Preparing the ocean’s harvest

SALMON SHERBET
Take 1 can good salmon (red)
— Make white sauce and put
in layers with salmon, Cover
with cracker crumbs and but-

Bake about % houc in mod-

erate oven. Serve with new
ad rolls or tea biscuits.

GUY PIERCE

Brackley

SALMON OR TUNA PUFF
1 small can fish
1 small onion
% cup chopped celery
% cup chopped cucumber
1 chopped ripe tomato
2 eggs
cup bread crumbs
Mix all together. I€ too dry

canned milk. Pat in a loaf
pan. Blke In moderate ovea il
. Serve with
P
MRS. A, 150N
5 Wi
OYSTER STEW
2% cups milk
2 tbsp. cracker crumbs
thsp. by T
% tsp. salt and pepper
1 pt. oy S

Heat milk, add butter etc.
« Add oysters last and cook only

a few minutes, Serve with
tea biscuits,
MRS. GUY PIERCE
Brackley
OYSTER ROLLS
Teim crusts from thin sliced
white bread; th  sides

with butter. Put a well season-
oyster on each slice; roll
diagonally; fasten with tooth-

pick. Broil. -
MRS. RAY GALLANT
Millcove, WI

COOKING LOBSTERS

Place the live lobster in boil-
ing salted water (sea water is
I'elt n( available). Cover and
15 minutes, depend-
lne nn slu of the lobsters. Re-

mnove from fire and cool.

Serve as preferred.

MRS. RAY GALLANT
Millcove, WI

PIGS IN BLANKETS
Drain oysters dry and roll
each in a thin slice of bacon.
Fasten with a wooden tooth-
pick. Fry until the bacon is

ocisp and brown.

MRS, RAY GALLANT
Milicove, WI

wmﬂ:l LOAF

l cup Doh bread crumbs
1 can corn

3& eges slightly beaten
Tisp. g«a
3 thap. chapped plcklel
nlt and r»epper to taste
Tobst combine
well with brend crumbs  and
corn. Beat eggs slightly, add
the milk and combine with
firet mixture; ndd onions, pick-
les and seasonin
Turn info a greased loat pan,
bake in moderste oven uuti
firm. Serve 8. (Very
good when served with peas,
tomato and sliced lemon.)
MRS. ARTIMAS ACORN
Wood Islands East W.L

CLAM SOUFFLE
247 oz. cans small clams

Draia julce oft the clams and
put them in bowl.

Add a dash of cayenne, yolks
of 5 eggs and mix thoroughly.
Beat whites of eggs and com-
bine with clams.

Bake in 350 degree oven for

2 cups bread crumbs
1 tsp. finely chopped parsley
% tsp. salt
1 tsp. dlopped pickh
% tsp.
3 thsp. mzltcd buller
1 tsp. onion juice
Mix together. If
moist_ stuffing is preferred "ada
a little cream.
MRS. RAY GALLANT
e W.L

FISH CHOWDER
2 Ibs, fresh haddock
6 thinly sliced potatoes
1 onion
3 cups milk
1 or 2 pieces celery
% tsp. nem)er
1 tsp.
small pxeee butter
till 'bones can be re-
moved, lhen add all the above
hgredmm A smlll pomon of
be.
added if dedred Allo l piece
of butter 4 lnd ‘milk,
RS. MAJOR YOUNG
East Baltic

FISH FILLETS

2 to 3 lbs. fish fillets
1 thep, salt
cup of milk
finely sifted bread crumbs
oil or melted fot

Cut fillets into portions, 3 to
a pound. Soak the pieces in
salted milk, then cover with
bread crumbs. Place in a pan
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and sprinkle with cooking ol or
fat. Bake in oven 450 degrees to
500 degrees until fish is cooked.
Grated ¢ may be sprin-
kled over the top just before re-

moving it from the o
MRS. RAY GALLAN’I
Millcove W.I

HUGGER-IN-BUFF

Shred and freshen % Ib.
salt codfish. Change the water
several times. Add 2% cups of
diced potatoes and cook toge-
ther. Cut % Ib. of salt, fat pork
in small cubes and fry with one

large onion, sli

Drain_potatoes and fish and
serve with the pork scraps and
onion. Butter may be used in-
stead of pork scraps. Serves 6.
MRS. RAY GALLANT
Millcove W.L

QUICK FISH CASSEROLE

1 pound or 2 cups cooked fish

2 cups cooked rice

% cup chopped onion

% cup diced green pepper
2 tbsp. butter or other fat

1 tsp. salt

1 can condensed
310 ounce)

1% cul

2 cups & pomo chips coarsely

tomato soup

Flake fish and sdd to cooked
rice. Cook onion and green
pepper in fat to
the fish and rice mixture and
mix lightly. Blend in  Soup,_ snd
milk, place half the potato
chips in bottom of a greased 2
at. size casserole. Cover with
layers of fish a soup mix-
ture. Top with remaining pota-
to chips. Bake in oven 350 de-
s

grees for 30 minutes Makes &
servings.

MRS. MAJOR YOUNG

East  Baltic

CHOWDER
2 cups raw diced fish

1 cup chnpped celery
salt and

Fry onlon 'n_ melted butter,
add fish, potatoes and celery.
Cook a few minutes, season
well. Add cold water. Cook un-
til tender. Add cold milk and
heat to boiling point. Serve hot.
MRS, RAY[ GALLANT
e W.L

CODFISH BALLS
Cook and mash sufficient po-
tatoes for number of servings
required. To 3 cups potatoes add
1 cup cooked, diced and shred~
ed dried codfish.

1 tbsp. milk
2 thsp, butter
1 small egg

Shape into balls and saute ia
frying pan till brown. Makes 5
to 6 servings.

Pour over servings a can of
cream of tomato soup which
has been heaied. Garuish with
two slices of fried bacon.

MRS. GUY PIERCE
Brackl

OYSTER COCKTAIL
Oysters
2 tbsp. tomato catsup
1 tbsp. horseradish
1 tbsp. Worcestershire sauce
1 tbsp. vinegar
1 tbsp. lemon juice
% tsp. salt
% tsp. Tabasco Sauce

oysters. Serve five oysters to
each cup.
MRS. RAY GALLANT
Milicove

% tsp. pepper 4
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Appliances! Phone 436-2327
STOREY 24 Hobe

ELECTRIC AlS——
. SERVICE

Dial 47341 Day or Nite

RATES
Single $6.00
Double $8 - 12 Daily
$50 -$65 Weekly

LADIES

Hmsllowncoohpcudlyplmn
boluhy.Wthcnn

. Drop in and see us.
ON THE BEAUTIFUL SOUTH SHORE IN EASTERN KINGS

Lord Rollo

RESORT MOTEL
SOURIS WEST

The Shore and Country at yoar Door
Every Room with a Wonderful View of the Shore
RESTAURANT - LOUNGE - TEI.EVISION
Golf - Tennis - Badminton - Archery - Croquet & Others
All on Motel Grounds
Beautiful Beach — Trout and Deep Sea Fishing

As Available
Housekeeping
Suites

Open June 20th to Sept. 18th

$15 - $20 Daily

$75 Weekly

CRAPAUD

10 Main Reasons Why More Women
Than Ever Before Are Now

BUYING

HARVEY'S

_PHO

HBRVEY'S CLOVER FHRM’/.
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2. Courtesy 7. Honest
3. Self-Service o :v“gh"
- ariety
L ! 9. Fair Dealing
5 10.
Perishables Guarantee
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