




















GREEN PEPPERS STUFFED WITH OCEAN 
PERCH 

2 pounds ocean perch fillets 
6 large green peppers 
6 tablespoons diced bacon 
3 tablespoons chopped onion 
1,4 cup chopped celery 
1,4 Clip chili sauce 
1 teaspoon salt 
Dash pepper 
2 tablespoons butter or other fat, melted 
% cup dry bread crumbs 

Skin fill ets and cut into % -inch pieces. Cut a 
thin slice from the top of each pepper and remove 
seeds. Simmer peppers in boiling sa lted water for 
10 to ] 2 minutes or until almost tender. Drain. 
Fry bacon until crisp; add onion, celery, chili 
sauce, seaso nings, and fi sh. Simmer about 10 min­
utes or until fi sh flakes easily when tested with a 
fork. Fill peppers with fi sh mixture. Combine 
butte r and crumbs; sprinkle 0\"('[" top of peppers. 
Place in a well-greased baking dish. Bake in a 
moderate oven. 3500 F., for :20 to 25 minutes or 
until brown. Garnish and sene hot. Serves 6. 

OCEAN PERCH AND CHEESE SOUFFLE 

2 cups flaked ocean pei'ch (p. 2) 
3 tablespoons butter or other fat 
3 tabl espoons flour 
]12 teaspoon salt 
Dash pepper 
14 teaspoon Worcestershire sauce 
2 or 3 drops tabasco sauce 
% cup milk 
4 eggs, separated 
% cup grated cheese 

Melt butter; blend in flour and seasonings. 
Add milk gradually, and cook until thick and 
smooth, stirring constantly. Stir a little of the 
hot sauce into beaten egg yolks; add to remaining 
sauce, stirring constantly. Blend in cheese and 
fi sh. Fold in st iffly beaten egg whites. Pour 
into a well-greased casserole. Place in a pan of 
water and bake in a moderate oven. 3500 F., for 
40 to 45 minutes or until cooked in the center. 
Garnish and serve immediately. Serves 6. 

OCEAN PERCH KABOBS 

2 pounds ocean perch fill ets 
1 teaspoon sa It 
Dash pepper 
G sl ices bacon 
4 tomatoes 
1,4 cup French dressing 

Cut fillets into strips about 1 inch wide and 4 
inches long. Sprinkle with sa lt and pepper; roll. 
Cut bacon into squares and tomatoes in to eighths. 
Using long skewers. alternate a roll of fi sh. square 
of bacon. and tomato section , until skewers are 
filled. Brush with French dressing. P lace on a 
preheated. greased broiler pan about 3 inches from 
the source of heat. Broi I 0 III i nu tes; tum. and 
brush with French d ressillg; cont inue broiling 
!) to 6 minutes longer or ulltil brown. Senes n. 

OCEAN PERCH POT A TO PUFFS 

:2 cups fl aked ocean perch (p. :2) 
1 cup mashed potatoes 
1 tablespoon butter or ot her fat. melt ed 
% Clip milk. sca lded 
% teaspoon salt 
DLlsh pepper 

eggs. sepa rated 
1 tablespoon chopped ollion 
:2 tablespoons chopped parsley 

Combine potatoes. butter. milk. seasonings. and 
egg yolks. Beat until li ght. Add onion . parsley. 
and fish. Fold in stiffly beatell egg whites. POUl' 

into () well-greased individual casseroles. Placl' 
in a pan of water and bake in a moderate oyen. 
:350 0 F .• for to 35 minutes or 1I11 til h]'()\\'I1. 
Garni sh and se rve hot. Serws H. 

CREAMED OCEAN PERCH 

:2 cu ps flaked ocean perch (p. :2) 
;3 tablespoons butter or other fat 
:3 tablespoons fl our 
1% cups milk 
14 teaspoon salt 
Dash pepper 
Toast cups, patty shells. or toast 

Melt butter, and blend in flom. .\d<1 milk 
graduall y, and cook until thick and slllooth. sti r­
ring constantl y. Add and fish . Heat. 
Serve in toast cups. patty shells. or on toast. 
Garnish and serve hot. Serves n. 

7 



Cubing bread 

Adding flaked fish 

Ocean Perch Loaf 
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OCEAN PERCH LOAF 

1 fltlalt flahd ocean pen'h ( p . ~) 
:1 ('ups so ft bread cube: 

11 :! I ablespoon,' choppec\ pal'Sley 
~ tablespoon: (' hopp cl onion 
1 l ea;..poon salt 
])a;..h c'ayt:'nn 
I:.! lea .poon cel ry , alt 
:l .. cu p mi lk 
~ eggs. bea ten 
1 tablespoon lemon juice 
:~ table;..poon;.. hutter or other fat. melted 

('o llll)int:' all ingredient <lncllllix well. Place in 
a well-greased loaf pan. Bake in a moderate 
on'n. :l'-)() O F .. fo[' -to to -t,i millute;.. or until loaf i 
finll in the center, "Cnlllolcl on a hot platter. 
(;al'lli"h and se l'\·e. ~el'Ye Ii. 



OCEAN PERCH AU GRATIN 

2 up flak d ocean p rch (p. 2) 
~ cup chopped !!reen pepper 
2 tabl poon butter or other fat, melted 
2 table poons flour 
1;2 tea poon alt 

ash pepper 
1 cup milk 
1;2 cup grated chee e 
2 table poon lemon juice 
2 table poon butter or other fat, melted 
1;2 cup dry bread crumbs 

ook green pepper in butter until tender. 
B lend in flour and easonings. Add milk gradu­
all y and cook until thick, stirring constantly. Add 
cheese, lemon juice, and fish. Place in a well­
grea ed casserole. Combine butter and crumb ; 
prinkle over ca serole. Bake in a hot oven, 400 0 

F. , for 15 minutes or until brown. Garnish and 
erve hot. erves 6. 

OCEAN PERCH PIE 

2 cup flaked ocea n perch (p. 2) 
large. onion, liced 

2 table poons butter or other fat, melted 
2 tablespoon flour 
% tea poon salt 
Da h pepper 
l Y2 cup milk 
2 cup dic d ooked potat 
% cup grat d he 
1 cup pa try mix 

o k onion in butter until t nder. Blend in 
fl our and a onin . Add milk <Traduall and 

k until thick tirrin<T on tantly. dd pota-
, he, and fi h. Pour into a w ll -QT d 

I' 1. Pr par pa tr a dir ted. 
ca erole' ith pa tr. Bak in a hot 0 

F., f r to minut r until brown. 

OCEAN PERCH AND VEGETABLE PIE 

2 up flak d an r ' lI p. ~ 
2 tabl poon butt r or th r fat 
2 tabl p n flour 
~ tea p n alt 
Da h p pp r 
1 can conc ntrat d veg tab I up 
% can water 
1 up pa try mix 

Melt butter; blend III fl ou r and ~ u.ollinl-."" 
Add soup and water; k until thick, SIIITIJlj! 

con tantly. Add fi h. Pour into a w ll -j! r(,11 (><1 
ca erole. Prepare pa try a dir ct(> l. Co\' I' 

cas erole with pa try. Bak in a hot OYeIl, 4;)0 

F., for 20 to 25 minutes or until brown. SHY\,>. Ii. 

OCEAN PERCH CASSEROLE 

2 cups flaked ocean perch ( p. 2) 

],4 cup diced bacon 
~ cup chopped onion 
2 cups canned tomatoe 
% tea poon alt 
Da h pepper 
2 cups cooked rice 
2 tablespoons butter or ot her fat , melted 
% cup dry bread crumb 

Cook bacon unt il lightly brown ; add oniol ,lind 
cook until tender. Add tomatoe, ea onilll-."', ri('p, 
and fi h. Place il a well -grea d ca erolt' . ('0111-

bine butter and crumb, sp rinkle oyer ('ll roll' 
Bake in a hot oven, 400 0 F. , for 15 to :!() II 11 IIII' 

or until brown. Garni hand ene hot. :-\PI\ t· ... ti 

OCEAN PERCH CLUB SANDWICH ES 

2 cups flaked ocean perch ( p . 2) 
1 cup andwich pread 
Da h alt 
Da h pepper 
1 Ii buttered toast 
4 hard- ooked eg , }iced 
6 lettuce leav 

ombine fi h, half f ,andwll'h ... pr ud. alt. and 

pppr. prad li csoftoa~l"ithfi.hllll IlIr: 
arrang eCTg, lettul' and rPlllUII11I1 T alllh\ I!'h 
pread betw n oth r ::;lict'. F ten la~ pr-., to-

gether with toothpick::-. 'u t illto quartp!'.. 71r-
ni h nd ene. rv 
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Bread ing fillets 

Making sandwiches 

Wrapping sandwiches 
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HOT OCEAN PERCH SANDWICHES 

1 pound ocean perch fill ets 
1 egg, beaten 
% teaspoon sa lt 
Dash pepper 
liz cup dry bread crumbs 
6 finger rolls 
2 tablespoons pickle relish 
liz cup chopped onion 
3 tablespoons mayonnaise or salad dres ing 
1 tablespoon prepared mustard 
6 slices tomatoes, cut in half 
1)1 teaspoon salt 
Dash p€pper 

Combine egg, salt, and pepper. Dip fi sh in egg 
and roll in crumbs. Place fi sh in a heavy frying 
pan which contains about one-eighth inch of fat, 
hot but not smoking. Fry at a moderate heat. 
vVhen fi sh is brown on one side, turn carefully and 
brown other side. Cooking t ime is about 10 min­
utes, depending on thickness of fi sh. Drain on 
absorbent pap€r. 

Cut rolls in half, and remove some of the soft 
inside center. Combine reli sh, onion, mayonnaise, 
and mustard; spread on roll s. Place fried fish 
on roll s. top with tomatoes, and sprinkle with salt 
a.nd pepper. Replace tops. vVrap each sa ndwich 
in wax paper. Heat in a moderate oven, 350 0 F., 
for 10 to 12 minutes or until heated through. 
Se rve hot. Serves 6. 

Hot Ocean Perch Sandwiches 
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