
No. 9—Salmon Lioaf.

1 can salmon
Cracker crumbs
2 table.spoonful.s butter
2t'2 tablespocmfuls fiuur
1>3 pint.s milk

1 pound codfish
1 2 potatoes
Butter
Milk
Crackers

OiH'caii saliMoiirlioppcd line : grcaso
a l)akinK <li'^li. p'lt >'> «i tliiii layci* nt

chopix'd ( rackris, tlu'ii a layer of

.salmon, llicii a layer of di-cssiiiix and
so on nnt il you liavr t \n<> layers of
each, with a di-essiiij? on top ; tlien

taka a cup of fiiH^ chopped crackeis and si)i'inkl<.' over top.

Salt to taste ; hake one and one-hah' horns.

I)KlvSSlX(J.

Melt two ^ood tahlespoonfuls hutter, stir into it two and
one-half tahlespoonfuls of tlour, then add one undone-half
pints of milk, hoil until thick.

No. 10—Codfish Balls.

Twelve ])otat<)es, one pound of
chopped (Mjdlish ; fi'csheii tlu^ fish

over ni}^i>t, or hoil it up and pour olf

the water luitil it is fresh enough;
mash the potatoes and tish together;
add hutter and milk until tin* proper

consistency to mould nicely with the hands into sir.all halls ;

roll in Hour and chopped crackers and fry in hot lard or butter

until a nice hrown.

No. 11.—Halibut Cutlets.

Chop one solid pound of I'.iw halilnit.

Cream half a cup of hutter and to it

add, gradually> the chopped fish

;

season with a teaspoonful of salt

and a half teaspoonful of white
pepper; set on ice, or in a cold place, to become linn, then

form into cutlets, egg-and-bread crumb and fry in deep fat

about four minutes, As the fish is uncooked the fat should bo

less hot than to fry crocpiettes and other cooked preparations.

Serve with a rich tomato sauce.

No. 12—Beef Loaf.
After seasoning with pe])]>er and salt, form finely cho[iped

beef into a loaf and cover the toj) with slices of salt pork ;

bake in a good oven ; about half an hour before done remove
the pork from the top of loaf to allow meat to brown ; served

with a thickened gra'^^y,

1 solid pound raw halibut
^ cup butter
1 teaspoonful salt

% teaspoonful white pepper


