
a nice white sauce will be nmade, preserving ail the nourisli-
ment cooked out.

Dresng-
1 cup soft bread crumbs, or 2 tablespoons nielted dripping,

several slices of stale bread, or a littîe choppe suct,
Sait and pepper, A pincli of herbs.
A lil Alof and parsley,

Mix ingredients and add melted dripping. Scarcell.. .ny
enoisture is needed as the moisture in fish fshould, nake
the dressing damp enough, otherwise it wilI be sodden. Any
atuffing used for any ocher dish wiil do. Ail fish is immensely
ïmproved by garnishing it with parsley, thin sluces of lemon,
cress, sliced eggs, beet pickle. Any fish, bak-ed, boiled or fried,
'le much improved and its nourishing qualities added to by any
kind of white sauce, to which can be added boiled eggs, capers,
bhorseradish, celery, parsley, etc., and of course this will t«ake
'the Place of gravy.

Pried Fish.-Wipe the slices, fillets, or whole fish when very
fimall--such as smelta. perch, etc.-dry, sprinkle witli sait, roll
well in bread crumba, oatmeal or cornmeal, fry in enough fat
to brown nicely, turning carefully. It ie often neceseary to,
add a littie more dripping, which can be melted et side of fry-
ing-pau. Deep fat is extravagant and la only necessary when

* it is desired to have it *most particularly well done. Nor is
an egg at ail necessary if the fish is well pressed in the crumbs or
meal. If deep fat is ueed it is quite neeessary ta lay slics
on brown paper to abeorb grease, though it is flot always nteded
for ordinary frying.

Fish Bail, or Eiasoles.-Numbers of dishes are to be made
from left-over figh. See that fish is freed of bo, --s and mashed
amooth, then add twicp- or evén four times the bulk of potatoes-
as 6isIisj more o? less highly. fiavoured. combiné- season well,
adding parsley, onion, herbs, or any flavour desired. Form into
cakes or <'eorks " about an inch thick and three inches long.


