
































Cubing bread

Adding flaked fish

OCEAN PERCH LOAF

I quart flaked ocean perch (p. 2)
3 cups soft bread cubes

114 tablespoons chopped parsley
2 tablespoons chopped onion

I teaspoon salt

Dash cayenne

15 teaspoon celery salt

34 cup milk

2 eggs, beaten

I tablespoon lemon juice

3 tablespoons butter or other fat, melted

Combine all ingredients and mix well. Place in
a well-greased loaf pan. Bake in a moderate
oven, 350° F., for 40 to 45 minutes or until loaf is
firm in the center. Unmold on a hot platter.
(rarnish and serve. Serves 6.

Ocean Perch Loaf



OCEAN PERCH AU GRATIN

2 cups flaked ocean perch (p. 2)

14 cup chopped green pepper

2 tablespoons butter or other fat, melted
2 tablespoons flour

1/, teaspoon sait

Dash pepper

1 cup milk

14, cup grated cheese

2 tablespoons lemon juice

2 tablespoons butter or other fat, melted
14, cup dry bread crumbs

Cook green pepper in butter until tender.
Blend in flour and seasonings. Add milk gradu-
ally and cook until thick, stirring constantly. Add
cheese, lemon juice, and fish. Place in a well-
greased casserole. Combine butter and crumbs;
sprinkle over casserole. Bake in a hot oven, 400°
F., for 15 minutes or until brown. Garnish and
serve hot. Serves 6.

OCEAN PERCH PIE

cups flaked ocean perch (p. 2)

large onion, sliced

tablespoons butter or other fat, melted
tablespoons flour

34 teaspoon salt

Dash pepper

1V, cups milk

2 cups diced cooked potatoes

34 cup grated cheese

1 cup pastry mix
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Cook onion in butter until tender. Blend in
flour and seasonings. Add milk gradually and
cook until thick, stirring constantly. Add pota-
toes, cheese, and fish. Pour into a well-greased
casserole. Prepare pastry as directed. Cover
casserole with pastry. Bake in a hot oven, 450°
F., for 20 to 25 minutes or until brown. Serves 6.

OCEAN PERCH AND VEGETABLE PIE

2 cups flaked ocean perch (p. 2)
2 tablespoons butter or other fat
2 tablespoons flour

1/ teaspoon salt

Dash pepper

1 can concentrated vegetable soup
145 can water

1 cup pastry mix

Melt butter:; blend in flour and seasonings.
Add soup and water; cook until thick, stirring
constantly. Add fish.
casserole. Prepare pastry as directed.
casserole with pastry. Bake in a hot oven, 450
F., for 20 to 25 minutes or until brown.

Pour into a well-greased
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Serves 6.

OCEAN PERCH CASSEROLE

2 cups flaked ocean perch (p. 2)

14 cup diced bacon

14 cup chopped onion

2 cups canned tomatoes

L5, teaspoon salt

Dash pepper

2 cups cooked rice

2 tablespoons butter or other fat, melted
1, cup dry bread crumbs

Cook bacon until slightly brown : add onion, and
cook until tender. Add tomatoes, seasoning-. rice,
and fish. Place in a well-greased casserole. Con
bine butter and crumbs; sprinkle over
Bake in a hot oven, 400° F., for 15 to 20 1
or until brown. Garnish and serve hot. Serves |

casserole

OCEAN PERCH CLUB SANDWICHES

2 cups flaked ocean perch (p. 2)
1 cup sandwich spread

Dash salt

Dash pepper

18 slices buttered toast

4 hard-cooked eggs, sliced

6 lettuce leaves

Combine fish, half of sandwich spread. salt, and
pepper. Spread 6 slices of toast with fish mixture:
arrange egg, lettuce, and remaining sandwich
spread between other slices. Fasten layers to
gether with toothpicks. Cut into quarters. Gar
nish and serve. Serves 6.



Making sandwiches

HOT OCEAN PERCH SANDWICHES

1 pound ocean perch fillets

1 egg, beaten

14 teaspoon salt

Dash pepper

1% cup dry bread crumbs

6 finger rolls

2 tablespoons pickle relish

14 cup chopped onion

3 tablespoons mayonnaise or salad dressing
1 tablespoon prepared mustard
6 slices tomatoes, cut in half

1/, teaspoon salt

Dash pepper

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

Cut rolls in half, and remove some of the soft
inside center. Combine relish, onion, mayonnaise,
and mustard; spread on rolls. Place fried fish
on rolls, top with tomatoes, and sprinkle with salt
and pepper. Replace tops. Wrap each sandwich
in wax paper. Heat in a moderate oven, 350° F.,
for 10 to 12 minutes or until heated through.
Serve hot. Serves 6.

Wrapping

10

sandwiches

Hot Ocean Perch Sandwiches
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