FRIED WHI'TING
W hitings I'rving fat
[Sees and breaderumh
Wash, clean and dry the fish
mdd hreaderumbs, and fry

curl into shape
{ Time 10 mur

coat

a golden brown in deep
il

BROILED SALMON

1t Te l‘
toand a hittle
imd broil slowly

in eh thiel cason with pepper
lemon  juiee t up in buttered
furning onee

COURT BOUILION

I'h preparation  give hoiled fish a better flavor
wen it s cooked in plain water
| uarts ater | onion
Ul prece of earrot 2 tablespoontul 1t
I tablespoonful vinegar 1 teaspoonful pepper
Iuee of Uf lemon ]’»-wlt‘hl' ol weet
\ little wine if liked herh
2 clove
i oniol carrot, cloves and sweet herbs in a
muslin, and put into the water with all the other
lient cover and boil slowly 1 hour, then put in
ind cook as for plain boiling
CURRIED COD
cod | pint white stoek
hutten 1 tablespoonful flow
blespoonful lemon 4 tablespoonful ewrry
( powaet
[l onton Salt, pepper and cayenne

"
29




