Skim it occasionally; when we find the ~]\i|| is erack-

ing, we shall know the fish i\ done. Take it carefully
out, place on a hot dish and garnish with cut l< mon and
parsley

Serve with parsley and butter or egg sauce.

I'ime about 20 minutes for /( h n/ 1 /’/ r///r/l!'

BROILED III’I{I’I\'(L\'
(With Mustard Sauce)

3 fresh herrings 6 whole peppers

1 oz flour 1 onion

! pint vinegar I teaspoonful mus-
1 oz. butter tard

Mernop—Cut the heads off the fish, wash them,

dry them in a clean ecloth; noteh them across with a
flour them and broil

l'ake the heads and smash them up, boil them in the
vinegar with the pepper and onion for 15 minutes, then
train.  Melt the butter in a saucepan, add the flour and

t add the vinegar, ete.; cook till it thickens
r the herrings and serve
W

BROILED MACKEREL

2 mackerel Chopped thyme and
1 yolk of egg ]hll‘l‘_'
N utmeg Pepper, salt and
\ little flowm breaderumbs
lLemon ]N‘\'|

Meriop—Cut off the heads. Pull out the roes at

neck end, and boil them in a little water 10 minutes;
bruise them with a spoon, beat up the yolk; add a little
grated nutmeg, lemon peel, parsley and thyme, pepper,
dt, and a few breaderumbs; mix all well together and
tull the mackerel with it I'lour the fish well, broil them,
and serve with melted butter.
T'ime to broil the fish about 20 minutes.
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