE

MIX IN
SOME
CHICKEN.

LET'S 6ET
ALONG
FROM

IF HER HMM,
MEAT WILL
BE FATTY
BECAUSE
SHE JUST
EATS AND
SLEEPS




I'M SURE SINCE /
BOUNCE YOU'LL PO| | you eOT P e
| ' L3 ’ |
. | J I
[

TOOAY'S DIS-
MANTLING
JlWoBK WiLL

No— /) take ALL
\\\‘T“\ \_ oay!
h\ )
T
N .

e y

YOU REALLY
HELPED ME

?
F
x
/
(2
2
i £
A
K
!

\jti \. \ T ¥

GFX: LHATIER LHATIEF




HANE HER
LPSIDE DOWN
AND CUT & |
STRAIGHT LINE
DEEP INTO HER
THROAT TO
AN THE

R
BLOOD.

F U
X
/
¢
L )
E
N
!




cur
AROUND
TIEIT THE

S50 ITS

OENT M | oreans

LERE: B NG| N THE
g / CROTCH.

USE

} KITCHEN|

\s CISSORS
ON THE

CHEST
CARTILAGENE

NOT TO \ (@) AN
RUPTLIRE THE \ g S RN ]
@\ e : \ [ PRESS
INTERNAL 7t 18 . i
ORGANS ; ALY A N YL I"..‘- | f s?gﬂgﬂ
THAT ARE AV . 73\
A\ - / / AND LEGS
LINDER THE , : \ 7 SO ALL
MUSCLE! . ! O J =
B8LOOD
WILL ORAIN
our,

N=-TH - —~ XS

PEEL REMOVE
OFF THE THE
LIvVE DIGESTIVE
STUCK TO OLEANS
3 - FROM THE
ABDOMEN.

BLADOER 1S ek
aITTER AND il
INEDIBLE, |
S0 GENTLY |
REMOVE
IT LATER. .

NEMRIW —

THE WHITE,
WINDING
INTETINES ARE
ATTACHED TO
THE BACK 8Y
A MEMBRANE,
GENTLY CUT
THE BASE OF
THE MEMEBRANE
ON THE
BACK.




EXTRACT
THE LUNES
AND HEART
FROM THE

CHEST.

PULLING THE
DIAPHRAGM
PULLING
OFF THE
SKIN, DON'T
RUSH, AND CARE-
i FULLY SLIDE THE |
KNIFE BETWEEN
THE MEAT AND
SKIN OVER
AND OVER/!

KEEP
DIVIDING
ITINTO

BECALISE PIECES

THERE'S A LAYER
OF FAT BETWEEN THE | AN
W[ VARIOUS MUSCLES, IT'S | PUTTING
@ | POSSIBLE TO CLEANLY | THEM
| SPLIT THEM APART BY | INTHE

SLIDING THE KNIFE  [eerpice- A
THROUEH THE 3
RATOR.

YELLOW LINE!

CUT THE
BASE OF THE
RIBS SEVERAL

TIMES FROM THE
| LEFT AND RIGHT,
| AND THE WEIGHT

OF THE BODY
WILL BREAK
IT OPEN
LIKE A
800K!




SEPARATE
’ ; £ THE SMALL
T'LL i INTESTINE
EET DIN- i FROM THE

MESENTRY,
NER READY, AND WASH

50 60 TAKE BOTH INSIOE

A BATH! AN OUT OF
THE TURBE!

A

- TER :
' SAKE -SOY SAUCE yOU RINSE - : ; PREPARE
-SESAME OIL -SALT g:)E L“\ﬁfr éN ' THE SEPARATE
z LD r MEATS, AND
PEPPER .
h AND WIPE N START COOK-
ING THE POR-
STAPCH : TIONS THAT
\ WILL BE
EATEN
AT ONCE!

S0AK THE
LIVER IN COLD
WATER FOR 30

N MINUTES TO DRAIN
N THE BLOOD. AFTER
THAT, SLICE IT UP
AND SOAK IT IN
MILK TO REMOVE
ANY BAD ODORS,
THEN BOIL IT ON
MEDIUM HEAT,

SFX: KNEAD KNEAD




SFX: SOAK

SINCE
PASS YOU HAVE
IT THROUEH A FRESH HEART,
BOILING WATER, ANOTHER DISH WILL BE ADD LEEKS
{ AND BEAN SPROUTS
HEART SASHIMI. LET OUT I TO THE FRY, THEN l

SHAPE IT IN
THE BLOOD INSIDE WITH
| FrROM sAKE, SOY

COLD WATER,
AND ARRANEGE A VERTICAL CUT,
SALICE AND SUGAR.

ON A PLATE. RINSE IT WITH
+‘ SALT WATER, FINALLY, TOSS IT
AND DRAIN WITH SESAME
THE BLOOD. OIL AND IT'S
FEMALE FINISHED!
XXX
STUDENT

SERVE IS _
TINA T AN\ LIVER AND
= § LEEK STIR

SAUCE OF |
GRATED
GINGER,
SESAME
OIL, AND
COARSE

SALT!

STUDENT |\y1 0 X Veqp (V™ WANT TO | O
WA e 174, TRY MAKING| ~
FOIE GRAS | ~

SOMEOAY!

READY~
HELP ME
SET THE

LET'S EAT///

ADD A SALUCE MADE

NOW BAKE
THE LIVER THO-
ROUGHLY. FRY IT IN
GINGER AND eAgLIC!
FRY THE LIVER LINTIL T
BECOMES FRAGRANT.

WE'RE
DONE!




REST OF THE
MEAT AGE FOR

ABOUT A WEEK! |8

COOKING IT &4
TOGETHER!

OH/
600D/

IT'S 600D/




IN THEIR FORE
HEAD AND
STICK IN
A WIRE!

TS A -

BIT LONELY |
NOW THAT
THAT &leL
ISN'T HERE
ANYMORE.

I THINK
WE'LL DO MUCH
BETTER NEXT
TIME~ THERE'S
SOMETHING
T'DLKET
TRY NEXT
TIME~

50,
HAVE YOU
THOUEGHT OF
ANYTHING
TO DO?

SEX: SIZZLE

1S, I WAS

THINKING
ABOUT NEXT

TIME, AND
KEEPING AN |
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If you keep the arms and legs bent for a long period of time,
the edible portions can get smaller, and it can cause the health to deteriorate,
so maintain them with moderate exercise and stretching.

Because the quality, taste, and flavor of the meat
is greatly affected by its feed, try changing the feed several times while raising her,
and try using trial and error to find out how to make the meat more delicious.
That's the story.

-Mado
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EXTRA @

INSTEAD
OF ALSO MAKING

THESE TWO &IRLS HIGH SCHOOL %
[\

STUDENTS, T THOLGHT ABOUT THE
OTHER HIGH SCHOOL ElRL CHARAC-
TERS AND RECONSIDERED,

AND LOWERED THE AGE
OF THESE PRO-
TAGONISTS,

COLLECTS HER
FAVORITE €IRLS AND
COOKS THEM.

ARE TODAY'S
MEAT
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