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ISarbeeue time...but with
It’s barbecue time again, but this year it’s ^

barbecue time with a difference. ;•■■;-* ^mBP
Anti the difference is that just as the greater gt,#W < ''' MfV *‘,\v i.}-**, ’j *T~ *•■ ■'■•.-*

awareness of fish is reflected in the opening of ■ ■ M .
new specialty seafood restaurants across the ' ■; WSiM|fal|ji .r- %,'j■ fj.^ji .'.r^1,; ’~y sf.-f ""S'". V 1V.K4" .i>" yi^S
country and the appearance of seafixxl dishes on I

Barbecued fish for
an from V.*"V^

the conventional barbecued steaks, hamburgers
•| “j&f+itf;*’•' if"-

■ Certain types seafood such as fish steaks.
fillets and whole fish are particularly suitable for -S

4JT barbecuing. Getting the fish poses no problem.
rp->.,. Just go to your favorite food store and look for ■■ '/• 'jrbe^

ill '- ^'*-4 frozen fish from the North Atlantic. Frozen fish, .S***^! ' xjlv
in many instances, is even fresher than so-called ~,»--~dlfr. *
fresh fish for it is frozen within hours of being -^-^*"-

K’af-v.'^ caught. ^■^MPff3^P[EETr5t^<-$S?*!i!><cC<“^^*tf''J’^^3hi^5s£j5a ijfW ■<“
- But look for fish produced by members of the '

North Atlantic Seafood Association — the aHs
products of Canada, Norway, Denmark and U^Sr ’ _^^K3SSfSZiag!^^%^m^^S^^BSm>\^r: a,s^g(®v'\j

|?,W>;'1'>; Iceland — for the flesh is firmer, the flavor is JB'>'
|1§DV<1 '>£»'•» better and the quality is protected.

HINTS ON BARBECUING FISH
' Before you start remember that fish takes •

verv little cooking, so all types and cuts of frozen J<gJH Sg-~
fish shuuld be thawed to refrigerator temperature f jjng-i.i'r-^l'-^' lj

M';,'i before barbecuing. That way the fish will cook ^J22pr!r_jL*^£>' SjflggBt’, , *
evenly and remain tender. L>**t -^“m- '*» ... ', ■

You should also keep in mind that fish flesh ^----- 4
has a tendency to break easily when cooked, and 
becomes difficult to pick up You can avoid this 

.«-| ; , j problem by using a medium or fine hinged wire
grill, or by making a chicken-wire envelope and For a change this summer, try barbecuing fish instead of the us

, } placing the fish inside. The wire will remain cook Recipes on this page offer some Interesting ideas including 1
unless directly over the coals, and turning the fish Haddock Fillets pictured above.

Sr.;; I is a simple matter.
K«.‘ «& 1 - / 1 Whatever method you do use, be sure to oil - * . •

the grill and the fish thoroughly. Then place the over the hot coals while the fish is being Few drops Tabasco sauce BARBEC
; fish on a hot grill. This gives the fish a slightly barbecued. Cooking times will vary with the type Papricka

• -I seared appearance and helps prevent sticking of vegetable. Round out the meal with a tossed *“?•frozen INo1
"?3-."'•'!; i while cooking green salad or garden fresh cooked vegetables. Thaw, then cut fillets into serving-size por- thick

Keep a pastry brush handy for brushing CAPTAIN’S BARBECUED HADDOCK Uons Combine remaining ingredients, except 2 teaspoons lem 
;Vi Iv,. vegetable oil or butter over the grill and fish. FILLETS papneka. Place fish in a greased, hinged wire Salad oil
„* . , Very often, a commercial barbecue basting 2 lbs. frozen North Atlantic haddock fillets 8r*H- Baste fish with sauce and sprinkle with 1 can (8 ounces,

•> ... sauce is too strong and destroys the delicate and fc cup vegetable oil papnka. Cook about four inches from hot coals for 1 teaspoon hors-
l y ; delicious flavor of fish. Try basting with plain 14 cup lemon juice five to six minutes on each side, or until fish flakes % teaspoon salt

, : butter. Or garlic butter. Or even fresh lemon juice 2 tsp. salt easily when tested with a fork. Baste frequently, Vi teaspoon gar!
jjfe. . .. . in butter. Use your own taste and discretion about Vz tsp. Worcestershire sauce an(* sprinkle with paprika when serving. 1 cup sour creai
*®jr? ' . using sauces , either to baste or serve with Vi tsp. pepper Makes six servings. 1 tablespoon ch

barbecued fish.fa ,sssb: jviarinades flavor meal
JiB-i i® ‘ ’ 1) Temperature of fish when you start to w
If j:' cook.

2) Temperature of coals. Marinades—those flavorful mixtures in which poultry etc. in a plastic bag and pour in the tenderizer usinf
lb ; 3) Distance of fish from coals. (It should be you allow meats or poultry to stand before marinade. Secure top of bag firmly to make it pound of meat.
; e three to four inches above): cooking—hgve two main purposes: They flavor leaf-proof and let stand at room temperature or in To insure |
; 4) Outside winds and temperature the meat and add to its moistness. the refrigerator. Turn occasionally. tenderizer, pier

i
 ' However, you can teU quite easily when your But don't expect marinating to really rm/^rRKr'v^nTrHtrifr'rv terv^.s'

f fish is ready by using a fork to part the flesh. If it’s tenderize a naturally less tender cut of. meat. FOR TURKEY OR CHICKEN. Meantime,

i V opaque and milky all the way through, your fish is While vinegar, lemon juice or even wine can have V< cup salad oil stirring as nece
. ,. done If the flesh flakes too easily, it is overdone some effect in tenderizing the surface it touches, 3 tablespoons soya sauce slightly thicken

and dry. it can’t make a chuck Or shoulder steak as easy to } tab espoon honey . Barbecue !
b » Keep the following guide handy for determin- cut as sirloin, wing or porterhouse. 1 garhc clove, crushed only once. To t<

stfakToMinch'thidt^lx’tontaer^rata^'Viu}1 You can, however, use marinades in com- l t^poon4mtModTumglutamate(optional)salt Ume re^U-^ t
- Vv< steaks: one inch Uuck, six to nine minutes, 1-Vi in- binaUon with meat tenderizer and get a result as H turned Baste «
! l':i mm.it«ght t0 2 mlnutes' ° mches' 10-18 similar ,0 «» one you from marinated Combine all ingredients and use for the chili mixtui

L\ .'■•.•• No need to tunrthin steaks. Turn thicker ones ^ing to y^‘Smeth^K^h the*S marinating chicken or turkey and for brushing the and use to serv
; (midway). Brush well with melted butter barSg or bSgH leftom Sng“ ' P 8 V‘ngS

Fish fillets, six to 18 minutes, depending on marinade. Or use a commercial marinade contain- TEXAS-STYLE STEAK MA
th,CSpm fish (small), eight to 12 minutes; whole in« tenderizer 2 shoulder steaks, aoubt 1 * pounds each » «

: b.-iC1' : ' fish (small), 12-18 minutes; whole fish (smaU, foil- Remember that sauces contaimng tomato or non-seasoned meat tenderizer barbwued chii
. ib' " wraDned) 18-25 minutes- whole fish (larse) 30-60 sugar should be brushed over meats only during 1 cup tomato ketchup or chili sauce charred on the:Y.i; ■■ U S^spbUisTCe),^iX^mthe" last 12 to 15 minutes of barbecuing, as they 2 or 3 tablespoons Worcestershire sauce

fish flesh is opaque and milky through thickest tend to scorch. If you first mannade in such a mix- 1 cup water grill Tomato
bbf. I ; . Dart. ture, drain the meat, pat dry with paper towels 1 teaspoon chill powder soya one here,

•* .f'** id— „ kn*kiu«.« mnni .montokw and hnish nnlv with oil nr melted fat until close to 1 teaspoon salt 3 pounds chick


