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NAUTICAL 
NOTIONS 

FOR 
NIBBLING 

AMERICA'S 
FIRST INDUSTRY 

Worm gr ... ings .. , friendly cho"er , , , a chic dinner 
party . , , charmed guests , • , and a happy hottes. , 
A IVcceuful e .. eningl 

The key 10 her luccen WOI the appetizer bvfIet, It ... 
'he party oft on the ri9ht foot with a .urptllingly difler. 
ent, eJlcitingly plea.ing theme. The entire to"'- wa. 
graced with nautical no';ont--appetile,. frOM the ftovor· 
ful world of fI.h and lhellflsh. Thi. unique idea beflan her 
party on a .timuloting note and wo. the center of ani· 
mated converlOtion omeng the gue.ts. 

You can ealily be o. IVccenful a. this ho.ten, Your 
guelh will welcome the wide yoriety of N.pvne' . nib­
blerl which can be prepared front fbh and .hellfhh, Woilf 
watcher. will nibble in good conKience. for nouticol 
notions can be low in calorie. and low in fat. They are 
olways high in taste . 

An added bonus i. the elegant ease with which you 
can prepare nautical notion •. Pop a wide variety into the 
refrigerotor for quick heating or chilled serving offer the 
theater, a Imoll meeting, a teen-oge get.tageth.f. or 
whotever ,he occasion--the notions will toke only a f_ 
minute. to prepare before you da.h oft to the happening. 
When friends uneJlpectedly drop in, you con quietly and 
easily put together on a"rochve, tasty group of serving. 
that will delight everyone. 

Reap a harve.t of praise a. every_ marvel. at haw 
you, the perled hosten, have a ftoir for alwoy. conting 
up with jUlt the right thing . 

The variety is 01 limitlen 01 the walen of the world . 
Shapel, colors, and Rovon a. bright as a mermaid's 
jewels are available in a jiffy when you ply the pages 
of Nautical Notions for Nibbling. 
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CRAB DABS 
can (12 ounces) d ung e­
ness crab meat or other 
crab meat, fresh or 
frozen 

or 
2 cans (6'h or 7'h ounces 

each) crab meat 
'/3 cup fine soft bread 

crumbs 

2 tab lespoo ns dry sherry 
teaspoon chopped 
chives 
teaspoon dry mustard 

% teaspoon salt 
10 slices bacon , cut in 

thirds 

Thaw frozen crab meat . Drain crab meat . Remove any remaining 
shell or cartilage. Chop the crab meat . Combine all ingredients 
except bacon. Mix thoroughly. Chill for 30 minutes . Portion crab 
mixture with a tablespoon. Shape into small rolls . Wrap bacon 
around crab rolls and secure with a toothpick. Place crab rolls on 
a broiler pan. Broil about 4 inches from source of heat for 8 to 10 
minutes o r until bacon is crisp . Turn carefully. Broil 4 to 5 minutes 
longer or until bacon is crisp. Makes approximately 30 hors 
d 'oeuvres. 

TUNA NUGGETS 
2 cans (6'h or 7 ounces 

each) tuna 
1 tablespoon lemon juice 
2 teaspoons horseradish 



2 packages (3 ounces 
each) cream cheese, 
softened 

% teaspoon liquid hot 
pepper sa uce 
cup chopped pa rsley 

Drain and flake tuna. Cream the cheese. Add seasonings and 
tuna. Mix thoroughly. Portion tuna mixture with a tablespoon . 
Shape into small balls. Roll in parsley. Chill. Makes approximate ly 
40 hors d'oeuvres. 

TUNA TOMATO TEASERS 
can (6% or 7 ounces) 112 teaspoon salt 
tuna % teaspoon liqu id hot 
package (3 ounces) pepper sauce 
cream cheese, softened % teaspoon Worceste r-

1 ripe avocado, mashed sh ire sauce 
1 tablespoon lemon juice 2 p ints cherry to matoes 
1 teaspoon chili powder 

Drain and flake tuna. Cream the cheese and avocado. Add sea­
sonings and tuna. Mix thoroughly. Chill. Wash tomatoes and hollow 
out centers. Turn upside down to drain. Fill each tomato with a 
heaping teaspoonful of tuna mixture . Makes approximately 40 
hors d'oeuvres. 5 
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SALMON FLI PS 
1 ca n (1 pound) sa lmon 
4 slices bacon 

% cup conde nsed Cheddar 
cheese soup 
tea spoon ho rse rad ish 

teaspoon instant minced 
onion 
Dash pepper 
Cheese Canape Pastry 

Drain and flake salmon . Fry bacon until crisp. Drain on absorbent 
pa pe r. Crumble . Combine all ingredients except pastry. Roll pastry 
very th in and cut in 2 1fl-inch squares. Place a heaping teaspoonful 
of salmon mixture on one ha lf of each square. Fold over and press 
edges tog e ther with a fork. Place turnovers on a baking pan , 15 
by 10 by 1 inch . Prick top to allow steam to escape. Bake in a 
very hot oven, 4500 F., for 10 to 12 minutes or until lightly 
b rowned. Makes approximately 80 hors d'oeuvres. 

Cheese Canape Pastry 
cup butter or margarine, 
softened 
cup shredded cheese 

2 cups flour 
Dash salt 
Dash cayenne pepper 

Cream the butter and cheese. Add flour and seasonings. Mix 
thoroughly. Shape dough into a ball . Chill at least 3 hours. Makes 
approximately 2 cups of pastry. 



CAVIAR CROWN 
jar (4 ounces) salmon 
caviar 
jar (3 112 ounces) white­
fish caviar 

2 packages (8 ounces 
each) cream c~eese, 
softened 

2 tablespoons lemon juice 

2 tablespoons chopped 
green onion 
teaspoon Worcester­
shire sauce 
Parsley 
Assorted party breads 
or melba toast 

Drain caviars. Cream the cheese and seasonings. Place cheese 
mixture in center of a serving plate and shape in a circle about 
7 inches in diameter and 1 inch thick, similar to a laye r cake. 
Cover a 4-inch circle in the center with salmon caviar. Cover the 
remaining 1'12 inches on top and the sides with whitefish caviar. 
Place small sprigs of parsley around edge of salmon caviar. (A 
ring of overlapping slices of tiny stuffed olives or a ribbon of cream 
cheese put through a pastry tube may be substituted for the 
parsley.) Garnish base of cheese mixture with parsley. Serve with 
party breads or melba toast. Makes approximately 2 cups of 
spread. 

Note: For large parties, fix several small crowns using % recipe 
for each one. Divide cheese mixture in ha lf and make two cheese 
circles about 3% inches in diameter and 1 inch thick. Cover a 
2-inch circle in center of each with salmon caviar and remaining 
outside edges with whitefish caviar. Proceed as directed above. 7 



GREAT LAKES DI P 
1f2 pou nd smoked whitefish '12 teaspoon salt 

or other smoked fi sh '/4 teaspoon dried 
1 cu p sour cream rosemary 
2 tablespoons lemon juice 6 peppercorns, crushed 
2 teaspoons chopped Dash ground cloves 

ch ives Chopped parsley 
teaspoon instant Assorted ch ips, crack-
minced onion ers, or raw vegetables 

Remove skin and bones from the fish . Flake the fish . Combine 
all ingredie nts except parsley and crackers. Chill at least 1 hour 
to blend flavors . Sprinkle dip with parsley. Serve with chips, crack­
e rs, or vegetables. Makes approximately 1 % cups of dip . 

NOR' EAST NIBBLES 
16 frozen fried fish sticks 
'12 cup grated Parmesan 

cheese 

2 tablespoons butter or 
marganne 
Sea Sauce 

Cut frozen fish sticks into thirds . Roll each piece in cheese. Melt 
butter in a baking pan, 15 by 10 by 1 inch. Place fish in pan . Bake 
in a very hot oven, 450 0 F., for 8 to 10 minutes. Turn carefully. 
Bake 8 to 10 minutes longer or until crisp and brown . Drain on 

8 absorbent paper. Serve with hot Sea Sauce. Makes 48 hors 
d 'oeuvres. 



Sea Sauce 
can (8 ounces) tomato % teaspoon liquid hot 
sauce pepper sauce 

% cup chili sauce 1/4 teaspoon thyme 
1/4 teaspoon garlic powder 1fs teaspoon sugar 
% teaspoon oregano Dash basil 

Combine all ingredients. Simmer 10 to 12 minutes, stirring occa­
sionally. Makes approximately 1 cup sauce. 

SKEWERED 
pound scallops, fresh 
or frozen 

1 pint cherry tomatoes 
2 large green peppers 

113 cup lemon juice 
3 tablespoons honey 

SCALLOPS 
3 tablespoons prepared 

mustard 
2 tablespoons melted 

fat or oil 
1 1/2 teaspoons curry 

powder 

Thaw frozen scallops. Rinse with cold water to remove any shell 
particles. Cut large scallops in half. Wash tomatoes and green pep­
pers. Cut green peppers into 1- inch squares. Alternate scallops, 
tomatoes, and green pepper on 40 skewers or round toothpicks 
approximately 3 inches long. Place kabobs on a well-greased 
broiler pan. Combine remaining ingredients . Brush kabobs with 
sauce. Broil about 4 inches from source of heat for 5 to 7 minutes . 
Turn carefully and brush with sauce. Broil 5 to 7 minutes longer, 
basting once. Makes approximately 40 ho rs d 'oeuvres . 9 



SKEWERED SHRIMP 

10 

pound froze n raw, 
peeled, clean ed sh rim p 

2 larg e green pe ppe rs 
8 slices ba co n, cu t In 

sixt hs 

3 ca ns (4 ounces each) 
button mushrooms, 
drained 

1/3 cup melted fat or oil 
teaspoon salt - Dash pepper 

Thaw froz en shrimp . Rinse with cold water. Wash green peppers 
and cut into l - inch squa res . Alternate shrimp, bacon, mushrooms, 
and green pepper o n 48 skewers or round toothpicks, approxi­
ma tel y 3 inches long . Place kabobs on a well -greased broiler pan. 
Combine remain ing ingredients. Brush kabobs with sauce. Broil 
about 4 inches f rom source of heat for 5 to 7 minutes . Turn care­
fully and brush with sauce . Broil 5 to 7 minutes longer, basting 
once . Makes approximately 48 hors d 'oeuvres. 

NUTTY OYSTERS 
2 can s (12 ounces each) 

oysters, fresh or frozen 
1/4 cup toa sted blanched 

sl ivered almonds 
3 cups fine soft bread 

crumbs 
egg, beaten 
tablespoon chopped 
onion 

tablespoon chopped parsley 
1f4 teaspoon salt 

Dash nutmeg 
Dash pepper 

112 cup fine dry bread 
crumbs 
Fat for frying 
cup seafood cocktail 
sauce 



Drain b ysters thoroughly. Chop oysters . Chop almonds. Combine 
almonds , bread crumbs, egg, onion, parsley, seasonings, and 
oysters . Mix thoroughly. Drop by tablespoonfuls into crumbs. Roll 
to form balls . Place in a single layer in a fry basket. Fry in deep fat , 
3500 F. , for 2 to 3 minutes or until golden brown . Dra in on absorb­
ent paper. Heat cocktail sauce . Serve with oyster balls . Makes 
approximately 40 hors d 'oeuvres. 

LOBSTER BOATS 
% pound cooked lobster 2 tablespoons mayo n-

meat, fresh or frozen noise or salad d ress ing 
24 fresh mushrooms, 1/4 teaspoon Worcester-

approximately 1% shire sauce 
inches in diameter 1fe teaspoon liqu id hot 

% cup condensed cream of pepper sauce 
mushroom soup Dash pepper 

2 tablespoons fine soft Grated Parmesan 
bread crumbs cheese 

Thaw frozen lobster meat . Drain lobste r meat . Remove any re­
maining shell or cartilage . Chop the lobster meat . Rinse mushrooms 
in cold water. Dry mushrooms and remove stems. Combine soup, 
crumbs, mayonnaise , seasonings, and lobster. Stuff each mushroom 
cap with a tablespoonful of the lobster mixture . Sprinkle with 
cheese . Place mushrooms on a well-g reased baking pan, 15 by 
10 by 1 inch . Bake in a hot oven , 400 0 F., for 10 to 15 minutes o r 
until lightly browned . Makes 24 hors d 'oeuvres. 11 
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TUNA CHEESIES 
can (6 % or 7 ounces) 1 113 tablespoons grated 
tuna onion 
cup shredded cheese teaspoon Worcester-

V4 cup butter or margar- shire sauce 
ine, softened 112 teaspoon paprika 

2 tablespoons lemon 3 drops liquid hot pepper 
/ulce sauce 

30 melba toast rounds 

Dra in and flake tuna. Cream the cheese and butter. Add season­
ings and tuna . Mix thoroughly. Spread each toast round with 
approximately 2 teaspoonfuls of tuna mixture . Place on a baking 
pan, 15 by 10 by 1 inch . Broil about 4 inches from source of heat 
for 3 to 5 minutes or until lightly browned . Makes approximately 
30 canapes . 

I 

DOWN EAST PATE 
2 cans (3 3/ 4 or 4 ounces 1 tablespoon horseradish 

each) Maine sardines 2 drops liquid hot pepper 
2 packages (8 ounces sauce 

each) cream cheese, 112 cup crushed potato 
softened chips 



3 tablespoons lemon juice 
2 tablespoons grated 

onion 
2 tablespoons chopped 

parsley 

V2 cup chopped parsley 
Assorted party breads, 
crackers, or raw vege­
tables 

Drain sardines. Mash sardines. Cream the cheese . Add the sea­
sonings and sardines. Mix thoroughly. Shape into a mound on a 
serving plate. Combine potato chips and parsley and cover sardine 
mixture completely. Chill. Serve with breads, crackers, or vegetables. 
Makes approximately 3 cups of spread. 

ANGELS ON HORSEBACK 
can (12 ounces) oysters, 
fresh or frozen 

2 tablespoons chopped 
parsley 

V2 teaspoon salt 
Paprika 
Pepper 

10 slices bacon , cut in 
thirds 

Thaw frozen oysters. Drain oysters. Sprinkle with parsley and 
seasonings. Place an oyster on each piece of bacon . Wrap bacon 
around oyster and secure with a toothpick. Place oysters , on a 
broiler pan . Broil about 4 inches from source of heat for 8 to 10 
minutes or until bacon is crisp. Turn carefully. Broil 4 to 5 minutes 
longer or until bacon is crisp. Makes approximately 30 hors 
d 'oeuvres. 13 



Seafood Pretties 
Cut fancy shapes (stars, diamonds, circles, etc.! from thinly 

sli ced white, whole wheat, or rye bread . Spread with cream 
cheese or a favorite cheese spread and top with rolled smoked 
salmon, whitefish or salmon caviar, sardines, pickled herring, 
cooked lobster tail, or king crab . Garnish with additional cream 
cheese put through a pastry tube and bits of pimiento, green 
pepper, or ripe or stuffed olives. 

CRUSTY SHRIMP 
'/2 pound cooked, peeled, 

cleaned shrimp, fresh or 
frozen 

or 
2 cans (4'/2 ounces each) 

shrimp 
3 tablespoons mayon­

naise or salad dressing 
2 tablespoons lemon juice 

tablespoon chopped 
sweet pickle 
teaspoon horseradish 
teaspoon prepared 
mustard 
teaspoon salt 
Pastry for 1 crust 
(9 inches) 
Paprika 

Thaw frozen shrimp. Drain canned shrimp and rinse with cold 
water. Grind shrimp. Combine all ingredients except pastry and 
paprika. Mix thoroughly. Roll pastry very thin and cut in 2 %-inch 

1 4 circles. Place a teaspoonful of shrimp mixture in the center of each 
circle. Moisten edges with cold water. Fold over and press edges 



together with a fork . Place turnovers on a baking pan , 15 by 10 by 
1 inch . Prick top to allow steam to escape. Sprinkle with paprika . 
Bake in a very hot oven, 450°F., for 12 to 15 minutes or until 
lightly browned . Makes approximately 40 hors d'oeuvres . 

BILOX I BUTTER 
112 pound cooked, peeled, 1/4 teaspoon salt 

cleaned shrimp, fresh or 1fa teaspoon nutmeg 
frozen Va teaspoon liquid hot 

or pepper sauce 
2 cans (4 112 ounces each) Tiny shrimp or chopped 

shrimp parsley 
112 cup butter or margarine, Assorted party breads, 

softened crackers, or raw vege-
2 tablespoons lemon juice tables 
2 teaspoons horseradish 

Thaw frozen shrimp . Drain canned shrimp and rinse with cold 
water. Grind shrimp. Cream butter. Add seasonings and shrimp . 
Mix thoroughly. Pack shrimp butter in a 1 1fl -cup mold or two 6-
ounce custard cups. Chill. Remove shrimp butter from mold and 
arrange on serving plate . Garnish with tiny shrimp or sprinkle 
with chopped parsley. Serve with bread , crackers , or vegetables . 
Makes approximately 1111 cups of spread . 

Note: It is not necessary to grind the canned shrimp . Also , you 
should omit the salt when using canned shrimp. 1 5 
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NEW ORLEANS CRAB SPREAD 
can (12 ounces) b lu e 
crab meat or other rab 
meat, fresh or frozen 

or 
2 cans (6 1/2 or 7 1h ounces 

each) crab meat 

2 tablespoons chopped 
green onion 
teaspoon salt 

V2 teaspoon freshly ground 
pepper 
tablespoon dra ined 

1/4 cup tarragon vinegar capers 
1/3 cup mayonnaise or Assorted chips , crack-

salad dressing ers, or raw vegetables 
3 tablespoons chopped pimiento 

Thaw frozen crab meat . Dra in crab meat . Remove any remaining 
she" or cartilage . Flake the crab meat . Pour vinegar over crab 
meat. Chi" for 30 minutes . Drain . Add mayonnaise , pimiento, onion, 
salt, and pepper. Mix thoroughly . Garnish with capers . Serve with 
chips , crackers, or vegetables. Makes approximately 2 cups. 

SHRIMP NOEL 
3 pounds shrimp, fresh or 

frozen 
2 quarts water 

lh cup salt 
4 large bunches curly 

endive 

plastic foam cone, 2 112 
feet high 
plastic foam square, 12 
by 12 by 1 inch 
small box round tooth­
picks - Cocktail sauce 



Thaw frozen shrimp. Place shrimp in boiling salted water. Cover 
and simmer for 3 to 5 minutes or until shrimp are pink and tender. 
Drain . Peel shrimp, leaving the last section of the shell on. Remove 
sand veins and rinse with cold water. Chill. Separate and wash 
endive. Chill. 

Place cone in the center of the plastic foam square and draw a 
circle around the base of the cone. Cut out circle and insert cone. 
Cover base and cone with overlapping leaves of endive. Fasten 
endive to the plastic foam with toothpick halves . Start at the out­
side edge of the base and work up. Cover fully with greens to 
resemble Christmas tree . Attach shrimp to tree with toothpicks. 
Serve with cocktail sauce . Makes approximately 90 hors d'oeuvres . 

BUSY DAY CANAPES 
jar (12 ounces) herring in 
sour cream 

1 large cucumber 
2 teaspoons salt 
3 cups ice water 

loaf (8 ounces) party rye 
bread 

2 tablespoons butter or 
margarine, softened 

Paprika 

Wash cucumber. Score cucumber by running a sharp-tined fork 
down the length of the cucumber from end to end . Cut crosswise 
into very thin slices. Place in a bowl of salted ice water and let 
stand 30 minutes to crisp. Drain on absorbent paper. Spread bread 
with butter. Overlap 2 slices cucumber o n each slice of bread . Top 
cucumber with 1 large or 2 small pieces of herring . Sprinkle with 
paprika . Makes approximately 24 canapes. 17 
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SMOKY SALMON 
ca n (7 % ou nces) 
salmon 

% cup mayonnaise or 
sa lad dressing 
tablespoon lemon juice 
teaspoon horseradish 

teaspoon grated onion 
1/4 teaspoon liquid smoke 

Pastry for 1 crust 
(9 inches) 
Paprika 

Dra in and flake salmon . Add mayonnaise and seasonings. Mix 
thoroughly. Divide pastry in half. Roll very thin in circles about 
9 inches in diameter. Spread each circle with 111 cup salmon mix­
ture . Cut into 16 wedge-shaped pieces. Roll in jelly-roll fashion , 
beginning a t the round edge . Place rolls on a baking pan, 15 by 
10 by 1 inch . Prick top to allow steam to escape . Sprinkle with 
paprika . Bake in a very hot oven, 4500 F., for 10 to 15 minutes or 
until lightly browned . Makes 32 hors d 'oeuvres. 

Note: Canned smoked salmon may be substituted for the canned 
salmon and liquid smoke. 

Smoky Salmon may be made ahead, covered with wax paper, 
a nd refrigerated until ready to bake. 

CLAMDIGGER DI P 
can (7 1h or 8 ounces) 
minced clams 

teaspoon Worcester­
shire sauce 



package (8 ou nces) 
cream cheese, softened 
tablespoon lemon juice 
tablespoon grated 
onion 
teaspoon chopped 
parsley 

1/4 teaspoon salt 
'Is teaspoon liquid hot 

pepper sauce 
Assorted chips, crack­
ers, or raw vegetables 

Drain clams and reserve liquor. Cream the cheese. Add season­
ings and clams. Mix thoroughly. Chill at least 1 hour to blend 
flavors. If necessary to thin dip add clam liquor gradually. Serve 
with chips, crackers, or vegetables. Makes approximately l1f3 cups 
of dip. 

DILLY SALMON SPREAD 
can (1 pound) salmon 
cup sour cream 

% cup chopped French­
fried onions 

2 tablespoons lemon juice 

teaspoon Worcester­
shire sauce 

'h teaspoon dill weed 
'14 teaspoon salt 

Assorted chips, crack­
ers, or raw vegetables 

Drain and flake salmon. Add sour cream, onion, and seasonings. 
Mix thorollghly. Chill. Serve with chips, crackers, or vegetables. 
Makes approximately 2% cups of spread. 19 
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Arrange shucked oysters and clams in shells on crushed ice . 
Serve w ith a seafood sauce . 

KING CRAB CANAPES 
1 package (6 ounces) 2 tablespoons mayon-

king crab meat or other naise or salad dressing 
crab meat, fresh or 1 '/2 teaspoons chopped 
frozen chives 

or 2 drops liquid hot 
can (6% or 7% ounces) pepper sa uce 
crab meat Dash pepper 
can (9% ounces) flaky V" teaspoon salt 
baking powder biscuits 2 egg whites 

% cup shredded cheese 

Thaw frozen crab meat. Drain crab meat. Remove any remaining 
shell or cartilage. Chop the crab meat. Separate each biscuit into 
2 thin biscuits and place on a baking pan, 15 by 10 by 1 inch. Bake 
in a hot oven, 4000 F., for 6 to 8 minutes or until lightly browned. 
Remove from oven and turn biscuits over on baking pan. Combine 
cheese, mayonnaise, chives, hot pepper sauce, pepper, and crab 
meat. Mix thoroughly. Add salt to egg whites and beat until stiff 
but not dry. Fold crab mixture into egg white. Top each biscuit 
with a tablespoonful of crab mixture. Bake in a very hot oven, 
4500 F., for 8 to 10 minutes or until lightly browned. Makes 20 
canapes. 



seAL-lA-POPS 
pound scallops, fresh or 15 slices bacon , cut In half 
frozen 
ca n (5 ou nces) water 
chestnuts, drained 
Marinade 

Thaw frozen scallops. Rinse with cold water to remove any shell 
particles. Cut large scallops in half. Cut water chestnuts in thirds. 
Place scallops and water chestnuts in a bowl. Pour marinade over 
and let stand at least 2 hours . Stir occasionally. Drain. Place a 
scallop and a piece of water chestnut on each piece of bacon . 
Wrap bacon around scallop and secure with a toothpick. Place 
scallops on a broiler pan . Broil about 4 inches from source of heat 
for 8 to 10 minutes or until bacon is crisp. Turn carefully. Broil 4 
to 5 minutes longer or until bacon is crisp . Makes approximately 
30 hors d'oeuvres. 

Marinade 
% cup salad oil 
% cup soy sauce 
2 tablespoons catsup 

tablespoon vinegar 
% teaspoon pepper 
2 cloves garlic, crushed 

Combine all ingredients and mix thoroughly. Makes approxi-
mately % cup of marinade. 21 



TUNA PUFFS 
2 cans (6 112 or 7 ounces 

each) tuna 

cup finely chopped 
celery 

112 cup mayonnaise or 
salad dress ing 

2 tablespoons chopped 
onion 

2 tablespoons chopped 
sweet pickle 

Salt to taste 

Puff Shells 

Drain and flake tuna. Combine all ingredients except puff shells . 
Mix thoroughly . Cut tops from puff shells . Fill each puff shell with 
approximately 2 teaspoonfuls of salad . Makes approximately 55 
hors d 'oeuvres . 

Puff Shells 
112 cup boiling water 
1/4 cup butter or margarine 

Dash salt 

112 cup flour 

2 eggs 

Combin e water, buller, and salt in a saucepan and bring to a 
boil. Add flour all at one time and stir vigorously untn mi xture 

22 form s a boll and l&aves th e sid es of th e pan . R mov from hot . 



Add eggs, one at a time, b eating thoroughly after each additio n . 
Continue b ealing until a stiff dough is fonn ed . Drop b y I v I I a ­
spoonfuls on a we ll -greased cookie shee t, 15 by 12 inches . Sak 
in a v ry hot ove n, 450 0 F., for 10 minut s. Reduce heal to 350 0 F., 
and conlinue baking about 10 minutes lo nger. Makes approxima l Iy 
55 puff sh lis . 

HEN HOUSE HOMARD 
pou nd cooked lobs ter 
meat , fresh or frozen 

'/3 cu p mayonnaise or 
salad d ressing 
tablespoon chili sauce 
teaspoon chopped 
green pepper 

teaspoon groted on ion 
teaspoon chopped 
pimiento 

16 hard -coo ed eggs 
Parsley 

Tt,aw fr01 n lobs l r m al . Dra in lobsl 
maining sh II o r ca rtilag . Ct, op Ih lob I 
no is , onings , and lo bsl r. CuI gg 

mov yolk .· Fill a ct, g whil wilt, 1 
mi tu r . Sprin I wil t, pa rsl y. Chill. Ma 
·Egg yo l may bu d in olh r r tip s 

r m I. R mo any r -
r mal . Combin mayon ­
in half I nglt,wis and 

,abl poon of Ih lobsl r 
s 32 hors d'o IJVr 

23 
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Ro bert W. Schoning, Director 
National Marine Fisheries Service 

This publication was developed by Bob E. Fi n ley, Director, at the 
National Fishery Educat ion Center, Nat ional Marine Fisher ies Serv ice, 

100 East Ohio St. , Ch icago, Illinois 60611 

For sale by the Super intendent of Documents . U . S . Government Pr inting Office 
W ashj ngton. D. C .• 20402 

Stock o. 003-020-00 109·2 

* u.s. GOVERNMENT PRINTIN G OFFICE: 1976-651-Z93 



The United States Department of Commerce molees available a volun­
tary inspection service which permits proceSSOR of inspected seafoods to 
display oHicial USDC grade or inspection shields on their labels. Only 
those firms that process fishery products under USDC inspection are 
permiHed to use these maries. 
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