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Sa Food Bisquo
TO PREPARE AND COOK: 1 HR.

2 bay loaves47 w arha i
Vi la. rroieolV, cap

tbawad, aad cat
in flatall piocos

3 cap. aillk
Y cap aar

1 cap craaca
1 a-- pka. fro ion

caokod crab avoat,
tkawod

1 7 x. cacjf lacd
claaii

i r

V4 cap ck.ppcd traaa
aalaa

2 cap. chtckoa broth
1 cap cboapod calory
3 carrots, cat ia Maall

piocos
1 roaiaaaa hH

Vi toatpooa black
'

'A toaipaaa tbyata

--Jj....

1. Heat butter in a large saucepan. Add onion and
green onion and cook until soft Stir in the chicken
broth', celery, carrots, salt, pepper, thyme, bay
leaves, and haddock. Simmer about 25 min., or
until vegetables and fish are just tender.
2. Slowly add 1 cup of the milk to the flour, mix-

ing until smooth. Slowly pour into the saucepan,
stirring constantly. Stir in remaining milk and the
cream. Continue stirring, bring to boiling, and cook
until mixture is thick and smooth.
3. Stir in the crab meat and clams; heat thorough,
ly. Remove bay leaves. Serve in large soup bowls
and garnish with sprigs of parsley.

About 8 servings

Sardin-8tuff- d Tomato
to prepare: 30 min.

1 taaipaawa modlaas-sis- a taasa-toe- s,

rinsed aad
pooled

I 3 caa sar-
dines, drained

4 hard --cooked eeoi
1 cap ehepped water

cress
1 tabloiaaaa lesnen

ckivae
1 taaepooa c port
1 tablatpaaa pra-- "

parad oaostord
Vt teaspoon satt

Few (rains black
popper

1 tabloiaaaa allva oil

Sea Food Bisque with golden corn-brea- d sticks and butter and crisp tossed salad is satisfying fare.

INCLUDED FISH AND
.SHELLFISH IN YOUR
COMPANY MENUS

Anchovy-Stuffe- d Fish

(aka
1. Cut out stem ends from tomatoes. Cut a slice
from top of each tomato. With a spoon, scoop out
pulp. Invert shells to drain; chill.
2. Mash sardines with a fork. Chop the hard- -
cooked egg whites and mash the egg yolks; mix
with the sardines and water cress. Add remaining
ingredients and toss lightly to mix thoroughly.
3. To serve, sprinkle tomato shells lightly with
salt. Lightly fill with sardine mixture, using about
Vt cup for each tomato shell. Garnish each with a
sprig of water cress. . 6 servings
Sardine Snacks (about 2 doz.) Omit tomato
shells. Trim crusts from bread slices. Toast on one
side only. Butter untoasted sides of bread and
spread evenly with sardine mixture; cut each slice
into thirds. Broil 3 in. from source of heat about
2 min. Serve immediately.

to bake: 40 MIN.to prepare: 30 min.
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1 dressed ash
(sock at whlteClsh, lake
trout, kail, haddock,
or shod; kack-bon- o

removed)
1 Yl cup coarM, dry broad

cromkl

M batitaii
tap mirk

taalotpoon tart
tabUiaaan clor
vfatr
M wMto, sltft.y

MlM
cub dry a road

crvmtbs

tNitoM fnrtadJ
laiMan pool

MaltadJ tsuttar

ViVi cwa ckoapod aachovlat
(abevt 24 aacbavy
filloH)

V caa cbapaod aartloy
V caa .hapaod caaon
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Vt caa cboapod graoa aataa

1. Rinse body cavity of fish thoroughly with cold
water, drain well, and pat dry with absorbent
paper.
2. Lightly mix together the 1 cups bread crumbs
and next six ingredients. Rub cavity of fish with
1 teaspoon of the salt Lightly spoon stuffing into
fish (do not pack). Fasten open edges with skewers
and lace if necessary. Rub fish with a mixture of
the remaining salt and vinegar.
3. Place stuffed fish in a buttered shallow baking
dish. Brush with egg white. Cover evenly with a
mixture of the bread crumbs and lemon peel.
4. Bake at 350F about 40 min., or until fish flakes
easily when pierced with a fork. During baking,
drizzle frequently with melted butter.

8 to 10 servings

Frted Kippers in Cream
TO PREPARE AND COOK: 25 MIN.

4 kippered herring .at la a. slices
3 fa 4 teklelpoens and separated la

utter rincjs
3 awdiaai onions, I Vi cap. cream, scalded

1. Cover herring with cold water and bring to
boiling. Drain and dry well with absorbent paper.

.2. Meanwhile, heat butter in a skillet Add onion
rings and cook until soft, turning occasionally. Re-
move onion with slotted spoon and keep warm.
3. Place herring in skillet. Brown over low heat
about 5 min. on each side.
4. Slowly pour one-ha- lf of the scalded cream into
skillet with herring and simmer 2 min. Add re-

maining cream and simmer 3 min. longer. Serve
at once garnished with the onion rings.

4 servings
'
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