
or chopped celery, and a small piece of butter. Arrange
paper so as lx> form a bag. Tic it with a string and put in
boiling watcr. Boil 30 minutes. Open the paper, take out
water and mix it with an equal quantity of milk, and prepare
a sauce with 2 tablespoons butter, 2 tablespoons flour to
each cup of liquid. Season well and serve very hot.

Fish Cooked in Milk
Cut the fish ready to serve. Soak in heavily salted cold

water for five minutes. Then place the pieces of fish in
boiling mllk. Simnier until well cooked. Prepare a sauce
wlth the milk-2 tablespoons of butter, 2 tablespoons of
flour to ecd cup of liquld. Season weIl.

Broiled Fish

Clean the fish, using any of the smafl whole fish, or cuts
of any fish. Sprinle with sait and a few dfrops of lemon
juice or vinegar (cxccpt in the case of salmon) and place
betwen the wlres of a toast rack. If thxe fish is dry-meated,
spriikle with a little cookixxg oil or fat. Place on pre-
hcated broiler, cooking the split or cut aide first, turning
when the~ fish 1has "set" and cooking on thxe other aide.
Over or undcr a hot flame or hurner a fish, if not too thick,
should cooIk within 10 minutes. The toast rack saves the


