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SAUCY PORTIONS 

6 

2 

frozen raw breaded fish portions 
12 'I, or 3 ounces each) 

tablespoons melted fat or oil 

can 110 ounces) frozen cream of 
shrimp soup 

'I, cup milk 
Paprika 'I. 

1 
cup grated sharp cheese 
tablespaon horserad,sh 1 can 114 'I, ounces) green asparagus 

spears Paprika 

Place frozen portions on a well.greosed cooky sheet, 
15 x 12 Inches Drizzle fElt over fish. Sprinkle w,th 
paprika Bake in an extremely hot oven, 500 0 F for 
15 to 20 mmutes or unti fish is brown and flakes 
easily when tested with a fork. Heat asparagus; drain 
Combine soup and milk and heat until soup IS thawed, 
stirrir.g occasionally. Add cheese and horseradish and 
blend thoroughly. Arrange asparagus on portions. 
Pour sauce over asparagus and sprinkle with paprika. 
Serves 6. 

Source; U S. Bureau of Commercial Fisheries 

------------------~-I 

and Beaton Hill / ' 
From the angle-beamed attic of an old-l~n..: ~ 

family home come recipes like these. Great 
grandmother might have stored them bet\\een the 

pages of an old sea log or stuffed them inside / 
a desk reportedly used by the young Marquis de L 

Lafayette. No seafood heritage is richer than 
that of Boston, where statel} desks and sturd) 

chests still contain treasured seafood recipes steeped 
in a rich New England tradition. Heart)-, happ) ~ 

ways with haddock; craft)-, cunning wa)s with 
cod; super, savory ways with scallops; and 

simple, seasoned ways with scrod 

~~ 
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As stately as the ticking of a 

mantic clock and a~ light 

as a float from a lobstu pot. 

sardines from Maine will 

adLl tang-o-the-sea atmo~phere 

and savor) "old" • e\\ fngland 

flavor to any table 

/- - -_ .. _-------

SARDINE PUFF 

2 

8 

'I. 
'/. 

cons 3 31, or 4 ounces each: Mo ne 
sardines 

slices buttered day old w~"e bread 
cup chopped green pepper 

cup grated sharp cheese 

2 
3 

• ..:t.. 

--- ---------

ct"ps rY'I !( 

eggs, Ightly beaten 
teaspoon salt 
teaspoon powdered mustard 

Dos'" pepper 

Papr ka 

Droln sardines and c ... • -·0 hHdS Remove 
crusts from bread and cut "to ) Inch cubes Place 
half the bread cubes In a wei' greased bak rg dISh 
12 x 8 x 2 inches. Cover with a layer of sardines 
green pepper. and half the cheese. Top with remain· 
jng bread cubes and cheese. Combine remOlnlng In­
gredients except paprika; mix thoroughly Pour over 
bread and spronkle with paprika. Bake ,n a modera'e 
oven, 350 0 F for 40 to 45 minutes or until t:rm In 

the center. Remove from oven and let stand 5 minutes. 
Serves 6. 
Source; U S. Bureau of Commerclol Fisheries 
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POACHED HADDOCK WITH EGG SAUCE 

2 p _ h "::.Jdocl fillot. or olne' ~ 
(I ~'I frest or fi~l 2 

t apoon "'~ Ie ~ ~~er 

c. d coo ed eg,,' ( d 
I' ( )S milL 

• bl ','" h<.:;>ped p rs y 
( .) bu' cr mor Jur -, I; 'ted Sa't 

2 .,tle,po<.: • r .. P 'pr I 
t asp c,.. pow""'Je ed rn SItH ~ 

Th)w fr"'l~"" fillets c;,k,n r ell or"~ Cu' ,,,..""1. serv-mg S.l'e ,: rllons Place", 
a W f 'eu.ed ',"ge .l II' Pour IT" k ave' r.. Cover .,.-.oj t-r"1 m,l I st he 
~oll "'9 pOint Red_ce cat ond SI:Y\ or f.,)" 11..) 0 mmutes C· ",..,. I fish r("k.es -
when lesfer:! wlfh c fork Remove fish . ..) n V" [JlflSS Co" "."elo s ., ~ p. ,tter 
war,.., (0' ,>,.,e butter nour must,·d, lnd pe 'per Ac d' tal milk a d cook unt 
It c~ 51"""9 constantly Add egg r!:'1;-:1 pars ~'I A~d S lit fa taste "'our SO\. e 0" r 
fi.h and .pr; Lie w '~p"prrko 5erve. 6 

A lladdl)C\... .cafl1odrccialt) ll) ddigllt 

.10\ \\Nlld-he ~e.lr.Her. topped off 

\\ itll hot cl1fke pllured from a 

,ihcr senicl' madc b) Paul 

Rc\crc. a :ih·cr.mtth dll\\n 

b) 
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"Fish and ,h.:llfi,h rc,.:h t 1L ir 'lawr p.:af..., 
from the ~k' Ir c<)ld \\,Ilu, ()' IllL 

Chesape, .. !...::' an) re'10\\ nl'd TICk \\ ,Il~ r 
COll!.. \\ ill tell h)t, tills '\;,1 d(lllht 

,lhout 11, clll1lhcr'llm~ cr Ito n',I!..C 
compan) ca"cr"k,; opul.:nt o\~ler ma!..e 

sup.:r soup; a'1d I idc\\.llcr t.:rr,lpms 
.II'': I.:rnflc Ilclrk)( m e, fooel rCllpl: 

tr':Jsur.:s ,lbound in thl "lst0ric. I.md of 
th.:- . )(1I/, ,\p(illr:/ed !Jallllcr • 

/-------------

OYSTER FRITTERS 
2 cons (' 2 ounce~ e,,-hl <hucked 

oysters, fr.:-st"" 'l:"' frozp 
cup flour 

teaspoon sa It 
Dosh cayenne pepper 

\_------- ....... 

7" cup woter 

:.! tab cspo\)ns me·ted f • or a 
egg yolk bea'en 

egg white st f!ly beaten 
T ortor Sauce 

T 10W frozen oysters Dr Jin o'yst,Q s and spread out 
on poper towels to remove excess ""0"" -e Sift dry 
ingredients together (.0""":)1' e water, fc" o"d' egg 
yolk Add gradually to dry ngredlents. s'""ng only 
until batter IS blended. Let stand I hour Fold ,n egg 
white. Dip oysters in batter Fry immediately In deep 
fat. 375' F. for 3 to 4 mrnu es or un' I golden brown. 
Drain on absorbent poper Serve with r,rt'1r Sauce 
Serves 6. 

Source U S. Bureau of CorrmerCiO Fisheries 



.' 
1\ 

...... ~flL~,~ 

I II 
l\ Iii I h~ ch.ur .1 ( I ipp.: Id.I':. 

\-....:~e:r-'!':'!:-........:I~ II' dud. • \.1':(;0\ •• l1d 

1"---- ----------

I"~ l.lfuod ~\.':IP': 
k kd Ir,ldllol1.l. 

,nd I rut1\. r do,1 
('1\. lJ)\.,lL B.1\ 

.III 11K \.1 

SUMPTUOUS BROILED FLOUNDER 
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TANGY CRAB CASSEROLES 

m 

blespoon lemon u 
I b.apoon g t.d on on 
I apoon 10 

,h ,abalCO 

p 10ft bread cube 
lab apoon "",t.d fal or Q , 

Pap a 

Thaw froz.n crab meal or dra n canned crab meal 
Rema any rema n ng ,hell or cart 'age from crab 
meal Comb ne lOUr c .am cheeae 'emon lulce onion 
10 I and labalCa m lhorough y Pour over crab 
meal and m , ghlly Place n 6 _II ereoted 'nd 

d I ,he" Of 6 ounce cullard cups Comb ne bIwod 
, and I I apr n ,. av.r lop of crob m tu .. 

Sp, n • w Ih papr 0 Bo. n 0 moderate oven 350· 
Flo, 2S 10 30 m nul., or unl' 'ghl'., browned 
S. ,6 

_01' ... 

fan IOd n Id 
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MULLET, EGG, AND OLIVE SANDWICH 

" oed 01 ". 
:l ren ng 

3 

! ered rye breod 

" 
1 --________________ _ 
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OVEN-FRIED CURRIED SHRIMP 
2 pounds shrimp, fresh or frozen 

egg, beaten 
tablespoon water 
cup dry bread crumbs, toasted 

2 teaspoons curry powder 

,/, teaspoon salt 
Dash pepper 
1/, cup melted fat or oil 
Hot Marmalade Soy DIp 

Thaw frozen shrimp. Peel shrimp. Remove sand veins and wash. Combine egg 
and water. Combine crumbs, curry powder, salt and pepper Dip shrimp In egg 
and roll in crumbs. Place on a well-greased cooky sheet, 15 x 12 Inches. Drizzle 
fat over shrimp. Bake In on extremely hot oven, 500 0 F., for 10 to 15 minutes or 
until golden brown. Serve with Hot Marmalade Soy Dip. Serves 6 

HOT MARMALADE SOY DIP 
1/, cup orange marmalade 

1/. cup lemon juice 

cup soy sauce 

clove gurlic, finely chopped 

Dash ginger 
1 teaspoon cornstarch 

tablespoon cold water 
Combine marmalade, lemon juice. soy sauce. garlic, and 'ginger; bring to the 

boiling point. Dissolve cornstarch in water. Add to hot sauce and cook' until rhick­
ened, stirring constantly. Serve hot. 

J Sou-ree: U. S, Bureau of Commercial Fisheries 

-- ---------------~. 
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. Grandmere was French, and her treasured recipes \\ere 
altered to utilize the \\omJcrful seafood so popular 
in . 'cw Orlean. Reclpcs III.;.c this could be found m 
garret crammed with Eugcnlc bonnds. Laffltc' swords, I 
and portraits of L·Empercur. (osmopohtan Creole I 
cooks cautiou Iy blend the flavor uf Cajun country with 
fastidious French flavors to produce seafood dishes 
which are distinctively lew Orleans. In nn area 
of thc world. have traditional recipe., been treated with 
such imagination and respect. Truly, seafood n:cipe 
treasures from the Gulf are admired and handled with ::? ::::;;rOkon;, ,"b,"". 



Those floating palaces, the Mississippi paddle wheelers. 
were "culinary castles" too. Famous cooks appealed 

to the tastes of fur-clad trappers and beaver-hatted 
gamblers with dishes that were the envy of 

shore-bound wjve~. Grandmother relished and collected 
recipes like those on her rare excursions. With 

these two recipes, today's busy homemaker may 
sample the ante-bellum flavor from the great variety 

of fish and shellfish served aboard famous 
packets like the Robert E. Lee. 

/'------------\ 
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WHITEFISH AMANDINE 

2 

2 

pounds whitefish fillets or other fish 
fillets, fresh or frozen 

tablespoons lemon juice 
2 teaspoons salt 
Dash pepper 

'/, 
'/, 
2 

cup flour 
cup melted fat or oil 

cup blanched slivered almonds 
tablespoons chopped parsley 

Thaw frozen fillets. Cut into serving-size portions. 
Sprinkle fish with lemon juice, salt, and pepper. Roll 
in flour. Fry in hot fat at moderate heat until brown 
on one side; turn carefully and brown the other side. 
Cooking time approximately 10 to 12 minutes, depend­
ing on thickness of fish. Remove fish to hot platter. 
Fry almonds until lightly browned. Add parsley. Serve 
over fish. Serves 6. 

Source: U. S. Bureau of Commercial Fisheries 

1- _ _ _________________ _ 
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SPICY RED SNAPPER \ 
I 
I 
I 
I 

2 

v, 
". 
'I. 

pounds red snapper flilets or other 
fish flilets, fresh or frozen 

cvp steak sauce 

cup catsup 
cup melted fat or oil 

'/, 

tablespoon vinegar 
teaspoon salt 

teaspoon curry powder 

Thaw frozen fillets. Cut into serving-size portions. I 
Combine remaining ingredients and mix thoroughly I 
Place ~sh. skin side UP. on a well-greased broiler pan 
and brush with sauce Broil about 3 inches from source 

(/{jfJ 
of heat for 4 to 5 minutes Turn carefully and brush I 

~
~ wHh sauce Broil 4 to 5 mInutes longer, basting oc· I 

~
~ casionally, until fish flakes easily when tested with a 

V/;P fork. Serves 6. 

t. ~~ I ~ ~ Source U S. IIYreau of Commercial Fisheri.. I 
---------------------------------
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ALIFORNIA 
and San Francisco's Nob Hill 

The feminine touch came "round the Horn" 

but the masculine appetites came overland. 

Here is a hearty ttlna salad to set 

before a gold seeker with a Colt on 

his hip or a descendant with 

a slide rule in hand. 

~~~ 

//------------

HEARTY TUNA SALAD 
2 

2 

cans 16,/, or 7 ounces each) tuna 
package 110 ounces) frozen green 

peas 
cup thinly sliced celery 

jars 13,/, ounces each) cocktail 
onions, drained 

%. cup mayonnaise or salad dressing 

\ 

\_----------

tablespoon lemon juice 
1,8 teaspoon curry powder 

}s teaspoon garlic salt 
teaspoon soy sauce 

1 cup chow mein noodles 
6 lettuce cups 

'/, cup toasted, blanched, slivered 
almonds 

I Drain tuna and break into large pieces. Cook peas 

I according to directions on packagei drain. Combine 
peas, celery, onions, and tuna; chill. Combine mayon· 

"'" 

I noise, lemon juice, soy sauce, curry powder, and garlic 
salt; chill. Add noodles to tuna mixture. Add mayon· ~ 

I noise mixture and toss lightly. Serve in lettuce cups. 
Sprinkle almonds over top. Serves 6. l Source. U. S. Bureau of Commercial Fisheries • •.• ~<., 

1 ______ ---------____ __ _ _ _ 
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BAKED HALIBUT SURPRISE 

2 pounds halibut steaks or other fish '/. teaspoon salt 

steaks, fresh or frozen 1 can (3,/, ounces) french fried onions 
,/, cup French dressing ,/. cup grated Parmesan cheese 
2 tablespoons lemon juice 

Thaw frozen steaks. Cut into serving-size portions 
Place fish in a shallow baking dish. Combine dressing , 
lemon juice, and salt. Pour sauce over fish and let 
stand for 30 minutes, turning once. Remove fish from 
sauce and place in a well·greased baking dish, 12 x 
B x 2 inches. Crush onions . Add cheese and mix 
thoroughly. Sprinkle onion mixture over fish . Bake 
in a moderate oven, 350· F. , for 25 to 30 minutes or 
until fish flakes easily when tested with a fork . Serves 
6. 

Source: U. S. Bureau of Commercial FIsheries 

ORTHWEST 
Our great Northwest is solid. 

Solid as an oxbow. Sturdy as 

a churn. The traditional meals are 

solid too, made for men 

who work in the great 

out-of-doors. Take a tip from 

the hardy Northwest, and let the 

hearty flavor of halibut add 

that protein punch to your table. 

, 
\ , 



ENVER 
From miners huddled over wood fires to the 

lofty kitchens of the brownstone mansions of the 

silver lords, Denver has always loved its food with 

an outdoor elegance. Culture came quickly following 

the sound of silver coins; and, after the theatre, 

imported wine glasses clinked over crusty trout. 

Fresh-caught fish, quickly cooked, and now available 

everywhere, quick frozen, can bring the same 

golden goodness to your table that 

grandmother loved so well. 

,/--------------, 
\ 
\- ----------

ORANGE-RICE STUFFED RAINBOW TROUT 
6 pan ·dressed rainbow trout or other Orange·Rice Stuffing 

small fish, fresh or frozen 2 tablespoons melted fat or oil 
2 teaspoons salt 2 tablespoons orange juice 

Thaw frozen fish. Clean, wash, and dry fish. Sprinkle inside and out with salt. 
Stuff fish. Close opening with small skewers or toothpicks. Place fish in a well· 
greased baking pan, 14 x 1 1 x 1 inch. Combine fat and orange juice. Brush fish 
with fat mixture. Bake in a moderate oven, 350 0 F., for 25 to 35 minutes or until 
fish fiakes easily when tested with a fork. Baste occasionally with fat mixture. • Re· 
move skewers. Serves 6. 

ORANGE-RICE STUFFING 
cup chopped celery with leaves 

'/, cup chopped onion 

'/, cup melted fat or oi I 
,/, cup water 

'/, cup orange juice 

2 

,/, 
1 

'/, 

tablespoons lemon juice 
tablespoon grated orange rind 

teaspoon salt 

cup precooked rice 

cup toasted, blanched, 
almonds 

slivered 

"­, 
\ 
I 
I 
I 
I 
I 

I 
I 
I 
I 
I 

Cook celery and onion in fat until tender. Add water, juices, orange rind, and I 
salt; bring to a boil. Add rice and stir to moisten. Cover and remove from heat_. _: I 
Let stand 5 minutes. Add almonds and mix thoroughly. 
Source: U. S. Bureau of Commercial Fisheries 

--- - ------------------
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Sour dough kettles and irons. Carved 

sea tusks and icons. Our ne" State 

also offers its most popular food. 

versatile salmon. This tast) heritage 

from the crisp, cold waters of 

the Pacific Northwest IS an internatlon,ll 

favorite served simply or \\ith 

a gourmet flair. 

\ ,---------
SALMON CHEESE SOUP 

3 '/ 

can 11 pound I solman 

con 10 ounces) frozen cream of 
potato soup 

cup grated process cheese 

teaspoon caraway seed loptlonol} 
Dash pepper 

cups solman liqUid and milk 

veoetable bouillon cube 

Chopped parsley 

Drain solmon, reserving liquid. Break solmon Into 
large pieces. Combine soup, salmon liquid and milk, 
and bou lion cube, heot unto! soup is thawed, stirring 
occasionally Add cheese, caroway seed, pepper, and 
salmon. Heat until cheese melts, stirring occasionally 
Sprinkle with parsley Serves 6. 

SOUfCe: U. S. Bureou of Commercial Fisheries 

---- -- -- - ---- ---------- ----,-



thtt'a,go and Prairie Avenue 

Elegant French chateaus 
and rich Victorian 
brownstones housed the 
industrial and agricultural 
tycoons of 1890 Chicago. 
Only the best was good 
enough and the new 
aristocracy favored 
tender lake perch 
only hours away from 
the clear, cold waters 
of the Great Lakes. 
Today this "flavorite" 
fish lias found favor 
with economy-minded 
homemakers with 
an eye to easy, elegant 
entree excitement. 

--------------
\ 

\_---------

LEMON FRIED YELLOW PERCH 

2 pounds yellow perch fillets or other 3 eggs, beaten 
fish fillets, fresh or frozen 1 '/, teaspoons salt 

1/4 cup lemon iuice 1 cup flour 

Thaw frozen fillets. Cut into serving-size portions. 
Place fish in a shallow baking dish. Pour lemon juice 
over fish and let stand 10 minutes, turning once. Com­
bine egg and salt. Roll fillets in flour and dip in egg. 
Fry immediately in hot fat at moderate heat until brown 
on one side; turn carefully and brown the other side. 
Cooking time approximately 6 to 8 minutes depending 
on thickness of fish. Serves 6. 

Source: U S, Bureau of Commercial Fisheries 

\ 



FISHERY MARKET DEVELOPMENT SERIES No. 3 

UNITED STATES DEPARTMENT OF THE INTERIOR 

FISH AND WILDLIFE SERVICE 
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