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FISH COOKERY IN THE OPEN

- -

While certain principles of fish ocookery apply to all conditions under
which food is prepared for the table, variations in detall are required in
outdoor life. A single ocamper necessarily limits his equipment, supplies,
and methods for preparing food. For a party of six or eight, a wider range
of activity is possible, yet camp organization and equipment must still be
somewhat limited to easily portableor improvised material. For club or
sommunity camps, the maintenance of health requires ocareful organization,
supervision, and more or less permanent equipment and construction.

On page 27 of this publication, 15 books are listed which deal with
woodoraf't, both for the individual ocamper and for large camps. Because of
tho lack of publications desoribing the organization of a camp for a small
group, often interested primarily in fishing, certain details pertaining to
this reoreation are given. It is felt that providing certain comforts of
camp life will add to the enjoyment of fishing; and the failure to guard
apainst unnecessary discomfort may spoil a vacation.

THE COOKING FIRE

Unless some type of permanent cooking equipment is available, one of
the first duties in camp is to provide for the cooking fire. This should
© pleced as oclose to the tents as safety will permit, but should be kept
away from trees. See that the ground is cleared of pine needles, or other
sombustible material that might lead to a forest fire.

S e e e w—  — . ama—— W £A% e

Figure 1. == Hunter's and trapper's firee.



Temporary.-=-For temporary use, a "hunter's and trapper's" fire may be
provided by sslecting two logs of green hardwood, about 3 feet long and I}
to 6 inches in diameter, placing these on the ground in the form of a "V,"
separated about 12 inches at the open end and about 2 inches at the point.
Suitably shaped, dry stones, if conveniently obtainable, may be substituted
for the green logs. Any breeze should strike the fire at the open end.

For shifting winds, a damper stick under the end of one of the logs can be
usede A good supply of small, ‘dry firewood should be available. Cast-iron
rods, a folding metal grid, or green sticks may be placed across the logs to
support the cooking utensils.

Permanent.--For a permanent fireplace the open=-trench construction is
usually satisfactory. A round-bottomed trench (dug in the direction of the
prevailing breeze) about 3 feet long, 1 foot wide, and 10 inches deep, is
excavated, and then lined at the bottom and sides with smooth stomes. The
end which the breeze will enter should be left open, and the earth sloped
away to provide an opening for draft and for adding fuel to the fire. Two
L-inoh green hardwood logs are placed parallel and about 8 inches apart
along the edges of the trench, at the end opposite the fire opening. A flat
rook aoross the logs will serve for maintaining the heat of a cooked dish.
At this end, if 4desired, a small chimney to provide draft may be built from
sod;, clay, green wood, or stones.

A folding grid may be used for a permanent fire, with the side supports
built of stones. Cooking utensils are supported as on the hunter's and
trapper's fire.

General rules.--Fires should be only large enough for the cooking re-
quired. For cooking in large ocamps, it is customary to provide domestioc
stoves and other equipment.

Only dry stones ghould be used in fireplace construction; those con=
taining water will split when heated.

No fire should be bullt where it will damage a growing tree.

Every precaution must be taken to prevent fire from spreading to
underbrush.

Except in emergency, cooking should not be started until the flame has
subsided and a good bed of live coals is formed.

No fire should be left unguarded. When the fire is no longer needed,
the live coals should be drawvm end the charred wood saved for adding to
future fires.

All smoldering wood or other traces of fire should be extinguished and
wet before it is left.



Figure 2.=--Open trench fireplace.

General oomfort in camp during wet weather will be promoted by stretch=-
ing a sloping ocanvas about 6 feet over the cooking fire, and by having in
reserve a generous supply of dry firewood.

GENERAL INFORMATION CONCERNING FISH

Because of the tender tissue structure of fish, the flavor may be con-
served in cooking by suddenly subjecting the fish to maximum temperature
when frying, baking, and boiling. This tends to sear the surface of the
fish, thereby retaining the moisture and flavor. When baking fish, the
tempe rature should be lowered aftsr the first few minutes.

There is a widespread misbelief that any combination of seafood and
milk or milk products (ice oream, for example) is dangerous to health. When
one oconsiders the combination of lobster and milk in the popular lobster
stew of New England, the fallacy of this idea is apparent. The normal per-
son need have no fear of combining seafood with milk if each of these foods
1s strioctly fresh.

To prevent any odor of raw fish oclinging to the hands, thoroughly chill
them in cold water before touching the fish. Cleanse the hands by washing
them with hot water and salt without soap. After rinsing off the salt, wash
with soap and waters A strong, hot solution of salt in water (without soap)
will remove any suoh odor from dishes, also.



Fish should be dressed as soon as possible after being caught; the
kidney under the backbone should be carefully brushed out; and, at all
times, fish should be protected from exposure to sun and wind. By dressing
the fish at the place where they are taken, food is provided for wildlife
and the ocamp grounds are kept clean. After dressing, the fish may be packed
in wet grass. They should be kept as cool as possible, and not stored for
more than a few hours unless preserved by salting (see page 8).

A fillet of fish is the meat, cut lengthwise, and separebted from the
backbone. If desired, the skin, with soales ramoved, may bos left on the
fillet. It is not customary to fillet fish which weigh lcss than 1-1/2
pounds; smaller fish may be split, preferably through the backe.

Nearly all kinds of fish may be fried; this is the most common method
of cooking in camp end is especially adapted to the quick preparation of
morning and noon meals.

Following is a list of fishes most commonly available in camp, classi-
fied as to "lean" or "fat." (Many speoies have local names, a few of which
appear in parentheses. Methods for preparing these fishes will be found
listed in the table of contents.)

Lean Lean
Species or Speocier of
fat fat
Black bass lean Roockfish (rockecod) fat
Bluefish lean Sea bass fat
Blue pike (jack salmon) lean Sheepshead (river drum,
Bream (bluegill) lean gaspergou) lean
Brook or rainbow trout lean Spot (Cape May goodie) lean
Catfish lean Spotted trout lean
Crappie lean Striped bass (rock) Tat
Croaker (hard head) lean Sunfish lean
Cumner lean Weakfish (gray trout,
Drum, red (red fish, sea trout) lean
channel bass) lean White bass lean
Eel fat White perch lean
Flounder lean Yellow perch lean
Lake trout fat Yellow pike lean
Pike (pickerel) lsan AL




A few kinds of fresh-water fishes, especially in summer, will have a
"middy" flavor if prepared in the ordinary way. Much of this objectionable

taste is in the skin. These fishes may be greatly improved by skinning, and
soaking in salted water overnight.

If the materials are avallable, a more effective treatment is to ocover
the skimned and split fish with the following mixture:

1 oup salt 1 teaspoon black pepper
1 ocup orushed onion 1/8 teaspoon mace
2 tablespoons vinegar

Af'ter one hour, the mixture is washed off and disoarded. Fish prepared
in this way will seldom require further seasoning, except when boiled.

FISH COOKERY IN THE SMALL CAMP

The following recipes are disigned for preparation with limited facilities,
and to provide generous portions for 6 servings:

FSZE“E

Many people prefer to skin all fat fish before frying. This ocan be
done most easily by plunging the fish into boiling water, and letting it re-
main 20 to 30 second after boiling starts again. The fish is then lifted
from the water, and the skin rubbed off at onoce.

The following orumbing material is suggested for 3 pounds of fillets
or L& pounds of dressed fish:

%/l oup cornmeal and flour, equal parts
1 -1/3 tablespoon salt

Mix the cornmeal, flour, and salt as thoroughly as possible. Cut the
fish into serving portions (if necessary), dip in water, and cover well with
the salt-meal=flour mixture. Put about L teblespoons ocooking oil (or other
olear fat) into the pan and heat until hot but not smoking. Place the fish

in a single layer in the pan. Cover the pan if possible and cook 5 minutes;
turn fish and cook until done.

Broiling

If fish are to be broiled, a fire or live nocals from hardwood free
from flame and smoke, should be available.

% pounds fillets or L=1/2 pounds dressed fish
2 tablespoons salt dissolved in 1 cup water

1/L.teaepoon pepper mixed into 1/ oup cooking oil



Cut fish (if necessary) into serving portions, and soak in the salt
solution from 2 to 6 minutes, depending on thiokness of the fish. Drain,
and brush each piece thoroughly with the prepared oil. A folding grill or
broiler is almost essential if one member of the party is doing all the
cookings Individuals may broil fish by impaling each piece on a forked
stick of green wood with the tips well sharpenede The skin side of the
fish should be held toward the heat at such a distance that the skin wlll
be well browned in 5 to 8 minutes. The fish is turned and cooked similarly

on the other side. Basting several times with the seasoned oil will im-
prove the flavor.

Boiling
Lean fish will be found more satisfactory for boiling.

3 pounds fillets or L4=1/2 pounds dressed fish
3 tablespoons salt and 6 tablespoons vinegar in 2 quarts
boiling water

Place the fish in the boiling water and cook for 8 to 12 minutes or un-
til tender; remove and drain. The fish may be handled more easily if wrepped
and tied in cheesecloth. Serve with a white sauce prepared as follows: Heat
1/l cup butter (or cooking oil), then stir in l; tablespoons flour, 1/2 tea-
spoons salt, and 1/h teaspoon pepper until the whole is smooth; then stir in
gradually, 1 pint warm milk continuing the stirring until the sauce is smooth.

Chopped hard boiled eggs, grated cheese, or finely chopped onion, may be
added as desired.

Baking

Fireless cooker method

L, pounds dressed fish, split if large
3 tablespoons salt ‘

3/8 teaspoon pepper

3/8 cup minced onion (with the juice)
3/8 cup cooking oil '

Have heater stone of the fireless ocooker hote Put fish in lower kettle.
Pour the seasoning and oil over the fish. Heat kettle over fire and place
stone and kettle in cooker. If upper kettle is not in use for cooking, fill
it with bolling water. Cook fish one hour. Pour juices over fish when
serving.

Baking in the ground

Four pounds or more of large fish should be ocleared of gills and
viscera, but head, tall, fins, and scales may be left on. Lean fish



should have three outs across the skin on both sides. About 2 teaspoons
salt and 3/8 teaspoon pepper should be well spread on the inside of the
body oavity. A few thin strips of bacon or salt pork may replace the salt
and a few thin slices of onion added, if desired. Dig a trench about 10
inches deep and of equal width and long enough to hold the fish. In this
hole build a fire, adding wood until about 2 inches of coaels are formed.
Remove all flaming wood end about half of ihe hot ocoals. Smooth out the
remaining coals and cover with green grass l-inch deep. On this, place
the fish and cover with another inch layer of grass, then add the remain-
ing live coals. Cover with warm earth from around the edges of the hole.
At the end of one hour, the fish will bs done and should be carefully re-
moved. The flesh may then be separated easily from the inedible portions.

Fish with Spanish sauce

Prepare flesh of lean fish by boiling dressed fish for about five
minutes in acidulated, salted water, as described above. Separate the
flesh from skin, and ALL bones.

% cups cooked fish 2 teaspoons sugar

2 cups sliced onions l/é teaspoon pepper
2 cups canned tomatoes 1/l; oup cooking oil
2 teaspoons salt

Simmer all ingredients (except the fish) for about 30 minutes or until
the onions are almost done. Stir, and add the fish without breaking up the
meat more than necessary. Cook about 10 minutes longer.

Fish chowder

3 pounds lean fish, oleaned, 1 quart milk
scaled, and beheaded 2 tablespoons flour

3 cups slioced potatoes 2 teaspoons salt

2/ cup slioced onions l/h teaspoon pepper

2/% cup diced salt pork 2 oups water

Dried whole milk or 2 cups of evaporated milk and 2 cups of water.

In a kettle of at least 1 gallon capacity, fry the pork to a golden
brown, add the onions and fry to a light yellow and stir in the flour.
Then add the potatoes, seasoning and water, stirring well. Lay the fish
on top and cook about 5 minutes or until flesh can be separated from
bones and skin. Lift the fish carefully, separate flesh from skin, fins,
and ALL bones. Return olear flesh to kettle, stir just enough to mix
with potatoes and cook until the latter are soft. Add warm (but not
boiled) milk. Add hard crackers just before serving. To vary, substitute
l, oups of stewed tomatoes for 1 quart of milk.



If desired, the chowder may be prepared in a fireleus cooker, allowing
about 1 hour for the potatoas to cook. The potatoes will darken slightly
but this does not affect their taste.

CORNING FISH FOR TEMPORARY PRESERVATION

This is the simplest msathod of preserving surplus fish for a day or
two. Soale, clean, and trim the fish; small fish may be split through the
back, larger ones split imto halves or filleted. The sides of flesh should
not be more than one-inch thick. Wash the fish, draln, and cover all sur-
faces with as much fine salt as will cling with ocareful handling, using
about 1 pound of salt to 5 pounds of fishe. Pack the fish in a deep vessel
and store in as cool & place as poasible for L to 6 hours. The brine formed
and any excess salt should thsn be rinsed from the fish which should be wiped
dry and again kept as cool as possible until used, preferably within two days.

Boiled corned fish

This breakfast dish, popular with many commerciel fishermen, is easily
prepared. Place the fish in cold water and heat to the simmering point.
Drain off the water and repeat, cooking the fish until tender; then season
with pepper and butter if available. Corned fish is generally served with
unsalted boiled potatoes.

Croamed corned fish

Prepare the corned fish flakes as above, separating the meat from the
skin and ALL bones. Prepare a white sauce ns desoribed on page 7 (omitting
salt); add the fish flakes, and heat.

Cornad fish cakes

3 ocups flakes prepared from boiled corned
fish of a lean white msated variety

3 oups finely diced boiled potatoes

3 eggs beaten

1 tablespoon butter or cooking oil

l/h teaspoon peppor

Flour

Break the flakes in smll pleces, remove bones, and mix with the
potatoes and eggs. Hoat the butter (or o0il), add pepper and mix thoroughly
with other ingredients. Form into flat cakes not over l-inoch thick, cover
these with flour and fry in cooking oil. If desired, add 1/l to 1/2 cup
finely chopped onions.



Corned flsh stew

% cups of cooked flekes prepared from bolled corned fish
of a lean white-meated variety, ocarefully boned

1-1/@ cup dried lima beans

1 quart milk (heated)

1 tablespoon butter (or cooking oil)

2 tablespoons grated onion

1/8 teaspoon pepper

Soak the beans overnight and then boil them until tender and little
water remains. Stir the fish flekes into the beans without breaking the
latter; add the heated milk and stir in the butter and pepper.

Crawfish

This small orustacean is widely distributed in streams and ponds through-
out the ocountry. The edible meat is in the tail, with some in the claws.
Remove the sand vein by breaking off the extreme end of the tail and drawing
out the vein. Make a salt solution allowing 1/l pound salt for each quart of
water and in this boil the crawfish until red. This should take about 5
minutess Remove the edible meat from tail and claws. This may be eaten hot
with melted butter, vinegar, or other desired seasonings, or cold in salads.

Shrimp

Along the Gulf coast and in some of the rivers, shrimp may often be
taken by smll nets. The edible meat is in the tail; break off this segment,
disoarding the remainder of the animal. Peel the meat by breaking the umder
shell and opening from front to backe Remove the dark sand vein from the
csnter=back of each shrimp and wash the meats in cold water.

Boil a salt solution, allowing 3 tablespoons salt to each quart of water,
and add the shrimp to the boiling water. Cook for 6 to 10 minutes or until
the shrimp are tender. Shrimp may be eaten hot or cold with desired season-
ings or may be oreamed, or used in salads.

Fros 1953

Skin the legs and separate them from the feet and body which are dis=-
cardeds Soak the legs for one hour in cold water, to each quart of which
5 tablespoons vinegar are added. Prepare flour and seasoning by mixing
1 oup flour, 1-1/3 tablespoon salt and 1/l; teaspoon pepper. After the frog
legs have soaked in the acidulated water for an hour, drain them and wipe

dry. Roll them in the flour mixture and fry in cooking oil at moderate
heat.



graba

The blue orab is the most widely distributed of the several varieties
of these orustaceans. The following details apply to this particular
variety but with slight modifications may guide the cemper in purchasing
the other kinds. Only live crabs should be cooked. The live, blue, hard
orab should be handled with caution as it can pinch severely.

Hard=shell orabs

Prepare a boiling solution made up in the proportion of 1 quart water,
1/8 ocup vinegar, 1 tablespoon salt, 1/2 tablespoon red pepper. While this
is heating, scrub and rinse the crabs. Boil them for 5 minutes and simmer
10 minutes longer. Pull off the legs and claws. Split these and remove
the meat. Break off the segment that folds under the body {'rom the rear.
Holding the body of the crab in the left hand, back toward you, pull off the
top shell. Remove the digestive tract and rinse in water. Split the crab
and remove the hard membrane that covers the body meat with a nut pick or
similar tool.

Soft=shell crabs

These are orabs that have shed their old hard shells and are about to
form new onese.

To dress: cut off the apron that folds under the rear of the body; then,
cut off the head to a point about 1/2-inch in rear of the eyes and remove
all of the gills. Wash the crab thoroughly. In a kettle or deep frying
pan put enough cooking o0il to half cover a single layer of crab. Heat the
oil until hot but not smoking. Prepare a salt solution made in the propor=
tion of 2 tablespoons salt in 1 oup water. Soak the orabs in this for 1-1/2
minutes, dry, and dust with 1 ocup flour combined with 1/? teaspoon pepper.
Fry the crabs to a golden brown, turning them as required. The whole soft~
shell orab is edibls.

Clams

Campers on the Atlantic seacoast would ordinarily use only the soft
shell oclams, several varieties of which are found in sandy beaches and
flats; on the Pacific coast, hard clams are often used in outdoor cookery.

After gathering, the olams should be thoroughly washed in fresh water
to remove sand. If time allows, place the clams in clean salt water in a
shallow pan for about 3 hours before using, sprinkling a handful of corn
meal over them. They will ingest this and work out sand which may be in
the shell. Only live clams with shells tightly held together should be
oookede Any gaping olams should be discarded.
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Clam bake

1-1/]; pecks clams (in the shell)

1 dozen ears sweet corm

1/2 peck sweet potatoes (or small white potatoes)
1 pound butter

In addition to the clams, sweet corn, and potatoes, frankfurters, and
lobasters, other seafood may be usede The corn is cooked without removal
of the inner layer of husks.

Build a rock platform about L feet square and 8 to 10 inches deep;
provide plenty of fire-wood and about l; bushels of wet rock or sea weed;
avold old or dead weed as this will impart a bad flavor to the food. Build
a fire to cover the rock platform end continue adding fuel for 1 to 2 hours
until the stones are thoroughly heated and a good bed of embers is formed.
Remove any smoking pleces of wood and cover the rocks and embers with at
least l} inches of wet rock weed. Without loss of time, spread out the food
on the bed of weed and cover with l, inches more of the weed. Cover the whole
with an old canvas &0 as to retain the steam that cooks the food. Keep
sovered for about 4O minutes or umtil the potatoes are cooked.

Along the seecoast the heating stones are sometimes placed in a hole
soooped out of the sand to a depth of 12 to 18 inches. A layer of hot sand
from around the fire may be used instead of ocanvas for covering the top
layer of seaweed. Cheeseocloth or similar light material is sometimes used
to cover the foody belng placed between it and the top layer of seaweed.

By eating near the cooking place, food may be kept covered and hot
until usede The clams will opem durlng the cooking. The loose cover
around the nsok of the olam should be removed. Using the dark neck as a

handle, dip the olam into hot melted butter, bite it off, and discard the
necks.

Sometimes lobster, chicken, and other foods cooked at the same time
ere used as supplements to the main dish.

Clam chowder

6 quarts soft olams (in the shell) or 3 tablespoons flour
% quarts razor clams (in the shell) 1 quart milk

3 oups sliced potatoes 1 teaspoon salt
cup sliced onions 1/ teaspoon pepper
a/é oup salt pork (fat back), dioced 1 pint water

11



Remove sand from clems and wash them as previously desoribaed. Put
oclams into a kettle, add the water and boil until clams open. Remove clams
and save the water in a side dish. Shell the olams, remove stomach contents,
out off dark neoks (including any loose cover) and rinse the bodies. Razor
clams should be cut into l-inch lengths. Put diced pork into kettle and fry
brown. Add the sliced onions and cook to a golden yellow. Add the flour,
sliced potatoes, seasoning, end clam liquor and mix well; cook until the
potatoes are half done. Then, add the clams and continue cooking until the
potatoes are soft. Add the milk which has been heated. Hard crackers may
be added to the chowder immediately befcre serving. This is a New England
style chowder; for Manhattan style, substitute L cups of stewed tomatoes for
the quart of milk.

Oyster roast

About 1/2 bushel medium or large oysters in the shell
1 pound butter, melved
Salt and pepper

The oysters are washed and chen roasted in a single layer for 10 to
15 minutes (or umtil shells open) on a sheet iron plate or grid placed over
a olear wood fire. The larger half of the oyster shell should be placed
downward. The hot meats are removed, dipped in hot melted butter, and
seasoned as desired.

FIS!! COOKERY IN A CAMP OF %2 PEOPLE

A camp of more than a few people requires systematio organigation, and
since this subject is thoroughly descoribed in several publications (see
page 87 ), no repetition in this paper appears necessary. It is assumed that
cooking will be in charge of a person with some experience, and that custom=
ary supplies and field equipment will be available.

Recipes in this group are designed to provide generous portions for
32 people. It is suggested that as far as possible, fish be prepared in
outs about B/B-inch thick; many recipes are based upon fish prepared in
this thickness, and should be adjusted if thinner or thicker ocuts are
used.

F:xing

Any oclean fat may be used for frying but butter is not favorable since
it smokes and burns at a relatively low temperature. Fish should be out
into serving portions and dipped in some liquid, as milk, beaten eggs, or
salted water, then, covered with flour, corn meal, or crumbs. It was
ascertained as a result of tests at the former Bureau of Fisheries labora-
tory that a water dipping and crumbing of mixed salted corn meal and flour
was preferred.

12



Pan frying

16 pounds fish fillets, or 2l pounds small fish (heads removed )
either split or whole

1 quart medium fine corn meal

1 quart flour

5/8 oup salt

Cooking fat or oil

Water

Sift together the flour, corn meal, and salt. Dip fish in water and
roll in the above orumbing mixture. Heat fat in frying pan and when hot but
not smoking place a single layer of fish in the pan and cook for 5 minutes;
then, turn fish and cook on the other side until dons.

Deep fat frylng

Prepare fish as above. Have plenty of fat in a deep kettle and heat to
above 385° F. (at this heat, a plece of bread will brown in 20 to 25 seconds).
Put & single layer of the fish into the fat (using a wire basket, if avail-
eble), and cook to an even golden brown; this should take from L o 8 minutes.

Broilins

16 pounds fish fillets or 244 pounds small fish (drawn, and heads
removed) either split or whole

1 pint ocooking oil

2 tablespoons salt

1/% teaspoon pepper

Wash the fish and wipe dry. Mix the ococoking oil, salt, and pepper, and
brush this over the fish. If a broiler is awvailable and there is a good bed
of live ocoals, the fish is placed skin side down on the well-oiled broiler
and cooked for 5 minutes or until the skin is covered with brown bubbles;
the fish is then turned and the flesh side similarly cooked. Baste while cook=-

ing. If fillets are used it is not necessary to turn them; cook skin side
down until done.

In the absence of a broiler, the fish may be pan broiled using a dry

frying pan at high heat. This method of cooking is espeocially applicable
to fat fish.

Boiling
Lean fish are preferred for boiling.

13



Boiled fish with egpg sauoce

20 pounds dressed fish (not split) 2-1/3 cups vinegar
5 tablespoons salt 12 quarts water

Put the washed fish into a boiling-basket or wrap in cheesecloth; boil

in a mixture of salt, vinegar, and water for 8 to 12 minutes. Serve hot
with white sauce.

Prepare white sauce from the following:

L=1/2 quarts milk 1/2 pound flour
1/2 pound butter or 1l dozen choppad hard-
fortified margarine boiled eggs

Melt the butter or margarine, add the flour, stir well; add the milk
and cook until thick, stirring constantly. Fold in the chopped eggs and
pour the mixture over the boiled fish.

Boiled fish with Spanish sauce

2l; pounds dressed fish (not split) 2 No. 10 cans tomatoes
5 tablespoons salt %3 quarts sliced onions
2=1/2 ocups vinegar 2 tablespoons sugar
12 quarts water 1-1/2 cups butter or

fortified margarine

Put the washed fish into a boiling-basket or wrap in cheesecloth; boil

gently in the mixture of salt, vinegar, and water only long enough to permit
separating the fish flesh from bones and skin; the fish flesh should be kept
in as large pleces as possible. Simmer the tomatoes and sliced onions until
the latter are tender; then add the fish flesh which has been separated from

skin and ALL bones; add butter and sugar. Simmer with minimum stirring,
until the flavors are blended.

Baldng whole fish

Fish weighing over 2 pounds should be selected for this method of cook=-

ing. Fat fishes are often preforred, but lean fish may be used if the skin
is slashed soross in several places.

2y pounds fish, cleaned and Salt
trimmed but not split Cooking oil
1 pound sliced bacon Stuffing

Prepare stuffing from the following:

6 quarts diced bread 1 ounce celery seed

1 ocup finely chopped onion 1 pound melted butter or
% t“ablespoons sage fortified margarine

1 teblespoon salt 1-1/2 cups boiling water

2 teaspoons pepper
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Make the stuffing by mixing the bread, onions, and sage. Mix salt,
pepper, celery sced, butter, end water. Add this mixture to the bread mix-
ture, stir thoroughly, and cover for a few minutes. Wash the fish and soal
for 5 minutes in salt water made up in the proportion of 1/? cup salt to
each quart of water. Drain fish and fill each with the prepared stuffinge.
Bind each fish with several turns of string to keep in stuffing. Brush
fish with oooking oil. Spread half the bacon in a baking pan; place the
fish on the bacon; spread the remainder of the bacon over the fish. Bake
at a high heat for 10 minutes, then, at & more moderate hsat for about 10
minutes longer.

Fish cakes

8 pounds {1 gallon) fish flakes

1 gallon boiled potatoes (hot if possible)

1 dozen eggs, beaten

1/% cup butter melted or fortified margarine
2 oups or 1 pound grated onion

Salt

Pepper

Crumbing mixture or flour

Cooking oil, salt pork or other frying medium

Boiled or left-over fish mav be used for flakes. The flesh, separated
from skin and ALL the bones, should be coarsely chopped. Brown onion
slightly in butter. The potatoes should be chopped, and then mixed with
the fish, beaten eggs, onion, butter, and seasoning. The amount of the
latter will depend upon the seasoning used in the original cooking of the
fish, and the ocharacoter of the cooking fat. Mold the mixture into cakes
about 3/ly=inch thick and 2-1/2 inches in diametsr and ohill, if possible.
Foll the ocakes in orumbs or flour and saute in !'rying-mediume The ocakes
ay elso be deep fried. For this method of cooking, the cakes should be

orumbed and placed in a single lay>r in a frying basket. Cook to a golden
brown in cooking oil heated to 385° F. :

Creamed fish flakes

16 pounds (2 gallons) fish flakes
2-1/2 quarts medium white sauoce
Seasoning

The fish flakes should be prepared from boiled fish (see page 1l.),
after separation from the skin and ALL bones. The amount of seasoning will
depend upon the original ocooking of the fish. To the white sauce may be
added chopped hard-boiled eggs, minoed onions, grated cheese, minced green
veppers, chopped mushrooms, or other suitable material.
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Fish chowder

Large lean fishes with a minimum of bones are generally preferred for
this dish.

15 pounds fish, cleened, and trimmed but not split
2 quarts potatoes, peeled and sliced

1 quart sliced onions

1 pound diced salt pork (fat back)

15 tablespoons flour or 15/16 oup

1 teaspoon pepper

3 tablespoons salt

1-1/2 gallons water

2 gallons milk

In a heavy kettle, fry the diced pork to a golden brown. Add the flour
and mix well. Place the potatoes and onions in alternate layers. Add the
seasoning and water. Lay the fish in a boiling basket on top of the whole
and simmer until the potatoes are cooked. Remove fish and separate the flesh
from the skin and ALL the bones. Return the flesh to the kettle. Have the
milk hot (but not boiled); pour it into the chowder and mix the whole with
the minimum of stirring. Just before serving, add hard crackers.

This is a New England style chowder. One gallon or 1-1/3 No. 10 cans
of evaporated milk, and 1 gallon of water may be substituted for 2 gallons
of fresh milk. For Manhattan style ohowder, substitute 2-2/3 No. 10 ocans
of stewed tomtoes for the milk.

Pinebark stew

This dish which is popular for pionics in the south and especially in
South Carolina, is varied in composition; the following recipe prepared at
- the former Bureau of Fisheries leboratory ie based on southerm experience.
A white meated fish that is firm when boiled is preferred; sunfish, bream,
or bass are frequently used.

1 pound bacon

15 pounds white meated fish, dressed and split
5 pounds diced potatoes

1-1/2 pounds sliced onions

2 tablespoons curry powder

2 tablespoons salt

1 pound butter or fortified margarine
5 cups catsup

2 teaspoons black pepper

1 teaspoon red pepper

1 bottle Worchestershire sauce
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A large Dutoh Oven or heavy kettle and a large frylng pan are desirable
for cooking the stew. MNMince the bacon and fry it dry in the kettle. Add
the onion and cook to a golden yellow. Add the potatoes, salt, and 1 table-
spoon curry powder; add just enough water to cover the potatoes, and simmer
for about 20 minutes. Then add the split fish, mixing it with the potatoes
and onions. Cook the whole for about 10 minutes or untll the potatoes are
soft.

While the fish is cooking, melt the butter or margarine in the frying
pan and mix the other ingredients into the hot fat. Dip the liquor from the
kettle into the frying pan and atir consteatly. The result will be & rich
barkcolored gravy or sauce. Serve large pieces of fish with the potatoes, on
toast, or with rice, the gravy beiung poured over the portions as served.

Clams

—

For cleaning and preparing olams, see page 10.
Clam bake

2 bushels olams (in the shell)

6 dogen ears sweet corn (all but inside layer of husk removed)
3 pecks sweet potatoes (or small white potetoes)

Small lobsters and other foods may be added as desired

6 pounds butter

Prepare a platform about 20 fest long, l; feet wide, and 8 to 10 inches
deep from dry rocks; provide plenty of firewood and about 20 bushels of
fresh wet rock weed; avold dead or dry weed. Keep a brisk fire well spread
over the rock platform for 1 to 2 hours or until it is well heated. Remove
smoking wood. The food should be ready for cooking. Cover the hot stones
and live embers at once with about L inches of wet rock weed, spread the food
over this, then cover it with another L-inch layer of wet rock weed. Over
the whole, spread a heavy canvas or similar cover to hold in the steam.
Allow the food to cook for about 4O minutes or until the potatoes are soft.
By eating near the cooking place, food may be kept covered and hot until
useds The olams will open durlng the cooking. The loose cover around the
neck of the clam should be removed. Using the dark neck as a handle, dip
the clam into hot melted butter, bite it off, and discard the neck.

Clam chowder

1 bushel soft clems (in the shell) 1 cup flour
or 1/2 bushel razor clams (in the 1 teaspoon pepper
shell) 3 teaspoone salt
3 quarts potatoes, peeled and sliced 1-1/2 gallon weter
1 quart sliced onions 2 gallons milk
1 pound diced salt pork (fat back)

Prepare as directed on page 1l.
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Oyster roast

Three bushels or more of medium or larée oysters, and about 5 pounds of
butter should be provided. The cooking is the same as described on page 12.

FISH COCKERY IN A CAMP OF 100 PEOPLE

What has been said of & ocamp of 32 people (page 12) will apply in gen-
eral to larger camps, still greater attention being required to organization
end management. Excepting for picnics and in other ocoopsrative gatherings,
professional stewards and cooks are essential.

Fryiog
Deep-fat cooking is almost necessary. A proper supply of deep pans
and cooking baskets should be provided. Any clean fat may be used. A suit-

able cooking thermometer will be useful as an aid in producing uniformly
good food.

50 pounds fillets or steaks about 5/8-inch thick and cut into
portions of about 1/2 pound each, or 100 small fish welgh-
ing about 3/h pound each after scales, viscera, and heads
have been removed

1-1/2 ocups salt

3-1/2 quarts flour

3-1/? quarts medium fine corn meal

Water

Sift together the flour, corn meal, and salt. Dip fish in water and
roll in the above orumbing mixture. Heaut fat to about 385° Fe If no ther=
mometer 18 available, test with a bit of bread whioh should brown in 20 to
25 seconds. Put a single layer of fish in ths basket end cook to an even
golden brown. This should take from L, to 8 minutes.

Boiling
Lean fish are preferred for boiling.
Boiled fish with egg sauce

65 pounds dressed fish (not split)
1l cup salt

2 quarts vinegar

10 gallons water

Put the washed fish into a boiling=-basket; boil in the mixture of salt,
vinegar, and water for 8 to 12 minutes. Separate the fish flesh from skin
and ALL bones; serve the flesh in large pleces with a white sauce made from
11-1/}; quarts milk, 1-1/}; pound butter or fortified margarine, 1-1/l pounds
flour, and 2-1/2 dozen chopped hard boiled eggs.
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Boiled fish with Spanish sauce

65 pounds dressed fish (not split)
1 oup salt

2 quarts vinegar

10 gallons water

Boil fish as in the foregoing recipe only long enough to allow the flesh
tc be separated from bones and skin. Break the flesh into coarse flakes.

Prepare Spanish sauce from the following:

5 No. 10 cans tomatoes

7 quarts sliced onions

6 tablespoons salt

2-1/2 tablespoons pepper

3 ocups butter or fortified margarine
6 teblespoons sugar

Combine ingredients and boil gently until the onions are almost cooked.
Then add the fish and simmer a few minutes.

Fish chowder

Large lean fish with a minimum of bones is generally preferred for this
dish.

L5 pounds fish, cleaned, and trimmed but not split
9 quarts potatoes, peeled and sliced

2 quarts sliced onions

% pounds diced salt pork (fat back)

2-3/l, oups flour

% teaspoons pepper

5/8 oup salt

%2 gallons water

6 gallons milk

In a heavy kettle, fry the diced pork to a golden brown. Add the flour
end blend. Place the potatoes and onions in alternate layers. Add the season-
ing and water. lLay the fish in a boiling-basket on top of the whole and simmer
until the potatoes are cooked. Remove fish and separate the flesh from the
skin and ALL the bones. Return the flesh to the kettle. Have the milk hot
(but not boiled); pour it into the chowder and mix the whole with the minimum
of stirring. Just before serving, add hard crackers.

Fish cakes
2, pounds (3 gallons) fish flakes

3 gallons boiled potatoes (hot if possible)
3 dozen eggs, beaten.
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1 oup butter, melted, or fortified margarine
3 pounds or &6 oups grated onion

Salt

Pepper

Crumbing mixture

Cooking oil

Boiled fish (see page 18) may be used for flakes. The flesh separatsd
from skin and all the bones, should be cuarsely chopped. Brown onions
slightly in butter or margarine. The potatoes should bs chopped, and mixed
with the fish, beaten eges, butter, onions, and ssasoning. The amount of
the latter will depend upon the origiral cooking of the fish. Mold the mix-
ture into cakes about 3/l; inch thick and 2-1/2 inches in diameter, and chill
if possible. Roll the cakes in crumbs and place in a single layer in a
frying-basket. Cook to a golden brown in oil heated to 385° F. or saute in
shallow frying pan in a small amount of fat.

Creamed fish flakes

50 pounds (about 6 gallons) fish flakes
2 gallons medium white sauce
Seasoning

The fish flakes should be prepared from boiled fish (see page 18) after
separation from skin and ALL the bones. The amount of seasoning will depend
upon the original cooking of the fish. To the white sauce may be added
chopped hard boiled eggs, minced onions, grated cheess, minced green pep-
pers, chopped mushrooms, or other suitable material.

Pinebark stew

See page 16.

ﬁ pounds bacon

v, pounds white meated fish, dressed and split
Li-1/2 pounds sliced onions

15 pounds diced potatoes

6 tablespoons curry powder

6 teaspoons salt

3 pounds butter or fortified margarine
1 gallon catsup

1-1/2 tablespoon black pepper

3 teaspoons red pepper

% bottles Worchestershire sauce

The stew is prepared as described on page 17, the bacon, onions, pota=
toes, sa.t, fish, and half the curry powder being cooked in a heavy kettle,
as directeds The remaining ingredients are prepared in a large pan, and
liquor from the kettle is added in the preparation of the sauce.
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Clams

For cleaning and preparing clams, see pages 10 and 1l.
Clam bake

6 bushels olams (in the shell)

16 dozen ears sweet corn (all but inside layers of husks removed)
2 bushels sweet potatoes (or small white potatoes)

Small lobsters and other foods may be added as desired

Prepare a dry (wet rocks may "explode") rock platform about 60 feet
long, Iy feet wide and 8 to 10 inches deep; provide plenty of firewood and
about 40 bushels of fresh wet rock weed; avoid dead or dry weed. Keep a
brisk fire well spread over the rock platform for 1 to 2 hours or until it
is well heated. Remove smoking wood. The food should be ready for cook-

inga

Cover the hot stones and live embers with about L inches of the wet
rook weed; spread the food over this and cover with another L-inch layer
of wet rock weed. Over the whole spread a canvas or similar cover to hold
in the steam. Allow the food to cook about L0 minutes or umtil the potatoes
are soft.

By eating near the cooking place, food may be kept covered and hot
until used. The olams will open during the cooking. The loose cover around
the neck of the clam should be removed. Using the dark neck as a handle,
dip the oclam into hot melted butter, bite it off, and discard the neck.
About 3 pounds of butter to each bushel of unshucked clams will be required
for meltinge.

Clam chowder

3 bushels of soft olams (in the shell) 3 teaspoons pepper

or 1-1/2 bushels razor clams 1/2 cup salt
9 quarts potatoes, peeled and sliced 3 gallons water
3 quarts sliced onions 6 gallons milk

3 'pounds diced salt pork (fat back)

To use evaporated milk instead of fresh milk use 3 gallons milk or
Ly No. 10 tins of evaporated milk plus an equal quantity of water.

Prepare as directed on page 1l.

This recipe is for New England style chowder; for Manhattan style use
8 No. 10 ocans of stewed tomatoes instead of the 6 gallons of milk.

Oyster roast

Nine bushels or morg of medium or large oysters and about 15 pounds of
“utter should be provided. The ocooking is the same as that described in
12.
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APPENDIX
THE SMALL FISHING CAMP
Seleotion of Equipment and Suppliws

Details depend upon the degres of mobility desired, and nlso upon the
requiremsnts and tastes of individuals. Certain items of equipment for a
summer camp of 8six people to be mainteined in one pluce for two weeks will
be described. This may be modified as required for one-night cumpa or for
semi-permanent summer homes.

Anyone who has experiemnced a lengthy storm while living under canvas
appreciates that the most important camp equipment is a good tent properly
pitched. A wall tent of 10=ounce canves, provided with a rear-wall screensd-
ventilator having a flap cover and, if necessary, with a mosquito netting
for the front, will be found satisfactory to most peoplse.

Details for securing the tent may be somewhat varied. One method is
to suspend the tent on a rope under the ridge, extending about 12 feet in
both directions. It is suggested that the rops be of 3/L=inch braided
cotton since, when wet, this will shrink less than manila. A light-stranded
galvanized-iron cable provides an absolutely non-shrinkable ridge rope; if
wouni with old cloth where it passes under the caanvas, no unusual wear on
the tent will result. If campers desire a clear speace before the tent, an
extra 12 feet of B/h-inch rope will be required.

Some campers place a fly over thetsnt: this will keep the tent much
cooler, especially in hot sun. A fly to be placed in fromt of the tent will
be found very desirable in any camp, especially for shelter during reiny
weathers It will require additional ridge rope. Any guy ropee should be
of braided cotton; metal tent pins are an advisable provision for ordinary
tent pitohing. Tent poles will have to be provided for use in & locality
where there are no small trees.

An alternate method of holding a tent erect is by tent poles which may
generally be improvised at the camp site. If these are to be used, a ridge
pole is necessary but no ridge rope will be required; however, extra light
braided cotton rope should be available. A piece of canvas at least 6 feet
square, with guy ropes, should be provided for proteoting the cooking fire
durlng rain. If camp cots are not used, a canvas to cover the tent floor
should be provided. It is good practice to pack all canvas in heavy sea bags.

Cooking utensils should be of light pressed steel with no projecting
or soldered parts. The frying pan, which is essential, should have a fold-
ing or detachable handle. Assembled utensils, constructed so that they may
be nested when packed, are available in many stores. Cups should be of en-
ameled ware since metal transmits too much heat.

A folding grid will be found very useful for the cooking fire. An al=-
ternate utensil is two or four light cast-iron bars about 15 inches long,
to be placed across small green logs. A fireless cooker (with heater stone)
will allow for wvaried cooking and greater freedom for the ocook. It will
be found more satisfactory than improvised devices.
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Food supplies should be as light as possible, avoiding canned goods if
satisfactory dehydrated substitutes are available. Provision should be made
for metal watsr-tight containers for sugar, salt, and espacially matches.

The following equipment may be found useful in the camp:

Axe Nails

Camp shovel Heavy cord

Light hatchet Vaocuum bottle

Steel knife sharpener Light galvanized wire
Nesdles and thread Flash light

Large safety pins Rops

First-aid kit, with simple mediocines, including sunburn and
mosquito lotions

White acdhesive tape, inch wide, for mending

A water pall of generous size, with cover

A gasoline stove and a gasoline or kerosene lantern

Unless it is known in advance that cool spring water will be available
for keeping perishable food, it is advisable to provide a metal can with re=-
movable cover, a pan of about the same width, and a burlap or other coarse
mesh bag large enough to ocover both with several inches extra length. Evapo-
ration from this cover when wet keeps the container cool.

Food, small cooking utensils, and many supplies may be packed in kettles
and pails and shipped in substantial, tight, wood boxes about 18 inches high,
provided with hinged covers and rope handles. These will provide convenient
seats and storage boxes in ocamp.

For bedding, each individual should provide a pillow case of heavy un=
bleached cotton and a warm bed-roll, including & sheet or quilt for light
covering, and one or more wool blankets for the coldest nights that may be
expected. An air mattress is very desirable. These should be carried with
other personal property in a sea=- or duffle-bag. Camp oclothing should be
of wool in cool olimates and should include a wide felt hat and heavy socks

and shoea; & raincoat may provide ocomfort and hip rubber boots are almost
essential for certain types of fishing.

Selection of a Camp Site

The camp should be located reasonably near a generous supply of good
water, upon ground with good natural drainage and above any possibility of
high water. While a tent may be pitched among trees, it should be where
sun will strike it during a part of the day and a sunny olearing should be
nearby; avold pitoching a tent under overhanging dead wood, or too oloae to
& living tree, because of danger from lightning.
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Maldng Camp

Establishment of the ocamp carmot be started too early in the day. The
site for the tent (and fly) should be cleared of live vegetation and smoothed
off« The front of the tent should face the east, if possible, and should be
at a level slightly lower than the reare. If the tent is provided with a ridge
rope, it may be fastensd to two properly spaced trees; if the ridge rope is of
manila, ties should be used that can be eased quickly during rain. The ridge
rope should be supported at the front of the tent or between tent and fly with
two forked saplings or two straight saplings lashed together, the lower ends
of which are set into the ground at the front corners of the tent. I1f the
tent 1s pitched in the open, forked or lashed saplings should be set similarly
to those between tent and fly, one pair in rear of the tent and the other in
front of the fly, the extensions of the ridge rope being anchored to the ground
at convenient distances. If there is objection to the front anchor rope, it
may be replaced by two ropes set at an angle sufficient to leave clear the
front of the fly.

Guy ropes should be set so that the tent (and fly) will be stretched
into shape without strain. If the ground is too sandy to hold temt pins,
the guy ropes may be fastened to long stekes driven into the ground, or to
logs, or to saplings anchored by long stakes or rocks.

Fipure e =~ Tent pitched on rocky or sandy ground.
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If the tent (and fly) is supported by a ridge pole the latter may be
prepared from a sapling, carefully trimmed and smoothed so that the canvas
will be protected from cuts. The ridge pole should be supported in front and
rear of the tent and in front of the fly by saplings lashed torether and set
parallel to the pitch of the tent. Cross saplings may be lashed to these just
below the edges of sloping tops of the tent (and fly). With this arrangement,
very sh rt _uy ropes are attached to the cross saplings. To protect the tent
from high win s, it i1s well to provide guy ropes at the four corners of the
tent (and fly).

An alternate method of bracing a tent held with poles is to extend guy
ropes from each end of the ridge to the opposite corner support. The advan-
tage of his construction is the absence of guy ropes in areas where campers
might wo ke This method of tent pitching may be used on ground too rocky for
holding tent pins. If desired, a fly can be placed over the tent.

To insure against a wet tent floor, a trench about Ly inches deep should
be dug j st out ide the line of the tent wall on sides and rear, extending
along the fly to points lower than the ground where the tent is placed.

If cots or air mattresses are not awailable, sprays of balsam, cedar,
apruce, or other short-leafed evergreens should be spread to a depth of 8
inches over the ground under the tent, care being taken to avoid large
branches. The canvas flooring may then be put into place and held by short
Topes at he four corners.

For temporary hanging of clothing, & light sapling may be slung about
8 inches under the ridge rope or pole. Pillow cases should be filled with
fine balsam or other evergreen, the open ends folded over and fastened with
large safety pins.

The character of campers is reflected in the cleanliness of their camp.
Waste and rubbish should be disposed of promptly and systematically. It is
good praoctice to clean camp each morning while breakfast is being cooked.
Combustible waste may be collected and later burned in the spent cooking fire.
Incombustible but decomposible waste should be deposited in a snallow treach
in a spot well removed from the water supply, each lot being immediately cov=-
ered with earth.s Ot er waste should be piled in an inconspic ous hollow some
distance from the camp or preferably burned. If tin cans are first placed
in a fire for several minutes, they will not attract flies.

On every clear day, bedding and extra clothing should be spread out in
the un. At intervals of about one week, the tent should be taken down
during fair weatrer and spread out so as to expose the inside to the sun.
The canvas flooring should also be aired and dried. The old evergreen
bedding should be discarded and the ground under the tent allowed to dry
thoroughly before new sprays are laid in placse.

The fly in front »f the tent will be appreciated during wet weather,
especially at meal time
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A cool spring of pure water 1s a great asset to a camp. If necessary,
build a small ocollecting basin of stones and olay after any vegetation is
cleaned out and replaced by clean sand. If a muddy stream is the only water
source, olear water may often be obtained by digging a pit in the bank and
using the water that filters through the soil. If the purity of water is
in doubt, it should be used only after boiling for five minutes.

Figure 4« == Burlap-covered refrigerator with front seotion removed
to show method of construction.

It is advisable to have a minimum of perishable food on hand. If the
overflow of 'a cool spring is available, food may be kept for a reasonable
period in a shaded kettle set in the water. A substitute arrangement is to
place the food in a covered, flat-topped can of about five gallons' capacity
and over this, a metal pan of some depth. A wet burlap or other loose meshed
bag is inverted over both, the cloth extending to the ground, with the bottom
of the bag folding into the pan which should be kept half full of water; a
stone of suitable size will keep the cloth under water. The whole should be
placed in a shady, breezy spot.
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NOTE:~~This Fishery Leaflet supersedes Special Memorandum 3215-A, issued by
the former Bureau of Fisheries.
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