


FISHERY MARKET DEVELOPMENT SERIES NO. 1 

~
he versa til e Sta te of F lo rid a cou ld appropria te ly 
be ca ll ed th e La nd of Sunshin e a nd Sea foods . 
Fro m th e blue wa te rs a lo ng it s h undreds of mil es 
sa nd y beac hes a re la nded a greate r va rie ty 

of co mm erc ia l sea food s th a n from a ny' ot her a rea 
of th e coun try 

Ri ch F lo rid a wa te rs supply most of the spin y lobster, 
kin g macke rel, Spa nish m acke rel, mull e t , pompano , 
red sna ppe r, gro uper. a nd sto ne c rabs th at are 
la nded a nd consum ed in th e United States . In 
add ition . Florida is o ne of th e most impor tant 
produ ci ng a reas fo r sh rimp , sea tro ut. b luefi sh. 
ca tfi sh . a nd blue c ra bs . In a ll. mo re th a n 
50 cOlllm ercia l spec ies a re la nded each 
yea r a nd the a nn ua l produ cti o n is a bout 
millio n pou nds. T hese fi sh a re shipped 
a nd enjoyed in every pa rt of th e 
U nit ed Sta tes. 

In this p ublica tion Home Economists 
of th e U nited States 
Departm ent o f th e Interior 's 
Burea u of Comme rc ia l Fi sher ies 
ha ve developed 22 excitin g 
ways to prepa re th e 
ha rvest from th e 
La nd of Sun shine 
a nd Seafoods. 
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SUMPTUOUS BROILED FILLETS 
2 pounds S panish m ackerel fi llets or other fi sh fi llets, 

fresh or frozen 
l4 cup m elted fa t or oil 
I teaspoon salt 

Dash pepper 
2 cans (4 ounces each) m llshroom stem s and pieces, drain ed 
I CLIp grated process C heddar cheese 
2 tablespoons chopped parsley 

Thaw frozen fill ets. Skin fi ll ets and cut into servi ng-size 
portions. Combine fa t, sa lt, and pepper ; mi x thoroughly. 
C hop m ushrooms. Combine mushrooms, cheese, and parsley. 
Place fi h on a well -greased bro il er pan and brush wit h fa t. 
Broil about 3 inches from so urce of heat fo r 3 to 4 minutes. 
T urn carefull y and brush with remaining fa t. Broil 3 to 4 
minutes longer or until fish fl akes easil y when tested with a 
for k. Spread mushroom mixture on fish and broi l 2 to 3 
minutes longer il lightl y brown. Serves 6. 

I 
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SHRIMP MIAMI 
(Back cover) 

2 pOllllds ~ h rimp , fresh or fro zell 
I ~ Clip o!il'e or salad oi l 
2 l ell.lpOOILI sail 

\'2 l (,lI~POOII II'hile pepper 
I ~ CliP exira dry Verl1l01ll h 
2 11ih/e.lpoulIJ lem oll jllice 

Thaw frozen ~hrimp. Peel ~hrimp , leavi ng the last sec tion 
of the ~ h e ll on. Remove sa nd veim a nd was h. Preheat electric 
fr Ying pa n to 320 F . Add oil. ~alt, pepper, and shrimp. ook 
for 8 to 10 minute, or until , hrlmp are pink a nd tender , s tir
ring freque ntl y. Increa,e tempera ture to 420· . Add er
mouth a nd lemon juice. 0" one minute longer, stirring 
con'>ta ntl y. Dra in . erve hot or cold as a n a ppetizer or e ntree . 
Serves 6. 

GRILLED SPINY LOB TER TAIL 
(Back cover) 

6 .Ipill), /ohSler /ai/~ (8 Ol ill cel each), fresh or frozen 
I ~ Clip me/led hillier or margarille 

, lah/elpoolls lel1lol1 jllice 
12 lea.lf'OOIl .1lI11 

,lIe/led hillier or margarille 

Thaw frozen lobqer tail, . Cut In half lengthwi e. Remove 
,II immerclle~ and harp edges. ut 6 quares of heavy-duty 
aluminum foil. 12 inches eac h. Pl ace each lobster tail on one 
half of eac h ~qu are of foil. ombine bUller, lemon juice, a nd 
,all. Ba,te lob~ter meat with sauce. Fold other half of foil 
over lobster ta li a nd sea l edge by m a "ing double fold in the 
foil. Pl ace pac"ages. she ll side down. about 5 inche from hot 
coa ls. Coo" for 20 minutes. Remove lobster tail from the foil. 
Pl ace lobster ta il s on grill. fle sh ide down. and cook for 
2 to 3 minutes longer or until lightly browned . erve with 
melted butter. Serves 6. 
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ORIENTAL KING MACKEREL STEAKS 
2 pounds king mackerel steaks or other fi~h steaks, 

fresh or fro zen 
% cup orange jllice 
% cup soy sauce 
2 tablespoons catsup 
2 tablespoons m elted fat or oil 
2 tablespoons chopped parsley 
I tablespoon lem on jllice 

'l2 teaspoon oregano 
'l2 teaspoon pepper 

J clove garlic, fin ely chopped 

Thaw frozen steaks . C ut into erving-s ize portions. Pl ace 
fish in a single layer in a sha llow dish. Combine rem aining 
ingredients. Pour sa uce over fi sh and let stand for 30 minutes, 
turning once. Remove fish , reserving sa uce for basting. Pl ace 
fish on a well-greased broi ler pan . Broi l abo ut 3 inches from 
source of heat for 4 to 5 minutes. Turn carefu ll y and brush 
with rema ining sa uce . Broil 4 to 5 minutes longer or until 
fi sh flakes easil y when tested with a fork . Serve 6. 

SPICY RED SNAPPER 
2 pounds red snapper fillet s or other fish fi llets, 

fresh or fro zen 
v.~ cup steak sallce 
l4 cup catsup 
l4 Clip m elted fa t or oil 
J tablespoon \'inegar 
J teaspoon salt 

'l2 teaspoon curry po wder 

Thaw frozen fillets. C ut into se rvi ng-size porti ons. Combi ne 
remai ning ingredients and mi x thorou ghl y. Pl ace fish. skin 
side up , on a well -g reased broiler pan and brush with auce . 
Broil about 3 inches from source of heat for 4 to 5 minutes. 
Turn carefull y and brush wi th rem ainin g sa uce. Bro il 4 to 5 
minutes longer or until fi sh fl akes easi ly when tes ted with a 
fork . Serves 6 . 
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MARINATED SPANISH MACKEREL 
FILLETS 

2 pounds Spanish mackerel fillets or other fi sh fillets, 
fresh or fro zen 

Y2 cup vinegar 
~ cup m elted fat or oil 
~ cup lem on juice 
2 tablespoons grated lem on rind 
J tablespoon liquid sm oke 
J tablespoon brown sugar 
2 teaspoons sa lt 

Y2 teaspoon W orcestershire sauce 
2 bay lea ves 

Dash wh ite pepper 
Dash liquid hot pepper sauce 

Thaw frozen fi ll ets. Combine rem ammg ingredients and 
heat until mi xture comes to the boiling point. Cool. C ut fillets 
into serving-size portions and pl ace in a single layer in a 
shallow baki ng di sh. Pour sa uce over fi sh and let stand for 
30 min utes, turning once. Remove fish, reserving sauce for 
basting. Place fi sh in well -greased , hinged wire gr ills. Cook 
about 4 inches from moderately hot coals for 8 minutes. 
Baste wi th remai ning sauce. Tu rn and cook for 7 to 10 minutes 
longer o r until fi sh fl akes easil y when tested with a fork. 
Serves 6. 

MULLET CHOWDER 
(Center pho to) 

J pound mullet fi llets or oth er fish fillets, fresh or frozen 
2 tab lespoons chopped bacon or salt pork 

Y2 cup chopped onion 
2 cups 17 01 lI'ater 
I cup diced potatoes 

¥I teaspoon salt 
Dash pepper 

2 ClipS milk 
Chopped parsley 

Thaw frozen fill ets. Skin fi ll ets <l nd cut into I-inch pieces. 
Fry bacon until brown . Add onion and cook until tender. 
Add water, pot atoes, seasonings, and fish . Cover and simmer 
about 15 minutes or until pota toes are tender. Add milk; heat. 
G arnish with parsley sprinkled over the top . Serves 6. 

- - ---- = - -=--' - - - ----=-=-=---



DEVILED CRAB 
J pound blue crab meat, fresh or pasteurized 
2 tablespoons chopped onion 
2 tab lespoons m elted fat or oil 
2 tablespoons flour 

-% cup milk 
J tablespoon lem on juice 

J l6 teaspoons powdered mustard 
J teaspoon W orcestershire sauce 

l6 teaspoon salt 
3 drops liquid hot pepper sauce 

Dash pepper 
Dash cayenne pepper 

J egg, beaten 
J tablespoon chopped parsley 
J tablespoon m elted fat or oil 
~ cup dry bread crumbs 

Remove any rem aining shell or cartil age from crab meat. 
Cook onion in fat until tender. Blend in flour. Add milk 
graduall y and cook until thick, stirring constantl y. Add lemon 
juice and seasonings. Sti r a littl e of the hot sauce into the 
egg; add to remaining sa uce, stirring constantl y. Add parsley 
and crab meat ; blend well. Place in 6 well-greased individual 
shell s or 5-ounce custard cu ps. Combine fat and crumbs; 
sprinkle over top of each shell. Bake in a moderate oven, 350 0 

F ., for 20 to 25 minutes or until brown . Serves 6. 
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OY TER LUB DWI H 
I C(/II (12 OIl11ce.l) oyHers, fre.I" or frozen 

12 .1"( (' I hacon 
I Clip clry hreacl crulllh.1 
I Clip flollr 
I ('.ru:, h('at(,11 
I rah/e.lpooll filii/" 

1 J tl'a .lpOOII .wlt 
n(II" pl' pper 

18 ,11i( ('I hlillNed ({)a.\l 
1 I Clip 1I1l1\'onnlll .l(' or .Ialad dr(,I.11n1l 
() 1l'IIIICe Icol'es 
:1 tomatot'I, ,I"n,d 

rh ,1\\. frozcn oy\tcr\ Drain oyvtcr\. ry ba on Drain on 
ah\orhent pa[Jer omhlnc crumhv anti nour omblne egg. 
mill. , \alt , anti [Je[Jper Roll oy\ter~ In rumb ml\ture DIp in 
egg ml'l.ture anti roll In crumb ml\llIre ry In hot ba on fat 
at mooerale hcat until hrov.n on one \Itle Turn arefull)- anti 
brol' n the other vloe 0 I.lng lime appr ximately 5 to 7 
mlnute\ . Drain on ab\orbent paper. prcatl 6 ,llcev f toast 
Illth ma}onnal\c. rrange Icttu.:e and tomatoe\ on top over 
v.llh vecontl \Iice f t a,l, rrange bacon anti y\ter~ on top 

ovcr lIith remaining ,llcev of toa\l, ')e ure sandv.i he with 
toothpld, ano cut in quarter, diagonally . ervcs 6. 

ote : A ommerclal breading may be u~ed. Follov. dire ti n 
on the pacl.age . 

FLORIDA CR B BOIL 
24 III ·e, "ard-s"ell, bille crabs 

I lelllon, sliced 
I medllllll onion, sliced 

'1 Clip prepared seafood seasollinl! 
l' 2 l!ollOIlJ lI'ater 

'3 Clip salt 

Tie lemon, onion, and eafood ea oning in a piece of 
chee~ecloth . Pour water into a large contai ner. Add alt and 
bag of sea,onings. over a nd bring to the boiling 
a hot tire. Plunge crabs into the boiling water. 
coo k for 15 minute. Drain. erve 6. 

/ 



SOUTHERN CATFISH STEW 
(Back cover) 

J pound skinned catfish fillets or other fish fillets, 
fresh or fro zen 

¥2 Clip chopped bacon 
J Clip chopped onion 
J can (J pound J 2 olln ces) tomatoes 
2 cups diced potatoes 
I cup boiling water 

!hi Clip catsllp 
2 tablespoons Worcestershire sauce 
I teaspoon salt 

l4 teaspoon pepper 
l4 teaspoon thym e 

Thaw frozen fillets. Cut into I -inch pieces . Fry bacon until 
brown . Add onion and cook until tender. Add tom atoes, po
tatoes, water, catsup, and seasonings . Cover and simmer for 
30 minutes . Add fish . Cover and simmer about 15 minutes 
longer or until potatoes are tender. Serves 6. 

SHRThW MACARONI SALAD 
(Center photo) 

-Y4 pOllnd cooked, peeled, and cleaned shrimp, fresh or frozen 
or 

3 cans (4!12 or 5 ounces each) shrimp 
2 cups cooked shell macaroni 
J cup chopped raw caulif/ower 
J Clip sliced celery 

l4 cup chopped parsley 
!hi cup chopped sweet pickle 
¥2 cup mayonnaise or , alad dressing 
3 tablespoons garlic French dressing 
J tablespoon lemon juice 
I teaspoon grated onion 
J teaspoon celery seed 
I teaspoon salt 

~~ teaspoon pepper 
Sa lad greens 

I hard-cooked egg, sliced 

Thaw frozen shrimp or drain canned shrimp. Rinse canned 
shrimp with cold water. Cut large shrimp in half. Combine 
macaroni , caul iflower, celery, parsley, pickle, and shrimp. 
Combine mayonnaise, French dressing, lemon juice, onion , 
and seasonings; mix thoroughly. Add mayonnaise mixtu re to 
shrimp mixture and toss lightly ; chill. Serve on salad greens. 
Garnish with egg slices. Serves 6. 

, ! I . -- .--
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RED SNAPPER FLORIDIAN 
(Cente r pho to) 

2 pOl/nds red snapper fillets or other fish fillets , 
fresh or fro zen 

3 tablespoons m elted fat or oil 
2 tablespoons orange jl/ice 
2 teaspoons grated orange rind 
I teaspoon salt 

Duoh nl/tmeg 
Dash pepper 

Th aw frozen fillet s. ut into erving-size portions. Pl ace in 
a ' tngle layer, s"in side down . in a well-grea ed baking di h , 
12 x 8 x 2 inches. ombine remaining ingredients and pour 
over fis h . Bake in a modera te ove n, 3500 F ., for 25 to 30 
minu tes o r until fi sh fl akes easily wilen te ted with a fork . 
Serves 6. 

MULLET TOMATO FAN-T S 
(Front covcr) 

I Y2 pOl/nds ml/llet fillets or oth er fish fillets, fresh or frozen 
I ql/art hoi ling water 
I tahlespoon salt 
I Clip chopped celery 
2 hard-coo!..ed eggs. chopped 

13 Clip mayonnaioe or salad dressing 
10 2 tahlespoons chopped SH'eet pickle 

I tahlespoon chopped onion 
~2 teaspoon salt 

Dash pepper 
6 large tomatoes 

L ettllce 

T haw frozen fillets . Pl ace fillet s in boiling salted water. 
Cover and simmer abou t 10 minutes or until fi h flake eas
ily when tested wi th a fork . Dra in . Remove skin and bones; 
fl ake. 

Combin e a ll ingredients except tomatoe and lettuce; chill. 
Wash tom atoes and remove stem ends ; place on lettuce . Cut 
each tomato, not quite through , into 3 vertical slices. Separ
a te sli ces slightl y and sprinkle with salt. Fill in between slices 
with sa lad, using approximately Y:J cup for each tomato. 
Serves 6. 

I.J.L. L .J... 
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SHRIMP PARADISE SALAD 
-% pOllnd cooked, peeled, and cleaned shrim p, fresh or frozen 

or 
3 cans (4~ or 5 ounces each) shrimp 
1 pineapple 
2 oranges 
1 avocado 
1 tab lespoon orange JUice 

Shrimp Paradise Sa lad Dressing 

Thaw frozen shrimp or d rain canned shrimp. R inse canned 
shrimp with cold water. Ch ill. Cu t p ineapple in half length
wise. Remove core and meat, reserving shell for serving. Dice 
pineapple. Peel and section oranges, reserving juice. Cut avo
cado in half lengthwise and remove seed. Peel and slice avo
cado. Sprin kle with orange juice to prevent discoloration . 
Combine pi neapple, oranges, and avocado. F ill p ineapple 
shell s with fr ui t mi xture. Arrange shrimp on top. Serve with 
Shrim p Paradise Salad Dressing. Serves 6. ~ 

~
~ SHRIMP PARADISE SALAD 

. ~~~~ DRESSING 
\. ~ lh cup olive or salad oil 

~ K 
2 tablespoons lemon juice 
2 tablespoons dry , white wine 

~ 
1 teaspoon honey 

\~ ~ teaspoon paprika 
Y2 teaspoon salt 
Combine all ingredients and shake well. Chill. Makes ap-

~ \\~. ~ ;== 3/~;~;;~~~A 
1 ~ ~ pound cooked, peeled, and cleaned shrimp, fresh or frozen 

or 
2 cans (4~ or 5 ounces each) shrimp 
I cup creamed cottage cheese 
~ cup drained crushed pineapple 
~ cup mayonn.aise or salad dressing 
2 teaspoons lemon juice 
~ teaspoon salt 
12 slices buttered cracked wheat bread 

6 lettuce leaves 

Thaw frozen shrimp or drain canned sh rimp. Rinse canned 
shrim p with cold water. Chop shrimp . Drain cottage cheese. 
Combine all ingred ients except bread and lettuce. Chill. 
Spread 6 slices of bread with approximately V3 cup shrimp 
mixtu re. Cover with lettuce and remaining 6 slices of bread . 
Cut each 4WiCh in, :l ~ diagonally. Serves 6. 

I~ l~/ ------..::,~ 
o \' f 
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P R HRIMP 
pOllnd ("oJ., d , pu/~J, and drnnt'd ~1I"mp, Ir~11I (if Iro~ n 
or 

4 nllll (4 '] or 5 OllnC~1 t'otlll III"mp 
I I'owdo D,p 

f ha" rrozen \hnm p or tlr,lIn .Innetl hnmp \on 
,hrlmp "Ilh I~C ";Iler anti let tantl r r ~ minute, 
I ill .I " "I "Ilh h ppetl lI:e PI.I ·c a mall 00"1 In 
o r the ICC 1>0" I rrange \hnmp on the I e hll m.lll 
"Ilh the ,"ocad Ip Pr \ Itle t thpi ,r r tllPPing 

D DLP 
2 "pe al'ocados 
• tahlefpollns movonnoi e o r alad dre IfIg 
2 IlIhiefpOOns lemon jllla 
I tahielpoon Wa l ed onion 
I teaspoo /l Worcesler.s /llfl' sOllce 

, 2 l easpoon 1I(IIIId 1101 pepper alice 
, ~ leo.spoon so lt 

nnetl 
tlr In 

enter 
00"1 

ado in ha ir length i e nd remo e eed . P I 
a nti ma,h a c d until mo th . dd remaining ingredie n 
a nd mix thoroughl. 0 er a nd hill I hour . l al. appro j. 
ma tely 1''2 cu p dip . 

-



FESTIVE MULLET 
2 pounds mullet fillets or other fish fi llets, fresh 

or frozen 
~ cup French dressing 

I ~ cups crushed cheese crackers 
2 tablespoons m elted fat or oil 

Paprika 

Thaw frozen fillets . Skin fillet s and cut into serving-size 
portions. Dip fish in dressing and roll in cracker crumbs. Place 
on a well-greased cooky sheet, 15 x 12 inches . Drizzle fat 
over fish. Sprinkle with paprika. Bake in an extremely hot oven, 
500

0 

F. , for 10 to 12 minutes or until fish fl akes easily when 
tested with a fork . Serves 6 ' -J&II====It=:':::"=+=-=:::::;:~lffl 
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R K D R D 
WIT H 0 R 

R 

3 "r -I {'tlIlI"/, drt' llt,d ,.·d .lfll1ppU or olher cire :sed {ilh. 
In ,h "r Irtl:t'Il 

1'1 It <I I {'"o II I I,lil 

\,,"r (r(,(11II \llItl/ll1: 
:! II,M, I{''''''II lIIelled 1111 (lr 1>11 

I h,l\'o frl)len Ii h lea n . ~;J~h. a nd dr> Ii h . prin Ie in Ide 
and out \\ Ith ~;tlt ') tuiT fi~h I ~el) . lo,e penmg \\ Ilh mall 
\~e\\er, or toothPIL~' Pi a c Ii,h In a ",cll-grea cd ba~ing p n 
Ilru,h \\Ilh fat. Ba~e m a moderate o\en. 3 0 F . r r 40 to 
(,0 mlnutc~ or until Ii,h na~e~ ea~"> ",hen tested \\Ith a for~ 
Sa,t.: (ca\lonall> \\Ith fat Rem e ~e\\er . erve 6 . 

SOU R R AM 
3~ Clip chopped ce lery 
':1 Clip chopped 011 ion 
I ~ Clip lII el l ed flll or oil 

T 

I qllart dry hread cllhe~ 
':1 Clip sOll r cream 
I ~ Clip diced peeled lelll on 
2 1(Jh/espoofl s I?ral ed lemon rind 
I lempooll paprika 
I l easpoon sa il 

oo~ celery a nd onion in fat until tender. Combine all in
gredie nts a nd mix thoroughl y. M ake a pproximately I quart 
stuffing . 

~. 
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TOMATOES WITH CRAB MEAT 
DRESSING 
(Center photo) 

J pound blue crab m eat, fresh or pasteurized 
J cup grated carrot 
2 hard-cooked eggs, chopped 
I tablespoon chopped onion 
J cup mayonnaise or salad dressing 

1,4 cup lem on juice 
J teaspoon prepared mustard 
J teaspoon salt 

l4 teaspoon pepper 
J 8 tomato slices 

6 lett lice leaves 

Remove any rema ining shell or carti lage from crab meat . 
Combine carrot , egg, onion, and crab meat. Combine m ayon
naise, lemon juice, mustard , salt, and pepper ; mi x thoroughl y. 
Add mayonnaise mi xture to crab mi xture; toss li ght ly. Chill. 
Arrange 3 tom ato slices on each lettuce leaf; sprinkle with 
sa lt. Top tom atoes with approximately 2/3 cup crab meat 
dressing . Serves 6. 

LOBSTER CANTONESE 
(Front cover) 

2 pounds spiny lobster tails, fresh or frozen 
l4 pound ground pork 
J clove garlic, sliced 

1,4 cup m elted fat or oil 
~ cup sliced green onions 

2 beef bouillon cubes 
2 cups boiling water 
2 tablespoons cornstarch 
I tablespoon soy sauce 
1 teaspoon ground ginger 
~ teaspoon salt 
l4 teaspoon sugar 
1 egg, slightly beaten 

T haw frozen lobster ta il s. C ut in half lengthwise, then 
crosswise into I Y2 inch pieces. F ry pork and garlic in fat until 
brown. Add onion and lobster. Cook 10 to 15 minutes longer 
or until lobster is tender, stirring occasio nall y. Combine re
maining ingredients except egg. Add to the lobster mixture 
and cook until thick and clear , stirring constantl y. Stir in egg. 
Serves 6. 
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GROUPER PARMESAN 
2 POll li ds grollper fillets or other fish fillets, fresh or frozen 
J cup sour cream 

!4 Clip grated Parm esan cheese 
J tab lespoon lem on jllice 
I tab lespoon grated onion 

Y2 teaspoon salt 
Dash liquid hot pepper sallce 
Paprika 
C hopped parsley 

T haw frozen fillets. Skin fillets and cut into serving-size 
portions. Place in a si ngle layer in a well-greased baking dish , 
12 x 8 x 2 inches. Combine remaining ingredients except pap
rika. Spread sour cream mixture over fish. Sprinkle with pap
rika. Bake in a moderate oven, 350 0 F ., for 25 to 30 minutes 
or until fish flakes easily when tested with a fork . Garnish 
with parsley. Serves 6. 



~I UNITED STATES DEPARTMENT OF THE INTER IOR 
FISH AND WILDLIFE SERVICE 

BUREAU OF COMM ERCIAL FISHERI ES 

In cooperation with the 

FLORIDA BOARD OF CONSERVATION 
and the 

SOUTHEASTERN FISHERIES ASSOCIATION, INC. 

<-==--~:---
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Created In 1849, the Deportment of he Interlor-o Deportment of 
Conservation-Is concerned with the management , conservation, ond 
development of the atlon s water , fish , wddllfe , minerai , forest , and 
par and recreational resources . It also has malor responslb di les for 
Indian and Territorial affairs 

As the Notion s principal conser a Ion agency, the Deportment 
w orks to assure that nonrenewable resources are developed and used 
Wisely , that pork and recreational resources are conserved for he 
future , and that renewab le resources mo e the i r full contrlbu Ion to 
the progress, prosperity , and security of the United States-now and 
in the future . 

ISSUED BY THE BUREAU OF CO ERCIAL FISHERIES AS 

upenntendent o f 0 
\ . 3 hm8t n. D. 

U . S. GO ERNN[ T PRI TI~G orneE : 0-826-06 5 

Pnntlng Orrt e 
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