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Recipes used 1n the
FISH CCOKERY DEVCNSTRATICHE , SOUTH ATLANTIC STATES

--,.by Jean Burtis 1/
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Fish Birds

2 pounds fillets 1., s - Bread stuffing
1 teaspoon salt o 4 teblespoons melted butter or

1/8 teaspoon pepper o other fat
’ ST #*3 sllces bacon

"Remove skin from fillets., Sprinkle both sides W1th salt and pepper.
FPlace a small ball of stuffing on each piece of fish. FRoll fish around
~stuffing and fasten with toothpicks or skewers. Flace rolls on a well
" greesed baking pan. Brush tops with melited fat and lay 1/2 slice eof bacon
on the top of each. Eake in a moderate oven 3500for about 25 to 35 minutes
depending-on size. Remove carefully - -to a hot plattcr, take ou+ fasien*ngs,
garnish and serve hot. Serves 6, : : . - . . :

*Cpvional
Bread Stuffing
2 tablespoons onions, chopped ' Dasn pepper g T
1/4 cup celery, chopped 1/2 temspoon thyme,_sage or:
3 tablespoons butter or other savory seasoning
fat, melted . ‘ l/? tablespoon lemon juice
1/2 tuespoon salt o <, oo, 1 2 chps day o0ld brsed crumbs

Cook the onions end calery in th° multuﬂ fat for abcut 10 mlnutus.
Add the cooked vezetobles and seasonings te the bresd crumbs, and mix
thoroughly. If stuffing seemsr§oq_era'gdq.a little water, milk or fish stock.
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Baked Fish, Spanish Style

2 pounds. fillets C e e . 1/2 seeded green pepper,
1 medium onion, sIiced - . minced
3 tablespoons fat orF smlad- 011 o7 .01 bay leaf.

.3 tablespoons flour B ... 1 te=spoon salt

1 whole clove
_ ERITRR o “1/2 teaspoon sugar
. S S e dash-pepper

.2 cups canned tomatoes - .

Seute onion in fat until tender. Add flour =nd blend, =2dd all
ingredients except fish and cook, stirring constantly until thickened.
Remove bay leaf and clove. Arronge fish in shallow beking dish and cover
with sauce. Bake uncovered at 3500 for 25 to 30 minutes or until fish flakes
rePdlly when ‘tested with fork. Serves 6.
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| 7 Fish Chowder
2" pounds fish fillets . ; 2 cups pot~toes, diced '
4 tablespoons bacon, diced - R .4 cups milk
3/4 cup onion, diced ., . B _.11§-tepspoon salt

22 cups hot natur - ; - -";“f%%f”Qf__ﬂqjl/S teaspoon pbpper

Cut - fillats into on¢ _inch pieces. - Fry bacon 1n kbttle untll crlsp and
browned. &dd onion, nnd cook until slightly browned. Add weter and pota toes
end cook 10 minutes or until pertinslly tender. Add. thé fish znd cook until
it czn be flaked emsily with o fork. dAdd milk, sensonings and heat
Sprinkle top with chopped parslsy and serve immediately. Serves 6.

2 cups flaked fish _j; S , . 2 trblespoons sweet pickle,
1/2 cup mayonnsise or. snlad drcssmqg "chopped-

1/2 cup celery, alced . 2. trElespoons onlon, ch0pped
1/2 cup peas S 3 hard cooked eg dlced

. Lettucs

Comblnc flrst 7 1ngred1ents, being C"PLfUl not to brenk tbe flsh 1nto
160 smn1l pzeces. Serve 1n lettuce cups, garn;sh_wlth_sllcbd egg. Serves 6.

Shrimp Cocktail

1% pounds green shrimp 4 {nblespoons salt
1 quart watoer 1 lemon

Wash green shrimp and pl=ace in rapidly boiling, salted water. Cover
end bring to boil, simmer 5 minutes. Drain, peel <nd remove sand vain.
Chill. Plsce shrimp in lettucs cup in cocktnil glnss and place 1 tablespoon
of cocktail ssuce in center. Grrnish with lemon wedges. Serves 6. :
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Cocktnil Sauce

3/4 cup tomato catsup : 1/3 tesspoon srit
1/4 cup lemon juice ' - 6 drops tobasco seuce
3 tablespoon minced celery ' Dash cayenne

Combine all ingredients and chill. Serve on nny seafood cocktail.

Qven-fried Tillets

2 pounds fillets 1l cup bread crumbs
1 tablespoon s=lt ' 4 tablespoons butter or other
1 cup milk fat

Cut fillets into serving size portions. A4dd the salt to the milk and
mix, Dip the fish into the milk and roll in crumbs; place in a2 well
greased pan. Sprinkle esch piecc of fish with melted fat, Place pan in a

very hot oven 5000 and beke 10 to 12 mlnutus. Serve at once on a hot plntter,

plain or with 2 sauce.

Tartsr Snuce

1 cup moyonnaiss ' 2 teblespoons minced parsley
1 iablespoon minced swaet pickle 1/4 teaspoon salt

1 tablespoon minced onion : "~ 1/8 teaspoon prprika

1 trblespoon lemon juice ‘ ' 1/8 tcﬂspoon pepper

Mix 211 ingredients nand serve cold with fish,
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