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SMOKY SEAFOOD SPECIALTY 

Chan ces are t n to one that th man of the 
house nev l' g ts near the cooking operations 
i n your kitchen except to peek and taste - -all 
he 's interested in are the tasty results. But 
at the outdoor-grill h 's up and ready. He 
dese r ts the ball games o n T V , digs out his 
chef 's hat and apron a nd says, "Let 's go!" 
If he hasn't tried smoke cooking on the grill, 
however, he's ready for an exciting new cook
ing method that willholdhis interest through
out the season. 

Let him show off to his heart 's content. 
Have the instructions for smoke- coo k e r y 
handy and the necessary ingredients avail
able for him to start this project-- then sit 
back, relax, and enjoy. 

Smoke cooking is different from ordinary 
grill cooking. It is a slower proc ss, but the 
results are worth the added effort. Cooking 
with smoke adds add i t ion a I flavor and an 
alluring aroma, and it is especially appropn
ate for cooking fish and shellfish A ny outdoor 
barbecue equipment with a hood may be used 
With the hood the heat is above as well as below 
the food; it should be kept moderate to low, 
depending on the food and the recipe. Wet 
hardwood chips over the heated ceramic tiles 
(electric or gas grills) or over the glowing 
charcoal, lower the temperature and produce 
the smoke. (Use an oven thermometer with 
a charcoal grill.) Adjus t the tempe ra ture 
according to the recipe used and follow grill 
directions . 

FiSh - Vegetable l\Iedley, a new recipe from 
The ational Marine Fisheries Service, is an 
excellent way to begin the smoke - cooking ad
venture. A clever foil package i s the container 
for the food, going from grill to serving plate 
and keeping the food smoky hot while cuttin g 
down on clean up chores. Choose your favor -
ite fish fillets and accent thei r de licate flavor 
with deviled ham - - a new tas te combi nation. 
Canned whole pot8toes, onion, 8nd mixec 
garden ve get <I b I e s m<1ke this ;> com plete 
meal-in-one. The sauce that e nhance s the 
mixture is condensed toma to soup. Fis h 
Vegetable l\Iedley will emerge from the s moke 
oven with a tantalizing taste a nd an appe tizing 
aroma. It's sure to win praIse from fa m ily 
and frie nds and earn accolades t o r Dad as a 
backyard chef with imagination. 

FISH-VEGETABLE MEDLEY 

2 pounds flSb hllets , fresh or frozen 
2 tt!aspoons salt 

1 4" teaspoon pepper 

1 
2 cans ( 42 ounces each) de \lIed ha m 

I can (. pound) whole potatoes, drained 
I can (I pound) whole onions , draIned 
1 box (8 ounces) frozen mixed garden vege tables 
2 tablespoons lemon Juice 

I can (1~ c't.nces) condensed tomato s"up 

. Thaw frozen fish . C ut into serving -size po rtIOns . Cut SiX 

pieces heavy -duty alum inum fo il, 12 b} 12 inches each . 
Gre ase lightly . Place fish On each piece o f foil . Season With 
salt and pepper . Spread devile d ham On top o f each piece o f 
fISh : D IVide remaining Ingredie nts equall}' a m o ng the pac kages 
o f fISh , using th e soup l ast. Bring the fo il up Over th e fish and 
seal th e edges bi ma king do uble folds in the fo il to confine the 
JUices: Place th e packages on the g ril l inside the smo ke ove n . 
Cook In a slow o~en , 300 degrees F., for 15 minutes; o pen 
packages by cUttIDg a crisscross in the to p of e ach pa c kage and 
fo ld the fO il ba c k . Continue cooking fo r 10 to 15 minutes long e r 
Or unU.I the fISh flakes e asily wh en tes ted w ith a fo rk, and the 
ingredie nts have a smoke flavo r. Makes 6 generous servings . 

(Sourc e: Na t iona l Ma rin e F isheries Service National Oceanic {; 
Atmosphe ric Administration, Uni ted Sta t es D epartmenrof 
Commerce, 100 East Ohio 5 t r e e t Room 526 Chicago 
Illinois 606 11.) '" 
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