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F ish at Its EBest
Cafl8 for Care lI arktinig, A WeU Chosen

5acipe and Propoe Cooklug
ad Garulaldag
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-- 7- LJIv PîdFance i Usually
ýy of recipes 15 T!IERE is no more flavourful P

than frying it and there is n:he selection of niethod of cooking, if it is weII done.le. N othigl 1, dIeiicacy of a piece of fried fish that ihan fish, ,heh grease, is tiie resuit of thieway it i
that are a heal- m lust b. very bot, whether the fr-ying
that is firm to grease in the~ pan or the. fish is imi

'lhle cleaned fiah, c'ut inx neat pieces
cleaning of our fishi you are cooking, ln which case'Sfish-man. it is the. hea and tail) shol !4».well sea
e it out with a p)epper and~ dredged in~ four.
Êwoel unde? the Or it inay lbe ciipped inx be.aten c.

particle of blood diluted with balf a tablesposin of w
Ltside andi oe -Samnpt rwu...., - -, 4; -

either case, force tihe bot poatosthrog ie.Tcf ooingfiis three cups of patadd 1 y4 cpofcked fies, whiching againat this has been freed f o Skin and bone ansd flaked li4htly,'h. crispness and 1 egg, beaten aistil light Y4cup creamn (and once againntireiy free f rom for a verY speciai resui eteçemb hpel,ooe.The fat 1 teaspoon saat and apinch of pepper Mix ricd pot-ion wlh alitie ato, ih, beaten egg, cream and aeasoning together'sedeindeepliat.t beat well and drop by spoonfuls into deep fat which isless it is a smali smoking bot. They wi require but a minute or twowilî just cut off to, heat tiirough and should be Iifted osut and drainedonied with sait and crumpied brown paper. It la much easer to f ry themif you bave a frying basket, on which to place them, sowhich bas been that it may be juat I wered into the deep fat and with-r, then rolled ini drawn at th proper moment. Tisese will justbe bubbles>er crumba. of the moat dehlcous fiah cake.msersed in batter OQf corsieft-over riced 'potato or maselsd potato thatisbat ery iht. lnay be aah titssted still witii ex-
Bolled or St.amed Fias

IF~ fi.hi to b. boiled it
shudb. tled in a muslins

cloth, lowered into boillog
water, the. sait being addeâ
befor. tiie cacing la complet-
ed; thse virtue 01 the mxuulin
clothis h apparent when the.
fiah is gently lifted frons the.
pot, tihe muslin untled and
the. uubroken fish is revealed,
ready to place upon the platter.

Steamed fBah is ferred by
xnany critical oos as more
of the. flavour is retained than
wiien thee Bah is lowered into th,
b. prepared as usual, sprinki.
plate in the. steamner, coed
thse fheu separates froin thse b
the. uzuai test and i important,
b. sufficiently cooked>.

Preas Plis Cisowder

ini Potato
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