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THE SEA ENRICHES WITH ITS BOURTY

Treasures of the Islands deep waters

peas
1 cup crushed potato chips
Combine above In 2 1" quart
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TUNABURGERS

Mix ‘1 can (6 z) tuna, %
eup_ chopped green pepper, %
cup celery, and % cup mayon-
Daise.

Spresd on 4 split hamburger
olls. Broil until bubbly. Serve
at once.

MRS. FRANK ROSS

LOBSTER AND SHRIMP
PATTY FILLING

1 ean luhslers
1 can shrimp

1 can cream of celery soup
1 small can of peas, drained
Combine lients loselhzt

ity or
pulfs and favorite vegetable.
MRS. STIRLING BIRT
FISH CHOWDER
2% Ib. haddock fillets, cut in 1
inch pieces
1% cups diced potatoes
1 cup cream.
2 cups canned tomatoes, served
to remove seeds
% cup chopped onion
4 whole cloves
leaf (from pickling spic-

potatoes in 6 cups of
water. Meanwhile lightly brown
the omions in butter. Add 13
cup of flour. When potatoes
have cooked fifteen minutes,
add onions spices, seasomings,
tomatoes and fillets. Cover and
simmer for half an hour. This
chowder improves in flavor if
cooled and reheated, but not
bolled. Just at serving time
add 1 cup of cream. Reheat
just to boiling point. Serve at
once.

MRS. FRANK ROSS

LOBSTER CHOWDER

2 cans lobster
1 tsp. onion flakes

% 1sp.

Y% tsp. peppe:

1 cup heavy cream or canned
milk

3 thsp. butter

2 thsp. flour

5 cups milk
2 thsp. chopped parsley

Heat lobster, se:sonings and
milk. Melt butter, add flour,
thin with a bit of the milk,
then add this mixture to the
chowder. Heat to boiling point.
Add cream, reheat just to boil-
ing point, but do mot allow to
boil. Serve at once with crack-

MRS. FRANK ROSS

1 can shrimp

2 sardines, beated in
cup fine bread

1. cup peas (eooked)

cup (cooked)

% tsp. salt

2 eges,

1% cup milk

Onion seasoning

Dash of pepper and eelery salt

Mix all together, place in oil-

‘ed baking dish. Bake 1 hour im

‘moderate oven. Place baking

dish in a little hot water.
MRS. TED CRANE

Millview

into
greased 2 gts. casserole. Sprink-
le with onion orcester-
ghire sauce. Melt butter, biend
in flour and seasonin
Gradually add milk: cook and
stir until smooth and thickened.
Pour sauce over fish. Top with
potatoes and cheese. Bake in
oven 375 deg. F. for 25 minut-
es. Makes 6 servings
HILDA RAMSAY
Indian River W. L

SALT FISH DINNER
2 1b. salt fish, freshened
% Ib. salt pork
12 raw beets
2 Ib. small potatoes
2 cups small onions
tart fish in cold water and
bring to a boil
Cut pork in thin slices and
fry (save grease)

tables separately.
on platter and garnish attrac-
tively with pork, vegetables, use
part grease sauce.

When using salt fish allow fish
to stand for several minutes in
pan of fresh water to remove
some of the brine.

MRS. E. ws/mu;nsn;

TUNA MUSHROOM SURPRISE
1 can flaked tuna
1 can mushrooms
1 cup white sauce
mi

aking dish  with
crumbs. Put in alternate lay-
mushrooms and _tuna.

Pour over this, the white sauce,
top with more crumbs. Bake in
375 degree oven until brown.
MRS. STERLING BIRT
QUICK SCALLOP
VICHYSOISSE

1 1b. scallops fresh or frozen
1 qt. boiling water

2 tsp. salt

2 cans (10% ounces each) fro-

zen condensed cream of po-
tato soup

1 pt. milk
1 pt. coffee cream
2 tbsp. chopped chives
Thaw irozen scallops,
shell particles and

1 boiling water,
urn to boiling point, sim-

3 to 4 minutes depend-
ing on size drain cut large scal-

mer fo:

lops in half. Combine soup, mitk,
and cream, heat unti is
thawed. Mash or put through a
sieve. Add scallops, heat,
sprinkle chives over top. Serve

R
Pownal.

on
pepper, dip in bread
erumbs fry in deep fat (350 deg.

HATTIE BEAIRSTO
Baltic Lot 18 W. L

softened bone with a fork and

add to fish, save salmon liqud
and add milk to make 2 cupe
Jiquid.

Melt butter, add celery and
cook until tender, blend in flour,
add liquid gradually and cook
thickened  stirring ¢ o n-
stantly, stir in seasoning, eges,
and salmon. Pour into a greas-
ed 1% quart cassercle, top with
seasoned mashed potatoes, mois-
tened and whipped to easy
spreading consistency.

Bake in hot oven 425 deg
for 25 minutes or until hghuy

‘browned six.
MRS. EVERETT WEATHERBIE
'ownal

BAKED SCALLOPS

Plnte 1 1b. uncooked scallops
sed casserole and pour

over the following sauce:

3 tbsp. melted butter

3 tbsp. flour, blended in with
butter, add

% tsp. salt

2 cups warm milk

Cook till smooth and thick,
stirring_constantly.

Sprinkle dry, sifted bread
crumbs over the top of the mix-
ture and dot with butter. Bake
in bot oven 450 deg. F. for 10
minutes, or until scallops m a
milky white. Serves § peon

'rrm BEATRSTO
Baltic Lot 18 W. L

PICKLED MACKEREL

2 Ib. fresh mackerel
1 tsp. salt
1 tbsp. pickling spice
1 cup vinegar
% cup water

Clean fish, wipe with damp
cloth. Cut in 6 pieces and

pickling
and water over

Pour vinegar
fish,
Cover and simmer % hr. Serve

ot or cold. Yield - € servings

LLAN
iver W. L

Window and Plate
Glass Installation
Authorized Dealer
“Thermopane™
Car Glass Supplied &
stalled

CARSON & BIRT

€7 King St Phone 58043
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Ovposite Eaton'y

1% b, flaked raw fish
3 cups diced raw potatoes
2 tsp. salt

%wpem

cup diced salt ork
yxcupm}needonlon
2 tbsp. butter
2 cups milk

Simmer potatoes in water un-
il almost tender. Add fish, salt,
and pepper and simmer until
fish is cooked.

Saute onions and salt pork un-
til onions are clear and pork is
erisp. Ac fish.

Add heated milk and butter
to chowder. Serve very hot with
soda biscuits.

MABEL MacLELLAN
Indian River W. L

CLAM PATTIES

2 cups fresh clams
1 cup bread crumbs
% tsp. pepper

2 eggs

% thsp. cream

2 tbsp. flour

Mince clams, add crumbs and
seasoning. Break in eggs and
stir thoroughly, add cream and
flour.

Heat bacon drippings in fry-
ing pan and drop in mixture
by spoonfuls. Cook until golden
brown on both sides.

MABbL MacLELLAN
ian River W.

BAKED MACKEREL
Split fish, clean, and remove
bead and fail. Put in buttered
dripping pan, sprinkle with salt
and pepper and dot with butter.
Pour over it 23 eu milk.
Bake 25 minutes in hot oven.
SHEILA DUNPHY
Indian River W. L
TUNA FISH Ded
€ o
e e
1 can tuna fish
% cup mayonnaise
1 cup cel
1-3 cup cut onions

1 can celery soup
% cup milk
1 cup grated cheese

Mix noodles with vegetables
then add sauce. Top with bread
crumbs. Cook in 425 deg. oven
for 25 minutes.

Indian River W. L
PA'I'RIClA MacLELLAN
Indian River W. L
CREAMED SARDNES

Meit 4 tsp. butter. Add % cup
ollonbrendcmmbﬁmdlcllll
cream or til hot.
Add: zxmrdcoondeul chop-

and 1 box sandines

and a dash of red pepper. Put on
slices of hot buttered toast.

PATRICIA MacLELLAN
Indian River W. L

CODFSH BALLS
2 cups raw potatoes, cut in small

pieces
1 cup salt codfish, shredded
tter

in deep sauce-
pan; cover with (-uld water; add
fish and boil until potatoes are
tender. Remove from fire

drain well. Add butter and pep~

per.

Beat well with fork. Add egg,
cool. Crop by tablespoon into
hot shallow spry (385 deg. F.)
1 inch deep in heavy frying
pan and fry until golden brown.

Drain on absorbem paper apd
serve immedial roish with
parsley. Serves 6

PATRICIA MacLELLAN
Indian River W. L

Farm and Garden
SEEDS
Wholesale and Retall
When you require
Seeds call
HALIFAX SEED Co.
(P.EL) Ltd.

72 Queent St.  Dial 894-8318
Charlotietown

Complete

FURNACE SERVICE

the

31 St. Peters Rd. {
ot an B EA

Whatever your furnace neads, from
repairs to cleaning — call on us. Our
service is complete. Our prices are
lowest and all work
guaranteed. Don't delay — get full
time heating this winter—call today!

WALTER CARVER

Petroleum Products

is fully

Pia) 4-3588




