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cut in cubes; one tcaspoonful butter- 
pepper, one egg, well beaten. Boil the fish 
and potato together about fifteen minutes, 
or until the potato is done; drain off the 
water and mash together until fish 
potatoes arc perfectly blended. , 
butter and pepper, and beat with 
until light. Let it cool a little and then add 
the egg. Shape hghtly in a spool, slip into 

frying basket and fry one minute in 
smoking hot lard. Do not fry more than 
hve at a time, as more cools the fat. Drain 
on a paper, garnish with parsley, and serve 
hot. These may be served with a tomato 
sauce. (See under “Fish Sauces.”)

Fish Cakes.—Wash salt codfish
ennfni w £1CCe8; th<ire sh°uld be one 

' ®,T- ’ . Wash, Pare and soak potatoes and 
cut m pieces of uniform size; there should 

cupful» (heaping). Put fish and 
potatoes in kettle with a generous supply

°LbZf?g n ’ a“*d cook until Potatoes are soft. Drain return to kettle, mash,
buHerner,ngg’- *beaten- one teaspoonful
butter one-eighth teaspoonful pepper, and

drnP-S °i omon Juice- Shape in flat cakes, roll in flour and. sauté in pork fat.
fro«Ff8h To£?st.- -^ne ciîp.flaked cold fish, 
free from skin andjbones. Heat in water 
sufficient to moisten, add butter; pepper 
and salt. When/hot pour on slices ofin muffin ri^arni8h with Poached

h .^i8ï 9^der< No. 1.—Take a fresh 
haddock nf three or four pounds, clean it 
well antPcut in pieces of three inch 
Place lh I 
six slicàs 
three oni 
brown.
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