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S;read trlangle shaped croutons with ancno;y butter, tnen top with a row of

‘chopped egg Whltes, yolks and sliced pickies, an olive sllce in center,
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_ Use. tomatoeo 12-2 in. in diameter., Outb. Dread same size and saute in olive
oil, qpread with creamed butter, seasoned with curry pawder and salt to taste.
Place a:'thin slice of tomato.over it and 4 fillets: of anchovy on tomato, FPlace
a]ternately dn: open spaces, chonced egg whlte ard 81 ted yolk wlth‘“hopped '

: parsley in. cenmei

To 2 dev111ea eggs add a’ ¢1tt1e anchovy naste Flll vhltes, addlng a littee”
leafy tlp of celery to each. Marinate 6 ‘shrimps in-a little French: dressLng to
which: juice ‘of an onion has been added. . Toast smell circles of bread, -one side,
only, brush- other: llghthy Wlth anchovv naste, drazn uhrlmn csplit, 1a¥ on cvenly -

- and plece egg on topﬂ
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MJX l tsn enchovy paste with 4. anp cream cheese File d1 vonaIWV on

.eﬁe half of Square of toasu. Covér: other half. w;th chOpped sweeu plcwlﬂ-

o v a -

Seoop out small tometoes of equal size and fill w1uh .a salad of anchOV1es,
tuna, nard b011ed eggs mlneed flne hexbs, mlxed ’1th mayoanalse.- R
3 hard cooked eggs 14 tep. anchovy peste, %8P, salt 1/8 tse, rapri ka, _
some watercress, 6 rounds toast, 1, /3 ¢, tomsto catsup, 2 fbsn. picealilli, & ripe
olives, pearl onions or capers, Cut the eggs in half, lengthwise, Iix folks
with enchomf paste, salt and. peprika; Refill egg whltes with this mixture,
Place on tobst Qnd oover w1th tomato cetsup Carnesh with o*her ergreelenus
Spread evchovy qnd sardlne paste on half sllce of :rye bread. Ovér this
Dlace athin slice of smoked. salnion, Add hard b01led egg, gherﬁzns anu stuffed
ollves mlnced together L .

Rounds of bread toasted DlVldG each in quarters In one qu;rter pzt

riced egg whﬁte, ‘in opposite; yolk In.others it following:: Mix § cup greted
cheese, 1 thsp. butter, creamed, % tSp._peprlk ;1 tsn “anchovy paste. Mix well.

Sprlnkle a little French drosclng over ‘the vho;e and & bit of pimiento in center,
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Note:. This leaflet supersedes Sp. 3219<4, issued by the former Evrean of
Fisheries, R - . o 3




ANCHOVY (Contid) ' igggf'ff;”

wise with thin flllets of apcnovy
:.o+:hﬁrd b01led ege.

_ 3 hard cooked eggs 8 anchoﬁles l t§ iviced
: Bermuda onlon, on thln buttered voast e
4 thsp, butter, 1llets of :anchovy, -1 tbp, chutney ”'ream butter, add
chutney, Suread on toasty garnlsh'w1th archovv Tillets," arranged l1attice fashion,

_ 1 can anchovy fillets (3— 0z ), flcur‘:"legg beatens 3 tbep. olive oil.
Roll anchovies in flour, dip in egg, roil’again in flour or cracker meal; brown .
lightly on both sides in hobt olive oil in small skillet. Serve hot on toothplcf‘
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CAVIAR

Amerlcan caviar, black or red, is exce119n+ 1n any of these recmpes
Expen51ve 1mported cav1ar 1q not “equlred : :

Cut bread 1n thmck in dlamonds Toast on one side.: Dip edces in meltec
butter, then: 1n very: flnely chopped- parsley. ~ Divide top in 4 sections,; Pub-
caviar in 0pp051te sections, chopped hard cooked egg whites in others. Cover egg

'Whlte w1th mayonnalse and garnlsh Wl*h Stuffed ollve or pearl onlon

_ Spmead plcces of toasm 3~ ¢n 1ong and “-1n w1de Wlth cav1ar . DlVlde R

' dlagonally into 3 sections, thlng end ohes ‘half a squaré. Sprinkle center wlth"
plckie, ends u1£h peppers, and dzvmde sectlons by piece of - anchovv

Rounds of bread; sauted until delloate¢v brown on 1 side only. Spmead p1a1n
side with watercress ‘butter, and with nastry bag pipe-border: of butter ground cir
.cumference RATL centers with, cavlar and flnelv chopped yolks of: hard coofed egg
used in GGUal pucportlons ‘

- Cut hard cooked eggs leng*hw1se and re*ﬂaue yo1ks of hal; of them.W1th caV1c
 Arrange eggs on platter with lettuce, altelnatlng light and dark halves, Mash
yolks; mix with.a Iittle anchovy pashe, ch0pped capers, v1negav and ollve 011
SerVe as sauce o eggs : : : s sert

1? sllces whlte bread, L .05, bubter, l “tbsp. flnely cnopped Ecrmudp onlon,
3/4 teps mistard, 4 tbsp,_v1aegar, 45 sprigs parsley; 6 thsp, caviar, 6 klnnere&
herring or other smckpd fish, Boil parsley 2 min. Mix with onion, Psss thru
gieve and mix:with butter and v1negar.; Gut brepd into-lerge square slices and
Tbutter. Clean ‘and ‘slkin smoked fish and cuL 1nto long.strips.. Lay in disgonsl
strlpes on. buttered bread with caviar’ betieen ecach stripe. - Use .as soon as
Dosszble ard keep 1n coid place untll then - Makes 12 ng e cu+ sma. llc;

Black eqv1ar, plmlentos, pear',ﬁﬁ ne,; oread cut 1n crescents To@st{on one
31de Edge untoasted side with strlp -.'i'lento*‘ Fext to plmlentﬂ nlace Tow ..
of: tlny onlons Flll center Wlth cav1ar sl tly utzwzth 1em0n juice, =

e L s

Black caviar, Spanlsh onions, finely mirced, 1enon Juice. Cut caviar- -
slightly with lemon juice. Mix onions with enough olive oil to make stitk. Saute
small rounds. of ‘bread:in olive: oil. Cover 4. of. eath raund with caviar, . other
holf with onion, Senarate with a 1ittic strlp o green pepper or red pimiento,
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GAVIAR (Con't‘ d)

Cavmar,:whlpped cream, lemon JUlCE, wnlteqpepper, capers, slender oblong
crackers “Crisp the crackers. Spread withicaviar mixed with lemon juice.  Cover
with Whlpped ¢ream. seasoned w1th whlte pepper Garnlsh w1th a lﬂne of capers
-:and sarve 1nmed1ately***v~ S o : A

5 S ‘;__._. ..

Cavaar, chllled small=cysters, lemons, sllced flnely chopped onlons
Spread small rounds of toast with caviar-and onlons, Yery finely chopped Place
- small raw oyster on each Garnlah w1th tnln sllce of Onlon and serve at once

 Cirele of toast spread Wlth flnely grated onlon and butter W1th rlng of
_onion ‘on; top, fllled w1th cav1ar SRR R

2 oz, caV1ar, 1 tbsp. thlck sour cream, 1/2 small whlte “ohion, very flnely

w_:chopped 2 tbsp. flnely minced: parsley Mlx caviar and cream and" Chlll Jasp _

before serving, mlx 1n ‘onion and parsley hakes about 15 toast rounds

B . '

: 3 doz. clams in shell, z C. water, & mushrOOm caps, 2— tbsp, flour, 2~ tbsp.
-~ butter, 1/3 e. clam liquor, 3 tbsp, tomato catsun, 1 ﬁbsp. lemon juice, 9. drops
Tabasco sauce, 4 tsp, horgeirsdish, 1 tep. vinegar, 1 tsp. “salt, . Steam.clams -
until shells are partially opened, Remove clams from shells, reserv1ng soft
portions and straln llquor thru”cheesecloth double thlckness. Brush, peel
chop: mishroom caps.  Cook with' butter 1 mlnute -add ‘flour,: then pour: on’ clam
- liquor. - Brlng to: b0111ng p01nt and ‘add catsup, lemon Juice, Tabasco sauce,
horse-radish mixed with v1negar, salt clams. Reheat Serve on oval shaped
‘pieces of toast, : SRR S s .

Spread sauted bread mxth pate de fOlS gras. Plpe around edge yolks of hard
cooked ‘eggs; rubbed thru sieve, mixed with creamed ‘buttér, seasoned: with salt:
and paprzka. Inside of border: arrange.ring of whlte of hard—cooked egg, flnely
‘chopped: end sprlnkle with' flnely chopped parsley In’ center pdace llttle neck
 clams, seasoned: with: tomato catsup, lemon: Juicey: salt Worcestershlre sauce,-

'Tabasco sauce, and a few gratlngs of horse—radish . L :

Clam Juxce cocktall Ary standard recape 3 doz clamsfmake 2 .gt. juice.

. C.QDFISH

. Mix contents of one can of CDdflSh balls with a beatéh egg and 2. thep..
boiled potato Make 1nto tlny balls and fry in deep'fat Serve very;hot on
toothplcks : : : ' SRR
) 1 c. cooked COdflSh l tbsp.:French mustard 2 tbsp ‘tartar sauce, 2 oz,
’T?grated Parmesan cheese 6 ‘slices: toasty o Mix: flSh with seasonings, _Sprcad on -

buttered. toast Place under brozler 5 mzn. and serve very hot S e




' ,;LSprlnkle with cheese dot w1th butterfaf

CRABS

Creb meat, rlch gream sauce, grated Parmesan cheese, butter, pepper,_curry
'pow&eﬁ, salt. Mix: crab with rich cream sauce, seasor well, Spread ‘on toast.
Toast under flame and serve very not

Crab flakes, shrlmps, capers lemon gulce,.mayonnalse,:cayenne, salt mash
U shrlmps. Mix with crab. - Season well with lemon Juice, Salt, cayenne, Spread
on. squares of. p1a1n pastry about 1x 3 1nches Sprxnkle wzth capers.-e
Cocktall For 25 portlons take 2 qt _crab meat USe any standard cocktall
sauce reclpe. R
_ Heap round butter thln blscults w1th devzlled crab meat strew wzth whlte
_bread crumbs, a 11ttle butter and place under br01ler unt11 golden brown.
1 c flaked crab meat 1/4 . chopped plckled onlons, L tbsp French dre881ng,
3 tbsp mayonnalse Comblne and ‘mix Well - Serve on assorted salted crackers '

-~ - -

- Shred 1 e, _erab meat combine with 3 tbSp butter Rub to smooth paste with

R tbsp. lemion juice, paprlka and salt to taste; serve on little half- toast.Squares~_

garnlsh w1th capers.

S s w0 o i

'FINNAN HADDIE AND HADDGCK

Flake flSh flnely and le with rlch sauce.flavored w1th curry Cut Smell
rounds of ‘toast,. butter, sprinkle with: pepper: “and: grated cheese. Put under e
' .Zbr011er @ moment then: put spoonful fish on. each round Serve het A

-an-lnh mmmmmm

| Greamed served in tlny pastry shells or eclairs

'; 1hes flnnan haddie, sosked, flaked, 5 tbsp -finely choppéed-eniony 2 ~chopped

_mushroom .caps, 3 thsp.. butter, 2 tbsp. flour, 2/3'c.  thin cream; 2 tbsp. grated

.fcheese, 2. egg yolks, slightly: beaten, -salt;- ‘cayenne;, ‘buttered: bread crumbs, - Fry

onions and mushrooms together in butter 5 min, -Add flour and: graduslly, cresm.

Brlng to: b0111ng p01nt, ‘add:cheese, yolks and: fﬂsh, ‘Beason, Gooky - ‘Plle_on

. toast rounds, Sprlnkie with cheese and brown. F T I SO SVRRTE Rt

: Cooked haddock flaked,  ih cream- sauce, hlghly seasoned.. -Put thru sieve,

N F111 tartlet shells of plain pastry.. Place small cooked head of mushroom on top.
Servc hot. _ ' ' X

: 'HERRING

Herrlng salad--Alaska*-Gut 1nto very small 1engths all klnds of plckled

' cucutbers sweet and sour, mustard pickles,. plckled beans and capers. Take six
salt herring which. have been soaked in water for. 24 hours skin; bone, and dice

-+ inosmall pleces. ~Add & lb,_smoked salmon, cut in pleces, 51x large apples .chopped
- fine, one onion grated. mix -thoroughly: with.rich, mayonnaise. < Chill over: nlghts '

"I_then serve garnlshed w1th sliced hard. b011pd.eggs nuts and capers

- -



. Blsmarck Herrlng--SlLGE An- small cubes and serve on Norweglan flat bread
”__(ry—crlsm) garnlshed_W1th onions S EaER Bl e i b

RollmopSW-Slice Stlck toothplck in each sllce”and serve
. Klppered herrlng, ha¢d b01led eggs, 1em0ﬂ Juics, - mavonnalse ke pasbe by
_'mashlng herring with lemon juice: and mowstenlng with mayonnalse - Epread on:

- toagted: bread cut in diamonds. Mask ir mayonnaise to which sifted egg yolzs have
o been added Crops each canane dlagonally w1tn twny strlps of herrlpg

_m--—.n.-q-:.o.—-n_

LGBSTER

o ]Flaked 10bSt'r,'hard cooked egg yolks, mawonnalse”"emcn 3ulce, cavenne, .

ok salt,'green'pepper - Mesh and” season lobster. w1th abov _ ngredlents pread on’
~narrow.triangles of bread sauted ‘in olive: 011  Vask: canape in mayonnaise. and dlp
in hard boiled ege yolks pressed thru. 51eve Garnish at narrowest points of tri--

' 3angles w1th pleces of green pepper cut w1tpfsclssqrs_to_represenL_stemhpetals of

) L ) oo o :

che small, co;d meat of fresh looste:s and seasun thh salt, pepper“ Saume

' :?_lﬁ'butter unt1¢ ‘blond colored;- Add some good sherry, a 1ittle Tabasco: and enouch

i-uream sauce, Let simmer about 5 mlnutes orountil Firm encugh not to run over

. edge of canapes Spmead on’ thln sllces ofﬁtoasted rye or. whole Wheat bread

_;Sprinklegover all a dittle paprike ‘and some grated. FParmesan cneese Piace under
: br01ler ntll golden uolor :ut 1nt0 deqlred shamcs.; Serve hot o e

mn_—_——vann

_ Lobster salad Garnlsh salad bowl with lettuce lc veb Mlx one ﬂup lobste“
. rmeat with one cup chopred . celery, and a few capers Put mlxture in bowl, then

eadds sllcea hard boiled egps- and: choppca chives. - In another bowl mix. one. half
cu;uul of Wrench dressing with one half cup of Ch¢11 sauce;, . two tbsp.. of mayonw.
_”nalse, salt, pepper, and. one tsp of Worcestersnire sauce, Pour over the S“lad
-and serve very cold ﬂ;. i G T S . e

OYSTERS

T ———rerrcie

: : ._'-;'uoclftall Small oysters are aest. .Lake 4«-6 small oysters 1"or eacn cockuall
_ Put in cockta:l glsss, with follow1ng sguce: = one cupful tomato. cdtsupg dash. of
' Tabasco, -tbsp. . of horse—radish tsp.. of- Worcestershire sauce and two tb%m lemon
Julce Set gla §8es in ice and chlll until served, =
. Small AW oystexs, bacon, tartar sau'e, brezd in ovals. Wirep o;sters in 3
_.1nch strlps of ‘bacon; ~Fasten: Wl“hgtoathchks ' B"011 in oven unbil bacon: is crlsnf
: chove toothploks and Lane on to”'ted bredd "ﬂls Spre d with t rtar shuce

B A ...---s...-—

L 3f.53 doz oystersS 2 tbsn;,Hothndalse sauce, 6 sllces toast 2 tbsn.=m¢nced
: parsley, 2. tbsp. ‘butter.. Blanch oysters.: :Chop very fine, th w1bh H01laﬂdalse
‘sauce and spreaa over buttered toast Sorwnkle with- flnely chonped narsloy

_do‘o w1th but'ber Set under bro.u.ler' for a fnomer\t and serve hot.
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-.___}__Snacks Take ‘one’ cup cooked, ;laked:fk.pmeL_
-_Wlth one - half cupful whlte sauc' Q:' ronsly

serve hct

Smoked salmon, ‘oream: che_ L1 celery,
'wzth cream cheese and wrap aruund snall cvlsp 1n31de stalks of ce1ery cut in~

_ Calla lllleS of smoked salmon, eut Water.thln, 2 in, squa es,
_vherrlng into ‘match=like strips. Fold salmon in shape -of ‘calla 11l y
';:4 5 strlps smoked herrlng and place on plate Wlth folded 81de up.

"11 boat—shaped shells, thmn, o' neelad cucumbers with.chopped smohed
- Garnlsh" th grated horsa-radlsh dnd-' :

1lops, 2 coked shrlmps““A-oz icooked 1obste’ enLrod
‘jsté7$&aln nancuke batter unsweetened; but with extra’:

n - orde ﬁBoll and: £311 with above.
sauce and- lobsterfbutter

1th$Parmesan cheese




panr1xa' tsp salt' _
hardln@ 0il,. 6 StTlDS Outtered toast
Demove_sardlnms from .

Dev1llea.. Skln and bone, Smredﬁ mnstarﬁ 1ﬂ51dc and add l 2 gralns caynnn_f _”'

SIS esan chemse anu plQCu on toast
'f;jServe hot - :

o '_'i_f.sHAD RO r‘F‘RR]NG ROT

F“esh or canncd mashed Llne, mlxed to ﬂnlck pﬂstc vlth-mayonnﬁls seasoned:

s r SOn wmth salt peppnr 5-““Sh wegl_ add’ ¥o
&Qsllghtly beaten coohlng slowly uO foz paste.j gut brc“d with. 2p 1nch round cutter.'
coccand-remove: cent@r with smaller round cutter,  Toast,. ‘both sides. Spraaﬁ W1th Toe
'-lmlxture aqd cover with ?emcn ‘butter Squeﬁzed in ripples- from decorating- tube

. Lemon butter-~add. grated lemon peel and juice to. crﬂanpd SJeﬂt butter. Canned
“fnPrrlnb ros: may he used fbr this too. : - .

= 'ECGé_téil USS emall snrlmps,_or cpop Aarge shrlwus in/ small pl“CeS flll
;f glasses one thlrd w1th shr £ill upwith cocktail’ sauce (see’ r301pw for: oyster
'Vcccktall) " Pack: gldSS 28 - 1n crushbu ice: anﬁ chl?l untll Sﬁrved :

i Salad,f.To two Qupu sbz:mp add ong’ Cdp ci onped caler one quartér;cup. e
;Jﬂchopped plmlento ~and tbhap. caonped chlves.. Mix and. add % tsp. salt,_fresh grqun&
~black pepper, two tsp.. tarragon. vzqegar 4.tsp. olive 011 Serve in.sa;gdlpqwl{

 _garn1Sh w1th lmttuce and s?lced nard . b01led eggs.
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i asp il 1nch thlc
'*:garnlsb 1tn plmlento and whltes o; ﬁa;_ ol edqegps cut 1nto snape
. Tlowers or anlmals. Fi1l mols wztﬁ shrimp, adding a few capers and choppeﬂ ‘nuts.”
“g?bu* asplc over: shrlmp (Just dlssolved,.no+ warm) ‘Placs in reIrlgeratov untll - 
jffflrm.” ‘Serve on lettuce -leaves, garnished with adzshes cut” 1qto rose sh” e85, :
v sllced hard b01led egts nu tomdtoes.__ B ; -
Spread anchovy Uaste o thst c¢t nto fancy shapes.= Mince: shrlnp_; :

o ' ; Canape.:
gréen and red pepper ead soredpple; very: ilnelj, mixiwitha little mgyonneise:
laybon toast, "decorate with chopped eggs, . blts of

'77_Spread on thlu SllCSS tomato

'”5”QUartered lemons.'?rcf:--%r

o .-SAI?T." '-'S‘*ﬂfBGEON

.thlnly sllced salt sturgaon.-' )
th cream cheese. “Slice
b tangle of

"“?-Creamed;_highly:seasqned, in tiny_qream puflfs,




