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HOOKED ON FISH? TRY WHITING IN WINE SAUCE 

If you are hook dOll fish !Jut lui t'W<.lT'rn about 
fishing--you can bait youl' hook at llw Ill'Ul'r'st 

seafood market. l\Iany 'll'v!'I' IHlllll'l11ukl'r's 
keep their unlucky, would -lw flSllt'l'm n huppy 
injust this way. From cold II pan wall I s ,wd 
shallow estuaries to you I" bl is nly e Iwr 
journeywlthtoday's fe st, modpl'!l tl' n f Ol't 

tion, Hundreds of van 't1l: S of fiSh and s II 
fish make the journey de ily fOl' your 
enjoyment. Some of thes afo Is I' 
side red gourmet and an scare and 
Slve. l\lany more h Wl v r, wl11ch ar 
good to eat, are plpntlful and ons qu n 111-

expensive, \\ biting, mong th ~ m rc pll n 1 u 1 
of ocean fish, are in this catl g r 

Have 'you tned w!-titing lut ly? 
have a treat waIting for you. Th s v rsattl 
fish, l aught along th C ontw ntal sh I of d. 

ern North Amenca, have t nd r, 1 an, flrm­
textured fle sh tbat IS very tasty. \ hltln ad p 
readIly to a variety of preparatlon m th 
and are ready to thaw and use as th yare a -
ready scaled, hedded, and cl an d, 

Whiting In Wine Sauc> was cr at d fOl 
cooking on an outdoor grill, and its antallzlOg 
aroma as it cooks over the coals as 11 S 
LtS succulent goodness will stabllsh 0 r 
reputation as a :'I'laster Chef. The r ClP IS 
so simple and easy- -place each fISh on larg 
square offoil, then pour a buttery -\I; In 
accented with mushrooms, green omons, 
lemon juice, and a touch of crushed bay leaf 
and thyme, over tne fish. Seal the foll pack­
ages and cook until the flavors blend and the 
fish flake easily, Eat this tasty ntre on the 
patio or tote the makings along in a refnger­
ated container and cook the fish at your favor­
ite picnic site, If the weather outsid is 
scorchwg, however, and beating the heat is on 
your summer agenda, this entree is equally 
good when enj oyed inside . Be flexible - -th re 
isn't any rule that says all foods cooked out 
must be e aten out. How abou t cooking It out 
and eatingit in? You'll keep thecooking heat 
out, too, a nd the flavory fish will tas te e ven 
better in the cool of your h ome. ( a t ional 
Marketing Services Office, NMFS, NOAA, 
U.S. Dept. of Commerce, 100 E . Ohio St , 
Rm. 526, Chicago, Ill. 606 11.) 

H "Y dut (I 10 lumUl 
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1 ... up dry whIte w n 

~ cup m It d b .. n"r or 
m rgarln (or ... OO\un9 II) 

len (4 ounc s) mushroom stems 
.. nd >,1 C s, dr,uned 

! cu thinly sU ... "d ~reen onIons 

2 teas salt 

o ('nnh d Y I aI 

'!" t 5 o pep r 

1 
ole f c )me i teas 

Thaw froren f.sh . C lean, wash, a nd dry hsh . C ut su 1 -
ID ... h s uares of he a,,-ciuty fo . I, g' ase Ilgb tly . ComblDe re­
m;unID9 IDgred.ents. mtx and ' den e . Place a f.sh o n ~ of 
each square of fo.l. LLlt t!dges 511gb ' l} to keep s uc e from run­
nIDg off. Po ur 1 cup o f rese r. e d sauce o ve r each fish and seal 
e dges by rna Iun~ tigh t do ub le fo lds o n all cut edges . Arrange 
packages on barbecu t! g<1 11 a bout 6 lOche. from moderate I) hot 
coals. Cook 20 to 25 m.nutes o r until fish flakes easil) .... hen 
tested w ith a fork. T n sen e , c ut ... b.g c nsscross in top of each 
pa ckage a nd fo ld fo il bac k. Makes 6 servings. 


