
hour and a hatf-r4«rf other fowU iB^pi*'

Son; serve up with potatoea, beeto,

Siarahed turnips, stpwed oyster- w.tb but-

No 40. T» dress BasSiOnd many other

kittdt of fish.
'

Season high with salt, pepper and cay-

enherone sli<;e salt pork, oneoftread.one

egg^eetmanioram, summer-savory and

plm minced fine and well m'^d, on|

pWi^ae,.-foar ounces butter ; stuft the

fish-bake in the oven one hour ;
thin

slices of pork laid on the fish as it goes into

the oven; when done pour over dissolvea

butter ; serve up with stewed oysters,

cranberries,, boiled onions or potatoes.—

The same method may be observed with

fresh Shad, Codfish, Blackfish and Salmon.

No 41.- To dress a Sturgeon.

Clean your sturgeon well, parboil it in a

large quantity ofwater, till it is quite ten-

der, then change the water,, and boU it till

sufficiently done, then hash it asjou would

beef, adding the u^al articles for season--

ing. "Soma prefer %done in the form ot

y«tl cutli; which is, by taking slices, ot

sturgeoiii, dipping them In ttie 7^^
eggs weH beat, then tolled in flour and trt-

edin butter. f
'

No 42. For dresUng Codfish. _

Put the fish first into cold water and

wash it, then hangit over the fire and botIc

it six hours in scalding water, then sljitl it

nto cleanWarro water and let it scald for

hour, it will be taaeh,
better than tq

boil.
5?̂
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