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HOW TO COOK 

HALIBUT 

The halibut is the largest of the flatfishes and 
is found in the cold ,ya tel'S of the North Paci fic, 
the Arctic, and the North Atlantic Oceans. Its 
white, translucent flesh i known and appreciated 
the country oyer. This firm and flavorful fish is 
one of the most highly prized of all ,Yhite-fleshed 
fish. The greatest proportion of the TTl1Ited States 
supply comes from the North Pacific Ocean, off 
the coasts of "Washington, British Columbia, and 
Alaska, " "here the fishery is regulated by the 
International Pacific Halibut Commission. This 
Commission sets a quota annually on the amount, 
in pounds, which may be taken by commercial 
fi shing vessels. During recent years the annual 
quota has been in the neighborhood of 65 to 70 
million pounds. On the North Atlantic coast, 
where halibut is taken in much smaller amounts, 
there are no regulations as to seasons, size of 
catch, or fishing areas, so some landings are made 
throughout the year. 

The main period during which halibut is taken 
on the Pacific coast begins in early May and lasts 
about 8 to 10 weeks. The fish taken during this 
short period must supply the major proportion of 
the country's demand for halibut throughout the 
year; however, frozen halibut can be successfully 
stored for extended periods. 

Commercially, halibut range in size from 5 to 
more than 80 pounds, with a few as large as 400 
pounds being landed. The 5- to 10-pound sizes 

are referred to as "chicken halibut"; those from 10 
to 60 pounds, "mediums"; those from 60 to 80 
pounds, " large"; and those oyer 80 pounds, as 
"whale" halibut. 

The fish are eyiscerat ed aboard ship and held 
in ice until they are unloaded, headed, and frozen. 
After the initial freez ing, the halibut are dipped 
into cold water seyera l times until a protectiYe 
ice glaze is form ed. During- the subsequent stor­
age in refrig-erated warehouses, the glaze is re­
newed periodical ly by spraying the stacked fish 
with a fine mist of ',"ateI'. 

Steaks are the most common retail form in 
which hali but is marketed. They are cross-section 
slice of dressed fi sh containing a short section of 
the backbone. Chunks and fillet s of halibut are 
other forms in which halibut may be purchased. 

Frozen steaks or fillets may be cooked without 
tha wing if additional cooking time is allowed. 
1Yhen steaks or fillets are to be breaded or stuffed) 
they are more easi ly handled if they haye been 
thawed. The prefelTed method for thawing 
frozen fish is to leave the fish in the refrigerator 
overnight. If room-temperature tha wing is neces­
sary, great care must be taken so that the fish flesh 
remains chilled at all times. 

Halibut may be prepared by any of the basic 
cooking methods: Frying, baking, broiling, boil­
ing, and steamin g. A selection of recipes for 
cooking halibut is included in this booklet. 



FLAKED HALIBUT 

1 P()IlIl( I ha Ii hu t :-t eab or ti ll et 
I quart boil ill!! Iyater 
1 tah le"pooll ~a lt 

P lal'e "teak ... ill boi l i ll~ "a lt ed wa ter. Coyer and 
I'eturll to boi l illg poin t : ~i mme r for I II m inutes or 
Iinti l li ... h tlake" ea"i ly \I'hen tested \\~ it h a fo rk. 
J )I'aill, HpllloI"I:' "kin and bones. F lake. ~e rn 6. 

T hi ... I'Pcipp \I ill y ie ld ~ cup" tl akecl halibut th at 
("all I)p u ... ed in reci pe,; calling fo r tl akecl tish. 

HALIBUT AVOCADO COCKTAil 

~ "up" fl aked hali ll\l t (aboye ) 
1 ("u p cock t a i I sa lice 
I cup a I'ocado cubes 
Par ... h'.\' 
IA-'IIIOII lIl'dge.., 

,\ II a Ilg(' la yer" of cocktai I sauce, a I'o('a(lo, and 
li ... 11 III Ii ("Iwkta il g];h:-es. Begin and end with 
"II("ktail ... alln'. Onrni sh " ' ith pa r sley and lemon 
w(,d!!('.... :-;('I"\"e<.; 6. 

Cocktail Sauce 

.\ I "11]1 l'ar~llp 
• I "IIP Il'lllon .;uicp 
I I ll 'a"' I)(Hlil "a lt 
I; drop" tabasco 
:\ tahlp"poon" tinl' ly cho pped celHY 

( 'llntilll1l' all ing red ie nt s and chil l. SetTe ' (i. 

HALIBUT AND ONION SOUP 

1'"llnd halihlJt st"ak" or li llets 
,·III,'J.;;,'n bouillol: ('\Ibes 
'IIIH! boiling wa tpl' 
'fllll'l ... Ii('l'd onion 

1 I '111' hlltt('1' or ot lie r fa t, melt ed 
:..! t't1dl'",P')()II'" nour 
I ~ 1,'a"'I)1I1111 alt 
1 ): 1 ... 11 II\' I 'Ill' I' 
1 )a ... ll l)apl'lka 
I ~ '111' gl'atl'd 1'1\\'(''''1' 

l:l'llllI\(, ... klll and hotH'" fl' om "teak,, ; cut into 
I II, h "Itl",,,, I )b..,ol ve houill on cube:- in boi l ing 
"11"1, ( 'IIIl" IIl1illll III butt el' ullt il tl'lIdel', Blend 
III 1111111' alld ... ('a",ollillg, ,\ dd bouillon gradual ly 
alld ll\'al IIllttl boiling. "t in 'ill !,! con"tantly . . \.d d 
li ... 11 alld "'llllIlll'l' fo l' III IlIilll lt l", (;al'ni"h wit h 
• 11\"'''\' '1'llllkll'd ()I l'!' I hp top, :-; (' 1'1'\, ... 1), 
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AMERICANA BOUillABAISSE 

1 poullll halibut teaks or fillet 
1 '2 cup chopped onion 
112 cup chopped celery 
1 clon gar! ic. tine Iy chopped 
I! cup butter or other £nt, melted 
1 can ( T oun ces) minced clam 
1 C:1n (3 oun cE'Q) , llrimp. clt'ained 
1 can ( 1 pound -:l: ounce) tomatoe 
1 cu p ,ya tel' 
I ll! tea spoon ~ sa lt 
]11 tea poon thyme 
1 bay leaf, crushed 
Dash pepper 
Grated Parmesan chee e 
6 slices French bread 

He11l 0ye s!{i nand bones from teaks; cut in to 
l/r inch cube, . Cook onion, celery, and ga rlic in 
butter until tender, ~\.dd remaining ingredients 
except cheese and bread, Bring to boiling point 
and simmer fo r :20 minntes. Sprinkle chee e over 
bread: « last, .\rrange toa st in large oup bO'Tls 
and co \'er ",ith boui lla bai sse. ~erYes 6. 

HALIBUT SOUP GOURMET 

:2 pounds halibut steaks or fillets 
1 oni on, sli ced 
:~ sprigs pal' 'ley 
1 lemon sl ice 
] bay lenf 
-l \I'hole all spice 
-l \I'hole peppercol'l1S 
1 clo\'e garli c, tinely chopped 
] quart Inlter 
] -Ie Clip butt er or oth er fat 
] ~ Clip tl our 
~ teaspoons salt 
:P:! Cll ps lish stock and wa ter 
1 Clip co lfee cream 
11 Clip chopped pa1'.l ey 

Hemo\'e sk in and bones from steaks ; Cllt into 
1 l-inch cubes, Place trimmings in sauce pan with 
the next ' ingredi ent ; co \'er and . imm l' for 30 
lll illll tpS. S t rai n and sa \'e I; : h 'tock. ;\Ielt butter; 
bl end in fl our and l:ia It. . \.dd nsh ,toc k g raduall y 
a lld cook unti l thi ek Hill smooth , : tilTillg con­
stall tl ,\'. ,\ d<l nsh : ' immer for 10 minutes. .\dd 
l'l'PH nl: hpat. fa mish with pars ley sprin ld l' 101' r 
the top, S I T .. 6, 



HALIBUT SALAD RING 

:2 cup flaked hali but (p. 2) 
1 can (1 pound ± ounces) cr ushed p ineapple 
2 packages lime-fla"ored gelatin 
1% cups boi ling water 
2 cups pineapple juice and water 
% cup lemon jui ce 
1 teaspoon sa It 
% cup slivered toa ted almonds 
% cup mayonnaise or sa lad dressing 
1 teaspoon lemon jui ce 
1i.! teaspoon sa It 
Salad greens 
Red radishe 

Drain pineapple ,md san liquid. Di ssolye 
gelatin in boiling water .• \ dd pinea pple juice and 
water, lemon juice, and salt. Pl ace ill a I-quart 
ring mold; ch ill until firm. Combine almonds, 
mayonnaise, lemon juice. salt, pineapple, and 
fi sh. Chi ll. Pnmold gelatin on salad greens and 
fill center with fish mixture. Garnish with 
radi shes. Serves 6. 

Halibut Salad Ring 

JELLIED HALIBUT SALAD 

:2 cups flaked halibut (p. 2) 
1 package lemon-flavored gelatin 
1% cups boiling 'Yater 
Ii.! eu p vinegar 
% teaspoon sal t 
1 cup grated carrot 
14 cup chopped green pepper 
Lettuce 
)fayollnaise 0 1' salad dressi ng 

Dissoln' gelatin in boiling water. Add vinegar 
and salt; ('hi ll un til almost congealed. Fold in 
ca ITot , green .pepper, and fish. P lace in 6 in­
di \·idllal molds; chill until firm. rnmold on let­
tuce: garnish ,yi th mayonnaise. Serves 6. 
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CURRIED HALIBUT CASSEROLE 

2 cups flaked halibut (p. 2) 
1 package (8 ounces) noodles 
1% teaspoons curry powder 
2 tablespoons butter or other fat, melted 
% cup milk 
1 can (10ljz ounces) cream of mushroom soup 
1 can (1 pound 4: ounces) asparagus, drained 
1 cup grated cheese 

Cook noodles as directed on package; drain. 
Place in a well-greased 2lj2-quart casserole. Cover 
with fish. Combine curry powder, butter, milk, 
Ul d soup. Pour oyer fish and noodles. Arrange 
asparagus oyer casserole and sprinkle with cheese. 
Bake in a moderate oven, 350 0 F., for 25 to 30 
minlltes or until brown. Serves 6. 

Curried Halibut Casserole 
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HALIBUT A LA DIABLE 

2 cups flaked halibut (p. 2) 
2 tablespoons coffee cream 
6 sli ces buttered toast 
1 cup mayonnaise or salad dressing 
1f3 cup chili sauce 
2 teaspoons prepared mustard 
2 drops tabasco 
% teaspoon vinegar 
% teaspoon paprika 
% teaspoon celery salt 

Combine fish and cream; mix well. Arrange 
toast on a baking sheet and cover each slice with 
fish mixture. Combine remaining ingredients. 
Cover fish with mayonnaise mixture. Bake in a 
moderate oven, 3500 F ., for 15 minutes or unti l 
brown. Serves 6. 



BAKED HALIBUT LOAF 

2 up flak d halibut (p. 2) 
1 hi k n bouillon ub 
% up b i l incr wat r 
1% lip oft br ad ube 
% up chopp d elery 
1 tab l po n h pped parsley 
Ij2 up off ream 
1 tea p on grat d onion 
1 t a po on alt 
Da h pepp r 
2 tea poon lemon juice 
2 egg , bea ten 

Hi olve boui ll on cube in boiling water. om-
bine a ll ingr dients . Place in a well-gr a ed loaf 
pan, 9% x 5% x :2% inches. Bake in a moderate 
oven, 350 0 F ., for 1 hour or until loaf i firm in 
the center. ... erves 6. 

HALIBUT OLYMPUS 

2 cup flaked halibut (p. 2) 
% cu p bu tter or other fn t 
3 tables poon flour 
% tea I 0011 alt 
2 cups milk 
1 table poon grated onion 
% tea poon c lery salt 
% tea poon grat d lemon rind 
1 table poon ch opped pnl' ley 
1 tabl poon chopped green I epper 
% cup chopped pimiento 
3 drop taba co 
1 egg. beaten 
2 tabl poon herr), 
2 table. poon butter or other fat, melted 
% cup dry br ad crumb 

~J e lt butt 1'; blend in flour and . alt . ~\dd milk 
gradually and cook until thick and ~ ll1oot h, stir­
ring con:tHn tl y .• \ ld the next 7 ingr dient-. ' tir 
n littl f th h t sa uce into th egg; add t re­
ma1Jl1Jlg ::;nuc . tirring con -tantly. .\ dd h IT)' 

and Ii::;h. I In e in 6 w ll-gr H d, indiyidullI, 10-
oun 'e casseroles. Comb1Jl butt I' and crumb- ; 
sprinkle 0\' r t p of eHch cHsserole. Bake in n hot 
tn'e ll, -l00 0 F .. f r 10 t 1.') minute: or until br wn. 
~el'\' , l). 

BROILED HALIBUT STEAKS 

2 pound halibut t ak 
1 t a poon alt 
I a h p pp r 
% up butt I' I' th r fnt m It 1 

ut t uk , int . r\'ing-:iz portl 11 und 
: prinkl with . a l t find p pp r. PIn n pr ­
h ea ted gr ased broil I' pan about :~ in 'h from 
ource f heat. Bru h with butt rand br !l 4 to 
minute or until lightly brown. Ho.t with but­

t I' and turn carefully. Bru h otl1 r sid with 
butter, and broil 4 to minute: long r or until Ii h 
flakes ea ily wh n te t d with n fork. ~en' 

BROILED HALIBUT STEAKS WITH 
ANCHOVY BUTTER 

:! pounds halibut t pak. 
1 teaspoon a I t 
Dn It pepl er 
;~ tablespoons butter or otlll'r fat. nll.' It('d 

Cut teak::; into sen' ing-~izl' POlt ion~ Ilnd 
~prinkle " ' ith ~alt and pep!>{'\'. Place on n pre ­
heated. greased broiler pan ab )ut ;~ indl(>~ frolll 
soul"(,e of heat. Hl"u~h with butter and broil -! to 
milltlte,; or ulltil ~lightly brown. Ba~ t e with butt t'1" 
and turn (,arefully. Hru~h oth 1' , ide" ith hlltlt'l. 
and broil -! to minut s long r 01 until ti .. h flak!­
ea.-ily when te~t d with n f ork . P OUI" anI h", 'y 
blltt r o\" I' Ii 'h. ~ rY 

Anchovy Butter 

:! t n~p()ons lem n juic 
1 tell . po n llncho\"y pn~t 
;~ ta le:p )on ' butt r or orhel" fut. llIeltl'" 
J)a~h paprika 
1 table~p()on chopp d pnl' I y 

Combine all in~n'lli Ilt... • 1 \ ' (1\'1'1" broil'd 
Ii~h . : en' , 
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HALIBUT HAWAIIAN 

:2 halibut steaks ( 1 poulld ('aeh) 
1 teaspooll sa It 
] cup cooked ri (,e 
1 (' UP soft bJ'l-'ad (' ubes 
~ tab ll-'spoollS Il-' Illoll juice 
1 Clip dJ'ailll-'d cJ'ushed pilH'applp 
1 ~ tl'aspooll CIIJ'J'Y powder 
% tl'aspooJ\ salt 
~ tabll'spoons buttpl' OJ' othel' fat, llll'ltNl 
:\ sl in's bacoll (optiona l ) 

~pJ'illklp stl'aks wil h salt. ('OIl1\,illl' Il('xl (i ill ­
gJ'pdil-'llts, Plan' Ollp stpak ill a lI'l'l\-gn'asl'd bak ­
i Jig P a II, I 1 x 7 X ]1 ~ i Il C h ('s, J> I a \'l' J'i ('(' 1\1 i '\ t II re 
Oil til(' stpa k allli CO\'(,I' wit h I Ill' ot hl'1' st pak, Fast I' ll 
t ogpt hpl' with toothpicks 01' skl'\\'l'J's, Hl'Ilsll lop 
lI·ith huttpJ' alld lay slin's of bacoll Oil lop. Hakl' ill 
a Illodl'J'atl' O\'l'Il, ;\,')1) 0 F., foJ' :\1) 10 It) 1I1111111l'S 
OJ' Ullt il lish flakes pasily II hP11 tpstl'd II II h :\ fOJ'k. 
~l'J'H'S u. 

Halibut Hawaiian 
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HALIBUT STEAKS WITH PIQUANT MERINGUE 

~ poullds halillut s((·ak. , 
I Il'a spooll sa lt 
I )a sh pl' pl)('J' 
VI ('II I' 1"lIl pl' or o(\J('1' fat , HlE'1t 

'I~ (' III' IIJa yollllais(> or sa lad ell'£': Il1g 

] Il'aspooll ,,'ol'('pslp l', hir S,lIl<'e 
I!:! ('I II' gl'all'd chl'PSI' 
II:! t('aspooll pl'l'paJ'l'd llIustard 
I l'gg whill', lwall'll 

('III s ll'ak ' illlo, ('/'I' illg-. izp portion ' an l ,rrin-
1<11' II it h sail alld IH'Pl)('r, Pla('e on a PI' h at d, 
gl'l'a"l'd bl'oilC'r pall abolll ;\ illc'h. from SOliI" 

of 11l'<l1. Bl'li sh with "lIttpl' alld IJl'O il -t. to 
IlJilllltp" Ill" IIlllil , Iightl) Iwolln. Ba t with but-
1l'1' Hlld till'll cal'dldl.\'. Bruh oth('l' .i de with 
1>IIIIpl' alld broil ~ 10 Illillllles IOllg l ' 01' until 
li,,11 fl:ikp" I':\"ily whl'lI 1( .... ,(l'd II it h a fork. " 'hil 
fish is Imlllillg, ('Olllbill(' 11(':-t ~ illgn·dient anI 
fold illto ('g!,! IIhite. I'l a('(' Illi:-IIIl'l' 011 top of Ii h. 
Browll i J\ hl'oi 11'1' auou I I III i lilt II'. S 1'\' 6. 



PAN-FRIED HALIBUT STEAKS 

2 pounds haJibut steaks 
1 egg, beaten 
1 tablespoon milk or wa ter 
1 teaspoon salt 
Dash pepper 
1 cup dry bread crumbs, crackel' crumbs, cornmeal, 

0 1' fl ollr 

Cut stea ks into serving-s ize portions. Combi ne 
egg, milk , and seasonings. Dip fi sh in egg mixture 
and r oll in crumbs. P lace fi sh in a h eavy frying 
pan whi ch conta ins about one-eighth inch of fat , 
hot b ut not smoking. Fry at moderate h eat. 
"Vhen fi sh is brown on one side, turn car efull y and 
brown th e other s ide. Cooking time a pprox­
imately 10 minutes, dep ending on thickness of 
fi oS h. Drain on absorbent paper. Serves 6. 

NOTE.- A commer cial breading may be used. 
Follow the directions on the package. 

CHICKEN-FRIED HALIBUT STEAKS 

2 pounds h alibut steaks 
% cup fl our 
1 teaspoon sal t 
Dash pepper 
1 tablespoon water 
2 tablespoons ch opped parsley 

C ut steaks into serving-size porti ons and roll 
in flour seasoned with sa lt and pepper. P lace 
fi sh in a h eavy frying pan which contai n about 
one-eighth inch of fat, h ot but not smoking. Fry 
a t m odern te h eat. ,Vhen fi sh is brO\YJl on one 
side, turn carefull y and brown the other side. 
Cooking time approximately 10 minute, depend­
ing on thickness of fi sh. Add water; covel' and 
simmer for 5 minutes. Remove fish to a hot plat­
ter. Pour pan gravy over fi sh and sprinkle ,,·ith 
parsley. Senes 6. 

BATTER-FRIED HALIBUT 

2 pounds h ali but steaks or fillets 
1 teaspoon sal t 
1 cup sifted fl our 
] teaspoon baking powder 
1 tea spoon m arjoram 
1fz teaspoon salt 
1,4 teaspoon pepper 
% Clip milk 
1 egg, beaten 

TIemove ski n and bones from stea ks; cu t into 
l Yz- inch cubes. Sprinkle with salt. Sift together 
fl ou r , baking powder, marjoram, salt, and pepper. 
Combi ne m ilk and egg; blend into fl our mixture. 
Dip cubes of fi sh in the batter. Fry in a basket 
in deep fat, 375 0 F., for about ~ minutes 01' 

un t il golden brown. Drain on absorbent paper. 
Serves 6. 

FRIED HALIBUT CHINESE STYLE 

~ po un d s halibut steaks 01' fillets 
y± cnp flour 
1 teaspoon salt 
1j~ Clip Yin egar 
1 cu p sugar 
1% cups \Yater 
3 chi cken bouillon cubes 
1 large green pepper, cut into trips 
1 cup drain ed pineapple chunks 
3 tab lespoons cornsta rch 
1]12 tablespoons 'Yater 
1% teaspoons soy sallce 

Cut stea ks into serving-size porti olls ane1 roll 
in flour seaso ned with salt. Place fish ill H hPHYY 
fry ing pan whi ch contain s about one-l'lghth inch 
of fnt, hot but not smokin g. Fry at moderate 
heat. ,Yhell fi sh is bro,,·n on ol\e side. turn care­
fu ll y and brown the other side. (,ooking time 
approximately 10 minutes, depending on thickness 
of fi sh. Drain on absorbent paper. "'hile fi"h 
is frying, combine yin egar, sugar, water. bouillon 
cubes, green pepper, an d pilleapple. ~illlnlPr for 
10 minutes. Combine cornstarch, ,,-ater, alld soy 
sa uce to lllake a thi n paste. .\dd gradually to 
hot auce and cook until thick, ~tilTillg ("on:-,tantly. 
S (' n e oyer fi sh . Serns 0. 
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HALIBUT IN SOUR CREAM SAUCE 

2 pound halibut s teaks or fillet s 

% cup flour 
1 1;.1 teaspoon salt 
1 tea 'poon pHprika 
Dash pepper 
l:! Clip onion rings 
1l:J cup bllttl'r OJ' otlwr fat, melted 
1:! teas pooll l' l'lI s lwd s wpp t basil 
1 c up SO UI' (TPn nl 

tahl l's poon l' hopped pan,] py 

Cut s tea k s into sp l'\' ing-s ize pOl'tiolls ancI roll 
In flollr seasoned ,,·i th salt, paprika , alld IH'ppl:'r, 
Cook onion in hlltter until tl'nder. H Pll IO\'P ollion 
from pHn Hn d sa\·e. Pl n('p fi sh in pHn, Fry at 
IlHHjprate ht-at. " ' Ill'n fi sh is browll Oil Ollp si dp, 
tlll'l1 (,a refully alld browll tIl(' othpr sidp, ('ook­
ing tilll(' ap proximately )() milllltes, dl IH'IHling" on 
thil'kIlP"" of fi"h. ( 'O\'p r top" ith 011 ion", "wept 
ha"iL Hlld -.0111' l'I'eam. ('on'r andilllllH'r for .) 
milllltp" or 1I1lti l fish flnk ps pasi ly \\ Ill'n tpstpd wit h 
:l fork. <Tal'llish with parslp),. ~er\"('" ti, 

HALIBUT AND MUSHROOM PIE 

~lupsfiaked halibllt (p.:2) 
1 ('u p pastry mix 
:\ sli('ps bacon 
11 I ('U ps III ilk , sca lded 
~ ( a h lespoons ('ho pped pa rsley 
1 tpaspoon g r ated onion 
1:! tpaspooll salt 
1 )a,,11 peppPl' 
:\ Pggs, beaten 
1 can (-t 01l1l('PS) IllLlshroom stems :l1ld pieces, 

<j ra i ned 
P aprika 

Prepare pastry mix as directed on package. 
Ho ll alld line a !I-inch pi e pHn. Fry bacon until 
nisp: drain and Cl'umble. To milk add par ley, 
onion, sa lt, and pepper. _\dd hot milk mixture 
gradually to th e egg, stirring constantly. Place 
!ish in pi e shell. Cover wi th mushrooms. Pour 
milk-and-egg Illixture over mushrooms and fi h. 
Sprinkle bacon and paprika over pie. Rnke in a 
hot o\'en, -:1-:2:')0 F., for :20 minutes; reduce heat to 
;j:25 ° F., and cOlltinue baking about 10 to 15 minutes 
or lI11til pi e is firm in the center. Senes 6. 
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HALIBUT IN HERB SAUCE 

~ pound, hulibut s t 'aI<. ' or (ill t · 
1 ,hi ,ken bouilloll (,lib 

] 'up 1 oiling WHt l' 

Vt 'up bllttPl' or otller fat 
~ lllbleHpoon s C'O I'l I. till' ·h 
~ tabl ,' poonH ,hoppecl onion 
1 t nbl s poon dlOppe<1 pilI' I,y 
l:! tell . 1'0011 preJ>Ill' ' cl IIIlI. tard 
1 tllbl('. poem (,H t .' IIP 

1 ~ tl'llSJ>OOIl \ in gal' 
I :! teH spoon :alt 
l)u II I H'J>P('l' 
I tal,l!' poon blltt l' or oth ' I ' fat, III ' It pcl 
1 I ('l IP dry bread ('I'ulllb 

Pl nc'", .... tPHk in it \\. Il -gr Il. d ba king an 
1] x 7 x II:! illc h .. Di ,. ol\' bOllillon c llb in 
hoi ling \\Htl'l'. :\f It butt 1'; bl n 1 in 'om. tarch . 
.\d d bOll illoll gntdually and C' k until thick and 
. lIlooth, "t ilTing ('/jll tantly, • 'til' ill th 11 xt -
ingn'dit'nt. POll \' on.'\' fi sh. 'olllhillp butt l' allcl 
<Tlllllhs; prinkl' OY I' fi . h. Buk in It mod rat 
O\'ell , :\.-,11 F ., fo\' ;~O to 3,; Illinut or until Ii 11 
f1a kP ... pa il~ \\hen t t d with a fork. .' ne 

HALIBUT WITH ALMONDS 

:2 pound - halibut , t nk. r fill t 
llo! cup. milk, calded 
:~ I tea .'poon sll lt 
Va 'h peppel' 
~ tables poon ' uutter or oth l' fnt 
;~ table poon.' flour 
1 tables p,)on lemon juic 
% cup sli \' red ton t d almond. 
Paprika 

Place teak. in a well-grell .ed uakina pan. 
11 x 7 x 1 V:! inehe. l' milk add ea,oning and 
pOUl' oyer fi sh. Bake in a moderate oven, 350 0 F. , 
for Hi minutes. Remove from oYen. Drain liquid 
and save. Place fi h on n hot platter and keep 
",arm. Melt butter llnd ble1ll1 in flour. Add hot 
l iquid gradually and cook until thiek, stirring con­
stantly . . \ dd lemon juice. Ponr o\'er fi hand 
top \"itb a lmonds and paprika. SetTe 6. 



HALIBUT FILLED ROLLS 

2 cups flaked halibut (p. 2) 
% cup grated cheese 
1h cup mayonnaise or salad dressing 
2 tablespoons lemon juice 
2 teaspoons W orcestershire sauce 
1 teaspoon prepared mustard 
% teaspoon salt 
Dash pepper 
6 large buttered rolls 

Combine all ingredients except rolls. Fill rolls 
with fish mixture. Place on a baking sheet and 
heat in a moderate oven, 350 0 F., for 15 minutes 
or until heated through and cheese has melted. 
Serves 6. 

Halibut Filled Rolls 

HALIBUT SANDWICHES 

2 cups flaked halibut (p. 2) 
% cup sliced stuffed olives 
1h cup chopped celery 
1 teaspoon grated on ion 
Vz cup mayonnaise or salad dressing 
1 teaspoon vVorcestershire sauce 
Vz teaspoon salt 
Dash pepper 
1h teaspoon prepared mustard 
12 slices buttered bread 

Combine all ingredients except bread. Chill. 
Spread 6 sli ce of bread with fi sh mixture; cover 
with remaining 6 slices of bread. Serves 6. 
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Created in 1849, the Department of the Interior-a department 
of conservation-is concerned with the management, conservation, 
and 'development of the Nation's water, fish, wildlife, mineral, 
forest, and park and recreational resources. It also has major 
responsibilities for Indian and Territorial affairs. 

As the Nation's principal comc'ervation agency, the Department 
works to assure that nonrenewable resources are developed and 
used wisely, that park and recreational resources are conserved 
for the future, and that renewable resources make their full con­
tribution to the progress, prosperity, and security of t he United 
States-now and in the future. I 
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