
1.Make any day a fish day. )3uy fish more frequently
during the week. This will mean more fre querit pur-
chases by the iretailer, better service for the house-
wife and cheaper and better fish.

KEEPING FRESH OR FROZEN FISH

1. Clean fish and place on ice or iu a cold place uitil,cooking time. Fish must be kept cold to prevent
spoilage and loss of juices and flavour.

2. Wrap in waced paper to keep the air fromn drying off
* cut surfaces.

3. Caver closely wiien storing iu the refrigerator with
other foods, ta prevent o4c>urs affecting the other foods.

4. Do flot thaw, if frozen, unless-too, stiff to work with;
then just partly thaw, slowly, lu a cool place and use at
once. If quick thawlug 18 necessary place the. fish in
cold water for a short time.
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