
the other $ide. Remove with the fingers any bones
left. Witb sinail fresh fish a fillet of fish may be liftedoff the bones by inakmng a slit down the bacbone, too,and, starting from the head end, lifting the flesb care-fully off the backbone with the fingers.

5Wipe fish with a cloth wrung out in cold, salted water.neyer leave fresh fish soaking in water, or place filletsor steaks of fish in water to clean. Otherwise, thesoluble juices, which give fish flavour, will be Iost inthe water.

COOKINQ FISII
~,Bake or broil fish qyickly to keep the flavour, allowingfrom 8 to 10 minutes per inch thikcness of fih, with ateraperature of 450' to 500' F. juices "set" on conitactwith higb temperatures, and long slow cooking is notrequired, for fish have littie connective tissue requiringsoftening. Lower the. teniperature after the. first 10minutes, for thick whole fish, and if a dry-meated varietyof fish i. used, pinl with some oil or cooking fat toprevent the outside froni becoming too dry.
~,Ailow from 8 to 10Q minutes per pound of 1sh for ioiline.


