
*Siall scraps can be turi.ed iiitrO .i-pý~tizingly made dishes,
which are r-nost palatable with two to four times the amount of
*potatoes addcd. Seraps of ail kinds pounded into a paste with
a one-quarter or even lcss of bouglit '&Ioater-rèaste (or other
kinds if Iiked), inake a xncst useful cold relisn. lit England
about 60 pounds of fish per head is consumed. In Canada,
with our immense area of lakes and rivers. teerning with f r'sli-
water lish, and our great Atlantic and Pacifie fisheikies. only
'half that amount is used. That meaiis every single farniily
that is trying in the least to help in the serious need of 'saving
other things for the arny ini France should flot only double
its former arnount to reach an ordinaryv healthfi.' standard.
'but treble and quadruple it, use, to ineet the present ieed of*
conserving beef, bacon ad wheat.

Some fish are better eooked in certain ways, whiech cannot be
discuqsed here. but roiiighly speaking. ail] ordinary fish catn
be bakcd, boiled or fried.

Boiled Fish.-Rmovc cyves, if hcad is lcft on, wash in sait
water; if vcry large. cut into pieces x or 10 inches. If a iisli-
kettie ivith tray is not at hand. ]av fish on a piece of chee's4-
cloth, keeping corners well out of saurepan to lift it out hy.
Put into boiling water tn which a litth' soit and vinegar lhave
been added, hoil gentiy tili tender ail through, aflowing about
ten minutes for each pound. with len minutes extra for a large
fish. Take out, drain. put on a hot dish aud serve as quicidy
as possible with sone sort of garaîishl. Ali fish shoulci have
some sauce.

Baked Fish.-Remove cycs wheu liead is lcft on, wash iii
sait watcr, fill with nny dressing liked, secw up with coarse
thread, or wrsp around with twinc so the dress-ing won't conte
out It can be bent te fit the pan. Dredge wil with flour.
pla. ing drippiag or butter on it. and a littie water ini pari
-which can be added to as it cooks out Baste often. By addf-
ing a littie more tour and some milk. alter tah-ing out the fish
carefully so as not to break it, and cfflking on top of the stove.
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