




























































































































































green pepper, and half a cupful of green peas. Add enough salted
boiling water to keep the fish from scorching, put a tablespoonful
of butter on top, cover, and bake until done. Drain the liquor
carefully from the pan, add three tablespoonfuls of white wine,
and thicken with a teaspoonful of butter rolled in browned flour.
Serve separately as a sauce.

HALIBUT A LA JARDINIERE--II

Cover two slices of halibut with a chopped onion, two tomatoes
sliced, a shredded and seeded green pepper, a dozen chopped almonds,
a tablespoonful of melted butter, and salt to season. Bake for
half an hour, pour over the sauce from the pan, and serve.

HALIBUT IN CUCUMBERS

Cook the halibut until tender in court bouillon, drain, and flake
with a fork. Make a Cream Sauce, seasoning with curry powder. Pare,
cut in halves, and parboil in beef stock
[Page 182]
as many cucumbers as are required. Scoop out the inside of each
half, fill with the creamed fish, cover with crumbs, dot with butter,
and bake in the oven until the cucumbers are soft. Serve with a
garnish of lemon and parsley.

HALIBUT WITH ANCHOVY SAUCE

Four tablespoonfuls of butter, four tablespoonfuls of flour, one
eighth teaspoonful of pepper, one half teaspoonful of salt, two
hard-boiled eggs chopped, two cupfuls of cream, two drops of tabasco,
one teaspoonful of anchovy essence, one and one half cupfuls of
cold cooked halibut, flaked. Mix the ingredients in the order given
and cook for ten minutes. Serve with brown bread spread with cheese
and chopped olives.

HALIBUT AU GRATIN

Flake cold cooked halibut and mix with an equal quantity of Cream
Sauce. Put into buttered individual shells, sprinkle with crumbs,
dot with butter, and brown in the oven.

ESCALLOPED HALIBUT

Prepare the fish according to directions given in the preceding
recipe, and add the yolks of two eggs well beaten. Fill a baking-dish,
[Page 183]
using alternate layers of fish and grated cheese. Cover with crumbs,
dot with butter, and brown in the oven.

HALIBUT STEAK A LA FLAMANDE

Butter a baking-pan, sprinkle with chopped onion, and lay a halibut
steak upon it. Pour over the beaten yolk of an egg, season with salt
and pepper, add the juice of half a lemon, and one tablespoonful
of butter cut into small pieces. Bake for thirty minutes. Add to
the liquid remaining in the pan enough boiling water to make the
required quantity of sauce, and thicken it with browned flour.
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CREAMED HALIBUT

Flake cold cooked halibut and mix with Cream Sauce. Add a tablespoonful
of minced parsley, the juice of half a lemon, and three tablespoonfuls
of grated Parmesan cheese. Spread on buttered toast, sprinkle with
minced parsley and serve.

HALIBUT SALAD

Take cold cooked halibut cut small, salt and pepper lightly, and
sprinkle with lemon-juice. For the dressing boil three large peeled
potatoes until mealy. Drain, let dry, and
[Page 184]
beat to a dry powder with a fork. Add one saltspoonful of salt, the
same of mustard and pepper, one rounding teaspoonful of powdered
sugar, and two tablespoonfuls of vinegar beaten in gradually. Pour
over the halibut and decorate with lettuce or green tops.

TURKISH HALIBUT

Place on the bottom of a baking-pan two or three slices of onion,
then a cutlet of halibut, and put a tablespoonful of butter cut
into small bits over the top of the fish. Cut three skinned tomatoes
into quarters, slice a sweet green pepper into ribbons, and put
the tomatoes and pepper on the fish. Put the pan on the shelf of
the oven to cook first the vegetables, but do not let it remain
there long enough to discolor or change their shape; then remove it
to the bottom of the oven, baste it well, and finish the cooking.
When done place it carefully on a hot dish, and pour over it the
juice from the pan.

HALIBUT PIE

Butter a china baking-dish and sprinkle with chopped shallots and
parsley. Add a layer of chopped halibut, and salt, pepper, grated
nutmeg, chopped shallots, and parsley
[Page 185]
to season. Dot with butter and cover with sliced hard-boiled eggs.
Add a cupful of Cream Sauce, and two wineglassfuls of white wine.
Wet the edge, cover with pastry, gash, brush with egg and bake for
an hour and a half in a moderate oven. Make a hole in the centre
and moisten the pie with milk if it becomes too dry.

STEAMED HALIBUT

Put the prepared fish on a plate, cover with a cloth, and put in
a steamer. Steam for two hours and pour over an Egg Sauce.

HALIBUT MOUSSELINES

Mince enough uncooked halibut to make two cupfuls, add one cupful
of soft bread-crumbs and one half cupful of cream. Press through
a colander, season with salt, pepper, lemon-juice, a suspicion
of mace and Worcestershire Sauce. Fold in carefully the beaten
whites of four eggs. Turn into buttered moulds (round-bottomed
ones) and steam one half hour. Turn out on separate plates, surround
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with sauce, make a stock of the fish bones and water, and add it
to two tablespoonfuls of butter and two of flour cooked together.
There should be one and one half cupfuls of stock. Add one half
[Page 186]
cupful of cream, and when boiling add salt, pepper, and one
tablespoonful of grated horseradish soaked in lemon-juice.

HALIBUT STEAKS A LA MAITRE D'HOTEL

Season the steaks with salt and pepper, and rub thoroughly with
oil. Broil in a double-broiler, and serve with melted butter, minced
parsley, and lemon-juice.

TIMBALE OF HALIBUT

Chop half a pound of raw halibut and press it through a sieve.
Mix a cupful of bread-crumbs to a smooth paste with half a cupful
of milk, and cook until it thickens. Take from the fire, add the
fish pulp and the stiffly beaten whites of five eggs. Fill buttered
timbale moulds with the mixture and cook in a pan of hot water in
a moderate oven for twenty minutes. Serve with Cream or Tomato
Sauce.

FILLETS OF HALIBUT A LA POULETTE

Free the fish of skin and bones and cut it into fillets. Sprinkle
with lemon-juice, salt, and pepper. Cover with sliced onion and let
stand for half an hour. Remove the onion, dip into melted butter,
roll up each piece, and fasten with a wooden toothpick. Dip once
[Page 187]
more into the butter, dredge thickly with flour and bake for twenty
minutes in a moderate oven. Cut the whites of three hard-boiled
eggs into rings, and arrange around the fillets after taking up.
Sprinkle the grated yolks over the fish and serve with Cream Sauce.

COLD HALIBUT FILLET

Prepare half a dozen fillets of halibut, remove the skin and bone,
and boil in court bouillon. Drain and sprinkle with olive-oil,
lemon-juice, minced parsley, and chopped onion. Serve with Tartar
Sauce.

FILLETS OF HALIBUT WITH TOMATO SAUCE

Prepare the fillets according to directions previously given, and
bake, basting with tomato-juice and melted butter. Serve with Tomato
Sauce.

FILLETS OF HALIBUT STUFFED WITH OYSTERS

Prepare the fillets according to directions given for Fillets of
Halibut a la Poulette. Roll each one around an oyster, fasten with
a wooden toothpick, and bake as usual.

[Page 188]
FILLETS OF HALIBUT WITH BROWN SAUCE
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Put the seasoned fillets into a buttered pan with sufficient boiling
water, and bake, basting as required. Drain off the water, add to
it a teaspoonful of beef extract, and thicken with browned flour.
Pour the sauce over the fish, cover with buttered crumbs, and bake
until the crumbs are brown.

FILLETS OF HALIBUT WITH POTATO BALLS

Cut the solid meat into fillets, seasoning with salt, pepper, onion-
and lemon-juice. Brown slightly in pork fat, then place in a
baking-dish. Prepare a Cream Sauce, adding to it a slice each of
carrot and onion, a bay-leaf, and minced parsley and grated nutmeg
to season. Strain over the fish and bake for twelve minutes. Serve
with a border of steamed potato balls.

FRIED FILLETS OF HALIBUT--I

Prepare the fillets according to directions previously given and
soak for an hour in a marinade of oil, vinegar, and minced onion.
Drain, dip in batter, then in crumbs, and fry in deep fat.

[Page 189]
FRIED FILLETS OF HALIBUT--II

Clean and fillet the fish. Dip into beaten egg, then into crumbs,
and fry in deep fat. Serve with melted butter, lemon-juice, and
minced parsley.

MAYONNAISE OF HALIBUT WITH CUCUMBERS

Boil or steam halibut steaks according to directions previously
given. Remove the skin, cover with thinly sliced cucumbers, and
pour over a Mayonnaise dressing.

HALIBUT LOAF

Cook together two tablespoonfuls of butter and one tablespoonful of
flour. Add half a can of chopped mushrooms, two cupfuls of chopped
cooked halibut, pepper, salt, onion-juice, and anchovy paste to
season, and two eggs beaten smooth with four tablespoonfuls of
cream. Pour into a buttered mould, cover set into a pan of hot water
and cook steadily for an hour. Turn out and garnish with potato
balls.

HALIBUT AND EGGS

Flake a pound of cooked halibut and mix with six eggs well beaten.
[Page 190]
Season with salt and pepper and cook in butter, stirring constantly
until the eggs set. Serve on buttered toast.

HALIBUT IN RAMEKINS

Prepare the fish according to directions given for Halibut in Cucumbers.
Fill buttered individual dishes, cover with crumbs, dot with butter,
and bake in the oven.
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HALIBUT FISH BALLS

Flake cold cooked halibut and mix with an equal quantity of mashed
potatoes beaten very light with egg. Season with salt, pepper, and
melted butter. Shape into balls, dip into melted butter, dredge
with flour, and fry in deep fat.

BREADED HALIBUT

Prepare according to directions given for Halibut a la Creole--I,
sprinkling with minced parsley as well as garlic. Cover with crumbs,
dot with butter, and bake in the oven.

COQUILLES OF HALIBUT

Flake cold cooked halibut, and mix with Cream Sauce. Season with
mushroom catsup, fill buttered individual shells, cover with fried
[Page 191]
bread-crumbs and heat thoroughly in the oven.

HALIBUT WITH CAPER SAUCE

Boil the halibut in salted and acidulated water. Pour over a Caper
Sauce.

HALIBUT PUDDING

Three pounds of halibut, six eggs, one quarter pound butter, one
quart sweet milk, two tablespoonfuls of corn-starch, one tablespoonful
of flour. Skin and bone the fish and run through a meat-chopper.
Add flour and corn-starch, mixing well. Add butter, rubbing all
to a cream; next the eggs, one at a time, thoroughly beating after
each one. Add milk gradually, one quarter teaspoonful pepper and
one and one half teaspoonfuls of salt. Beat until it thickens.
Grease and line a deep baking-pan with browned bread-crumbs. Fill
with the fish mixture and sprinkle crumbs on top. Bake for an hour
and a half in a moderate oven; cover at first, then remove the
cover and let it brown well.

BOILED HALIBUT--I

Put two pounds of halibut into a saucepan and cover it with fresh
water. Add a sliced onion, half a carrot sliced, two tablespoonfuls
of vinegar, a small bunch of parsley, a pinch
[Page 192]
of powdered sweet herbs, and two tablespoonfuls of salt. Simmer
until done, drain, and serve with melted butter to which a little
anchovy paste has been added.

BOILED HALIBUT--II

Rub the fish with salt, sprinkle with lemon-juice, and keep in a
cool place for an hour. Cover with cold water, bring quickly to
the boil, and simmer until done. Serve with Egg Sauce.

BOILED HALIBUT STEAKS AU GRATIN
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Soak the steaks in salted water for an hour, drain, and sprinkle
with oil and lemon-juice. Put into a covered baking-pan, sprinkle
with chopped onion and a tablespoonful of melted butter, and add
a cupful of boiling water. Cover and cook until nearly done, then
uncover, sprinkle with crumbs, dot with butter, and bake brown.
Serve with Tartar Sauce.

BOILED HALIBUT STEAKS

Cover the steaks with court bouillon or hot water, and add a slice
each of carrot, onion, and celery, a bay-leaf, four cloves, six
peppercorns, and the juice of half a lemon. Simmer until done,
drain and serve with any preferred sauce.

[Page 193]
BOILED HALIBUT A LA BECHAMEL

Prepare Boiled Halibut according to directions previously given,
and serve with Bechamel Sauce, seasoning with salt, pepper, and
grated nutmeg. Add four tablespoonfuls of butter and a pinch of
sugar, and strain over the fish.

BOILED HALIBUT WITH PARSLEY SAUCE

Boil the halibut in salted and acidulated water. For the sauce
boil a cupful of chopped parsley for five minutes in a cupful of
water. Strain the water through a sieve, and thicken with a
tablespoonful of butter blended with a tablespoonful of flour.
Take from the fire, season with salt, pepper, and grated nutmeg,
add the yolks of two eggs well beaten, a little minced parsley,
two tablespoonfuls of butter, and a few drops of lemon-juice or
vinegar. Strain over the fish and serve.

CARBONADE OF HALIBUT

Skin the halibut and cut into large cubes. Dip into melted butter,
seasoned with salt, pepper, and onion-juice, then into beaten egg,
then into crumbs. Put into a buttered
[Page 194]
baking-pan, spread with egg and butter, and cook in a hot oven for
twelve minutes. Serve with Hollandaise Sauce.

FRIED HALIBUT--I

Cut into steaks, and saute in butter in a frying-pan, or dip in
egg and crumbs and fry in deep fat.

FRIED HALIBUT--II

Season halibut steaks with salt and pepper, dredge with flour, and
saute in salt pork fat. Serve the pork with the fish.

FRIED HALIBUT--III

Soak halibut steaks for an hour in a marinade of oil and vinegar.
Drain, dredge with seasoned flour, dip in beaten egg, then in seasoned
crumbs. Fry in deep fat.
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FRIED HALIBUT WITH TOMATO SAUCE

Remove the skin and bones from small halibut steaks, dip in milk,
roll in seasoned flour, and fry light brown. Serve with a sauce
of stewed, strained, and seasoned tomatoes thickened with butter
and flour, cooked together.

ESCALLOPED HALIBUT AU PARMESAN

Cut in thin slices four pounds of halibut meat. Put into a buttered
pan with salt, pepper, grated nutmeg, and chopped onions to season.
Cover, cook slowly, and then drain. Cook together two tablespoonfuls
each of butter and flour, add a quart of milk and cook until thick,
stirring constantly. Take from the fire, add the yolks of four
eggs well beaten and half a cupful of grated cheese. Put into a
buttered baking-dish a layer of fish, cover it with sauce, and repeat
until the dish is full, having sauce on top. Sprinkle thickly with
crumbs and grated cheese, dot with butter, and bake in a moderate
oven.

BREADED HALIBUT STEAKS

Dip halibut steaks into egg and bread crumbs, and broil on a buttered
gridiron, basting with melted butter or olive-oil.

HALIBUT TIMBALES

Chop fine a slice of raw halibut, and rub it through a sieve. Season
one cupful of the pulp with salt, red pepper, and onion-juice,
then add gradually the stiffly beaten whites of four eggs, and
one cupful of whipped cream. Fill buttered timbale moulds, cover
[Page 196]
with buttered paper, and bake for fifteen minutes in a pan of hot
water. Turn out and serve with any preferred sauce.

HALIBUT a LA POULETTE

Melt one fourth of a cupful of butter, and season it with salt,
pepper, grated onion, and lemon-juice. Dip prepared fillets of halibut
into it, roll up, and fasten with a wooden toothpick. Dredge with
flour and bake, basting with melted butter. Arrange on a platter,
pour over a Cream Sauce and sprinkle thickly with chopped hard-boiled
eggs.

[Page 197]
TWENTY-FIVE WAYS TO COOK HERRING

STEWED HERRING

Clean the fish and cut off the heads. Pack in layers in an earthen
pot, and sprinkle salt and pepper over each layer. Chop together
carrots and onions, enough to cover the fish, and fry in butter
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with parsley, a few peppercorns, and a minced clove of garlic.
Pour over the vegetables enough white wine to cover the fish, and
bring to the boil. Simmer for half an hour, then strain over the
fish and cook over a slow fire until done.

MATELOTE OF HERRING

Cut off the heads and tails and divide each herring lengthwise
into two fillets. Put a small amount of butter into a frying-pan
and add enough flour to absorb nearly all of it, then add a little
chopped parsley and a few chopped shallots. Lay the fish in the
pan, add enough red wine to cover, and cook over
[Page 198]
a hot fire. Garnish with small onions fried in butter and sugar,
and sauted mushrooms.

BROILED HERRING

Clean and split the fish. Let stand for an hour in olive-oil, seasoned
with minced parsley. Broil over a slow fire and serve with melted
butter, lemon-juice and minced parsley.

BROILED HERRING WITH MUSTARD SAUCE

Clean and cut off the heads of the fish, but do not split. Dip in
seasoned oil and let stand for an hour. Broil over a slow fire.
Mix together one teaspoonful of flour and one tablespoonful of
mustard. Add one cupful of white stock and bring to the boil. Add
one tablespoonful of butter, a teaspoonful of minced parsley, and
pepper and salt to taste. Pour over the fish and serve.

BROILED SMOKED HERRING

Put the cleaned herring into a bowl, cover with boiling water,
let stand for ten minutes, skin, wipe dry, broil, and serve with
melted butter.

[Page 199]
BROILED HERRING WITH CREAM SAUCE

Soak for an hour in a marinade of oil and lemon-juice, seasoned
with salt and pepper. Broil and serve with a Cream Sauce. Add to the
sauce a teaspoonful of minced parsley, and a few drops of vinegar.

FRIED HERRING--I

Clean and cut up the fish, dip in milk, roll in flour and fry in
hot fat. Serve with a Cream Sauce, to which four tablespoonfuls
of prepared mustard have been added.

FRIED HERRING--II

Clean and cut up the fish, dredge with salt, pepper, and flour,
and put into a frying-pan with hot lard.

FRIED HERRING--III
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Remove the head and tail, clean, gash down to the bone, roll in
corn-meal, and fry in salt pork fat. Garnish with lemon and parsley.

HERRING A LA NORMANDY

Chop a large onion fine and fry it. When brown, fry half a dozen
prepared herrings in the same fat. When brown add salt, pepper,
[Page 200]
and two tablespoonfuls of vinegar. Bring to the boil and pour over
the herring. Serve with mustard.

SMOKED HERRING A LA MARINE

Cut off the heads of smoked herrings and put the rest in a bowl.
Cover with hot water and soak for two hours. Take them out, skin,
bone, and soak for two weeks in enough oil to cover, with sliced
onions, pepper-corns, and bay-leaves. Keep in a cool place.

BOILED HERRING

Clean the fish thoroughly, and rub with salt and vinegar. Skewer
their tails in their mouths and boil for ten or twelve minutes.
Drain and serve with melted butter and parsley.

HERRING RELISH

Soak six Holland herrings over night. Remove the backbones, cut
up into inch pieces, and add three onions sliced thin. Cover with
vinegar and serve the next day.

HERRING SALAD

Soak four salt herrings in water over night.
[Page 201]
Drain and chop fine. Mix with four boiled beets, three heads of
celery boiled, four peeled sour apples, two onions, three pickles,
and two pounds of lean roast veal. Chop very fine, season with salt
and pepper, and pour over enough oil to moisten, and enough vinegar
to suit the taste. Serve very cold with a garnish of hard-boiled
eggs.

HERRING SALAD A LA BRENOISE

Peel and cut into dice a quart of cold boiled potatoes, four peeled
and cored sour apples, the fillets of four salt herrings, a cucumber
pickle and two boiled beets. Add salt, pepper, chopped onion, vinegar,
mustard and Mayonnaise dressing. Sprinkle with minced parsley before
serving.

SWEDISH HERRING SALAD

Soak two salted Holland herrings for twenty-four hours. Remove
the bones and cut into dice. Add an equal amount of cooked meat
cut into dice and half the quantity each of boiled potatoes, sour
apples, and beets chopped fine. Chop one tablespoonful of capers and
four hard-boiled eggs. Add to the salad with three tablespoonfuls
of cream, two of olive-oil, two of vinegar, and pepper, sugar, and
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mustard to taste. Press in a mould, and serve on platter with a
[Page 202]
garnish of parsley. Serve with the same kind of dressing that was
mixed with the salad.

SMOKED HERRING SALAD

Put the crisp leaves of a head of lettuce into a salad bowl. Skin
and remove the bone from two smoked herrings, chop fine and mix
with the lettuce. Pour over a French dressing to which a chopped
hard-boiled egg has been added.

PICKLED HERRING

Soak in milk and water over night. Next day put the herring into
a stone jar with alternate layers of sliced onion, a few slices of
lemon, a few cloves, bay-leaves, and whole peppers, and enough mustard
seed to season. Rub the roe through a sieve, add a tablespoonful of
brown sugar and add it to the herring. Pour over enough vinegar
to cover the fish and let stand three or four days before using.

HERRING BALLS

Parboil three red herrings, skin, and remove the bones. Add an
equal quantity of baked potatoes, skinned and mashed. Make to a
paste with cream and melted butter, season to
[Page 203]
taste, and shape into balls. Dip in egg and crumbs and fry in deep
fat.

BAKED SMOKED HERRING

Wash thoroughly, wipe dry, wrap in clean wet manilla paper, and put
into a quick oven for fifteen minutes. Served with sliced lemon.

BAKED FRESH HERRING

Clean a dozen fresh herrings, removing the head and tail. Butter
a deep earthen dish, put in a layer of fish, two slices of lemon,
and three or four slices of onion. Season with pepper and salt and
repeat until the dish is full, cover with vinegar, tie a sheet
of buttered brown paper over the dish, and bake in a slow oven
for six hours. The bones will be dissolved.

MARINADE OF HERRING

Soak white salted herrings for two hours in milk to cover. Split,
remove the bones, and cut each half into three pieces. Pack in
layers in a deep jar, seasoning between the layers with minced
shallot, pounded clove and white pepper. Add here and there a bit
of bay-leaf and a slice of fresh lemon with half the rind taken
off. Use the roe with the herring. Season the top layer, cover with
[Page 204]
vinegar, add three tablespoonfuls of olive-oil, and let stand for
two days before using.

ESCALLOPED HERRING
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Soak four or five Norway herrings over night. Divide the fish down
the back, remove the skin and bones, and cut into eight squares.
Arrange in a baking-pan with alternate layers of cold boiled potatoes,
seasoning each layer with butter and red pepper. Have potatoes
on top. Pour over three eggs beaten with three cupfuls of milk.
Cover with crumbs, dot with butter, and bake for forty minutes.

GRILLED SMOKED HERRING

Soak over night and in the morning cover with hot water and let
stand for half an hour. Put into cold water for ten minutes, then
wipe dry and broil. Serve with hot corn bread.

GRILLED FRESH HERRING

Dip in seasoned melted butter, then in crumbs, and broil carefully,
basting with melted butter if required. Serve with Maitre d'Hotel
Sauce.

[Page 205]
NINE WAYS TO COOK KINGFISH.

BOILED KINGFISH

Clean the fish and boil with enough fish stock to cover. Drain
carefully, garnish with parsley, and serve with either Brown or
White Sauce.

BOILED KINGFISH A LA HOLLANDAISE

Scale and clean two large kingfish, and boil in salted and acidulated
water, with a bunch of parsley, a slice each of carrot and onion,
and a pinch of powdered sweet herbs. Cover with buttered paper and
simmer until done. Garnish with parsley and serve with Hollandaise
Sauce.

FRIED KINGFISH--I

Cut the fish into fillets, remove the skin, season with salt and
pepper, dredge with flour, dip in beaten egg, then in bread-crumbs,
and fry in deep fat. Serve with any preferred sauce.

[Page 206]
FRIED KING FISH--II

Prepare the fish according to directions given in the preceding
recipe. Cook until firm in melted butter and lemon-juice. Drain,
cool, dip in batter, and fry in deep fat. Serve with any preferred
sauce.

FRIED KINGFISH--III

Clean and fillet the fish, dip in milk, roll in flour and fry.
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Drain, season, garnish with lemons, and serve with Tomato Sauce.

BROILED KING FISH

Clean thoroughly, wipe dry, and slit down the back; season with
salt and pepper and baste with oil before and during the broiling.
Serve with melted butter, minced parsley, and lemon-juice.

BAKED KING FISH

Clean four kingfish, cut off the fins and gash from head to tail on
each side. Place on a buttered baking-dish, sprinkle with chopped
shallots, parsley, and mushrooms. Sprinkle with salt and pepper
and put small bits of butter in the incisions. Pour over two
wine-glassfuls of white wine and baste with the liquid while baking.
Thicken a cupful of beef stock with butter and browned flour, and
[Page 207]
pour over the fish when nearly done. Sprinkle with crumbs, dot with
butter, and brown in the oven. Sprinkle with lemon-juice before
serving.

BAKED KING FISH WITH WHITE SAUCE

Prepare the fish according to directions given in the recipe for
Baked Kingfish, omitting the mushrooms and the seasoning. Pour
over one cupful of white wine, and half a cupful of white stock.
Baste with the liquid while baking. Take up the fish carefully,
and add to the liquid remaining in the pan enough white stock to
make the required quantity of sauce. Thicken with a tablespoonful
each of butter and flour cooked together, take from the fire, add
two tablespoonfuls of butter and a little lemon-juice. Strain over
the fish and serve.

KINGFISH A LA MEUNIERE

Prepare and season eight small kingfish, dredge with flour, brown
in butter, and finish cooking in the oven. When done, pour over
two tablespoonfuls of butter which has been cooked brown, sprinkle
with lemon-juice and minced parsley, and serve in the baking-dish.

[Page 209]
SIXTY-FIVE WAYS TO COOK MACKEREL

BROILED SPANISH MACKEREL--I

Cut a fish down the middle, take out all the bones, and cut again
in halves. Dry on a cloth and sprinkle with salt and pepper. Beat
two eggs, add an equal quantity of olive-oil, dip the fish into
this, then into bread-crumbs, and broil over a clear fire.

BROILED SPANISH MACKEREL--II

Split the mackerel down the back and broil carefully over a clear
fire. Season with butter, pepper, and salt.
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BROILED FRESH MACKEREL--I

Split two fresh mackerel, remove the backbone, season with salt and
pepper, rub with olive-oil, and broil. Serve with melted butter,
lemon-juice, and minced parsley.

[Page 210]
BROILED MACKEREL--II

Draw and wash the mackerel, cut off the head, rub with olive-oil,
and broil. Sprinkle with minced parsley, onions, and lemon-juice,
and serve very hot.

BROILED MACKEREL--III

Split a mackerel down the back, take out the backbone, sprinkle
with salt, and broil on a buttered gridiron. Serve with melted
butter, lemon-juice, salt, and pepper. A little minced parsley may
be added.

BROILED MACKEREL WITH ANCHOVY BUTTER

Split and broil a fresh mackerel and serve with melted butter, seasoned
with anchovy paste.

BROILED MACKEREL AU BEURRE NOIR

Open the mackerel, remove the bones, sprinkle with pepper and salt,
spread with butter, and broil. Cook a tablespoonful of butter until
brown, take from the fire, add the juice of half a lemon, and pour
over the fish. Garnish with parsley.

[Page 211]
BROILED MACKEREL A LA LIVOURNAISE

Broil a Spanish mackerel, seasoning with salt and pepper, and basting
with oil. Serve with a sauce made of eight pounded anchovies mixed
with Mayonnaise and seasoned with pepper, grated nutmeg, and minced
parsley. The sauce is served cold.

BROILED MACKEREL WITH NORMANDY SAUCE

Soak cleaned mackerel in oil with chopped onion and parsley to
season. Leave the roe inside. Rub the inside with lemon-juice and
butter, wrap in oiled paper, and broil over a slow fire for forty
minutes. Prepare a Cream Sauce and add to it two tablespoonfuls
each of mushroom catsup and fish stock, or boiling water in which
a little anchovy paste has been dissolved. Bring to the boil, take
from the fire, add the yolks of two eggs and the juice of half a
lemon. Add one tablespoonful of butter, pour over the fish, and
serve.

BROILED MACKEREL A LA FLEURETTE

Split a Spanish mackerel, remove the bones, and season with salt,
pepper, and olive-oil, basting with oil as needed. For the sauce,
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cook in a saucepan, without browning, four chopped shallots, two
tablespoonfuls of vinegar, a teaspoonful each of chopped chives
and parsley, salt, pepper, and grated nutmeg to season, two
tablespoonfuls of melted butter, and a tablespoonful of flour.
Cook until smooth, stirring constantly, take from the fire, add
two tablespoonfuls of butter and the juice of half a lemon, pour
over the fish, and serve.

BROILED SALT MACKEREL--I

Soak the fish over night in cold water. In the morning drain, cover
with boiling water, and let stand for an hour. Rinse in cold water,
wipe dry, and soak for twenty minutes in oil and vinegar or lemon-juice.
Broil and serve with melted butter, lemon-juice, and minced parsley.

BROILED SALT MACKEREL--II

Prepare the fish according to directions given in the preceding
recipe. Take the fish from the hot water and cover for five minutes
with cold water. Wipe dry, soak in olive-oil and lemon-juice for
half an hour, drain, broil, and serve with Tartar Sauce.
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BROILED SALT MACKEREL--III

Soak over night, drain, wipe, rub with butter, and broil. Pour
over it a sauce made of a tablespoonful of butter, a teaspoonful
of lemon-juice or vinegar, a tablespoonful of hot water, a pinch
of pepper, and a chopped cucumber pickle. Bring to the boil and
pour over the fish.

BROILED SALT MACKEREL WITH CREAM

Soak over night in cold water, drain, wipe dry, rub with oil, and
broil. Serve on a hot platter and pour over half a cupful of hot
cream. Sprinkle with minced parsley.

BROILED MACKEREL WITH TARRAGON SAUCE

Soak the cleaned fish for an hour in olive-oil, and broil. Serve
with melted butter seasoned with pepper, salt, and tarragon vinegar.

BOILED MACKEREL--I

Boil in water or stock to cover, seasoning with onion, sweet herbs,
pepper, salt, cloves, and vinegar. Strain the liquor, thicken it
with butter and flour blended together, and add to it minced parsley
[Page 214]
and hard-boiled eggs, chopped fine. Pour over the fish and serve.

BOILED MACKEREL--II

Boil in salted water until done and drain. Serve with Egg Sauce.

BOILED MACKEREL-III
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Boil a fresh mackerel in salted and acidulated water. Drain, and
serve with a Cream Sauce.

BOILED MACKEREL--IV

Clean a fresh mackerel and split it down the back. Put it in a
dripping-pan and pour over it two cupfuls of boiling water, two
tablespoonfuls each of vinegar and lemon-juice, and a teaspoonful
of salt. Add a sliced onion and boil for three quarters of an hour.
Take up the fish, strain the liquid, add a teaspoonful of capers,
bring to the boil, and pour over the fish.

BOILED MACKEREL WITH GOOSEBERRY SAUCE

Boil the mackerel in salted and acidulated water. Boil two cupfuls
of gooseberries in water to cover until soft. Drain, rub through
[Page 215]
a sieve, and mix with an equal quantity of the fish broth, thickened
with butter and flour. Add two tablespoonfuls of melted butter.

BOILED MACKEREL A LA PERSILLADE

Boil the fish according to directions given in the preceding recipe.
Beat together with an egg-beater half a cupful of olive-oil, the
juice of two lemons, two tablespoonfuls of minced parsley, one
tablespoonful of mustard, and a little tarragon vinegar. Pour over
the fish and serve.

FRESH BOILED MACKEREL

Clean the mackerel, sprinkle with vinegar, wrap in a floured cloth
and baste closely. Boil for three-quarters of an hour in salted
water, drain, and take off the cloth. Strain a cupful of the water in
which the fish was boiled, and bring to the boil with a tablespoonful
of walnut catsup, a teaspoonful of anchovy paste, and the juice of
half a lemon. Thicken with butter and browned flour.

BOILED MACKEREL A LA BOLONAISE

Clean four fresh mackerel, remove the heads and tails and cut in
halves crosswise. Put into a saucepan with sliced onions, a bunch
[Page 216]
of parsley, salt and pepper, a little white wine, and enough boiling
water to cover. Cover with buttered paper and simmer for fifteen
minutes. Take out the fish, strain the broth, and thicken a pint of
it with two tablespoonfuls each of butter and flour cooked together.
Add two tablespoonfuls of butter, a teaspoonful of chopped parsley,
and a little tarragon vinegar. Pour over the fish and serve.

BOILED SALT MACKEREL--I

Soak the fish in cold water over night and in the morning rinse
thoroughly. Wrap in a cloth and put to boil in cold water. Bring
slowly to the boiling point and cook for thirty minutes. Unwrap
carefully, take out the backbones, and pour over a little melted
butter and cream, seasoning with pepper. Or, serve with a sauce
made of a cupful of milk thickened with a teaspoonful of cornstarch,
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and season with butter, pepper, salt, and minced parsley. Take
from the fire, add one egg well beaten, and pour over the fish.
Garnish with lemon and parsley.

BOILED SALT MACKEREL--II

Soak over night in cold water and in the morning rinse thoroughly.
Boil, drain, and pour over a cupful of hot cream in which a
[Page 217]
tablespoonful of butter has been melted.

BOILED SALT MACKEREL--III

Wash thoroughly, cover with cold water to which a chopped onion
and a little black pepper have been added, and boil until the flesh
loosens from the bone. Drain, and serve with melted butter and
minced parsley.

BOILED SALT MACKEREL--IV

Soak the fish over night in cold water, and in the morning cover
with hot water for half an hour. Drain and boil in acidulated water
or in milk until done. Serve with a Cream Sauce to which chopped
hard-boiled eggs have been added, or with Tomato Sauce.

BOILED SALT MACKEREL--V

Soak the fish over night in cold water, drain, and simmer for fifteen
minutes in water to cover, adding a teaspoonful of vinegar, a bay-leaf,
a slice of onion, and a sprig of parsley. When tender, place on a
hot platter and pour over it a Cream Sauce.

BOILED SALT MACKEREL--VI

Prepare the fish according to directions
[Page 218]
given in the preceding recipe, and simmer for twenty minutes in
acidulated water. Drain and pour over it a Cream Sauce.

BOILED SALT MACKEREL--VII

Prepare according to directions given in the preceding recipe.
Pour over a sauce made of stewed and strained tomatoes, thickened
with butter and browned flour, and seasoned with pepper, salt,
sugar, and grated onion.

BAKED MACKEREL--I

Clean the mackerel, split down the back and cut each fish in four
pieces. Put in a baking-dish in layers, seasoning each layer with
bay-leaves, cloves, pepper-corns, and sliced onions or shallots.
Cover with one cupful of stock, three tablespoonfuls each of white
wine and vinegar, one tablespoonful each of anchovy sauce and mushroom
catsup, and a teaspoonful of Worcestershire. Bake in a moderate
oven. Take out the fish carefully, strain the sauce over them,
and let cool.
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BAKED MACKEREL--II

Split a fresh mackerel, take out the backbone, dry thoroughly, and
sprinkle the inside with salt and pepper. Drain the liquor from a
[Page 219]
quart of oysters and put aside a dozen of the large ones. Chop the
remaining oysters coarsely. Fry two chopped onions in butter, add
the chopped oysters with three chopped hard-boiled eggs and a
tablespoonful of minced parsley. Season with salt and pepper and
cool. Mix with the yolks of two raw eggs and a tablespoonful of
butter. Stuff the fish and sew up. Put into a baking-pan, cover
with buttered paper, and bake for twenty minutes, basting as
required. Add the oysters and bake for five minutes longer. Serve
the fish on a warm platter with lemon-juice squeezed over it, and
place the oysters around it on thin circles of toast spread with
anchovy paste. Garnish with parsley and lemon and serve very hot.

BAKED MACKEREL--III

Gash two cleaned fresh mackerel, and put in a buttered baking-dish
with two tablespoonfuls of white wine, three tablespoonfuls of
mushroom liquor, a chopped shallot, and salt and pepper to season.
Cover with buttered paper and bake for fifteen minutes in a moderate
oven. Take up the fish and add to the gravy a little chopped onion,
mushrooms, shallot, parsley, and garlic fried together, and
[Page 220]
enough white stock to make the required quantity of sauce. Thicken
with butter and flour cooked together, take from the fire and add
the yolks of three eggs well beaten. Add the juice of half a lemon
and a tablespoonful of butter, and pour over the fish.

BAKED MACKEREL--IV

Soak a fresh cleaned fish for half an hour in olive-oil and lemon-juice.
Lay in a baking-pan upon thin slices of fat salt pork, sprinkle
with salt and pepper, and bake for twenty-five minutes. Serve with
Tomato Sauce.

BAKED FILLET OF MACKEREL

Remove the head and backbone from a large fresh mackerel, and place
the roe on top. Chop fine six shallots or three small onions, half
a pound of mushrooms, and three or four sprigs of parsley. Add
a teaspoonful of salt, and a pinch of pepper. Put half of this
mixture in a buttered baking-pan, lay the fish upon it, and pour
over six tablespoonfuls of white wine. Spread the remaining seasoning
on top, sprinkle with crumbs, dot with butter, cover with buttered
paper, and bake for thirty minutes. Pour over a little melted butter,
garnish with lemon and parsley, and serve in the dish in which it
is baked.

[Page 221]
BAKED FILLETS OF MACKEREL

Butter an oval baking-dish and spread chopped oysters on the bottom.
Arrange upon it the fillets of four fresh mackerel, skinned and
seasoned with salt and pepper. Sprinkle with chopped onion, parsley,
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and mushrooms, cover with one cupful of beef stock thickened with
browned flour, sprinkle with crumbs, dot with butter and bake for
half an hour. Sprinkle with lemon-juice and serve in the same dish.

BAKED FILLETS OF MACKEREL

Clean and fillet the fish. Put in a buttered baking-dish, season
with salt, pepper, and minced parsley, squeeze lemon juice over,
pour on a little melted butter, cover with buttered paper, and
bake. Drain, and serve with Maitre d'Hotel Sauce.

BAKED FILLETS OF MACKEREL WITH CREAM

Cook the prepared fillets in melted butter and drain. Thicken two
cupfuls of white stock with butter and flour cooked together, add
a wineglassful of white wine, take from the fire, and add the yolks
of two eggs well beaten. Cover the fillets with the sauce,
[Page 222]
sprinkle with crumbs and grated cheese, dot with butter, and bake
brown. Sprinkle with lemon-juice and serve in the same dish.

MACKEREL BAKED IN CREAM

Skin and bone a large fish. Cut it into four pieces, season it
and fry in butter. Drain it and keep warm. Mix a cupful of white
stock with two tablespoonfuls of Sherry and the yolk of an egg.
Cook until it thickens, and pour over the fish, seasoning with
minced parsley and onion. Sprinkle with crumbs and bake until brown.

BAKED FRESH MACKEREL WITH FINE HERBS

Split and clean the fish, remove the head and tail, put into a
buttered dripping-pan, sprinkle with salt and pepper, dot with butter,
and pour over two-thirds of a cupful of milk. Bake for twenty-five
minutes in a hot oven.

BAKED SPANISH MACKEREL WITH FINE HERBS

Butter a baking-dish, sprinkle with chopped shallots, parsley and
mushrooms, lay a cleaned mackerel upon it, sprinkle with more chopped
shallots, parsley and mushrooms, season with
[Page 223]
salt, pepper, grated nutmeg, and dots of butter. Add two wineglassfuls
of white wine and a cupful of white stock. Cover with a buttered
paper and boil, basting frequently. Thicken the sauce with a
tablespoonful of flour cooked in butter, pour over the fish, sprinkle
with crumbs, dot with butter, and bake brown. Squeeze lemon-juice
over the top and serve in the same dish.

BAKED MACKEREL WITH OYSTER STUFFING

Make a stuffing of a dozen chopped oysters, a cupful of bread crumbs,
the chopped yolks of two hard-boiled eggs, a tablespoonful of butter,
and onion-juice, minced parsley, salt, and pepper to season. Bind
with the yolk of a raw egg and fill a cleaned fresh mackerel with
the stuffing. Put the fish on a buttered baking-dish, dredge with
flour and pour around it a cupful each of boiling water and stock.
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Bake until done, basting often with melted butter and the drippings.
When done slide on to a hot platter and add to the remaining liquid
sufficient warm water to make the required quantity of sauce. Thicken
with browned flour, seasoned with tomato catsup and Worcestershire,
pour over the fish, and serve.

[Page 224]
BAKED SALT MACKEREL

Soak over night in cold water. In the morning drain, cover with
boiling water, and let stand for five minutes. Drain and put into
a baking-pan. Rub with butter, season with pepper, and pour over
half a cupful of cream or milk. Bake until brown.

BAKED SALT MACKEREL WITH CREAM SAUCE

Soak a salt mackerel over night. In the morning drain, rinse, and
put into a baking-pan with a pint of milk. Bake for twenty minutes,
take up the fish, and thicken the milk with a tablespoonful each
of butter and flour cooked together. Season with salt and pepper,
pour over the fish, and serve.

FRIED MACKEREL

Fry three slices of salt pork, and add to the fat a teaspoonful
of Worcestershire Sauce. Fry in this fresh mackerel, dredged with
flour. Season with melted butter. The mackerel may be dipped in
beaten egg before it is dipped in flour.

FRIED SALT MACKEREL

Soak all day in cold water, changing the
[Page 225]
water every two hours. In the morning drain, wipe dry, roll in flour
and fry in melted butter. Serve with melted butter and parsley.

MACKEREL A LA HAVRAISE

Clean the fish, take out the backbone and put into a baking-pan. To
each mackerel add four tablespoonfuls of butter, two tablespoonfuls
of chopped shallots, and salt, pepper, and grated nutmeg to season.
Add two cupfuls of white wine, cover and cook slowly for thirty
minutes. Take up the fish, thicken the sauce with a tablespoonful
each of butter and flour cooked together, and boil, for five minutes.
Take from the fire, add the yolks of three eggs beaten with a cupful
of cream, season with lemon-juice and minced parsley, pour over
the fish, and serve.

SPANISH MACKEREL A LA CASTILLANE

Open a Spanish mackerel, take out most of the backbone, season
with salt and pepper, and stuff with seasoned crumbs. Put into a
buttered baking-dish with two sliced onions, a bunch of parsley,
half a cupful of Sherry, and two cupfuls of white stock. Cover with
a buttered paper and cook for half an hour in the oven, basting
as needed. Take up the fish, strain the sauce and thicken with
butter and flour cooked together. Season with lemon-juice and
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anchovy paste, add a tablespoonful of butter, pour over the fish,
and serve.

SPANISH MACKEREL A L'ESPAGNOLE

Put a cleaned Spanish mackerel in a buttered pan with one cupful
each of wine and white stock. Season with salt, pepper, and grated
nutmeg, add a bunch of parsley, and a clove of garlic, cover with
buttered paper, and simmer for forty minutes. Take up the fish,
thicken the sauce with browned flour, season with lemon-juice and
melted butter, pour over the fish, and serve.

SPANISH MACKEREL A LA NASSAU

Clean and gash a large mackerel. Put in a buttered dish with salt,
pepper, half a dozen peeled and sliced tomatoes, two wineglassfuls of
white wine and half a cupful of water. Add two sliced and parboiled
onions, a tablespoonful of minced parsley, and half a cupful of
mushrooms. Add two tablespoonfuls of butter, cover with buttered
paper, and bake for half an hour, basting as needed. Take out the
fish and add enough stock to make the required quantity of sauce.
Thicken with a tablespoonful each of butter and flour cooked together,
pour over the fish, cover with crumbs,
[Page 227]
dot with butter, and bake brown. Squeeze lemon-juice over and serve.

SPANISH MACKEREL A LA VENITIENNE

Put the cleaned mackerel into a baking-pan with salt, pepper, grated
onion, grated nutmeg, minced parsley, a tablespoonful of butter
and half a cupful each of white wine and white stock. Cover with
a buttered paper and cook for forty minutes, basting as needed.
Take out the fish and add two cupfuls of white stock to the sauce.
Bring to the boil, take from the fire, thicken with the yolks of
four eggs and add two tablespoonfuls of butter, two tablespoonfuls
of minced parsley, and the juice of a lemon. Pour over the fish
and serve.

MACKEREL A LA TYROL

Wash and dry two fresh fish, and put into a saucepan with salt,
pepper, grated nutmeg, chopped parsley and onion, and two tablespoonfuls
of cider. Cover and cook for half an hour, then add one cupful
of white stock thickened with flour and butter, the yolk of an
egg, and a tablespoonful of tarragon vinegar. Strain the sauce
over the fish, cover with crumbs, dot with butter, and brown in
the oven. Serve in the same dish.

[Page 228]
FILLETS OF MACKEREL A LA HORLY

Clean and fillet the fish, remove the skin and bones and soak for
an hour in oil and lemon-juice, seasoned with chopped onion, parsley,
salt, pepper, and sweet herbs. Drain, dredge with flour, dip in
beaten eggs, roll in crumbs, fry in deep fat, and serve with Tomato
Sauce.
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FILLETS OF MACKEREL A L'INDIENNE

Fillet two large fresh mackerel, cut in two and remove the skin.
Simmer for fifteen minutes with two tablespoonfuls each of melted
butter and curry powder mixed with two wineglassfuls of white wine.
Season with salt and pepper. Prepare a Cream Sauce and add to it
two tablespoonfuls of butter and the juice of a lemon. Pour over
the fish and serve with a border of plain boiled rice.

MACKEREL A LA BRETONNE

Wash and split a large mackerel, wipe dry, dredge with flour, and
fry brown in butter. Sprinkle with salt, pepper, and lemon-juice.

SALT MACKEREL A LA BRETONNE

Soak the fish for twelve hours and prepare according to directions
given above. Serve with melted butter.

[Page 229]
SCOTCH MACKEREL PIE

Make a forcemeat of the roe and some parsley, onion, butter, bread
crumbs, thyme, sweet marjoram, and the yolk of an egg. Cut the
fish into strips, spread with the filling, and roll. Arrange in a
deep dish, pour in half a cupful of stock, and cover with a layer
of mashed potatoes. Bake for three quarters of an hour and serve.

TOASTED SALT MACKEREL

Soak over night in cold water, and hang up for a day or two until
perfectly dry. Put in a dry tin and set into the oven for ten minutes.

MACKEREL EN PAPILLOTES

Oil a sheet of paper a little larger than the fish. Lay a slice of
cooked ham on each piece of paper, and spread with chopped onion,
carrot, parsley, and green pepper fried together in butter. Lay
a mackerel on the ham, spread with the fried vegetables, cover
with another slice of ham, and fold the paper over, twisting the
ends. Bake for fifteen minutes in a moderate oven. Serve in the
paper.

POTTED MACKEREL

Pound together an ounce of black pepper
[Page 230]
and six blades of mace. Mix with two ounces of salt and half an
ounce of grated nutmeg. Rub thoroughly into pieces of fresh mackerel,
and fry in oil. Drain, and put the fish in a stone jar. Fill with
vinegar, and put two tablespoonfuls of oil on top. Cover closely
and let stand for two days before using.

FILLETS OF MACKEREL WITH RAVIGOTE SAUCE

Cook the fillets of four fish in a buttered dish with salt, pepper,
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grated nutmeg, and half a cupful of white wine. For the sauce chop
fine four shallots and put into a saucepan with two tablespoonfuls
of butter and four tablespoonfuls of tarragon vinegar. Reduce half by
boiling and add a pint of white stock thickened with a tablespoonful
each of butter and flour cooked together. Add two tablespoonfuls
of butter, pour over the fish, and serve.

MACKEREL WITH WHITE WINE SAUCE

Cook three fresh mackerel in a cupful of white wine, with butter,
salt, pepper, grated nutmeg, minced onion, and parsley to season.
[Page 231]
Take out the fish, and add two cupfuls of white stock to the gravy.
Thicken with two tablespoonfuls each of butter and flour cooked
together, take from the fire, and add the yolks of three eggs well
beaten. Pour the sauce over the fish, sprinkle with crumbs, dot
with butter, and bake brown. Sprinkle with lemon-juice and serve
in a baking-dish.

SPANISH MACKEREL SALAD

Drain the oil from a can of pickled Spanish mackerel, and cut the
fish in slices. Boil a bunch of red beets for half an hour in water
to cover, then drain and bake for half an hour in a hot oven. Peel,
slice thin, and cool thoroughly. Mix with the mackerel, add a small
bunch of radishes sliced thin, and half a dozen sliced pickles.
Surround with lettuce leaves and pour over a French dressing.

STUFFED MACKEREL WITH ANCHOVY SAUCE

Stuff the prepared fish with seasoned crumbs mixed with chopped
shallots, parsley, and mushrooms. Sew up and bake, basting with
oil. Serve with Cream Sauce, seasoned with anchovy essence.

[Page 232]
GERMAN PICKLED MACKEREL

Skin, bone, and cut into pieces four pounds of fresh mackerel,
and put it in layers into a stone jar, sprinkling each layer with
pepper, salt, bay-leaves, and sweet herbs. Cover with vinegar,
seal firmly, and bake for six hours in a moderate oven.

[Page 233]
FIVE WAYS TO COOK MULLET

BROILED MULLET

Soak the cleaned fish for an hour in salted and acidulated water.
Drain, wipe dry, split, rub with seasoned butter, and broil.

BROILED MULLETS WITH MELTED BUTTER

Rub prepared mullets with seasoned flour and broil, basting with
olive-oil as required. Serve with melted butter and minced parsley.
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MULLET A LA MAITRE D'HOTEL

Clean four mullets and soak in olive-oil to cover for thirty minutes,
with a bunch of parsley, a sliced onion, and salt and pepper to
season. Drain, broil, and serve with Maitre d'Hotel Sauce.

BAKED MULLET

Clean the fish and soak for an hour in salted and acidulated water.
Drain, wipe dry, stuff with seasoned crumbs, sew up, rub with butter
[Page 234]
and put into a baking-pan, adding enough hot water to keep from
burning. Baste as required and serve with any preferred sauce.

FRIED MULLET

Cut the cleaned fish in convenient pieces for serving and saute
in pork fat, or dip in egg and seasoned crumbs and fry in deep
fat.

[Page 235]
FIFTEEN WAYS TO COOK PERCH

FRIED PERCH--I

Clean the fish, dip in flour, then in beaten egg, then in crumbs,
and fry in plenty of fat. Drain and garnish with lemon and parsley.

FRIED PERCH--II

Dip the cleaned perch in flour and fry brown in salt pork fat.

FRIED PERCH--III

Prepare and clean the fish, season with salt and pepper, dip in
egg and corn-meal, and fry in deep fat.

BROILED PERCH

Rub the prepared fish with butter, season with salt and pepper,
and broil. Garnish with fried parsley and lemon.

BOILED PERCH

Boil the cleaned fish with parsley, a tablespoonful
[Page 236]
of butter, and salt and pepper to season. Drain, strain the liquid,
thicken with butter and flour, season to taste, pour over the fish,
and serve.

BOILED PERCH WITH OYSTER SAUCE

Prepare and clean the fish and simmer until done in salted and
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acidulated water. Drain and serve with Oyster Sauce.

PERCH A L'ALLEMANDE

Put two large cleaned perch into a saucepan with two chopped carrots,
a sprig of parsley, a celery root, a sliced onion and a pinch of
salt. Cover with white wine and simmer for twenty minutes. Drain
and keep warm. Take out the onion, parsley and celery root, add
half a cupful of chopped mushrooms, and cook for five minutes. Cook
with a tablespoonful each of butter and flour thickened together,
take from the fire, add a tablespoonful of butter and the juice of
two lemons. Pour over the fish and serve.

STEWED PERCH A LA BATELIERE

Put four pounds of cleaned perch into a saucepan with salt and
pepper to season, two sliced onions, a bunch of parsley, and Claret
[Page 237]
and water in equal parts to cover. Simmer for half an hour, drain,
remove the parsley and thicken the sauce with two tablespoonfuls
each of butter and flour cooked together. Add a tablespoonful of
anchovy essence, the juice of half a lemon, and two tablespoonfuls
of butter. Pour over the fish and serve.

PERCH A LA FRANCAISE

Boil the perch in white wine, and when cooked, skin and arrange
on a serving-dish. Pour over a Cream Sauce to which has been added
chopped cooked carrots and mushrooms and a tablespoonful of minced
parsley. Add also to the sauce a tablespoonful of butter and grated
nutmeg and lemon-juice to season.

PERCH A LA MAITRE D'HOTEL

Prepare according to directions given for Mullet a la Maitre d'Hotel.

PERCH A LA NORMANDY

Prepare and clean the fish and put into a stewpan with a chopped
onion, a bunch of parsley, a pinch of salt, and enough white wine
to cover. Simmer for fifteen minutes, take up the fish, and strain
the liquid. Add one cupful of oyster liquor and boil the liquid
[Page 238]
until reduced half. Take from the fire, add one tablespoonful of
butter and two of flour, cooked together, stir until smooth, return
to the fire, and cook until thick, stirring constantly. Take from
the fire and add slowly the yolks of three eggs well beaten. Bring
to the boil, pour over the fish, and serve.

PERCH A LA SICILY

Cook three or four large perch for twenty minutes with a bunch
of parsley in salted and acidulated water. Put into a saucepan
one tablespoonful of malt vinegar, one tablespoonful of tarragon
vinegar, a teaspoonful of minced parsley, a small chopped onion,
a bay-leaf, and four pepper-corns. Boil for ten minutes, strain,
and cool. Cook together four tablespoonfuls of butter and two of
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flour. When brown, add a pint of beef stock and cook until thick,
stirring constantly. Take from the fire, add the strained vinegar,
the beaten yolks of six eggs, and two tablespoonfuls of grated
horseradish. Bring to the boil, pour over the fish, and serve.

PERCH A LA STANLEY

Clean four large perch, put into a saucepan with a tablespoonful
of butter, a small bunch of parsley, a pint of Rhine wine, a pint
[Page 239]
of white stock, and salt and pepper to season. Simmer slowly until
done, drain, and keep warm. Thicken the sauce with two tablespoonfuls
each of butter and flour cooked together, take from the fire, add
the yolks of four eggs beaten with the juice of a lemon and three
tablespoonfuls of butter. Bring to the boil, add a dozen parboiled
oysters, pour over the fish, and serve.

BAKED PERCH

Prepare and clean the fish, stuff with seasoned crumbs, and sew
up. Bake with a little white wine and melted butter.

PERCH SALAD

Clean and boil the fish, drain, and cool. Serve very cold on lettuce
with Mayonnaise.

[Page 241]
TEN WAYS TO COOK PICKEREL

BROILED PICKEREL A LA MAITRE D'HOTEL

Prepare and clean the fish and cut into pieces suitable for serving.
Dip in seasoned oil, broil, and serve with Maitre d'Hotel Sauce.

FRIED PICKEREL--I

Prepare and clean the fish and cut into pieces suitable for serving.
Dip in beaten egg and cracker dust and fry in deep fat.

FRIED PICKEREL--II

Prepare and clean the fish and cut into steaks. Dip in corn-meal
and fry in hot fat. Add one cupful of cream to the fat remaining in
the pan and thicken with one tablespoonful each of butter and flour
cooked together. Season with salt and pepper, add a tablespoonful
of minced parsley, pour over the fish and serve.

[Page 242]
FRIED PICKEREL WITH TOMATO SAUCE

Prepare and clean the fish and cut into pieces of a suitable size
for serving. Dip in milk, roll in flour, and fry brown in plenty
of hot lard. Drain and serve with Tomato Sauce.
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FRIED PICKEREL A LA CREME

Clean the fish and cut into pieces suitable for serving. Roll in
flour, and fry diced salt pork crisp. Strain the fat, fry the fish
in it, take up and keep warm. Add a tablespoonful of butter and
a tablespoonful of flour to the fat remaining in the pan. When
cooked, add enough cream to make the required quantity of sauce,
and a pinch of soda. Cook until thick, stirring constantly, add
the salt pork fat and pour over the fish.

BAKED PICKEREL--I

Lay the cleaned fish in a baking-pan, spread with butter, season
with salt and pepper, and sprinkle with flour. Bake as usual, basting
with a cupful of hot water to which has been added a tablespoonful
of butter and the juice of half a lemon. Serve with any preferred
sauce.

[Page 243]
BAKED PICKEREL--II

Clean the fish, remove the backbone, and soak for an hour in a
marinade of oil and lemon-juice. Cover the bottom of a baking-dish
with thin slices of salt pork, lay the fish upon the pork, rub the
fish with butter, cover and bake for forty minutes. Serve with
Hollandaise or Tartar Sauce.

BAKED PICKEREL WITH OYSTER SAUCE

Lay the fish in a buttered baking-pan, spread with butter, season
with salt and pepper and dredge with flour. Bake in a hot oven,
basting with a cupful of hot water to which a tablespoonful of
butter and the juice of a lemon have been added. Serve with Oyster
Sauce.

BAKED PICKEREL WITH EGG SAUCE

Put the prepared fish in a buttered baking-pan, and bake slowly,
basting with melted butter and hot water. Serve with Egg Sauce.

STUFFED PICKEREL

Prepare, clean, and split the fish. Remove the backbone and stuff
with crumbs, seasoned with salt, pepper, sweet herbs, and melted
[Page 244]
butter. Mix with a beaten egg, stuff the fish, sew up, and bake,
basting with melted butter as required.

PICKEREL A LA BABETTE

Butter a kettle and cover the bottom with sliced celery and onion.
Lay the prepared and cleaned fish upon it, add a bunch of parsley
and a tablespoonful of butter. Season with salt and white pepper,
add a dozen peppercorns, a sliced lemon, a dozen pounded almonds,
and cold water to cover. Simmer slowly until done. Take up the
fish, beat the yolks of three eggs with a tablespoonful of cold
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water, take out the parsley, thicken the sauce, pour over the fish,
sprinkle with parsley and serve.

[Page 245]
TWENTY WAYS TO COOK PIKE.

FRIED PIKE--I

Prepare and clean the fish, and cut into pieces suitable for serving.
Fry brown in butter, add to the butter a teaspoonful of anchovy
essence, a bit of ginger root, a grating of nutmeg, salt and pepper
to season, and enough Claret to cover. Simmer until tender, add
the juice of an orange and a teaspoonful of butter. Serve with
sauce poured over the fish.

FRIED PIKE--II

Clean the fish and cut it into pieces suitable for serving. Dip
in egg and crumbs and fry in oil.

FRIED PIKE A LA HOLLANDAISE

Clean the fish and cut it into steaks. Soak for two hours in a
marinade of oil and lemon-juice, seasoning with pepper, salt, minced
[Page 246]
parsley, and grated nutmeg. Drain, dip in flour, fry in lard, and
serve with Hollandaise Sauce.

BOILED PIKE WITH MELTED BUTTER

Boil the fish with a bunch of parsley in salted and acidulated water
to cover. Serve with melted butter, seasoned with salt, pepper,
grated nutmeg, and lemon-juice.

BOILED PIKE WITH CAPER SAUCE

Prepare and clean a fish, put into a fish-kettle, and simmer for
forty minutes in court-bouillon to cover. Serve with Caper Sauce.

BOILED PIKE WITH HORSERADISH SAUCE

Boil a large fish in salted and acidulated water with a bunch of
parsley. Cook together two tablespoonfuls each of butter and flour,
add three cupfuls of cream, and cook until thick, stirring constantly.
Season with salt and pepper, add two tablespoonfuls of butter and
three tablespoonfuls of freshly grated horseradish. Pour over the
fish, and serve.

BOILED PIKE WITH EGG SAUCE

Put the cleaned fish into a fish-kettle and
[Page 247]
cover with cold water. Add half a cupful of vinegar, a teaspoonful
each of cloves and pepper-corns, a bay-leaf, half a lemon sliced,
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and a tablespoonful of salt. Boil until the fins pull off easily,
take up and skin the fish carefully. Pour over an Egg Sauce made
with a portion of the liquid in which the fish was cooked.

BOILED PIKE A LA DUBOIS

Prepare and clean the fish and cook it in equal parts of white
wine and water, adding minced carrots and celery, sweet herbs and
parsley, half a dozen pepper-corns, and salt to season. Cook together
one tablespoonful each of butter and flour, add two cupfuls of the
liquid and cook until thick, stirring constantly. Add a teaspoonful
of Worcestershire Sauce and two tablespoonfuls of butter. Pour over
the fish and serve.

BAKED PIKE--I

Clean a four-pound pike and put into a buttered baking-pan with
enough hot water to keep from burning. Score the upper side deeply,
cover with chopped salt pork, sprinkle with salt and pepper and
dredge with flour. Bake for half an hour, basting as required.
Serve with any preferred sauce.

[Page 248]
BAKED PIKE--II

Put the cleaned fish into a buttered baking-dish with two onions
sliced, two bay-leaves, pepper and salt to season, and one cupful
of sour cream. Rub the fish with butter, sprinkle thickly with
bread crumbs and grated Parmesan cheese, and bake until brown.
Pour the liquid remaining in the pan around the fish and serve.

BAKED PIKE A LA FRANCAISE

Marinate the prepared fish for two hours in oil and lemon-juice,
seasoning with salt, pepper, chopped onion, and minced parsley.
Put into the oven in the marinade, adding one cupful of stock and a
wineglassful of white wine. Bake slowly, basting as required. Take
up the fish, strain the sauce, thicken with a tablespoonful each
of butter and flour cooked together, season with anchovy essence,
add two tablespoonfuls of butter and two tablespoonfuls of capers.
Pour over the fish and serve.

STUFFED AND BAKED PIKE

Clean and draw the fish, stuff with seasoned crumbs, sew up and
put into a buttered baking-dish in the form of a circle. Score the
[Page 249]
fish deeply, sprinkle with pepper and salt, minced parsley, chopped
onion, and chopped mushrooms. Add a cupful of Sherry and a cupful
of beef stock, cover, and bake, basting frequently with the liquid.
Take up the fish carefully, and add to the liquid enough stock to
make the required quantity of sauce. Thicken with two tablespoonfuls
of flour cooked brown in butter, add two tablespoonfuls of butter,
lemon-juice, red pepper, and anchovy essence to season. Pour over
the fish, and serve.

PIKE BAKED IN SOUR CREAM.
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Clean a four-pound pike, cut into steaks, and free from skin and
bone. Put into a buttered baking-dish with two small onions chopped
and two bay-leaves. Season with salt and cayenne, add one cupful
of sour cream and bake. Put on a serving-dish, cover with crumbs
and dots of butter and brown in the oven. Add enough stock to the
liquid to make the required quantity of sauce, thicken with butter
and flour, season, add a dash of lemon-juice, pour around the fish,
sprinkle with minced parsley and serve.

PIKE SALAD

Flake cold cooked pike with a silver fork,
[Page 250]
mix with Mayonnaise and chopped capers, and serve very cold on lettuce
leaves.

ROASTED PIKE

Prepare a large fish, stuff with seasoned crumbs, and sew up. Spread
with butter, sprinkle with chopped onion, minced parsley, minced
pickle, and pounded anchovies. Sprinkle with salt and pepper, put
in a buttered baking-dish, and bake slowly for an hour, basting
with melted butter as required. Add half a cupful of white wine
and one cupful of white stock to the drippings. Thicken with a
tablespoonful each of butter and flour cooked together, take from
the fire, add two tablespoonfuls of butter and the yolks of three
eggs beaten with the juice of a lemon. Bring to the boil, pour
over the fish and serve.

PIKE A L'ALLEMANDE

Prepare according to directions given for Carp a l'Allemande.

CRIMPED PIKE A LA HOLLANDAISE

Prepare and clean the fish and cut into steaks. Soak in ice-water
for two hours. Boil until tender in salted and acidulated water
to cover and serve with Hollandaise Sauce.

[Page 251]
PIKE A LA FRANCAISE

Cut a cleaned and prepared pike into thick steaks, and marinate
for two hours in oil and lemon-juice, seasoned with salt, pepper,
minced onion and parsley, and a pinch of sweet herbs. Drain, dip
in crumbs, and broil. Serve with any preferred sauce.

PIKE A LA NORMANDY

Clean and draw a large fish and tie in a circle. Put into a fish-kettle
with sliced onion, a bay-leaf, a pinch of thyme, a sprig of parsley,
and salt and pepper to season. Add two cupfuls each of white wine
and white stock and enough water to cover. Add a tablespoonful
of butter, cover and simmer for forty minutes. Take up the fish,
strain the sauce and thicken with two tablespoonfuls each of butter
and flour cooked together. Take from the fire, add the yolks of
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four eggs beaten with the juice of a lemon, and two tablespoonfuls
of butter. Strain over the fish and serve.

PICKLED PIKE

Draw and clean a pike, put into a fish-kettle, cover with Claret,
add three bay-leaves, and simmer until tender. Let cool in the
liquor. Serve with French dressing, Mayonnaise, or Tartar Sauce.

[Page 253]
TEN WAYS TO COOK POMPANO

BROILED POMPANO--I

Clean and split the fish, sprinkle with salt and pepper, rub with
butter, and broil. Squeeze lemon-juice over it and serve.

BROILED POMPANO--II

Split the fish, remove the backbone, season with salt and pepper,
and put on a tin sheet. Rub with butter and broil under the gas
flame.

BROILED POMPANO--III

Clean and split the fish, rub with oil, sprinkle with salt and pepper,
roll in crumbs, and broil.

BROILED POMPANO A LA MAITRE D'HOTEL

Clean and split the fish, rub with salt, pepper, and olive-oil,
and broil. Serve with Maitre d'Hotel Sauce.

[Page 254]
FRIED POMPANO--I

Cut the cleaned fish into slices, dredge with flour, and fry brown
in butter. Serve with any preferred sauce.

FRIED POMPANO--II

Cut the cleaned fish into strips, season with salt, pepper, and
nutmeg, dip in egg and crumbs and fry in fat to cover.

FILLETS OF POMPANO

Cut a prepared and cleaned pompano into strips. Marinate for an
hour in oil and vinegar, seasoned with salt and pepper. Drain,
dip in crumbs, then in egg, then in crumbs, and put in a buttered
paper and bake until done. Serve with Tomato Sauce.

FILLETS OF POMPANO A LA DUCHESSE

Cut a cleaned pompano into strips, sprinkle with salt, pepper, and
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onion-juice, and put into a small baking-pan. Steam until done,
take up carefully and spread each one with seasoned mashed potato
mixed with well-beaten egg. Bake in the oven until puffed and brown
and serve immediately.

[Page 255]
FILLETS OF POMPANO AU GRATIN

Split the fish in two lengthwise, and remove the bone and skin.
Cut into strips, season with salt, pepper, and butter, roll up,
and tie or fasten with toothpicks or skewers. Simmer slowly until
done in equal parts of white wine and water, adding a little Maitre
d'Hotel Sauce.

POMPANO A LA CARDINAL

Butter a baking-dish and lay upon it a large cleaned and split
pompano. Open a can of sweet Spanish peppers, drain, and cover
the fish with them. Sprinkle with chopped onion, minced parsley,
chopped mushrooms, crumbs, and dots of butter. Add one cupful of
stock, and a wineglassful of Port wine. Bake for twenty minutes,
basting as required, take up carefully, and serve with fried sweet
potatoes.

[Page 257]
THIRTEEN WAYS TO COOK RED SNAPPER

FRIED RED SNAPPER

Clean the fish, skin, and remove the backbone. Slice lengthwise in
long thin strips, roll up and fasten with a toothpick or skewer.
Dip in egg, then in cracker dust, and fry in deep fat. Serve with
Tartar Sauce.

BOILED RED SNAPPER--I

Clean and draw the fish and boil slowly in salted and acidulated
water to cover. Drain and serve with any preferred sauce.

BOILED RED SNAPPER--II

Clean a red snapper, sew it up in mosquito netting, and boil it
in salted and acidulated water. Drain carefully, unwrap, and serve
with Tomato Sauce.

BAKED RED SNAPPER--I

Prepare and clean the fish, stuff with
[Page 258]
seasoned crumbs and chopped oysters. Put on a buttered tin sheet
and lay into a baking-pan. Sprinkle with salt, pepper, and flour
and bake for an hour, basting with melted butter and hot water
as required. Serve with any preferred sauce.
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BAKED RED SNAPPER--II

Clean and season the fish, rub with vinegar, and put into a baking-pan.
Dot with butter, sprinkle with parsley, and bake, basting with melted
butter and hot water as required. Serve with Tomato Sauce.

BAKED RED SNAPPER--III

Clean the fish, leaving the head on, and stuff with seasoned crumbs,
cover with sliced tomatoes and sliced lemon, and bake, basting
occasionally with melted butter and hot water.

BAKED RED SNAPPER WITH TOMATO SAUCE

Season four pounds of prepared and cleaned red snapper with salt
and pepper. Cover with thin slices of bacon, dredge with flour, and
put into a buttered baking-pan with two cupfuls of boiling water.
Bake slowly. While it is baking fry brown two slices of chopped
[Page 259]
bacon, add a chopped onion, a pepper pod, a can of tomatoes, and
salt and black pepper to taste. Cook until it thickens, pour over
the fish, and finish baking. Take up carefully.

BAKED RED SNAPPER A LA CREOLE

Clean, split, and bone a large red snapper, lay it together again,
sprinkle with salt and pepper, and put into a buttered baking-pan.
Fry in butter a chopped onion, half a dozen sliced mushrooms, two
fresh tomatoes, and one green pepper chopped. Add a cupful of stock,
spread over the fish and bake for twenty minutes, basting with melted
butter and hot water as required. Take up carefully, sprinkle with
minced parsley, and serve.

STUFFED RED SNAPPER

Make a stuffing of one cupful of chopped oysters, half a cupful
of cracker crumbs, one egg well beaten, a teaspoonful of chopped
onion, a tablespoonful of butter, a tablespoonful of minced parsley,
and salt, pepper, and paprika to season. Add cream or oyster liquor
to make soft, fill the fish, and sew up. Put a layer of salt pork,
sliced tomato, and sliced onion into a baking-pan, lay the fish
upon it, cover with chopped salt pork, sprinkle with salt, pepper,
and flour, add two cupfuls of stock and bake for an hour, basting as
[Page 260]
required. Take up the fish carefully, rub the tomatoes and liquid
through a puree sieve, thicken with butter and flour cooked together,
pour around the fish, and serve.

STUFFED RED SNAPPER A LA CREOLE

Cook together a can of tomatoes, six chopped onions, a cupful of
dry bread crumbs, a tablespoonful of Worcestershire Sauce, three
tablespoonfuls of butter, and salt, red and black pepper to season.
Stuff the prepared and cleaned red snapper with the mixture, sew
up, spread with the remaining dressing, dot with butter, and bake
for an hour. Take up carefully.
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STEAMED RED SNAPPER

Lay a cleaned red snapper in a steamer on a bed of sliced tomatoes
and chopped onion. Steam slowly for an hour or more, turning once.
Serve with Oyster or Tartar Sauce.

RED SNAPPER A LA BABETTE

Clean the fish and rub with salt and pepper inside and out. Boil
in salted water to which has been added a small bunch of parsley,
a celery root, two sliced onions, a chopped carrot, and a blade
of mace. When done, take up, sprinkle with crumbs, dot with butter,
[Page 261]
and brown in the oven. Strain the liquid, thicken with butter and
flour cooked together, pour around the fish, and serve.

RED SNAPPER A LA BEAUFORT

Put the prepared and cleaned fish into a fish-kettle with a pint
each of white wine, white stock, and water, adding salt and sweet
herbs to season, and half a cupful of mixed vegetables cut fine.
Simmer for an hour, drain, skin, and put on a serving-dish. Strain
the liquid, thicken with two tablespoonfuls each of butter and
flour cooked together, add a teaspoonful of beef extract, salt
and cayenne pepper to season, take from the fire, add the yolks of
four eggs, beaten with the juice of a lemon and two tablespoonfuls
of butter, pour over the fish, and serve.

[Page 263]
ONE HUNDRED AND THIRTY WAYS TO COOK SALMON

BROILED SALMON--I

Marinate slices of salmon in olive-oil with salt and pepper, minced
parsley, bay-leaves, and mixed herbs to season. Soak in the marinade
for an hour or more and broil, basting with the marinade. Serve
with Caper Sauce.

BROILED SALMON--II

Take a young fish weighing from four to six pounds, clean, split,
remove the backbone and broil. Sprinkle with lemon-juice and red
pepper.

BROILED SALMON--III

Take three pounds of the tail part of the salmon, let it stand
for six hours in a marinade of oil and lemon-juice, with minced
parsley, two bay-leaves and a sprig of thyme. Drain and broil.
Serve with Maitre d'Hotel Sauce to which a teaspoonful of chopped
chives has been added.

[Page 264]
SALMON BROILED IN PAPER
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Season salmon steaks with pepper and salt, wrap in buttered paper,
twisting the ends, broil and serve with Anchovy or Caper Sauce.

BROILED SALMON STEAKS--I

Season with pepper and salt, broil carefully on a buttered gridiron,
pour over melted butter, garnish with parsley, and serve.

BROILED SALMON STEAKS--II

Sprinkle with pepper and salt, dredge with flour, and broil, basting
with melted butter as required. Spread with melted butter, or with
Maitre d'Hotel Sauce.

BROILED SALMON STEAKS--III

Marinate the steaks for an hour in oil and lemon-juice, seasoning
with salt and pepper. Broil carefully and serve with any preferred
sauce.

BROILED SALMON A LA RAVIGOTE

Marinate salmon steaks in seasoned oil and lemon-juice, and broil
quickly. Serve with Ravigote Sauce.

[Page 265]
SALMON CUTLETS IN PAPILLOTES

Butter large sheets of white paper, sprinkle with crumbs, and fold
tightly over small cutlets of salmon. Broil carefully over a slow
fire and serve in the papers.

SALMON CUTLETS WITH CAPER SAUCE

Marinate for two hours slices of salmon in oil with minced parsley
and onion. Dip large pieces of paper in oil and wrap carefully
around each slice, fastening firmly. Broil carefully and serve with
a Cream Sauce to which capers have been added.

SALMON STEAKS WITH PARSLEY SAUCE

Season salmon steaks, dip in melted butter, then in corn-meal,
and broil. Cook together two tablespoonfuls each of butter and
flour, add two cupfuls of cold water, and cook until thick, stirring
constantly. Take from the fire, season with salt and pepper, add
the juice of half a lemon and a tablespoonful of minced parsley,
and pour over the fish.

BOILED SALMON--I

Wash and wipe a small salmon, wrap in a cloth, tie securely and
put into the fish-kettle. Cover with cold water, add a handful of
[Page 266]
salt, and boil slowly until done. Cook together one tablespoonful
each of butter and of flour, add two cupfuls of boiling cream and
a tablespoonful of the water in which the fish is cooked. Cook until
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thick, stirring constantly, season with salt and minced parsley,
pour over the fish, and serve.

BOILED SALMON--II

Chop together a carrot, an onion and a stalk of celery. Fry in
butter, add half a cupful of vinegar, four cloves, four pepper-corns,
a bay-leaf, a sprig of parsley, and six cupfuls of boiling water.
Boil for an hour, strain, cool, and boil the salmon in it. Serve
with any preferred sauce.

BOILED SALMON WITH EGG SAUCE

Tie a large chunk of salmon in mosquito netting and simmer until
done in salted and acidulated water. Drain, skin, and, if possible,
remove the bone. Serve with Drawn-Butter Sauce to which chopped
hard-boiled eggs have been added.

BOILED SALMON WITH GREEN SAUCE

Boil a small salmon in salted and acidulated water. Take up carefully
and reduce the liquid by rapid boiling to two cupfuls. Cook together
[Page 267]
two tablespoonfuls each of butter and flour, add the reduced liquid,
and cook until thick, stirring constantly. Take from the fire, add
two tablespoonfuls of chopped capers, one tablespoonful of chopped
parsley, the juice of a lemon, and one tablespoonful of butter. Pour
over the fish and serve.

BOILED SALMON STEAKS--I

Wrap each steak separately in mosquito netting. Put into boiling
water to which has been added a slice of onion, a bay-leaf, a blade
of mace, four tablespoonfuls of tarragon vinegar, and a teaspoonful
of salt. Simmer for twenty minutes, remove carefully, drain, and
serve with any preferred sauce.

BOILED SALMON STEAKS--II

Boil the steaks slowly in salted and acidulated water to cover
or in court-bouillon seasoned with wine. Serve with Hollandaise
Sauce.

BOILED SALMON STEAKS--III

Cook the steaks in water to cover and add a celery root, a small
bunch of parsley, salt and pepper to season, and a tablespoonful
of vinegar. Strain the liquid, thicken with a tablespoonful each
[Page 268]
of butter and flour cooked together, pour over the fish, and serve.

BOILED SALMON A LA PIQUANT

Boil slices of salmon in court-bouillon seasoned with wine. Drain,
garnish with parsley, and serve with Piquant Sauce.

BOILED SALMON A LA WALDORF
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Boil a large piece of salmon in salted and acidulated water, seasoned
with herbs and spice. Drain and keep warm. Add two cupfuls of the
liquid in which the fish was cooked, one wineglassful of white
wine, and two anchovies rubbed to a paste. Boil for fifteen minutes,
then add in small bits a tablespoonful of butter. Serve the sauce
separately.

SALMON WITH OYSTER SAUCE

Boil two pounds of fresh salmon in salted and acidulated water
to cover, with a chopped onion, two cloves, eight pepper-corns,
and a small bunch of parsley. Drain, and serve with Oyster Sauce.

SALMON CUTLETS WITH OYSTER SAUCE

Boil large slices of salmon in salted water
[Page 269]
until done. Fry a small onion, chopped, in oil, add four dozen
oysters, cut small, two tablespoonfuls of flour, the liquor drained
from the oysters, two teaspoonfuls of sugar, and pepper, salt,
and anchovy essence to season. When thick, take from the fire,
add the beaten yolks of four eggs, and reheat but do not boil.
Pour the sauce into a platter, and cool. Lay the slices of salmon
on the sauce, brush with egg, sprinkle with crumbs and brown in
the oven.

SALMON A LA SUPREME

Boil a salmon in court-bouillon with wine, drain, cool, skin, and
serve with Tartar Sauce.

MAYONNAISE OF SALMON

Cook fresh salmon in a court-bouillon, drain, cool, skin, and serve
with Mayonnaise.

SALMON PUDDING

Flake the fish, add half the quantity of bread crumbs, a tablespoonful
of melted butter, a teaspoonful of onion juice, and pepper and
salt to season. Beat two eggs light with two tablespoonfuls of
cream, mix with the fish, put into a buttered mould and boil for
an hour and a half. Serve with a Cream Sauce seasoned with
[Page 270]
lemon-juice and anchovy paste.

BAKED SALMON--I

Put four salmon steaks into a buttered saucepan with two cupfuls
each of white wine and white stock. Season with salt, pepper, grated
nutmeg, minced parsley, and a pinch of allspice. Add a heaping
teaspoonful of butter and flour cooked together. Take from the
fire, add the yolks of four eggs well beaten and a little minced
parsley. Arrange a mound of seasoned mashed potatoes in a deep
platter. Take the skin from the steaks and arrange them around
it. Pour the sauce over, sprinkle with crumbs, dot with butter,
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and brown in the oven.

BAKED SALMON--II

Wash and wipe a small fish. Rub with pepper and salt and sprinkle
with paprika and powdered mace. Bake carefully, basting with melted
butter and its own dripping. Take up the fish carefully and add
to the gravy enough stock or water to make the required quantity
of sauce. Thicken with butter and flour cooked together, season
with tomato catsup and lemon-juice. Pour around the fish and serve.

[Page 271]
BAKED SALMON--III

Rub a small cleaned salmon with olive-oil, sprinkle with salt and
pepper, put into a buttered baking-pan, and add one cupful of boiling
water and two tablespoonfuls of butter. Baste every ten minutes
until done. Take up the fish and keep it warm. Thicken the gravy
with a teaspoonful or more of cornstarch mixed with a little cold
water. Season with grated onion, lemon-juice, and tomato catsup.

BAKED SALMON WITH CREAM SAUCE

Wrap a large middle cut of salmon in buttered paper and fasten
firmly. Bake in a buttered baking-pan, basting with butter melted
in hot water. Take from the oven at the end of an hour, remove
the paper carefully, and keep warm. Bring to the boil one cupful
of cream and add one tablespoonful of corn-starch rubbed smooth
with a little cold cream. Add one tablespoonful each of butter
and minced parsley, and pepper and salt to season. Pour the sauce
over the fish or serve separately.

SALMON BAKED IN PAPER

Season a large piece of salmon with salt,
[Page 272]
pepper, and lemon-juice, wrap in a large piece of buttered paper
and pin firmly. Put into a buttered baking-pan, cover and bake
for an hour, basting frequently with hot water and melted butter.
Take off the paper and serve with any preferred sauce.

BAKED SALMON STEAKS

Put the steaks in a buttered baking-dish. Lay bits of butter upon
them, seasoning with salt, pepper, minced parsley, and grated onion.
Bake carefully, basting as required, and serve with Caper or Tomato
Sauce.

BAKED SALMON CUTLETS

Put salmon steaks into a buttered baking-pan with half a cupful
of hot water and half a cupful of white wine. Sprinkle with salt,
paprika, and grated nutmeg. Cover with raw oysters and crumbs fried
in butter. Bake for twenty minutes. Take up the fish carefully.
Cook together one tablespoonful each of butter and flour, add the
liquor from the pan and a teaspoonful of anchovy paste. Cook until
thick, stirring constantly, pour around the fish, and serve.
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SALMON A LA WINDSOR

Season salmon steaks with salt and pepper,
[Page 273]
dip in egg and crumbs, put into a buttered baking-pan, and bake
quickly. Serve with any preferred sauce.

STUFFED SALMON

Clean, bone, and parboil a small salmon. Rub the inside with salt,
pepper, and grated nutmeg. Stuff with chopped oysters, minced parsley,
and seasoned crumbs. Fold together, put into a buttered baking-dish,
and bake for half an hour, basting with its own dripping.

SALMON STEAKS A LA FLAMANDE

Sprinkle a buttered dripping-pan with chopped onion, and season
with pepper and salt. Lay salmon steaks on top, brush with the yolk
of a beaten egg, cover with a layer of chopped onion and parsley,
season with salt, red pepper, lemon-juice, and dots of butter, and
bake for half an hour.

SALMON EN PAPILLOTES

Use six small salmon steaks. Season with salt and pepper. Butter
sheets of white paper a little larger than the steaks and lay on
each one a thin slice of lean boiled ham. Cook together in butter
a chopped onion, a handful of chopped mushrooms, a minced bean
of garlic, and a tablespoonful of minced parsley.
[Page 274]
Spread a thin layer on the ham, lay a slice of salmon upon it,
spread with the cooked vegetables, cover with another slice of
ham, put another piece of oiled paper over, and fold carefully at
the edges. Bake in a moderate oven for fifteen or twenty minutes,
and serve in the papers.

FILLETS OF SALMON EN PAPILLOTES

Cut salmon steaks into fillets, dip into melted butter and lemon-juice,
fold in buttered paper, and bake for half an hour in a slow oven.
Serve in the papers and pass Hollandaise Sauce.

SALMON CUTLETS EN PAPILLOTES

Cut slices of salmon into cutlets. Beat together three tablespoonfuls
of olive-oil, the yolk of an egg, a teaspoonful of minced onion and
a tablespoonful of chopped parsley. Sprinkle the fish with salt
and pepper, spread the mixture over, fold each piece in buttered
paper, fastening securely, and bake for half an hour. Serve in the
papers.

FRIED SALMON--I

Cut slices of salmon into small pieces and put into a saucepan with
pepper, salt, minced parsley, and lemon-juice to season. Add
[Page 275]
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sufficient butter and fry carefully. Serve with Ravigote or any
preferred sauce.

FRIED SALMON--II

Wrap slices of salmon in oiled paper, fastening firmly, and fry
in deep fat. Drain carefully and serve in the paper.

FRIED SALMON--III

Sprinkle salmon steaks with salt and flour, brush with the beaten
yolk of an egg and fry in hot olive-oil. Drain, garnish with fried
parsley, and serve.

FRIED SALMON STEAKS

Dredge the steaks with seasoned flour or dip into egg and seasoned
crumbs and fry.

FRIED SALMON CUTLETS--I

Steam salmon steaks, cool, cut into fillets, dip in egg and crumbs,
fry in deep fat, and serve with Tartar or Hollandaise Sauce.

FRIED SALMON CUTLETS--II

Prepare very thick Cream Sauce and mix with it cold cooked salmon
cut fine. Season with red pepper, salt, and lemon-juice and let
[Page 276]
cool. Shape into cutlets, dip into beaten egg, then in crumbs, and
fry in deep fat.

FRIED SALMON CUTLETS--III

Rub cold boiled salmon smooth with one-third the quantity of mashed
potatoes. Season with salt, pepper, and pounded mace. Shape into
cutlets, dip in egg and crumbs and fry in deep fat. Serve with
any preferred sauce.

SALMON CUTLETS A L'ANGLAISE

Cut slices of salmon in the shape of cutlets, season with salt
and pepper and fry in butter. Drain and serve with Ravigote Sauce.

SALMON A LA LYONS

Fry slices of salmon in butter with pepper and salt to season. Serve
with a Hollandaise Sauce to which cooked oysters, cooked shrimps,
and minced parsley have been added.

SALMON CUTLETS WITH MILANAISE SAUCE

Cut slices of salmon into small pieces, dip into white wine and
wrap in buttered paper, fastening securely. Fry carefully in butter,
[Page 277]
remove the papers, garnish with parsley, and serve with Milanaise
Sauce.
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FILLETS OF SALMON A L'ORLY

Cut fresh salmon into small pieces, remove the skin, and marinate
for an hour in lemon-juice seasoned with salt and pepper. Drain,
dip in egg and crumbs, fry in deep fat, and serve with Tomato Sauce.

SALMON A L'ALLEMANDE

Put a large middle cut of salmon into a saucepan, with a sliced
carrot, a large onion, a bunch of parsley, salt and pepper to season,
half a cupful of butter, two cupfuls of Claret, and enough stock
to cover. Cover with buttered paper and cook slowly for an hour.
Take up the fish carefully and keep warm. Strain the liquid, skim
the fat, and thicken with butter and flour cooked together until
brown. Add a tablespoonful of butter, seasoned with lemon-juice
and anchovy essence, pour over the fish, and serve.

SALMON A L'ADMIRAL

Fry in butter two chopped onions, two parsley roots, a bunch of
chopped parsley with a sprig of thyme, a broken bay-leaf, a
[Page 278]
clove, and three small chopped carrots. Add one cupful of white
wine, put a small cleaned salmon into a buttered baking-dish, spread
the vegetables over, cover, and cook until tender, basting with the
drippings or with hot water if needed. Take out the fish, strain the
liquid, add to it a cupful of cream and thicken with a tablespoonful
each of butter and flour cooked together. Pour it around the fish
and garnish with lemon and parsley.

SALMON A LA BORDEAUX

Clean a small salmon, stuff with seasoned crumbs and oysters, and
put into a fish-kettle with two tablespoonfuls of butter, two onions
sliced, a bunch of parsley, and salt, pepper, and grated nutmeg
to season. Add two cupfuls each of stock, water, and white wine.
Cover the fish with buttered paper and simmer for an hour. Drain the
fish and keep warm. Prepare a sauce according to directions given
in the recipe for Salmon a la Genoise, using the liquid strained
from the fish.

SALMON A LA CANDACE

Put a large cut of salmon on the drainer in a fish-kettle and cover
it with a small slice of raw ham. Add two cupfuls of Rhine wine,
a quart of stock, and a bunch of parsley. Cover with buttered paper,
[Page 279]
simmer for an hour, drain, and remove the skin. Strain the liquid,
thicken with flour cooked brown in butter, add a tablespoonful of
butter, cayenne, and lemon-juice to season. Bring to the boil, pour
over the fish, and serve.

SALMON A LA CHAMBORD

Put a large middle cut of salmon into a saucepan with sliced carrots
and onions, a bunch of parsley, two tablespoonfuls of butter and
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two cupfuls each of white wine and white stock. Season with salt
and pepper-corns, cover, and simmer slowly for an hour. Take up
the fish carefully and keep warm. Strain the liquid and thicken
with flour cooked brown in butter. Add half a cupful of stewed
and strained tomatoes, the juice of a lemon, two tablespoonfuls
of butter, and a teaspoonful of anchovy essence. Pour over the
fish and serve.

SALMON A L'ESPAGNOLE

Cut fresh salmon in small pieces suitable for serving, and fry
in butter. Drain and keep warm. Add two tablespoonfuls of flour
to the butter, in which the fish is cooked, and brown. Add two
cupfuls of stock and cook until thick, stirring constantly. Take
[Page 280]
from the fire, add a tablespoonful of butter, a teaspoonful of
minced parsley, and the juice of a lemon. Pour over the fish and
serve.

SALMON A LA GENOISE

Boil a small fresh salmon in salted and acidulated water to cover,
drain, and skin. Arrange on a serving-dish and keep warm. Chop
fine a small slice of ham, a slice of carrot, a small stalk of
celery, an onion, a parsley root, and three or four shallots. Add
a sprig of thyme, a bay-leaf, a blade of mace, and two cloves. Fry
in butter, add two tablespoonfuls of flour and cook until brown.
Add two cupfuls of Claret and cook until thick, stirring constantly.
Add half a cupful of beef stock, bring to the boil, and strain
through a sieve. Reheat, add a tablespoonful of butter, and minced
parsley, lemon-juice, grated nutmeg, and anchovy essence to season.
Pour around the fish and serve.

SALMON A L'ITALIENNE

Flake cold salmon fine with a silver fork and mix with an equal
quantity of cold cooked spaghetti cut fine. Reheat in a Cream Sauce,
add a few capers and serve very hot.

[Page 281]
SALMON STEAKS A LA MARINIERE

Marinate salmon steaks in seasoned oil, drain, and broil. Cover
with small boiled onions and cooked oysters. Pour over a sauce
made according to directions given in the recipe for Salmon a la
Genoise, and serve.

SALMON A LA MARSEILLES

Boil a small salmon in salted and acidulated water. Skin and put
on a serving-dish. Spread over it some very thick Cream Sauce,
sprinkle with crumbs, brush with beaten egg, cover with crumbs
again, sprinkle with salt, pepper, and grated nutmeg, and brown
in the oven. Serve with a sauce made of equal parts of white wine
and stock, thickened with butter and flour cooked together.

SALMON A LA MARYLAND
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Prepare and clean a small salmon and simmer in salted water until
done. Prepare a Drawn-Butter Sauce and add to it half a cupful
of butter. When the butter is melted, take from the fire and add
quickly two eggs beaten with the juice of half a lemon. Pour the
sauce over the fish and serve.

[Page 282]
SALMON A LA NAPLES

Fry salmon steaks in butter, seasoning with salt, pepper, and grated
nutmeg. When half cooked, add half a cupful of white wine to the
butter, cover, and simmer slowly until done. Cover the salmon with
cooked oysters, pour the liquid remaining in the pan over the fish,
and serve.

SALMON A LA PROVENCE

Season four salmon steaks and cook with a tablespoonful of butter
and the juice of a lemon. Add a dozen oysters, half a dozen small
shrimps, and one cupful of white stock thickened with flour and butter
cooked together. Simmer until the oysters are cooked, take from the
fire, add the yolk of an egg beaten smooth with a tablespoonful
of Sherry, and serve with triangles of fried bread.

SALMON A LA PROVENCALE

Put a large cut of salmon into a saucepan and cover with salted
and acidulated water. Add a sliced onion, a carrot, a bunch of
parsley, and salt, pepper, sweet herbs, and a pinch of allspice
to season. Cover the fish with buttered paper and cook slowly for
[Page 283]
an hour. Chop together a small onion, a clove of garlic, and a few
sprigs of parsley. Fry in olive-oil, add two tablespoonfuls of flour,
and cook until the flour is brown. Add two cupfuls of brown stock
and one cupful of stewed and strained tomato. Cook until thick,
stirring constantly, seasoning with red and white pepper and
lemon-juice. Remove the skin from the fish, pour the hot sauce over
it, and serve.

FILLETS OF SALMON A LA VENITIENNE

Put salmon steaks into a buttered baking-pan with fine match-like
strips of larding pork laid on each side. Season with salt, pepper,
and lemon-juice, add one cupful of white wine and cover with a
sheet of buttered paper, having a small hole in the centre. Bake
for forty minutes, basting often. Cook together one tablespoonful
each of butter and flour, add one cupful of stock, and cook until
thick, stirring constantly. Add a tablespoonful each of butter
and lemon-juice and a teaspoonful of minced parsley. Pour around
the fish and serve.

SALMON A LA WALDORF

Marinate salmon steaks for an hour in
[Page 284]
lemon-juice. Cover with stock, add pepper, salt and minced parsley
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to season, and simmer slowly until done. Drain, thicken the sauce,
add a tablespoonful of butter, and serve separately.

SALMON MOUSSE

Rub half a pound of raw salmon to a smooth paste with water, adding
gradually a dozen chopped raw oysters, half a cupful of Tomato
Sauce and the yolks of three eggs. When smooth, fold in the stiffly
beaten whites, season with salt and pepper, and press through a
puree sieve into small buttered moulds. Put into a baking-pan,
surround with hot water, and bake for fifteen or twenty minutes
in a moderate oven. Unmould and serve with any preferred sauce.

SALMON MOUSSE A LA MARTINOT

Pound to a pulp with a little water, half a pound of raw salmon,
and add the well-beaten whites of two eggs. Cook together one
tablespoonful each of butter and flour, add a cupful of milk, and
cook until thick, stirring constantly. Season with salt, red and
white pepper, grated onion, and mushroom essence. Take from the
fire, and add the yolks of three eggs beaten smooth with two
[Page 285]
tablespoonfuls of cream. Cool the sauce, and when cold mix it with
the fish. Fold in carefully one cupful of whipped cream and fill a
buttered mould with the fish. Put the mould in a pan of hot water
and bake in a moderate oven for half an hour.

For the sauce, cook together for ten minutes a tablespoonful each
of butter and flour, a teaspoonful each of chopped onion, salt,
and sugar, and half a can of tomatoes. Rub through a sieve, and
add the yolks of four eggs beaten smooth with a tablespoonful of
cream and a grating of nutmeg. Take from the fire and add two
tablespoonfuls of butter in small bits. Return to the fire, and
add a little lemon-juice or tarragon vinegar. Strain, and add a
little whipped cream.

SALMON STEAKS WITH CLARET SAUCE

Put four steaks into a buttered saucepan with salt, pepper, and
grated nutmeg to season, add a bunch of parsley, a teaspoonful
of mixed sweet herbs, a chopped onion, and two cupfuls of Claret.
Cover with a buttered paper, simmer until done, and drain. Strain
the sauce, thicken with flour cooked brown in butter, skim, add
two tablespoonfuls of butter and the juice of a lemon; pour over
the fish and serve.

[Page 286]
SALMON MAYONNAISE WITH CUCUMBERS

Steam salmon steaks until tender, remove the skin, and cool. Cover
with thinly sliced cucumbers, mask with Mayonnaise, and serve with
a border of lettuce leaves and sliced hard-boiled eggs.

CREAMED SALMON ON TOAST

Reheat a cupful of cold flaked salmon, either fresh or canned, in
Cream Sauce. Take from the fire, add one egg beaten smooth with
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half a cupful of cream, pour over buttered toast, and serve.

CURRIED SALMON

Chop a Spanish onion, fry it in butter, and add a tablespoonful
of curry powder mixed with a teaspoonful of flour. Add two cupfuls
of stock and cook until thick, stirring constantly. Add cold cooked
salmon, cut into small pieces, and reheat. Serve in a border of
boiled rice.

CHARTREUSE OF SALMON

Wash a cupful of rice in several waters, drain and parboil for five
minutes in salted water at a galloping boil. Drain in a colander,
[Page 287]
return to the saucepan, add a pinch of salt and three cupfuls of
milk or stock. Steam until tender, then add three tablespoonfuls
of butter melted and mixed with one tablespoonful of curry powder
and two tablespoonfuls of lemon-juice. Mix thoroughly and line
a two-quart buttered mould with the rice. Fill the center with
flaked cooked salmon, seasoned with salt, pepper and lemon-juice,
cover with rice, steam for half an hour and serve with Egg Sauce.

FRICASSEE OF SALMON

Cut two pounds of salmon steaks into strips. Put into a saucepan
with half a cupful of water, salt and pepper to season, a clove,
a blade of mace, a tablespoonful of sugar, a chopped onion, and a
heaping teaspoonful of mustard mixed with half a cupful of vinegar.
Bring to the boil, add six tomatoes peeled and sliced, a teaspoonful
of minced parsley, and a wineglassful of Sherry. Simmer for forty-five
minutes and serve either hot or cold.

SALMON WITH EGGS

Steam salmon steaks until tender, cool, and lay upon a platter
covered with lettuce leaves. Season with salt, pepper, and lemon-juice
and surround with slices of hard-boiled eggs. Mix together a
tablespoonful of melted butter, a teaspoonful of made mustard, and
[Page 288]
salt and pepper to season. Spread over the egg slices and serve.

JELLIED SALMON--I

Simmer salmon steaks in court-bouillon until done. Drain and arrange
on a platter. Spread with Mayonnaise, tinted green with spinach
juice to which a little dissolved gelatine has been added. Serve
cold.

JELLIED SALMON--II

Mix two cupfuls of cold boiled salmon with one tablespoonful of
lemon-juice, one teaspoonful of minced parsley, two drops of tabasco
sauce and one tablespoonful of granulated gelatine dissolved in
cold water. Add it to half a cupful of cooked salad dressing. Wet
in cold water one large mould or several small ones, fill with the
salmon and put on ice until thoroughly chilled. Serve with sliced
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cucumbers and Tartar Sauce.

SALMON PIE

Butter a baking-dish and line the sides with a rich biscuit crust.
Fill the pan with fresh or canned salmon, seasoned with salt and
pepper, lemon-juice, a pinch of mace, and a teaspoonful of onion
juice. Spread over the salmon a cupful of boiled lobster which has
[Page 289]
been seasoned with melted butter and Worcestershire Sauce. Cover
with biscuit crust, slit diagonally down the centre, and bake for
an hour in a moderate oven.

COLD SALMON PATTIES

Season chopped salmon highly with salt and pepper, grated nutmeg
and melted butter. Add the beaten yolk of an egg to bind. Line
patty-tins with puff paste or rich pastry, fill with the salmon
mixture, cover with the paste, and bake.

PICKLED SALMON--I

Boil large fresh pieces of salmon in salted and acidulated water
to cover. Bring to the boil one quart of vinegar, six blades of
mace, half a dozen white peppers, half a dozen cloves, a teaspoonful
of made mustard, two tablespoonfuls of sugar, and a cupful of water
in which the fish was boiled. Let the fish cool in the water, then
put it in an earthen jar, pour the boiling liquid over, and let
stand for a day or two before using.

PICKLED SALMON--II

Cut the fish into large pieces and cook until done in salted and
acidulated water. Drain, cool, and skin. Put into a preserving-kettle
[Page 290]
two quarts of vinegar, one cupful of boiling water, four blades of
mace, two tablespoonfuls of sugar, a dozen cloves, two tablespoonfuls
of mustard seed, an onion sliced, a dozen pepper-corns, one small
red pepper, two bay-leaves, and a teaspoonful of celery seed. Bring
to the boil, put in the fish, boil up once and cool. Let stand for
two or three days before using.

PICKLED SALMON--III

Boil large pieces of salmon in salted and acidulated water, drain,
and cool. Add one quart of the water in which the fish was cooked,
two quarts of vinegar, a tablespoonful of pepper-corns, grated
nutmeg and a dozen blades of mace. Boil for half an hour and cool.
Pour over the salmon, add a tablespoonful of olive-oil, cover,
and keep in a cool place for two or three days before using.

SPICED SALMON

Mix half a cupful of vinegar, the juice of half a lemon, two cloves,
a bay-leaf, an inch of stick cinnamon, a teaspoonful of salt and
a pinch of black pepper. Bring to the boil and pour over salmon
steaks which have been boiled, drained, and cooled. Let stand for
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[Page 291]
two or three hours before serving.

SALMON SOUFFLE

Cook together one tablespoonful each of butter and flour, add one
cupful of milk, and cook until thick, stirring constantly. Add half
a cupful of stale bread crumbs, a teaspoonful of grated onion,
a tablespoonful of Worcestershire Sauce, a teaspoonful of minced
parsley, and the yolks of three eggs, well-beaten. Add one cupful
of flaked salmon, mix thoroughly, and fold in the salmon, and bake
in a pan of hot water in a moderate oven for forty-five minutes.
Serve with any preferred sauce.

SALMON ON TOAST

Reheat two cupfuls of cold salmon steaks in a cupful of Drawn-Butter
Sauce, seasoning with salt and red pepper. Take from the fire and
add one egg beaten light with three tablespoonfuls of cream. Pour
over slices of fried bread, sprinkle with minced parsley, and serve.

SALMON TIMBALES

Flake a pound of cooked salmon and rub to a paste. Season with salt,
pepper, and grated onion, add a tablespoonful of chopped almonds and
[Page 292]
the unbeaten whites of three eggs. Mix thoroughly and stir in one
cupful of cream whipped solid. Put into small buttered moulds, set
into boiling water, and bake for twenty minutes. Turn out and serve
with Hollandaise Sauce.

SALMON TURBOT--I

Cook together two tablespoonfuls of butter and three of flour.
Add two cupfuls of milk and cook until thick, stirring constantly.
Take from the fire, add two eggs, well beaten, a teaspoonful of
minced parsley and the juice of half a lemon. Put into a baking-pan
alternate layers of the sauce and cold flaked salmon, cover with
crumbs, dot with butter, and brown in the oven.

SALMON TURBOT--II

Cook together one tablespoonful each of butter and flour, add two
cupfuls of milk and cook until thick, stirring constantly. Take from
the fire, add two tablespoonfuls of butter, and salt and pepper to
season. Put a layer of flaked salmon into a buttered baking-dish,
spread with the sauce, and repeat until the dish is full, having
crumbs and butter on top. Bake for half an hour.

[Page 293]
SALMON BOX

Line a square tin mould with hot boiled rice, fill the centre with
cold boiled salmon flaked and seasoned with salt, pepper, and grated
nutmeg. Cover with rice, steam for an hour, turn out on a platter,
and serve with Egg Sauce.
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SALMON WITH CUCUMBER SAUCE

Put a large cut of salmon into a buttered saucepan with salt, pepper,
a bunch of parsley, a chopped onion, and sweet herbs. Add half a
cupful of white wine and enough stock to cover. Simmer until the
fish is done and drain carefully. Strain the liquid and thicken
with flour cooked in butter. Peel and slice three small cucumbers,
parboil in salted water, drain, and fry in butter with a little
sugar. Add to the sauce with a tablespoonful of butter and the
juice of a lemon. Pour over the fish and serve.

SALMON CROQUETTES--I

Cook together one tablespoonful of butter and two tablespoonfuls
of flour, add one cupful of cream, and cook until thick, stirring
constantly. Take from the fire, add one egg well beaten, and one
pound of cold cooked salmon flaked. Let cool, shape into croquettes,
[Page 294]
dip into egg and crumbs, and fry in deep fat. Serve with any
preferred sauce.

SALMON CROQUETTES--II

Cook together one tablespoonful of butter and three tablespoonfuls
of flour. Add one cupful of cream, and cook until thick, stirring
constantly. Season with salt, red pepper, and minced parsley, take
from the fire, add the juice of a lemon and a can of flaked salmon.
Mix thoroughly and cool. Shape into croquettes, dip in egg and
crumbs, and fry in deep fat.

SALMON CROQUETTES--III

Cook together one tablespoonful of flour and two of butter, add a
cupful of cream or milk, and cook until thick, stirring constantly.
Take from the fire, add an egg well beaten, half a cupful of crumbs,
a small can of flaked salmon, and salt, red pepper, and powdered
mace to season. Mix thoroughly, cool, shape into croquettes, dip
into egg and crumbs, and fry in deep fat.

SALMON CROQUETTES--IV

Cook together two tablespoonfuls each of
[Page 295]
butter and flour and add one cupful of cream in which the yolks
of two eggs have been beaten. Cook until very thick, stirring
constantly. Take from the fire, add a pound can of salmon, flaked,
salt and pepper to season, and a teaspoonful of minced parsley. Stir
in the beaten whites of the eggs and cool. Shape into croquettes,
dip in egg and crumbs, fry in deep fat, and serve with Tomato Sauce.

SALMON CROQUETTES--V

Cook together two tablespoonfuls of butter and one of flour. Add
one cupful of milk and cook until thick, stirring constantly. Add
a small can of flaked salmon, pepper and salt to season, and three
eggs well beaten. Reheat, but do not boil. When it thickens, take
from the fire, and cool. When cold, shape into croquettes, dip
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in egg and crumbs, and fry in deep fat.

SALMON CROQUETTES--VI

Cook together one tablespoonful of butter and two of flour. Add
one cupful of milk and cook until very thick, stirring constantly.
Season with salt, pepper, and celery salt. Add two cupfuls of canned
salmon freed from skin, fat, and bone and chopped fine. Mix thoroughly
and spread on a platter to cool. Shape into croquettes, dip in crumbs,
[Page 296]
then in beaten egg, then in crumbs, and fry in deep fat. Serve with
green peas.

SWEDISH SALMON CROQUETTES

Cook one cupful of white stock with a tablespoonful of butter,
the yolks of two eggs, and parsley, pepper and salt, and grated
onion to season. Add a can of flaked salmon and cook until thick,
stirring constantly. Cool, shape into croquettes, dip in egg and
crumbs, and fry in deep fat. Serve with Tartar Sauce.

SALMON CUTLETS

Cook together one tablespoonful of butter and three of flour. Add
one cupful of cream and cook until thick, stirring constantly. Add
a can of salmon, chopped, the juice of half a lemon, a tablespoonful
of minced parsley, and salt and red pepper to season. Mix thoroughly,
and cool. Shape into cutlets, dip in egg and crumbs and fry in
deep fat.

SALMON CHOPS

Prepare according to directions given for Salmon Croquettes, shape
into chops, dip into egg and crumbs, fry in deep fat, and serve
with Tartar Sauce.

[Page 297]
BAKED SALMON LOAF--I

Put a cupful of milk into a double-boiler and add enough bread
crumbs to make a smooth paste. Cook until thick, stirring constantly.
Add a can of salmon, chopped, half a cupful of cream, salt and
red pepper to season and three eggs beaten separately, folding
in the stiffly beaten whites last. Mix thoroughly, pour into a
buttered mould, set into a pan of hot water, and bake until firm
in a moderate oven.

SALMON LOAF--II

Mash a can of salmon, add the juice of a lemon, and half a cupful
of fresh bread-crumbs, three tablespoonfuls of minced parsley, four
tablespoonfuls of melted butter and four eggs beaten separately,
folding in the stiffly beaten whites last. Put into a buttered
mould and steam for an hour. Add to the oil drained from the salmon
one cupful of boiling milk, one tablespoonful of cornstarch rubbed
smooth in a little cold milk, and a tablespoonful of butter. Cook
until thick, stirring constantly, take from the fire, add one egg
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well beaten, a teaspoonful of tomato catsup and mace and pepper to
season. Turn the mould out on a platter and pour the sauce around
it.

[Page 298]
SALMON LOAF--III

Flake a can of salmon and mix it with the pounded yolks of two
hard-boiled eggs, a tablespoonful of capers, and pepper, salt,
mace, and parsley to season. Dissolve a teaspoonful of anchovy paste
in a cupful of boiling water, add a tablespoonful of lemon-juice
and a tablespoonful of soaked gelatine. Heat until the gelatine is
dissolved and mix with the fish. Butter a mould and arrange upon
it the rings of the hard-boiled eggs. Put the fish into it and
put on ice until perfectly cold and firm. Turn out on a platter
and serve with Mayonnaise.

SALMON LOAF--IV

Drain the oil from a can of salmon, remove skin, fat, and bone,
and flake the fish with a silver fork. Add the yolks of four eggs,
well beaten, half a cupful of bread crumbs, four tablespoonfuls
of melted butter, and pepper, salt, and minced parsley to season.
Fold in the stiffly beaten whites of the eggs, put into a buttered
pan, and bake for half an hour. Add to the drained oil one cupful
of milk. Thicken it with a tablespoonful each of butter and flour
cooked together, take from the fire, and add one egg well beaten.

[Page 299]
FRICASSEED SALMON

Reheat a can of flaked salmon in a cupful of Drawn-Butter Sauce,
adding half a cupful of cream, and salt, red and white pepper to
season. Take from the fire, add one egg, well beaten, pour over
buttered toast, and sprinkle with parsley.

CURRIED SALMON--I

Chop a small onion fine, and fry brown in butter. Add to it the
liquor drained from a can of salmon, and a tablespoonful of flour.
When the flour is smooth, add half a cupful of water, a teaspoonful
each of curry powder and lemon-juice, and salt and pepper to taste.
Add a can of salmon flaked, reheat, and serve.

CURRIED SALMON--II

Fry a chopped onion in olive-oil, and when the onion is brown add
a tablespoonful of flour mixed with a teaspoonful of curry powder.
Add one cupful of boiling water and cook until thick, stirring
constantly. Reheat flaked canned salmon in the sauce and serve with
a garnish of sliced lemon.

CURRIED SALMON--III

Fry a chopped onion brown in olive-oil.
[Page 300]
add two teaspoonfuls of curry powder and a tablespoonful of flour.
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When the flour is cooked, add two cupfuls of hot water and cook
until thick, stirring constantly. Add a tablespoonful of tomato
catsup or Chutney Sauce and salt and pepper to season. Add a can
of salmon flaked. Reheat and serve.

CREAMED SALMON

Bring to the boil one cupful of cream and half a cupful of milk.
Add a teaspoonful of butter and two teaspoonfuls of corn-starch
rubbed smooth with a little cold milk. Cook until thick, stirring
constantly, and add one can of flaked salmon. Fill ramekins with
the mixture, sprinkle with crumbs, dot with butter, and brown in
the oven.

CREAMED SALMON ON TOAST

Prepare the fish according to directions given for Baked Creamed
Salmon. Pour over slices of buttered toast, sprinkle with minced
parsley, and serve.

BAKED CREAMED SALMON

Cook together two tablespoonfuls of butter and two of flour, add two
cupfuls of milk or cream, and cook until thick, stirring constantly.
Add salt, pepper and minced parsley to season, and a can of flaked
[Page 301]
salmon. Reheat and arrange in a baking-dish with alternate layers of
crumbs and butter, having crumbs and butter on top. Bake in the oven
until brown.

SALMON PATTIES

Prepare Creamed Salmon according to directions given in the recipe
for Baked Creamed Salmon. Fill patty-shells and serve.

ESCALLOPED SALMON--I

Prepare Creamed Salmon according to directions given for Baked
Creamed Salmon. Put into a buttered baking-dish, cover with crumbs,
dot with butter, and brown in the oven.

ESCALLOPED SALMON--II

Cook together two tablespoonfuls of butter and one of flour. Add
a cupful of water, the juice of a lemon, a small onion chopped,
the yolks of three boiled eggs mashed smooth, and pepper and salt
to season. Cook until thick, stirring constantly. Add a can of
flaked salmon, reheat, and serve.

COQUILLES OF SALMON

Prepare Creamed Salmon according to
[Page 302]
directions given in the recipe for Baked Creamed Salmon, seasoning
with salt, pepper and lemon-juice. Put into buttered shells or
individual dishes with alternate layers of cooked mushrooms. Sprinkle
with crumbs and grated cheese, dot with butter and brown in the
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oven.

DEVILLED SALMON

Prepare Creamed Salmon according to directions given for Baked
Creamed Salmon, adding half a cupful of Worcestershire Sauce and
the juice of a lemon. Fill individual dishes or a large baking-dish,
sprinkle with crumbs, dot with butter, and brown in the oven.

BANKED SALMON

Reheat a can of salmon in a Cream Sauce. Arrange on a platter and
put around it a border of mashed potatoes. Sprinkle with crumbs,
dot with butter, and brown in the oven.

PRESSED SALMON

Mix together two beaten eggs, a tablespoonful of butter, two cupfuls
of bread crumbs, a can of salmon, flaked, and salt and pepper to
[Page 303]
season, turn into a buttered mould, steam for half an hour, and
serve cold with Mayonnaise or Tartar Sauce.

MOULDED SALMON

Free a pint can of salmon from fat, skin, and bone and flake the
fish with a silver fork. Add salt and pepper to season, half a
cupful of cracker crumbs, two tablespoonfuls of butter melted, and
three eggs beaten separately, mix thoroughly, put into a buttered
mould and steam for an hour. Serve with Drawn-Butter Sauce to which
chopped olives and capers have been added.

SALMON IN GREEN PEPPERS

Prepare Creamed Salmon according to directions given for Baked
Creamed Salmon. Cut slices from the tops of sweet green peppers,
remove the seeds and fibre, fill with the prepared salmon, sprinkle
with crumbs, dot with butter, put into a pan of hot water and bake
for twenty or thirty minutes.

SALMON EN CASSEROLE

Chop a large onion and fry it in butter. Add a cupful of bread
crumbs and one and one half cupfuls of milk. Bring to the boil,
[Page 304]
add salt and pepper to season, a flaked can of salmon, and two
eggs well beaten. Pour into a buttered casserole, dot with butter,
and bake brown. Sprinkle with minced parsley and serve.

BROILED SMOKED SALMON--I

Soak for twelve hours, changing the water three times. Drain, wipe
dry, dip in olive-oil and vinegar, and broil. Serve with a garnish
of lemon and parsley.

BROILED SMOKED SALMON--II
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Cut into narrow strips, parboil for ten minutes, drain, cover with
cold water, let stand for fifteen minutes, wipe dry, and broil.
Season with red pepper and lemon-juice and serve with buttered
toast.

BROILED SMOKED SALMON--III

Cut smoked salmon into strips and broil carefully. Pour over it
melted butter and lemon-juice, sprinkle with minced parsley, and
serve.

BROILED SMOKED SALMON--IV

Parboil slices of smoked salmon for twenty minutes, drain, cool,
rub with flour, broil carefully, and serve with any preferred sauce.

[Page 305]
BROILED SMOKED SALMON--V

Wash thoroughly and soak for a few hours very salt. Cover with
warm water, simmer for fifteen or twenty minutes, drain, wipe dry,
rub with butter, and broil.

BROILED SALMON A LA MAITRE D'HOTEL

Soak the smoked salmon for an hour in cold water, then drain and
wipe dry. Brush with melted butter and broil carefully. Serve with
Maitre d'Hotel Sauce.

SMOKED SALMON

Cut it into thin slices, warm it up in a little olive-oil, strain
the oil when it is warmed, add to it lemon-juice and minced parsley,
pour over the fish, and serve.

BROILED KIPPERED SALMON

Cut the salmon into strips, wrap in buttered paper, and broil carefully
over a clear fire. Remove the paper and serve.

FRIED KIPPERED SALMON

Soak slices of kippered salmon in olive-oil for several hours. Drain
off the oil and fry the salmon slices in it. Serve with melted butter
[Page 306]
and lemon-juice.

BROILED SALT SALMON

Soak the fish for thirty-six hours in cold water, changing the
water often. Drain, wipe dry, rub with melted butter, broil, and
serve with Egg Sauce.

BOILED SALT SALMON

Soak the fish over night, drain, rinse, and simmer for fifteen
or twenty minutes. Season with pepper and butter and garnish with
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parsley.

PICKLED SALT SALMON

Prepare according to directions given for Pickled Salmon, soaking
the salt fish for twelve hours before cooking.

SALT SALMON IN PAPILLOTES

Cut the fish into strips, soak for an hour in cold water, drain, and
dry. Season with pepper and wrap each piece in tough, well-buttered
paper, twisting the ends. Broil carefully over clear coals, unwrap
and serve with any preferred sauce.

P.S. This is an insignificant fraction of what we really know about
salmon. We are saving the rest for a Piscatorial Encyclopedia.

[Page 307]
FOURTEEN WAYS TO COOK SALMON-TROUT

FRIED SALMON-TROUT CUTLETS

Cut cutlets from a large salmon-trout, dip in seasoned crumbs, and
saute in hot fat. Serve with Cream Sauce.

BOILED SALMON-TROUT--I

Wrap the prepared and cleaned fish in mosquito netting, tie firmly,
cover with cold salted water, bring to the boil and boil slowly
until done. Serve with any preferred sauce.

BOILED SALMON-TROUT--II

Prepare and clean a salmon-trout, stuff with seasoned crumbs, and
put on the grate in a fish-kettle. Sprinkle with salt, pepper,
and grated nutmeg, add a bunch of sweet herbs, a clove of garlic
and two tablespoonfuls of butter. Add enough Claret to cover and
simmer until done. Drain the fish, strain the liquid, thicken if
[Page 308]
desired, and serve the sauce separately.

BOILED SALMON-TROUT--III

Wrap a small cleaned fish in mosquito netting, sew up, and simmer
in salted and acidulated water until tender. Take up carefully,
remove the netting, garnish with lemon and parsley, and serve with
Egg or Cream Sauce.

BOILED SALMON-TROUT--IV

Clean a salmon-trout, stuff with seasoned crumbs, and put into
a fish-kettle with equal parts of white wine and stock or water
to cover. Add a carrot, an onion, a bay-leaf, and two or three
beans of garlic. Cook the fish slowly, drain, and reduce the liquid

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


by rapid boiling to one pint. Thicken with butter and flour, pour
over the fish, and serve.

BAKED SALMON-TROUT--I

Clean a salmon-trout, stuff it with seasoned crumbs, and sew up.
Put into a fish-kettle with a quart of white wine, half a cupful
of butter, a chopped onion, two tablespoonfuls of chopped parsley,
a can of button mushrooms, and salt, pepper, and grated nutmeg
to season. Cover and cook in a moderate oven for an hour. Take up
[Page 309]
carefully, skin the fish, cover with crumbs, dot with butter, and
brown in the oven. Reduce the gravy by rapid boiling, thicken with
butter and flour cooked together, and serve in a gravy-boat.

BAKED SALMON-TROUT--II

Prepare and clean the fish and put into a buttered baking-pan with
enough water to keep from burning. Bake slowly, basting as required
with melted butter and hot water. Cook together one tablespoonful
each of butter and flour, add a cupful of cream, and half a cupful
of boiling water in which a bit of soda has been dissolved. Cook
until thick, stirring constantly, and add two tablespoonfuls of
melted butter and a teaspoonful of minced parsley. Pour the sauce
around the fish and serve.

BAKED SALMON-TROUT--III

Have a large salmon-trout cleaned and larded. Put into a buttered
baking-pan, rub the fish with salt and pepper, and pour over a
wineglassful of Madeira. Cover with buttered paper and bake, basting
every ten or fifteen minutes with the liquid. Serve with any preferred
sauce.

[Page 310]
SALMON-TROUT A LA GENOISE

Prepare and clean a salmon-trout, remove the backbone, stuff with
seasoned crumbs, and put into a buttered pan with half a cupful of
Sherry, two cupfuls of stock, a bunch of parsley, a sliced onion,
and salt, pepper, and sweet herbs to season. Cover with a buttered
paper and cook slowly, basting often. Take up the fish, strain
the liquid, and add enough stock to make the required quantity of
sauce. Thicken with flour cooked in butter, add two tablespoonfuls
of butter, and lemon-juice and anchovy essence to season. Serve
the sauce separately,

SALMON-TROUT A LA HOLLANDAISE

Prepare and clean the salmon-trout and cook in salted and acidulated
water, seasoning with salt, pepper, and parsley. Drain, and serve
with a Hollandaise Sauce to which chopped cooked oysters have been
added.

SALMON-TROUT A LA MAITRE D'HOTEL

Prepare and clean a salmon-trout, split and broil, basting with
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oil if required. Serve with Maitre d'Hotel Sauce.

SALMON-TROUT A LA RICHELIEU

Put a cleaned salmon-trout into a baking-dish,
[Page 311]
with two tablespoonfuls of butter, salt, pepper, and grated nutmeg
to season, and enough white wine to keep from burning. Cover with
a buttered paper and bake, basting frequently with the liquid.
Drain the fish and add enough white stock or oyster liquid to make
the required quantity of sauce. Thicken with flour cooked in butter.
Take from the fire, add the yolks of four eggs beaten with the
juice of a lemon, reheat, pour over the fish, and serve.

PICKLED SALMON-TROUT

Clean the fish thoroughly and cut into strips. Cover the bottom
of a baking-dish with sliced onion, sprinkle with salt and pepper,
cover with pieces of fish, add more onions, and cover with cold
water, made very acid with good vinegar. Add a few cloves, a bit
of ginger root, and a pinch of allspice. Bake slowly until the
fish is tender and serve cold.

SALMON-TROUT WITH SHRIMP SAUCE

Prepare and clean a salmon-trout and cook in salted and acidulated
water to cover, adding a bunch of parsley. Drain and serve with
Shrimp Sauce.

[Page 313]
TWENTY WAYS TO COOK SARDINES.

BROILED SARDINES--I

Broil a dozen large sardines on a double broiler. Lay on fingers
of toast, garnish with lemon, and serve with Maitre d'Hotel Sauce.

BROILED SARDINES--II

Drain the fish and broil quickly on a double-broiler. Serve on toast
and garnish with lemon and parsley.

BROILED SARDINES--III

Drain large sardines, broil, lay on fingers of hot buttered toast,
sprinkle with grated Parmesan cheese, and brown in the oven.

BROILED SARDINES ON TOAST

Drain large sardines, skin carefully, broil on a double-broiler,
arrange on fingers of hot buttered toast, and pour over a tablespoonful
of melted butter and a cupful of canned tomatoes. Boil slowly until
[Page 314]
tender, take up carefully, rub the sauce through a coarse sieve,
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bring to the boil, and add a cupful of cream beaten smooth with a
tablespoonful of flour. Cook until thick, stirring constantly; take
from the fire, add a teaspoonful of minced parsley, pour over the
fish, and serve.

BAKED SARDINES--I

Skin a dozen sardines and heat in the oven. Drain the oil from
them, bring to the boil, add one cupful of water, a teaspoonful
of Worcestershire Sauce, and salt and pepper to season. Take from
the fire, add the yolk of an egg beaten with a teaspoonful each of
vinegar and made mustard, bring to the boil, pour over the fish,
and serve with toasted crackers.

BAKED SARDINES--II

Drain the oil from large sardines, roll in cracker dust, season
with pepper and lemon-juice, and brown in the oven. Serve with
toasted crackers.

BAKED SARDINES--III

Drain and skin a dozen large sardines, put in the oven, and keep
warm. Bring the oil to a boil, add a teaspoonful of Worcestershire
[Page 315]
Sauce and a teaspoonful of tomato catsup. Arrange the fish on fingers
of buttered toast, pour over the fish, and serve.

BAKED SARDINES--IV

Marinate drained sardines in lemon-juice, then drain, sprinkle
with cracker crumbs, and put into a hot oven for ten minutes. Cook
together a heaping teaspoonful each of butter and flour, add one
cupful of tomato-juice, and cook until thick, stirring constantly.
Season with salt, pepper, grated onion, and sugar. Arrange the
sardines on toasted strips of brown bread, pour the sauce over,
and serve.

FRIED SARDINES

Drain large sardines, dip in egg and crumbs, fry, and serve on toast.

CURRIED SARDINES--I

Rub to a paste one tablespoonful of butter, one teaspoonful each of
French mustard and curry powder, using lemon-juice to make smooth.
Drain and skin large sardines, spread with the paste, broil, and
serve on toast with a border of broiled tomatoes.

CURRIED SARDINES--II

Mix together a teaspoonful each of sugar
[Page 316]
and curry powder, add a cupful of cream and the juice of half a
lemon, bring to the boiling point, add a dozen sardines, and heat
thoroughly. Serve on toast with fried apple and sliced fried onion.
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DEVILLED SARDINES

Skin, split and bone a dozen sardines. Season with salt, pepper,
lemon-juice, and made mustard. Let stand for an hour in the seasoning.
Broil and serve on toast, garnishing with lemon and parsley.

SARDINES A LA MAITRE D'HOTEL

Skin large sardines, arrange on fingers of buttered toast, and
heat in the oven. Add to one cupful of Cream Sauce a tablespoonful
of grated onion, a teaspoonful of minced parsley, salt and pepper
to season, and a tablespoonful of vinegar. Pour over the fish and
serve.

SARDINES A LA PIEDMONT

Skin a dozen sardines and put in the oven to heat. Put into a saucepan
the yolks of four eggs well beaten with one teaspoonful each of
malt vinegar, tarragon vinegar, and made mustard. Add a pinch of
salt, and a tablespoonful of butter. Stir until thick,
[Page 317]
but do not boil. Put the sardines on circles of fried or toasted
bread, pour the sauce over, and serve.

STUFFED SARDINES

Drain the oil from large sardines, skin and bone them, and stuff
with chopped mushrooms, fine herbs, and bread crumbs made smooth
with brown stock. Wrap in buttered paper, heat thoroughly in the
oven, unwrap carefully, and serve on a hot dish.

SARDINE SALAD

Drain a dozen large sardines, remove the skin and bone, and lay upon
a bed of lettuce leaves. Sprinkle with hard-boiled eggs, chopped
fine, pour over a French dressing and serve with toasted crackers.

SARDINES IN CRUSTS

Scoop out the crumbs from stale French rolls and toast or fry in
deep fat. Cook together a tablespoonful each of butter and flour, add
a little boiling water, and cook until thick, stirring constantly.
Season with anchovy paste and Worcestershire Sauce, and add drained
and flaked sardines. Reheat, fill the shells, fit on the covers,
and serve with quarters of lemon.

[Page 318]
SARDINE CANAPES

Skin, bone, and mash sardines. Rub to a smooth paste, using melted
butter and lemon-juice, and seasoning with salt and Tabasco Sauce.
Toast small triangles of crustless bread, butter them, spread with
the sardine mixture, heat thoroughly in the oven, and serve piping
hot as a first course at dinner or luncheon.

SARDINE IN EGG CUPS
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Cut hard-boiled eggs in halves crosswise and take out the yolks. Cut
a thin slice off the bottom of each cup. Rub the yolks to a smooth
paste with olive-oil and add half a dozen sardines skinned, boned,
and mashed. Season with salt, pepper, mustard and lemon-juice, fill
the egg cups, and serve on lettuce leaves with French or Mayonnaise
dressing.

SARDINE EGG CUPS A LA BEARNAISE

Prepare according to directions given in the preceding recipe.
Heat in a double-boiler, or in the oven, being careful to keep dry.
Pour over a Bearnaise Sauce and serve hot.

SARDINES A LA CAMBRIDGE

Boil and chop a peck of spinach. Add one
[Page 319]
cupful of fresh bread crumbs and four tablespoonfuls of melted
butter. Mix thoroughly and add a dozen skinned and boned sardines
pounded to a paste. Heat thoroughly, adding stock or water if needed.
Put on a platter, shape into a mound, lay sardines on top and garnish
with sliced hard-boiled eggs and lemon.

SARDINE RAREBIT

Toast strips of bread, lay a broiled sardine on each, and keep
warm. Melt one tablespoonful of butter, add two tablespoonfuls
of grated cheese, and gradually, as the cheese melts, the yolk of
an egg beaten smooth with one fourth of a cupful of cream. When
smooth and thick, season with salt and Tabasco Sauce; pour over
the sardines and serve. Garnish with lemon and parsley.

[Page 321]
NINETY-FIVE WAYS TO COOK SHAD

BROILED SHAD--I

Prepare and clean the fish, split, and remove the backbone. Season
with salt and pepper, dip in oil, broil carefully, and serve with
Maitre d'Hotel Sauce.

BROILED SHAD--II

Marinate the prepared fish for an hour in olive-oil, seasoned with
salt, pepper, minced onion, and parsley. Drain and broil, basting
with the oil as required. Serve with Maitre d'Hotel Sauce. The
onion and parsley may be omitted from the seasoning.

BROILED SHAD--III

Clean the shad, split, remove the backbone and marinate for an
hour in oil and lemon-juice, seasoning with salt and pepper. Drain,
sprinkle with crumbs, and broil carefully. Serve with Fine Herbs
Sauce.
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[Page 322]
BROILED SHAD--IV

Prepare, clean, and split the fish. Put on a platter skin side down
and sprinkle with sugar, pepper, and salt. Let stand over night,
broil, and serve with melted butter.

BROILED SHAD--V

Clean, split, season with salt and pepper, broil on a buttered gridiron,
and serve with plenty of melted butter.

BROILED SALT SHAD

Soak for twelve hours in tepid water, drain and put into ice-cold
water for half an hour. Drain, wipe dry, sprinkle with pepper,
and broil on a buttered gridiron, skin side up. Serve with plenty
of melted butter.

FRIED SHAD--I

Prepare and clean the fish and cut into suitable pieces for serving.
Roll in seasoned flour and saute in hot fat. Serve with any preferred
sauce.

FRIED SHAD--II

Clean, split, and take out the backbone, cut into strips, season
to taste, and fry in hot lard until brown. Serve with any preferred
sauce.

[Page 323]
BONED FRIED SHAD

Remove the head and tail, then take out the back and side bones.
Cut into convenient pieces for serving, season with salt and pepper,
dip in egg and crumbs, and fry in deep fat. Serve with any preferred
sauce.

SHAD CUTLETS

Cut the cleaned fish into convenient pieces for serving, dip into
egg and crumbs and fry in fat to cover. Serve on a bed of spinach
and garnish with hard-boiled eggs.

BOILED SHAD

Boil the fish in salted and acidulated water or in court-bouillon.
Drain carefully, garnish with lemon and parsley and serve with
Maitre d'Hotel or Hollandaise Sauce.

BOILED SHAD WITH EGG SAUCE

Sew the cleaned fish in mosquito netting, and boil slowly in salted
and acidulated water. Drain, remove the netting, and serve with
Egg Sauce.
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BOILED ROE SHAD

Clean the fish and do not break the roe. Sprinkle with salt and
pepper, wrap in separate squares of mosquito netting, tie firmly and
[Page 324]
put into a fish-kettle, side by side. Cover with salted water and
simmer until done. Drain, remove the cloth carefully, and serve with
Egg or Hollandaise Sauce.

BOILED SHAD WITH HOLLANDAISE SAUCE

Cook the prepared fish slowly in salted and acidulated water, drain,
and serve with Hollandaise Sauce.

SHAD IN COURT-BOUILLON

Put the prepared and cleaned fish on a perforated sheet in a
fish-kettle. Add two tablespoonfuls of butter, two sliced onions,
and salt, pepper, mace, and parsley to season. Add enough Claret
to cover and simmer slowly until done. Drain, strain the liquid
and thicken with flour cooked in butter. Take from the fire, add
two tablespoonfuls of butter, the juice of half a lemon, and red
pepper to season. Pour over the fish and serve.

COLD BOILED SHAD

Boil a cleaned shad in salted and acidulated water or in court-bouillon.
Serve very cold with Tartar Sauce.

[Page 325]
BOILED SHAD A LA VIRGINIA

Chop together an onion, a carrot, and a stalk of celery. Fry in
butter. Cover a prepared shad with boiling salted and acidulated
water, and add the cooked vegetables to it. Add also two tablespoonfuls
of white wine, a blade of mace, half a dozen peppercorns, two cloves,
and a bay-leaf. Simmer slowly until the fish is done, drain, and
serve with a Drawn-Butter Sauce, using the strained cooking liquor
for liquid.

BOILED SALT SHAD

Soak the fish all day in warm water, changing the water frequently,
wipe off the salt, and plunge into ice-water for an hour. Put into
a fish-kettle with boiling water to cover, and simmer until done.
Season with pepper and serve with plenty of melted butter.

BAKED SHAD--I

Bake a shad in a buttered baking-pan, adding enough boiling water
to keep from burning. Baste while baking with melted butter and
lemon-juice, seasoning with pepper and salt. Cook together a
tablespoonful each of butter and flour until brown. Add slowly a
cupful of stock and cook until thick, stirring constantly. Take
[Page 326]
from the fire and add the yolks of two eggs beaten with the juice

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


of half a lemon. Pour over the fish and serve.

BAKED SHAD--II

Clean a large fish and stuff with seasoned crumbs mixed with minced
parsley, adding enough melted butter to make a smooth paste. Score
one side of the fish deeply and lay a small strip of salt pork in
each gash. Put the fish in a buttered baking-dish, sprinkle with
salt, pepper, and flour, and add enough boiling water to keep from
burning. Baste as required with the drippings, adding more boiling
water if necessary. Serve with Hollandaise Sauce or Drawn-Butter
Sauce to which the mashed roe has been added.

BAKED SHAD--III

Stuff a fish with seasoned crumbs made smooth with melted butter.
Season the fish with salt and pepper and cover with thin slices of
breakfast bacon. Bake until well done, basting with melted butter
and hot water. Add a teaspoonful each of lemon-juice and anchovy
essence to the gravy remaining in the pan and thicken with flour
browned in butter. Serve the sauce separately.

[Page 327]
BAKED SHAD--IV

Stuff a large fish with seasoned crumbs, adding chopped onion and
melted butter to taste. Sew up the fish and put into a buttered
baking-pan with a cupful of salted boiling water and two tablespoonfuls
of butter. Dredge with flour, and bake, basting with the drippings. Take
up the fish carefully and thicken the gravy with two tablespoonfuls of
flour browned in butter and made smooth with a little cold water. Add
a cupful of stock or water, the juice of a lemon, and Worcestershire
Sauce and kitchen bouquet to season. Strain through a sieve and
serve with the fish.

BAKED SHAD--V

Stuff the cleaned fish with seasoned crumbs made very rich with
melted butter. Wrap in a large sheet of buttered paper, fastening
it securely, and bake in a moderate oven. Remove the paper carefully
and serve with any preferred sauce.

BAKED SHAD--VI

Leave the head on. Make a stuffing of bread-crumbs, cold ham or
bacon minced fine, sweet marjoram, pepper, salt, mace or ground
cloves and a raw egg, or two if necessary, to bind. Put the fish
[Page 328]
into a deep buttered baking-pan fastening its tail in its mouth;
put into the pan enough water to cover, add half a cupful of Port
or Claret, and a tablespoonful of butter rolled in flour. Baste
frequently with the gravy and bake until done. Pour the gravy over
and serve.

BAKED SHAD--VII

Prepare a stuffing of two cupfuls of bread-crumbs, the beaten yolk
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of an egg, a tablespoonful of powdered sweet herbs, a tablespoonful
of chopped onion, a teaspoonful of lemon-juice and salt, pepper,
Worcestershire and powdered cloves to season. Stuff and sew up a
prepared shad, lay on a buttered baking-pan, cover with slices
of salt pork, dredge with flour, season with salt and pepper and
bake, basting with hot water and melted butter as required. Serve
with Hollandaise Sauce.

BAKED SHAD--VIII

Clean a shad and stuff with seasoned crumbs mixed with beaten eggs.
Cover a buttered baking-dish with sliced raw potatoes, lay the
shad upon it, add enough stock or water to keep from burning and
bake. Serve with any preferred sauce.

[Page 329]
BAKED SHAD--IX

Stuff the fish with cracker crumbs, mixed with minced parsley,
capers, and lemon-juice, seasoning with salt and pepper, and adding
enough melted butter to make a smooth paste. Put the fish in a
buttered baking-pan, rub with butter, dredge with flour, and add
enough boiling water to keep from burning. Baste every ten minutes
with the gravy in the pan and melted butter, dredging lightly after
each basting with seasoned flour. Serve with Brown Sauce.

BAKED SHAD--X

Trim and clean a small shad, put it into a buttered baking-dish,
seasoning with salt, pepper, minced onion and half a cupful of
white wine. Add water or stock, if necessary, to keep from burning.
Cover with buttered paper and bake for half an hour. Prepare a
cupful of Allemande Sauce and add to it the liquid drained from
the fish and a little chopped cooked spinach. Strain over the fish
and serve.

SHAD BAKED IN MILK

Clean a large roe shad, saving the roe and removing the back-bone.
Soak stale bread in cold water and squeeze dry. Chop a large onion
[Page 330]
fine and fry in butter. Add the bread, and salt, pepper, parsley, and
sage to season. Cook thoroughly, take from the fire and add the yolks
of two eggs well beaten. Stuff the fish, sew up, rub with salt and
put in a buttered baking-pan with thin slices of salt pork or bacon
to cover the top. Fill the pan with sweet milk, leaving only the pork
exposed.  Bake slowly, basting often. Take up the fish carefully,
strain the liquor, thicken with butter and flour, and serve separately.
Fry the roe in butter, cut in slices, and garnish the fish with it.

BAKED SHAD A LA VIRGINIA

Clean the fish and stuff with seasoned crumbs made very rich with
melted butter. Put in a baking-pan with enough boiling water to
keep it from burning, and bake until done, basting with melted
butter and the liquid in the pan. Take up the fish carefully and
keep warm. Thicken the gravy with a tablespoonful of flour browned
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in butter, and mix smooth with cold water. Season with catsup,
lemon-juice, Sherry or Madeira. Serve the sauce separately.

BAKED SHAD A LA CAROLINA

Clean a large roe shad, leaving the head on,
[Page 331]
take out the backbone and stuff with the boiled roe chopped, six
chopped hard-boiled eggs, half a cupful of bread-crumbs, a chopped
onion, a tablespoonful of butter, and salt, pepper, and minced
parsley to season. Stuff the fish, sew up and put in a buttered
baking-pan, adding enough hot water to keep from burning, three or
four slices of bacon, and salt and pepper to season. Baste often
and serve with Tartar Sauce.

BAKED SHAD WITH FINE HERBS

Sprinkle a buttered baking-dish with chopped onion and parsley,
lay the prepared fish upon it and sprinkle with onion and parsley,
seasoning with salt, pepper, and dots of butter. Add half a cupful
of white wine and a cupful of white stock. Cover with a buttered
paper and bake in a moderate oven. Take up the fish carefully and
thicken the gravy with flour cooked in butter. Pour the sauce over
the fish, sprinkle with crumbs, dot with butter, and brown in the
oven. Squeeze the juice of a lemon over and serve.

BAKED SHAD STUFFED WITH OYSTERS

Rub a large cleaned fish with salt inside and out. Stuff with oysters
and seasoned crumbs made very rich with melted butter, and bake,
[Page 332]
basting with melted butter and hot water. Thicken the gravy with flour
browned in butter, adding a little hot water or stock if necessary,
season with lemon-juice and catsup and serve the sauce separately.

STUFFED SHAD--I

Make a stuffing of two cupfuls of bread-crumbs, half a cupful of
tomatoes, an onion chopped fine, half a cupful of melted butter,
and salt and pepper to season. Stuff the fish, sew up, rub with
butter, season with salt and pepper, dredge with flour, and bake
for an hour, basting often with melted butter and hot water. Serve
with Tomato Sauce.

STUFFED SHAD--II

Season a cupful of cracker crumbs with grated onion, minced capers
and parsley, add a heaping tablespoonful of butter, and salt and
pepper to season. Or, fry a small chopped onion in butter, add a
cupful of crumbs, season with salt, pepper and lemon-juice, take
from the fire and add the yolk of an egg beaten smooth with a little
milk. Stuff the cleaned shad and sew up. Cover the bottom of a
baking-dish with thin slices of salt pork, lay the fish upon it,
cover with more pork, add enough boiling water to keep from burning,
[Page 333]
and bake, basting frequently. For the sauce, melt half a cupful
of butter and add to it the juice of half a lemon and three
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tablespoonfuls of Claret. Serve the sauce separately.

STUFFED SHAD--III

Prepare a shad as for boiling and stuff with seasoned crumbs, adding
the beaten yolk of an egg to bind. Fill the fish and sew up; put
into a baking-pan enough water or stock to keep from burning and
two tablespoonfuls of butter. Bake carefully, basting as required.
Take up the fish and add to the liquid enough stock to make the
required quantity of sauce. Thicken with flour browned in butter,
season with lemon-juice, catsup, and Sherry or Madeira. Pour around
the fish and serve.

ROASTED SHAD

Marinate the cleaned fish for an hour in oil and lemon-juice, seasoning
with salt, pepper, minced parsley, and thyme. Drain, wrap in oiled
paper, fastening securely, and bake carefully. Take up the fish
and serve with Ravigote Sauce.

[Page 334]
TOASTED SHAD

Put into a baking-pan a tablespoonful of butter and lay a cleaned
and split shad upon it, skin-side up. Place it under a gas flame
until the skin is puffed and blistered. Turn out on a hot platter;
season with salt and pepper, dot with butter, and serve garnished
with lemon and parsley.

PLANKED SHAD--I

Prepare the fish as for boiling, butter the plank, and tack the
fish upon it, skin-side down. Season the fish with salt, pepper,
and butter and bake in the oven. Serve on the plank.

PLANKED SHAD--II

Split the shad as for broiling and tack it on a buttered fish plank,
skin-side down. Rub with melted butter and cook under a gas flame or
in the oven. Season with salt, pepper, and melted butter, surround
with a border of mashed potatoes, garnish with lemon and parsley
and serve on the plank.

PLANKED SHAD--III

Tack the split fish on a buttered board, flesh-side up. Put into
the oven and bake until brown, basting with melted butter seasoned
[Page 335]
with walnut catsup. Serve with a garnish of pickled walnuts.

PLANKED SHAD--IV

Tack a large split shad skin-side down on a buttered plank. Spread
with butter, season with salt and pepper, and pour over a tablespoonful
of walnut catsup or white wine. Cook under a gas flame, sprinkle
with minced parsley, and serve with any preferred sauce.

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


PANNED SHAD

Split the fish down the back, remove the backbone, and put into
a buttered baking-pan, flesh-side up. Rub with butter, sprinkle
with salt and pepper, and bake in the oven. Garnish with lemon
and parsley and serve with any preferred sauce.

STEWED SHAD

Prepare and clean a small shad and soak it for two or three hours
in a marinade of oil and lemon-juice seasoned with onion and parsley.
Put it in a buttered stewpan with half a wineglassful of white wine,
three tablespoonfuls of mushroom liquor, four sprigs of parsley,
a sprig of celery, a bay-leaf, a sprig of thyme, and two cloves. Add
[Page 336]
two handfuls of picked and washed sorrel or spinach, chopped fine.
Season with salt and pepper and simmer slowly for two hours. Take up
the fish, thicken the gravy with butter and flour cooked together,
pour over the fish and serve.

PICKLED SHAD--I

Boil a shad in salted water to cover, drain and cool. Add to the
water in which it was boiled half as much vinegar and a red pepper
pod, whole cloves, allspice, and mace to season. Boil for an hour.
Cut the fish into large pieces, put into an earthen jar and pour
the boiling spiced liquid over the fish. Cover and let stand for
two days before using.

PICKLED SHAD--II

Cut a large shad into pieces, put a layer in the bottom of an earthen
crock, sprinkle with salt, and add a few whole cloves, allspice,
peppers, and bay-leaves. Cover with fish, add more spices, and pour
on strong vinegar to cover. Cover the dish, bake for four hours
in a moderate oven, and let stand for three or four days before
using. Serve cold.

CREAMED SHAD

Cook together a tablespoonful each of butter
[Page 337]
and flour, add two cupfuls of milk and cook until thick, stirring
constantly. Add a teaspoonful of grated onion, take from the fire
and add the beaten yolks of two eggs, and salt, pepper, and minced
parsley to season. Add two cupfuls of cold cooked shad flaked fine,
put into a buttered baking-dish, sprinkle with crumbs and brown
in the oven.

SHAD VERT-PRE

Prepare and clean a small shad and put into a buttered baking-dish
with salt and pepper to season, two finely chopped shallots and
half a wineglassful of white wine. Cover with buttered paper and
bake in a moderate oven. Take up the fish, add the juice to a cupful
of Allemande Sauce and tint green with minced parsley and spinach
juice. Pour over the fish and serve.

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


BROILED SHAD ROE--I

Soak two shad roes for twenty minutes in seasoned olive-oil, drain
and broil. Serve with Maitre d'Hotel Sauce.

BROILED SHAD ROE--II

Wash and dry the roe and broil on a well-greased broiler, rubbing
with butter while broiling. Serve with Maitre d'Hotel Sauce.

[Page 338]
BROILED SHAD ROE--III

Parboil a large shad roe, drain, rub with melted butter, and broil.
Serve with Maitre d'Hotel Sauce.

BROILED SHAD ROE--IV

Parboil the roe for ten minutes in salted water, drain, and plunge
into ice-water for ten minutes. Wipe dry and put on ice for half an
hour. Rub with oil and lemon-juice, broil, and serve with Maitre
d'Hotel Sauce.

BROILED SHAD ROE--V

Wash a shad's roe in cold water, wipe it dry, rub with butter, and
broil. Garnish with lemon and parsley.

BROILED SHAD ROE WITH BACON

Marinate the roe in seasoned oil, broil carefully, surround with
slices of broiled bacon, and serve with Maitre d'Hotel Sauce.

FRIED SHAD ROE--I

Saute in hot lard, turning carefully. Garnish with lemon and parsley.

[Page 339]
FRIED SHAD ROE--II

Season the roes with salt and pepper, dredge with flour, dip in
beaten egg, then in crumbs, and fry in fat to cover. Drain, and
serve with Tomato Sauce.

FRIED SHAD ROE--III

Parboil the roe in salted water, drain, plunge into cold water,
and let stand for ten minutes. Drain, wipe dry, cut in half-inch
slices, dip in seasoned lemon-juice, then in beaten egg, then in
crumbs, and fry in fat to cover.

FRIED SHAD ROE--IV

Parboil the roe, drain, and cool. Dredge with seasoned flour and
saute in butter.
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FRIED SHAD ROE--V

Parboil the roe for ten minutes in salted and acidulated water.
Drain, plunge into cold water, and cool. Drain, dip in beaten egg,
then in seasoned crumbs, and fry brown in deep fat. Serve with
any preferred sauce.

FRIED SHAD ROE--VI

Season the roe, dip it in corn-meal and saute in butter or lard.
Or, parboil, cool, season, dip in beaten egg, then in cracker crumbs
and saute in butter or lard.

[Page 340]
FRIED SHAD ROE--VII

Parboil the shad roes in salted water to which a slice of lemon
and a sprig of parsley have been added. Cool in the liquid, drain,
wipe dry, dip in beaten egg, then in cracker crumbs, and fry brown
in butter. Take up, strain the cooking liquid into the frying-pan,
add a teaspoonful each of Worcestershire and catsup, and bring to
the boil. Thicken with a tablespoonful of flour browned in butter
and made smooth with a little Sherry or Madeira. Bring to the boil,
pour over the roes and serve.

SHAD ROE SAUTE

Plunge a large shad roe into boiling water, then into cold water,
drain, and saute until brown in butter. Add a tablespoonful of
butter to a cupful of cream, bring to the boil, season with salt
and pepper, pour over the fish and serve.

BAKED SHAD ROE--I

Butter a baking-dish and sprinkle thickly with chopped onion, parsley,
and mushrooms. Lay the roes upon it, sprinkle with more onion,
parsley, and mushrooms, season with salt and pepper and dot with
butter. Add half a cupful of white wine and one cupful of white stock.
[Page 341]
Bake carefully, basting as required. Drain, thicken the gravy with
flour cooked in butter, pour over the roes, sprinkle with crumbs, dot
with butter, and brown in the oven. Squeeze lemon-juice over and serve.

BAKED SHAD ROE--II

Boil the shad roe slowly until done. Drain and put into a buttered
baking-dish. Season with salt and pepper, spread with butter, and
dredge thickly with flour. Bake in a moderate oven, basting frequently
with melted butter and hot water.

BAKED SHAD ROE--III

Cover the roe from a large shad with boiling water and drain. Put
into a buttered baking-pan with two tablespoonfuls of butter, one
cupful of stock and salt and paprika to season. Bake slowly until
done, strain the liquid and thicken with the yolks of three eggs
beaten with one cupful of cream. Pour over the sauce, and serve
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with thin slices of broiled bacon.

BAKED SHAD ROE--IV

Lay the roe in a buttered baking-pan, season, add a little milk,
and bake about fifteen minutes, basting often. Take up, sprinkle
[Page 342]
with lemon-juice, salt, cayenne, and minced parsley, and pour over
a Cream Sauce, to which the yolks of two well-beaten eggs have been
added.

BAKED SHAD ROE--V

Butter a baking-dish, put in two shad roes, season with salt and
pepper, and add half a cupful of white wine. Bake carefully, basting
as required. Chop an onion, two sprigs of parsley, and ten mushrooms.
Fry in butter, add the liquid drained from the fish, and thicken
with a little flour rubbed smooth in cold water. Spread the paste
upon the roe, cover with large fresh mushrooms, sprinkle with crumbs,
dot with butter, and brown in the oven. Serve immediately in the
same dish.

BAKED SHAD ROE--VI

Butter an earthen dish and sprinkle with chopped onion, parsley,
mushrooms, and bread-crumbs. Lay two skinned shad roes upon it,
cover with crumbs, mushrooms, minced onion, and parsley, and pour
over one cupful of white stock mixed with a tablespoonful of Sherry.
Bake for half an hour, drain off the sauce, strain it and thicken
with flour and butter, cooked together. Pour over the fish, cover
[Page 343]
with crumbs, dot with butter, sprinkle with lemon-juice, and brown
in the oven.

SHAD ROE BAKED WITH BACON

Cover the bottom of a baking-pan with thin slices of bacon, lay
the shad roes upon it, cover with bacon, and bake in a very hot
oven. Squeeze lemon-juice over and serve with bacon as a garnish.

SHAD ROE BAKED IN TOMATO SAUCE

Boil the roe, drain, cool, and skin. Cook together for ten minutes
one cupful of canned tomatoes, one cupful of stock or water, a
slice of onion, and salt and pepper to season. Cook together two
tablespoonfuls of butter and one of flour, add the tomato, and
cook until thick, stirring constantly. Rub the sauce through a
strainer. Put the roe on a buttered baking-dish, season with salt
and pepper, cover with the sauce and bake. Serve in the dish in
which it was baked.

SHAD ROE BAKED WITH CREAM SAUCE

Brown two tablespoonfuls of flour in butter, add two cupfuls of
milk, and cook until thick, stirring constantly. Season with salt
[Page 344]
and pepper and continue according to directions given for Shad Roe
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Baked in Tomato Sauce.

ESCALLOPED SHAD ROE--I

Boil the roes in salted and acidulated water, drain, and flake
with a fork. Spread a layer of the roe in a shallow buttered
baking-dish, sprinkle with chopped hard-boiled eggs, season with
minced parsley and lemon-juice, add a thin layer of Cream Sauce
and repeat. Cover with buttered crumbs and bake brown.

ESCALLOPED SHAD ROE--II

Prepare according to directions given above, sprinkling crumbs on
each layer of Cream Sauce, and adding grated cheese to the crumbs
on top.

ESCALLOPED SHAD ROE--III

Boil the roes in salted and acidulated water, plunge into cold
water, cool, drain, wipe dry, and mash. Add the chopped yolks of
three hard-boiled eggs to a cupful of well seasoned Drawn-Butter
Sauce. Mix the sauce with the roes. Butter a baking-dish, sprinkle
with seasoned crumbs, add the roe mixture, cover with crumbs, dot
with butter, and brown in the oven.

[Page 345]
ESCALLOPED SHAD ROE--IV

Parboil in salted water the roes of two shad, drain, plunge into
ice-water for ten minutes, drain, wipe dry, and flake with a fork. Add
the yolks of three hard-boiled eggs rubbed smooth with a teaspoonful
of anchovy paste and the juice of half a lemon. Add also one cupful
of bread-crumbs, salt, cayenne, and minced parsley to season, and
one cupful of Drawn-Butter Sauce. Butter a baking-pan, sprinkle
with crumbs, fill with the mixture, cover with crumbs, dot with
butter, and brown in the oven.

SHAD ROE CROQUETTES--I

Boil the roe for fifteen minutes in salted water, drain, and mash.
Cook together two tablespoonfuls each of butter and corn-starch, add
two cupfuls of hot cream, and cook until thick, stirring constantly.
Take from the fire, add the mashed roe, and salt, cayenne, grated
nutmeg, and lemon-juice to season. Cool, shape into croquettes, dip
in egg and crumbs, and fry in deep fat. Serve with any preferred
sauce.

SHAD ROE CROQUETTES--II

Simmer shad roes in salted boiling water for
[Page 346]
fifteen minutes, drain, and plunge into cold water. When cold,
drain, dry, cut into slices two inches thick, season with salt,
pepper, and lemon-juice, dip in egg, roll in crumbs, fry in deep
fat, and serve with Tartar Sauce.

SHAD ROE CROQUETTES--III
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Boil the roe, cool, skin, and mash fine. Cook together one tablespoonful
of butter and two of flour, and add one-half cupful of cream and
one-half cupful of stock. Cook until thick, stirring constantly.
Take from the fire, add the yolks of two well-beaten eggs, and
the mashed roe, and cool. Season with salt, pepper, lemon-juice,
and minced parsley, shape into croquettes, dip in egg and crumbs,
and fry in deep fat. Serve with Hollandaise Sauce.

SHAD ROE CROQUETTES--IV

Parboil two shad roes, drain, cool, skin, and mash. Cook together
one tablespoonful of butter and two of flour, add one cupful of
boiling cream or milk, and cook until thick, stirring constantly.
Take from the fire, add the beaten yolks of two eggs, and minced
parsley, lemon-juice, grated nutmeg, salt, pepper, and cayenne
to taste. Reheat, stir until thick, add the mashed shad roe, mix
thoroughly, and cool. Shape into croquettes, dip in egg and crumbs,
[Page 347]
fry in deep fat, and serve with Tartar Sauce.

SHAD ROE CROQUETTES--V

Cook the roe in boiling salted and acidulated water for fifteen
minutes, drain, and mash. Beat together one-fourth cupful each
of corn-starch and butter, add one and one half cupfuls of hot
cream, and cook for ten minutes, stirring constantly. Take from
the fire, add the juice of half a lemon, a grating of nutmeg, salt
and paprika to season, the mashed roe, and a few chopped mushrooms
fried. Cool, shape into croquettes, dip in egg and crumbs, and
fry in deep fat. Serve with any preferred sauce.

SHAD ROE CROQUETTES--VI

Simmer two shad roes in salted boiling water for fifteen minutes.
Take from the fire, drain, skin, and mash. Cook together one
tablespoonful of butter and two of flour, add gradually one cupful
of boiling cream, and cook until thick, stirring constantly. Take
from the fire, add the yolks of two eggs, the mashed roe, one
tablespoonful each of lemon-juice and minced parsley, and salt,
pepper, cayenne, and grated nutmeg to season. Cool, shape into
[Page 348]
croquettes, dip in egg and crumbs, and put into the ice-box for an
hour. Fry in deep fat and serve with Tartar Sauce.

SHAD ROE CROQUETTES--VII

Boil the roe of a large shad until done, drain, mash, and mix with
half a cupful of bread-crumbs, a beaten egg, two tablespoonfuls of
melted butter, and salt and paprika to season. Shape into small
flat cakes and saute in melted butter, or dip in egg and crumbs
and fry in deep fat. Serve with any preferred sauce.

SHAD ROE CROQUETTES--VIII

Parboil the roes in salted and acidulated water, drain, and plunge
into ice-water to cool. Drain and flake with a fork. Cook together
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two tablespoonfuls each of butter and flour, add a cupful of milk
and cook until thick, stirring constantly. Take from the fire,
season with salt and pepper, add the mashed roes and two eggs
well-beaten. Season with lemon-juice and anchovy paste, reheat, but
do not boil. Cool, shape into croquettes, dip in egg and cracker
crumbs and let stand for an hour before frying in deep fat.

[Page 349]
SHAD ROE A LA BALTIMORE

Put two or three roes into a well-buttered baking-dish, sprinkle
with salt and pepper, add a cupful and a half of stock, and two
tablespoonfuls of butter. Cover and cook in the oven for fifteen
minutes. Take up the roe and add slowly to the liquid the yolks
of three eggs beaten smooth with one cupful of cream. Cook over
hot water until thick, adding two tablespoonfuls of butter and
salt and pepper to season. Pour over the fish, garnish with broiled
bacon and serve.

SHAD ROE A LA BROOKE

Parboil two shad roes, drain, cool, and skin. Put into a saucepan,
cover with white wine, add a clove, a blade of mace, and salt to
season. Simmer for half an hour. Wash and drain two cupfuls of
scallops, put into a saucepan and cover with salted boiling water,
adding a bit of bay-leaf, four whole allspice, and two cloves. Cover
the dish and boil for half an hour. Cook together one tablespoonful
each of butter and flour, add a cupful of the water in which the
scallops were boiled, and cook until thick, stirring constantly.
Season with salt and pepper, add a teaspoonful of minced garlic,
and gradually three tablespoonfuls of butter in small bits. Take
[Page 350]
from the fire and add the yolks of three eggs well-beaten. Put the
roe into a serving-dish, cover with the scallops, and freshly grated
horseradish. Pour the sauce over, reheat, and serve.

SHAD ROE A LA MAITRE D'HOTEL

Marinate the roes for an hour in oil and lemon-juice, seasoning
with salt and pepper. Drain, broil, and serve with a Maitre d'Hotel
Sauce to which chopped onion has been added.

SHAD ROE A LA MARYLAND

Put two or three roes in a well-buttered baking-pan, season with
salt and pepper, add half a cupful each of stock and Sherry, spread
the roe with butter, cover, and bake for fifteen minutes. Take
up carefully and thicken the liquid with the yolks of three eggs
beaten smooth with a cupful of cream. Take from the fire, add a
tablespoonful of butter, pour over the roe, garnish with fried
bacon, and serve.

PANNED SHAD ROE

Boil a shad roe for fifteen minutes in salted water, drain, and
break up with a fork. Melt two tablespoonfuls of butter, add the
[Page 351]
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shad roe with the yolks of two hard-boiled eggs mashed fine, a
small cupful of bread-crumbs, and pepper, salt, and minced parsley
to season. Reheat and serve very hot.

SHAD ROES EN BROCHETTE

Parboil shad roes for fifteen minutes, drain, and plunge into cold
water. When cool, cut into small pieces and roll in flour. String
on slender skewers with alternate squares of bacon cut very thin
and broil over a clear fire or cook in the oven until the bacon
is crisp. The flour may be omitted. Serve with melted butter or
Maitre d'Hotel Sauce.

SHAD ROE KROMESKIES

Parboil a shad roe, drain, cool, skin, and cut into small pieces.
Season with salt and pepper, wrap a thin slice of bacon around
each piece, and fasten with a toothpick. Fry in deep fat and serve
with any preferred sauce.

SHAD ROES WITH BROWN BUTTER SAUCE

Boil the roes slowly in salted and acidulated water, drain, and
pour over half a cupful of butter melted and browned, and mixed
with a tablespoonful of vinegar.

[Page 352]
SHAD ROE WITH MUSHROOMS

Boil a shad roe, flake with a fork, and add an equal quantity of
fresh or canned mushrooms cut in small pieces. Cook together a
tablespoonful each of butter and flour and add half a cupful of
cream mixed with the beaten yolks of two eggs. Mix with the mushrooms
and roe. Fill ramekins, sprinkle with crumbs, dot with butter, and
brown in the oven.

CREAMED SHAD ROE WITH MUSHROOMS

Parboil a shad roe, plunge into cold water, drain, cool, cut into
squares, and saute in butter until brown. Season with salt and
pepper and add half a cupful of cooked mushrooms and one cupful of
boiling cream. Thicken with a teaspoonful of flour rubbed smooth
with a little cold cream, season with salt and red pepper, and
serve very hot.

SHAD ROE WITH EGGS

Boil a shad roe and flake fine with a fork. Beat three eggs, season
with salt and pepper, add the roe, and cook in a chafing-dish or
frying-pan with plenty of melted butter.

[Page 353]
SHAD ROE WITH OYSTERS

Fry the shad roe according to directions previously given and serve
with fried oysters and broiled bacon.
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SHAD ROE WITH BROWN SAUCE

Soak a shad roe in water for half an hour, scald, drain, cool, and
cut in slices. Saute in butter and drain, Cook a tablespoonful of
flour in the butter, add one cupful of stock, and cook until thick,
stirring constantly. Season with salt, paprika, Worcestershire,
and curry powder; pour over the fish and serve.

[Page 355]
SIXTEEN WAYS TO COOK SHEEPSHEAD

BOILED SHEEPSHEAD

Clean and salt the fish and soak in cold water for an hour. Drain,
wipe dry, and cut several deep gashes across both sides. Put the
fish on the drainer of the fish-kettle, pour the juice of a lemon
over it, and cover with equal parts of milk and water. Add salt
and pepper and minced parsley to season and simmer gently until
the fish is done. Drain carefully and serve the sauce separately,
thickening if desired.

BOILED SHEEPSHEAD WITH OYSTER SAUCE

Boil a prepared and cleaned fish in salted and acidulated water
with a bunch of parsley, a sliced onion, and some sweet herbs.
Drain, garnish with parsley, and serve with a Holandaise Sauce to
which cooked oysters have been added.

[Page 356]
BROILED SHEEPSHEAD

Prepare and clean a large sheepshead, score the sides deeply, and
broil, seasoning with salt and pepper, and basting with oil. Melt
half a cupful of butter and add to it the juice of a lemon and two
tablespoonfuls of anchovy essence. Pour over the fish and serve.

FRIED FILLETS OF SHEEPSHEAD

Prepare and clean the fish and cut in fillets. Dip into salted
milk, then in flour, then in beaten egg, then in seasoned crumbs,
and fry in deep fat. Serve with any preferred sauce.

SHEEPSHEAD WITH CAPER SAUCE

Boil according to directions previously given and serve with Caper
Sauce.

SHEEPSHEAD WITH DRAWN BUTTER

Clean a medium sized fish, rub with salt and pepper, steam for
an hour, take up carefully, garnish with parsley and lemon, and
serve with Drawn-Butter Sauce.

SHEEPSHEAD WITH PARSLEY SAUCE
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Cook the prepared and cleaned fish in salted and acidulated water
to cover, drain, and serve with Parsley Sauce.

[Page 357]
SHEEP SHEAD A LA BAHAMA

Prepare and clean a large sheepshead and remove the fins. Score
deeply to the bone on both sides and put into a buttered fish-pan
with a chopped onion, a small bunch of parsley, four sliced tomatoes,
and four chopped chilli peppers. Add salt and pepper to season,
one cupful of Catawba wine, and enough white stock to cover. Cover
with a buttered paper and boil until done. Drain, strain the liquid
through a coarse sieve, and add enough stock to make the required
quantity of sauce. Thicken with flour cooked in butter, take from
the fire, add two tablespoonfuls of butter, a teaspoonful of minced
parsley, and the juice of half a lemon. Cover the fish with broiled
tomatoes, pour the sauce around, and serve.

SHEEPSHEAD A LA BIRMINGHAM

Prepare and clean a large sheepshead and put into a buttered fish-pan
with four tablespoonfuls of butter, a bunch of parsley, a shredded
green pepper, a chopped onion, six peeled and sliced tomatoes,
two cupfuls each of white wine and water, and salt and paprika
to season. Simmer until the fish is done, drain, and keep warm.
Strain the liquid and thicken with flour browned in butter. Pour
[Page 358]
over the fish and serve with rice and baked green peppers.

SHEEPSHEAD A LA CAROLINE

Clean a sheepshead, cut off the fins and score to the bone on each
side. Put into a buttered baking-pan with two tablespoonfuls of
butter, a bunch of parsley, a small chopped onion, a shredded green
pepper, and salt and pepper to season. Add one cupful of white
wine and two cupfuls of water or white stock. Cover with buttered
paper and bake in a moderate oven, basting often with the liquid.
Take up the fish, strain the liquid, thicken with flour cooked
in butter, take from the fire, add two tablespoonfuls of butter,
the juice of a lemon and a teaspoonful of minced parsley. Pour
over the fish and serve.

SHEEPSHEAD A LA CREOLE

Chop together an onion, a green pepper, a tomato, four mushrooms,
a clove of garlic and a bunch of sweet herbs. Fry in olive-oil,
add a tablespoonful of flour and cook until the flour is brown. Add
one cupful of beef stock and cook until thick, stirring constantly.
Put six slices of sheepshead into a buttered baking-pan, spread
with the sauce, and bake slowly for an hour.

[Page 359]
SHEEPSHEAD A LA HOLLANDAISE

Prepare and clean a sheepshead, cover with salted and acidulated
water, and simmer until done. Drain and serve with Hollandaise

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


Sauce.

SHEEP SHEAD A L'INDIENNE

Cook a large sheepshead in a fish-boiler with two cupfuls each of
water and white wine, two tablespoonfuls of butter, two chopped
onions, a chopped green pepper, a bunch of parsley, and salt, pepper,
and sweet herbs to season. Cover with buttered paper, boil until
done and drain. Cook three tablespoonfuls of butter with two
tablespoonfuls each of flour and curry powder, add the liquid drained
from the fish, and enough stock to make the required quantity of
sauce. Cook until thick, stirring constantly, and skim off the
fat. Add two tablespoonfuls each of butter and chutney sauce, take
from the fire, add the juice of a lemon, pour over the fish, and
serve with plain boiled rice.

SHEEPSHEAD A LA LOUISIANNE

Prepare and clean a large sheepshead and put into a buttered baking-dish
with two sliced onions, a chopped green pepper, a cupful of stewed and
[Page 360]
strained tomatoes, two cupfuls of white wine, a bunch of parsley, a
tablespoonful of butter, and salt and white pepper to season. Cover
with buttered paper and bake for forty minutes, basting as necessary.
When done, drain the fish and keep it warm. Strain the liquid and add
enough brown stock to make the required quantity of sauce. Thicken
with flour browned in butter, add the juice of a lemon and a little
minced parsley. Pour over the fish and serve with a border of plain
boiled rice.

SHEEPSHEAD A LA MAJESTIC

Butter a baking-pan and line it with sliced onions and tomatoes,
sprinkled with salt, pepper, and minced parsley. Lay upon it a cleaned
sheepshead weighing three pounds. Sprinkle with salt, pepper, and
flour, and add enough stock and white wine to keep from burning.
Baste as required and serve with the onions and tomatoes around
the platter.

SHEEPSHEAD A LA MOBILE

Prepare and clean a large fish and cut it into thin slices. Put
into a buttered saucepan with half a dozen sliced tomatoes, two
sliced onions, a bunch of parsley, two bruised beans of garlic, and
[Page 361]
salt, paprika, and sweet herbs to season. Add equal parts of Claret
and white stock to cover. Cover with buttered paper, bring to the
boil, and simmer for forty minutes. Drain, strain the sauce, thicken
with flour browned in butter, take from the fire, add a tablespoonful
of butter and the juice of a lemon, pour over the fish and serve.

[Page 363]
NINE WAYS TO COOK SKATE
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FRIED SKATE

Prepare and clean the fish and cut into suitable pieces for serving.
Dip in flour, then in egg, then in crumbs, and fry in deep fat.
Serve with any preferred sauce.

BOILED SKATE

Prepare and clean a small skate and cut into convenient pieces
for serving. Put into a kettle an onion and a carrot sliced, a
bunch of parsley, a sprig of thyme, two bay-leaves, a tablespoonful
each of salt and pepper-corns, and half a cupful of vinegar. Put
the fish on this, add cold water to cover, and boil slowly for
forty-five minutes. Drain and serve with any preferred sauce.

BOILED SKATE WITH BLACK BUTTER

Boil the skate until tender in salted and acidulated water to cover,
with onion, thyme, parsley, bay-leaves, and pepper to season. Drain
the fish and pour over half a cupful of browned butter to which a
[Page 364]
tablespoonful of vinegar has been added.

BOILED SKATE WITH CAPER SAUCE

Cook the fish in salted and acidulated water to cover, adding a
sliced onion, two bay-leaves, and a bunch of parsley to the water,
with salt and pepper to season. Drain, place on a hot dish, and
serve with Caper Sauce.

BOILED SKATE WITH OYSTER SAUCE

Boil the fish in salted and acidulated water to cover, drain, and
serve with Oyster Sauce.

BAKED SKATE

Skin the fish and cut into suitable pieces for serving. Put into
a buttered saucepan with the juice of half a lemon and a bunch of
sweet herbs. Sprinkle with salt and pepper, dredge with flour, and
pour in two cupfuls of milk. When nearly tender, drain, brown in
the oven, thicken the sauce with butter and flour cooked together,
pour around the fish and serve.

SKATE WITH FINE HERBS

Butter a baking-dish and put into it pieces of prepared skate.
Sprinkle with chopped mushrooms, onion, and parsley, season with
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salt and pepper, add two wineglassfuls of Sherry and half a cupful
of stock. Sprinkle with crumbs and bake. Take up the fish carefully
and add to the liquid enough brown stock to make the required quantity
of sauce. Thicken with butter and flour cooked together, add a
tablespoonful of butter, a teaspoonful of anchovy essence, and the
juice of half a lemon. Pour around the fish and serve.

SKATE A L'ITALIENNE
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Put the prepared fish into a buttered saucepan with a bean of garlic,
one bay-leaf, two sprigs of thyme, a tablespoonful of butter, three
cloves, and salt and pepper to season. Sprinkle with flour, cover
the fish with milk, and simmer gently until done, then drain. Put
into a serving-dish, sprinkle with grated cheese, and garnish with
boiled button onions and triangles of fried bread. Strain the sauce
over and serve.

SKATE A LA ROYALE

Parboil small pieces of skate, drain, cool, and marinate in oil
and vinegar, seasoning with salt and pepper. Drain, dip in batter,
and fry. Serve with any preferred sauce.

[Page 367]
THIRTY-FIVE WAYS TO COOK SMELTS

BROILED SMELTS--I

Dip prepared smelts in lemon-juice and seasoned melted butter,
then in flour; broil in a double-broiler, and serve with Remoulade
Sauce.

BROILED SMELTS--II

Draw and clean large smelts, dip in oil, season with salt and pepper,
and broil on a double-broiler. Serve with Maitre d'Hotel Sauce.

BROILED SMELTS--III

Split and bone large smelts, rub with seasoned oil, and broil. Serve
with Bearnaise Sauce.

BROILED SMELTS--IV

Soak the prepared fish for an hour in seasoned olive-oil, drain,
broil carefully, and serve with Maitre d'Hotel Sauce.

[Page 368]
BROILED SMELTS--V

Take off the heads, split the fish, remove the back-bone, and broil
for five minutes on a buttered broiler. Garnish with lemon and
parsley and serve with melted butter, made very hot with red pepper.

BROILED BONED SMELTS A LA BEARNAISE

Split a dozen good-sized smelts, take out the back-bone, rub with
seasoned oil, and broil on a double-broiler. Pour Bearnaise Sauce
into the platter, lay the smelts upon it, and serve.

BROILED SMELTS WITH ONION SAUCE
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Clean six or seven large smelts, dip in beaten egg, then into seasoned
crumbs, and string on skewers by the heads. Broil, basting with
melted butter as required. Fry two teaspoonfuls of chopped onion
in butter, but do not brown. Take from the fire, add a teaspoonful
of vinegar, and an equal quantity of minced parsley. Pour into
a bowl and put on ice until cool. When ready to serve, mix a
tablespoonful and a half of fresh butter with the sauce and make
it into small balls. Serve one ball of the butter with each fish.

[Page 369]
BAKED SMELTS--I

Remove the heads, split, dip in melted butter, then in flour. Put
into a buttered baking-pan, bake for ten minutes, sprinkle with
cayenne and lemon-juice, and serve.

BAKED SMELTS--II

Put prepared smelts into a buttered baking-dish, sprinkle with
chopped parsley and mushrooms, and salt, pepper, and grated nutmeg
to season. Pour over half a cupful of white wine, cover with a
Cream Sauce, sprinkle with crumbs, dot with butter, and bake in
the oven. Squeeze lemon-juice over and serve in the baking-dish.

BAKED SMELTS--III

Clean eighteen or twenty smelts and put into a baking-dish with
one tablespoonful each of chopped onion and celery, a wineglassful
of white wine, and salt and pepper to season. Cover with large fresh
mushrooms and a cupful of Spanish Sauce. Sprinkle with crumbs,
dot with butter, and bake in a hot oven. Sprinkle with parsley,
squeeze lemon-juice over, and serve.

[Page 370]
BAKED SMELTS A LA DUXELLES

Put a dozen cleaned and prepared smelts into a buttered baking-dish
and sprinkle with chopped onion, parsley, mushrooms, salt, pepper, and
grated nutmeg, cover with Drawn-Butter Sauce to which a wineglassful
of white wine has been added. Sprinkle with crumbs, dot with butter,
and bake for thirty minutes. Squeeze lemon-juice over and serve.

BAKED SMELTS A LA MANTON

Prepare according to directions given for Baked Smelts a la Duxelles,
omitting the chopped onion and the wine from the sauce. Sprinkle
with crumbs and grated Parmesan cheese, dot with butter, and brown
in the oven. Squeeze the juice of a lemon over and serve.

FRIED SMELTS--I

Dip the prepared fish into seasoned, melted butter, then into corn-meal,
and fry in deep fat. Or, dip in beaten egg and corn-meal.

FRIED SMELTS--II

Clean the fish, season with salt and pepper, and saute in hot fat.
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Or, dip in egg and crumbs and fry in deep fat.

[Page 371]
FRIED SMELTS--III

Dredge the cleaned fish with flour, dip in egg and crumbs, and saute
in a frying-pan with butter, or fry in deep fat.

FRIED SMELTS--IV

Dip the cleaned smelts in cream, then in seasoned flour, and fry
in fat to cover. Serve with Tartar Sauce.

FRIED SMELTS--V

Clean small smelts, season with salt and pepper, dip in egg and
crumbs, and string on skewers, piercing the head with a skewer.
Fry in deep fat and serve with Mayonnaise or Tartar Sauce.

FRIED SMELTS--VI

Clean the smelts, trim off the tails, and remove the back-bone.
Sprinkle with salt and pepper inside and out and skewer into circles
with tooth-picks. Dip in egg and crumbs, fry in deep fat, and serve
with Tartar Sauce.

FRIED SMELTS A L'ANGLAISE

Dip the cleaned fish into cracker crumbs, then in beaten eggs, then
in cracker crumbs, and fry brown in deep fat. Serve with Tartar
[Page 372]
Sauce.

FRIED SMELTS AU BEURRE NOIR

Clean the smelts, season with salt and pepper, dip in corn-meal,
then in beaten egg and crumbs, and fry in deep fat. Drain and serve
with Brown Butter Sauce. If desired, the fish may be skewered in
circles before frying.

FRIED SMELTS A LA PARISIENNE

Wash the smelts, remove the bone, wipe dry, dredge with flour,
put their tails in their mouths, fasten with a tooth-pick, and
fry in very hot fat. Garnish with hard-boiled eggs and serve with
Tartar Sauce.

FRIED SMELTS WITH SALT PORK

Clean the smelts, leaving them whole. Dip into fine crumbs or corn-meal.
Cut half a pound of fat salt pork into dice, and fry until crisp.
Take up the pork, fry the fish in the fat, and drain on brown paper.
Make a Cream Sauce, using the pork fat instead of butter, add to
it the diced pork, pour around the fish and serve.

[Page 373]
STUFFED SMELTS--I
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Stuff the cleaned fish with bread-crumbs mixed with tomato and
melted butter, seasoning with salt and pepper. Bake in a buttered
pan and serve with any preferred sauce.

STUFFED SMELTS--II

Stuff cleaned smelts with chopped oysters and seasoned crumbs. Roll
in melted butter, then in crumbs, and bake for fifteen minutes,
basting with melted butter; the breading may be omitted if a more
simple dish is desired. Serve with Bearnaise Sauce.

STUFFED SMELTS--III

Cook to a paste one cupful of crumbs and one cupful of milk. Beat
smooth, add one egg well-beaten, a teaspoonful each of minced parsley,
lemon-juice, and chopped olives, and one cupful of chopped oysters.
Stuff large smelts, lay them in a pan lined with buttered paper,
skewer the head and tail together, and fill the circles with stuffing.
Steam for fifteen minutes or sprinkle with crumbs and butter and
bake.

STUFFED SMELTS A L'ITALIENNE

Prepare, clean, and split the smelts, stuff
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with seasoned crumbs, and arrange in a buttered baking-dish, cover
with Italian Sauce, and bake. Squeeze lemon-juice over and serve.
Chopped oysters or cooked fish may be used with, or instead of,
the crumbs.

STUFFED SMELTS AU GRATIN

Chop half a pound of raw fish, either sea-bass or salmon, and pound
in a mortar to make very fine. Add two tablespoonfuls of bread-crumbs
which have been soaked in hot milk and squeezed dry. Add the yolks
of two eggs and the white of one, two tablespoonfuls of cream,
and salt and pepper to season. Rub until very smooth and fold in
lastly two tablespoonfuls of whipped cream. Let cool thoroughly.

Fry two tablespoonfuls of chopped onion in butter with two
tablespoonfuls of minced parsley and a quarter of a pound of chopped
fresh mushrooms. Season with salt and pepper and set aside. Stuff
the smelts with the fish paste. Butter a silver platter and spread
it thinly with the fried onions and mushrooms. Add two tablespoonfuls
of white wine and lay the fish upon it. Sprinkle with salt and
pepper, spread with the rest of the onion and mushrooms, cover
with crumbs, dot with butter, and brown in the oven. Serve in the
Same dish.

[Page 375]
SMELTS AU GRATIN

Clean and dry eighteen smelts. Fry together in butter a chopped
onion, two shallots, twice the quantity of mushrooms, a minced
bean of garlic, and a tablespoonful of minced parsley. Butter a
baking-dish, spread the cooked vegetables upon it, and lay upon
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it the prepared fish. Season with salt and pepper, moisten with
half a glassful of white wine, cover with large fresh mushrooms,
pour over a cupful of Spanish Sauce, sprinkle with crumbs, dot
with butter, and bake in the oven. Sprinkle with lemon-juice and
minced parsley and serve. The smelts may be boned if desired.

SMELTS AU BEURRE NOIR

Roll the cleaned smelts in flour, saute in butter, and arrange
on fingers of buttered toast. Brown half a cupful of butter, add
a tablespoonful of vinegar, pour over the fish, and serve.

SMELTS A LA BOULANGER

Clean and dry the fish, dip into cream, then into flour, and fry
in deep fat.

SMELTS A LA DAVIS

Prepare and clean the fish, remove the bone,
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dip in milk, season with salt and pepper, dip in flour, and brown
in butter. Melt two tablespoonfuls of peanut butter, add to it the
juice of a lemon, pour over the fish and serve, garnishing with
lemon and parsley.

SMELTS A LA TOULOUSE

Clean and bone a dozen large smelts. Cook in a saucepan with white
wine and mushroom liquor or stock, seasoning with salt and pepper.
Drain, and add the remaining liquid to a cupful of Allemande Sauce.
Add a few button mushrooms and a tablespoonful of butter to the
sauce. Pour over the smelts and serve.

SMELTS A LA DRESDEN

Clean and remove the bone from large smelts and stuff them with
seasoned crumbs, chopped oysters, and mushrooms rubbed to a paste
with melted butter. Butter a serving-dish, lay the prepared fish
upon it, cover with chopped onion, and squeeze over the juice of
a lemon. Add a tablespoonful of butter and a cupful of white stock
and bake half an hour. Serve with any preferred sauce.

BOILED SMELTS

Cook smelts in salted and acidulated water, or in court bouillon,
[Page 377]
drain and serve with Tartar Sauce.

SMELTS WITH MAYONNAISE

Dip the cleaned fish into beaten egg, then into crumbs, and fry
in deep fat. Serve cold with Mayonnaise.

STEWED SMELTS

Clean the fish and remove the heads. Put into a buttered china
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baking-dish. Add enough fish or veal stock to cover, and chopped
onions, capers, parsley, thyme, pepper and salt, and white wine
to season. Bring to the boil, pour over the fish and bake for ten
or fifteen minutes. Serve in the same dish.

SMELTS WITH FINE HERBS

Chop together chives and parsley, and sprinkle a buttered baking-dish.
Season with salt and pepper, lay prepared smelts upon it, sprinkle
with chopped onions and seasoning, add half a cupful of white wine,
cover with buttered paper and bake for ten minutes. Take up carefully,
thicken the liquid with butter and flour cooked together, and serve
with the fish.

[Page 378]
SMELT CROQUETTES

Clean and split smelts and remove the backbone. Pound fine a pound
of cooked halibut, seasoning with salt, white pepper, and Sherry.
Add enough very thick Cream Sauce to make a stiff paste, and cool.
Shape into croquettes and roll a smelt around each one, fastening
it by sticking the tail through the head. Dip in egg and crumbs
and fry in hot lard to cover. Serve with Tartar Sauce.

SMELTS IN MATELOTE

Chop together an onion, a sprig of parsley, three mushrooms, and
a bean of garlic. Fry in oil and season with salt and pepper. Put
the cleaned smelts into the pan, add enough white wine to cover,
and simmer until done. Strain the liquid, thicken it with butter
and flour cooked together, pour over the fish, and serve with a
garnish of lemon and parsley.

[Page 379]
FIFTY-FIVE WAYS TO COOK SOLES

NOTE:--If the imported sole is not readily obtainable, flounder
or pompano makes a very acceptable substitute.

BOILED SOLES

Trim the soles, rub with lemon-juice and boil in salted water. Drain,
and serve with any preferred sauce.

BROILED SOLE--I

Marinate for an hour in oil and lemon-juice seasoned with salt and
pepper. Broil on a double-broiler and serve with Maitre d'Hotel
Sauce.

BROILED SOLE--II

Clean and skin a sole, dip in melted butter and lemon-juice, then
in seasoned crumbs, and broil. Remove the bone from an anchovy and
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rub it to a paste with a small lump of butter. Add a wineglassful
of white wine and the juice of half a lemon and keep the sauce warm.
[Page 380]
Place the sole on a hot dish, pour the sauce over and serve.

BAKED FILLETS OF SOLE--I

Butter a baking-pan, sprinkle with chopped onions and parsley,
lay fillets of sole upon it, spread with butter, season with salt
and pepper, add a wineglassful of white wine, and bake in the oven,
basting frequently. Take up the fish carefully, add to the liquid
a dozen chopped mushrooms, a tablespoonful of fresh bread-crumbs
and minced parsley to season. Lay the fillets on a baking-dish,
spread with the paste, cover with large fresh mushrooms, sprinkle
with crumbs, dot with butter, and brown in the oven. Serve very
hot in the same dish.

BAKED FILLETS OF SOLE--II

Put the prepared fillets in a buttered baking-dish, sprinkling
with chopped onion, parsley, and mushrooms, and seasoning with
salt and pepper. Add a tablespoonful of butter and enough white
wine and white stock in equal parts to keep from burning. Bake,
basting frequently. Cook together one tablespoonful each of butter
and flour, add a cupful of brown stock and cook until thick, stirring
constantly. Take up the fish, drain the liquor from the pan into the
[Page 381]
sauce, and reheat. Spread the sauce over the fish, sprinkle with
crumbs, dot with butter, and brown in the oven.

FILLETS OF SOLE BAKED IN WHITE WINE

Butter a baking-dish and put into it six fillets of sole. Add half
a cupful of hot water and a tablespoonful of lemon-juice. Cook
together one tablespoonful each of butter and flour, seasoning
with minced parsley, grated onion, salt, cayenne, and powdered
mace. Add one cupful of white wine and cook until thick, stirring
constantly. Drain the fish, pour the sauce over, and serve.

BAKED SOLE WITH WINE SAUCE

Clean a large sole, trimming off the gills and dark skin and scraping
the white side. Make a deep cut on each side of the back-bone and
take off the fins. Put into a buttered baking-pan with salt and
pepper to season and two cupfuls of white wine. Bake for twenty
minutes. Cook together one tablespoonful of butter and two of flour,
add a cupful of cold water and cook until thick, stirring constantly.
Strain the liquor from the fish into the sauce, bring to the boil,
[Page 382]
add one tablespoonful each of butter and minced parsley, pour over
the fish and serve.

FRIED SOLE--I

Remove the skin, dip in beaten egg, then in crumbs, and fry in deep
fat. Serve with any preferred sauce.

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


FRIED SOLE--II

Skin and clean a pair of soles and marinate for an hour in oil
and lemon-juice. Dip in egg and crumbs and fry in deep fat. Cool,
trim, dip into melted butter, then into the beaten yolks of eggs,
then into seasoned crumbs. Sprinkle with grated Parmesan cheese
and broil slowly, basting with melted butter if needed. Serve with
Maitre d'Hotel Sauce.

FRIED FILLETS OF SOLE--I

Marinate a sole for an hour in white wine, seasoned with salt,
pepper, and sweet herbs. Drain, cut into fillets, dip in milk, dredge
with flour, and fry in hot lard.

FRIED FILLETS OF SOLE--II

Sprinkle the prepared fillets with salt, pepper, and lemon-juice,
dip in egg and crumbs, repeat, fry in fat to cover, and serve with
Tartar Sauce.

[Page 383]
FRIED FILLETS OF SOLE A L'ORLY

Soak the prepared fillets for an hour in lemon-juice seasoned with
grated onion, minced parsley, salt and pepper. Drain, dry, dredge
with flour or dip in batter. Fry in deep fat and serve with Tomato
Sauce.

FRIED SOLE A L'ANGLAISE

Dredge the prepared fish with flour, brush with the beaten yolk
of an egg, cover with crumbs, and fry in deep fat.

FRIED SOLE A LA COLBERT--I

Cut the fish into fillets, dip in milk, then in flour, and fry
brown. Serve with melted butter and garnish with lemon and parsley.

FRIED SOLE A LA COLBERT--II

Select six small soles, cut off their heads, and make an incision
down the back-bone. Season with salt, pepper, and lemon-juice, dip
in egg and crumbs, fry in hot fat, drain, and serve with Colbert
Sauce.

FRIED SOLES WITH SHRIMP SAUCE

Fillet the fish, dip in flour, then into egg and crumbs, fry in
deep fat, and serve with Shrimp Sauce.

[Page 384]
SOLE A L'AURORE

Butter a shallow platter, lay a sole upon it, cover with buttered
paper and put into the oven for ten minutes. Take it out and remove
the back-bone, filling its place with chopped onions and parsley.
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Replace the upper side of the fish, cover with a cupful of Cream
Sauce and put in the oven for ten or fifteen minutes. Rub the yolks
of hard-boiled eggs through a sieve over the fish, and garnish
with the whites in rings, sliced lemon, and parsley.

FILLETS OF SOLE A LA BERCY

Cook some fillets of sole in butter, seasoning with salt, pepper,
and minced onion. Take up the fish, add two tablespoonfuls of butter,
a teaspoonful of minced parsley, and the juice of a lemon. Pour
over the fish and serve.

FILLETS OF SOLE A LA BORDEAUX

Season the prepared fillets with salt and pepper, dip in melted
butter, then into flour, then into beaten eggs, then into bread-crumbs.
Fry brown in deep fat, garnish with lemon and parsley, and serve
with Tomato Sauce.

[Page 385]
SOLES A LA COLBERT

Skin and trim the soles and boil in salted water until done. Chop
fine a head of endive and fry it in butter. Add two cupfuls of
stock, bring to the boil, take from the fire, and add the yolk
of an egg beaten smooth with a little cream. Place the soles on
a hot dish, pour over the sauce, and serve.

FILLETS OF SOLE A LA CREME

Simmer the prepared fillets in salted and acidulated water to cover,
seasoning with salt and pepper, sliced onion, cloves, and parsley.
Cook together a tablespoonful each of butter and flour and add
one cupful of cream and half a cupful of stock. Cook until thick,
stirring constantly. Take from the fire, season with salt and pepper,
and add the yolks of two eggs beaten smooth with a teaspoonful of
lemon-juice and a tablespoonful of melted butter. Pour the sauce
over the fillets and serve.

SOLE A LA DIEPPOISE

Butter a baking-dish, sprinkle with chopped shallot, and lay upon
it the fillets of three soles. Add half a wineglassful of white
wine and three tablespoonfuls of mushroom liquor. Cook for six
[Page 386]
minutes, take up, and reduce the liquid half by rapid boiling. Add
to it one cupful of Allemande Sauce, a dozen cooked mussels or
oysters, and half a dozen small cooked mushrooms. Take from the
fire, add a tablespoonful of butter and the juice of half a lemon.
Pour over the fish and serve.

FILLETS OF SOLE A LA FRANCAISE

Fry the fillets with a chopped onion and a tablespoonful of chopped
parsley in seasoned butter. Serve with Italian Sauce.

FILLETS OF SOLE A L'ITALIENNE
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Arrange the prepared fillets in a buttered saucepan, with salt,
pepper, chopped onion, and half a cupful of white wine. Cook for
ten minutes and drain carefully, reserving the liquid. Add four
tablespoonfuls of chopped mushrooms, and two cupfuls of Spanish
Sauce. Add a tablespoonful of butter, a teaspoonful of minced parsley,
and the juice of half a lemon. Pour over the fish and serve.

FILLETS OF SOLE A LA JOINVILLE

Season the prepared fillets with salt, pepper, and grated nutmeg,
and put into a buttered baking-pan with a tablespoonful of butter
[Page 387]
and half a cupful of white wine. Cover, cook for ten minutes, and
drain, reserving the liquid. Arrange on a serving-dish and cover
with cooked mushrooms, oysters, and lobster. Cook together two
tablespoonfuls each of butter and flour, add the fish gravy and two
cupfuls of white stock, and cook until thick, stirring constantly.
Take from the fire, add the yolks of four eggs beaten with the
juice of half a lemon, two tablespoonfuls of butter, a pinch of red
pepper, and enough pounded lobster coral to tint. Pour the sauce
over the fish and serve.

FILLETS OF SOLE A LA JOINVILLE--II

Butter a flat baking-dish and arrange in it, crown-shaped, the
prepared and cleaned fillets of three soles. Add half a wineglassful
of white wine, three tablespoonfuls of mushroom liquor, and salt
and pepper to season. Cook for six minutes, take up the fish, and
put on a hot dish. Cover with Allemande Sauce, garnish with broiled
mushrooms and serve.

SOLE A LA MAITRE D'HOTEL

Simmer fillets of sole for six minutes in salted and acidulated
water to cover. Drain and serve with Maitre d'Hotel Sauce.

[Page 388]
FILLETS OF SOLE A LA MAITRE D'HOTEL

Put the fillets into a buttered baking-tin, sprinkle with salt
and lemon-juice, cover with buttered paper, and cook in a hot oven
for six minutes. Put the bones and trimmings of the fish into a
saucepan with cold water to cover and simmer slowly. Cook together
one tablespoonful of butter and two of flour, add the strained fish
stock, and cook until thick, stirring constantly. Add one-fourth
cupful of cream, reheat, take from the fire, add a tablespoonful
of minced parsley, a dash of lemon-juice, and salt and pepper to
season. Arrange the fillets on a hot platter, drain the liquid
from the pan into the sauce, pour over the fish, and serve.

FILLETS OF SOLE A LA MARECHALE

Season the prepared fillets with salt, pepper, and lemon-juice,
and cover with a thin coating of Bechamel Sauce. Put on ice for
an hour, dip in crumbs, then in beaten egg, then in crumbs, and
saute in clarified butter, drain, and serve with Bechamel Sauce.
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SOLE A LA NORMANDY--I

Make a stuffing of bread-crumbs, sweet
[Page 389]
herbs, oysters, mushrooms, truffles, and a quarter of a pound of
ham, all chopped very fine and mixed to a paste with stock. Stuff
the fish with this, sprinkle with lemon-juice, dot with butter,
sprinkle with crumbs, minced parsley, and salt and pepper to season.
Add half a cupful of white stock and bake slowly, basting frequently
and adding more stock if required.

SOLE A LA NORMANDY--II

Butter a baking-dish and cover with sliced onions, parboiled. Lay
the sale upon them, seasoning with salt, pepper, grated nutmeg,
and minced parsley. Add the juice of a lemon and white wine to
cover. Bake in a slow oven, basting with the gravy, and adding
melted butter if necessary. Serve with a sauce made by adding half
a cupful of cream to the gravy and thickening with a tablespoonful
each of butter and flour cooked together.

SOLE A LA NORMANDY--III

Put the fillets from three soles in a buttered saucepan with half a
wineglassful of white wine, three tablespoonfuls of mushroom liquor,
and salt and pepper to season. Cover and cook for six minutes, drain,
and arrange on a serving-dish. Boil the gravy for five minutes,
[Page 390]
add a cupful of Allemande Sauce, a dozen oysters, and six sliced
mushrooms. Take from the fire, add a tablespoonful of butter and
the juice of half a lemon, pour over the fish, and serve.

SOLE A LA NORMANDY--IV

Butter a baking-dish and put the fish into it with two dozen oysters,
a dozen mussels, a chopped onion, a sprig each of thyme and parsley,
a tablespoonful of butter, and salt and pepper to season. Add one
cupful each of red wine and stock, cover, and cook until nearly
done. Drain and keep warm, lay the oysters and mussels over the
sole. Add to the liquid enough stock to make the required quantity
of sauce, strain, and thicken with flour cooked in butter. Take
from the fire, add the beaten yolks of two eggs, pour over the
fish, and serve.

FILLETS OF SOLE A LA NORMANDY

Put the fillets in a buttered saucepan with salt and pepper to
season, a tablespoonful of butter, a chopped onion, and half a
cupful of white wine. Cover and cook for ten minutes, then take
up the fish and drain carefully. Cook together without browning,
two tablespoonfuls each of butter and flour, add the liquid
[Page 391]
drained from the pan and enough oyster liquor and white stock to
make three cupfuls of sauce. Cook until thick, stirring constantly,
skim, take from the fire, and add the yolks of four eggs well-beaten,
two tablespoonfuls of butter in small bits, the juice of half a
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lemon, and a few cooked oysters, mussels, and scallops cut fine.
Pour the sauce over and serve.

FILLETS OF SOLE A L'ORLY

Marinate the prepared fillets for half an hour in lemon-juice with
pepper and salt to season. Put the trimmings of the fish into a
saucepan with a bunch of sweet herbs and white wine to cover. Season
with salt and pepper, boil rapidly for fifteen minutes and strain.
Dredge the fillets with flour, fry in boiling fat, and serve the
sauce separately.

FILLETS OF SOLE A LA PROVENCE

Simmer the fillets in white wine to which a little olive-oil has
been added, seasoning with minced parsley and garlic, grated nutmeg,
salt, and pepper. Drain, sprinkle with lemon-juice, and serve with
a border of fried onions.

[Page 392]
FILLETS OF SOLE A LA ROUEN

Put the prepared fillets into a buttered baking-pan and squeeze
lemon-juice over them. Cover with buttered paper and bake. Cook
together one tablespoonful each of butter and flour, add one cupful
of fish stock and half a cupful of cream, and cook until thick,
stirring constantly. Season with salt, paprika, and lemon-juice.
Pour over the fish and serve.

FILLETS OF SOLE A LA TROUVILLE

Put the prepared fillets into a buttered pan with salt, pepper,
grated nutmeg, half a cupful of white wine, and half a cupful of
stock. Cover and cook quickly, then drain the fish and keep warm. Put
into the pan in which the fish was cooked two dozen large oysters,
two cupfuls of scallops, and a dozen large mushrooms. Simmer slowly
until cooked, drain, and cover the fish with them. Add stock if
necessary to make the required quantity of sauce, and thicken with
two tablespoonfuls each of butter and flour cooked together. Pour
the sauce over, sprinkle with crumbs, dot with butter, and brown
in the oven.

FILLETS OF SOLE A LA VENITIENNE--I

Put the prepared fillets into a buttered pan
[Page 393]
with salt, pepper, nutmeg, a chopped onion, and half a cupful of
white wine. Cover and cook for ten minutes. Add two cupfuls of
stock and thicken with a tablespoonful each of butter and flour
cooked together. Take from the fire, add the yolks of four eggs
beaten with the juice of half a lemon, and two tablespoonfuls of
butter. Pour the sauce over the fish, sprinkle with chopped parsley,
and serve.

FILLETS OF SOLE A LA VENITIENNE--II

Simmer the fillets for ten minutes in a saucepan with clarified
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butter, lemon-juice, white pepper, and salt. Simmer other fillets
without trimming in the same manner. Drain and cool. Cut the untrimmed
fillets into dice, mix with thick Allemande Sauce, grated Parmesan
cheese, and salt, white pepper, and grated nutmeg to season. Spread
this preparation very thinly on an earthen dish, and when it is
cool cut into pieces the size and shape of the fillets; dip in
crumbs, then in egg, then in crumbs, and fry in fat to cover. Warm
the fillets and arrange in a circle alternately with the breaded
ones. Serve with any preferred sauce.

SOLE AU GRATIN--I

Make a paste of bread-crumbs and chopped
[Page 394]
mushrooms, seasoning with pepper, salt, and minced parsley, and
using cream for the liquid. Butter a serving-dish, spread with
a layer of the paste, lay the fish upon it, and pour over it a
wineglassful of white wine and an equal quantity of veal or chicken
stock. Cover with crumbs, dot with butter, and brown in the oven.
Serve in the dish in which it was cooked.

SOLE AU GRATIN--II

Butter a baking-pan, sprinkle with crumbs, chopped onion, and minced
parsley. Season the fish with salt, pepper, and ginger, and stuff
with whole oysters, shrimps, and mushrooms. Cover with a layer
of bread-crumbs, parsley, and butter, add half a wineglassful of
white wine, and bake until done.

SOLE AU GRATIN--III

Put the prepared fish into a buttered baking-dish, season with
salt and pepper, sprinkle with minced parsley, add enough white
wine to keep from burning, and bake. Take up carefully, cover with
Italian Sauce, sprinkle thickly with crumbs, and brown in the oven.

SOLE AU GRATIN--IV

Cook together in butter a chopped onion,
[Page 395]
half a dozen mushrooms, a tablespoonful of minced parsley, and
a bean of garlic, with salt and pepper to season. Spread on the
bottom of a buttered baking-dish and lay the seasoned fillets upon
it. Add half a wineglassful of white wine and bake for five minutes.
Cover with fresh mushrooms, pour over a cupful of Spanish Sauce,
sprinkle with crumbs, dot with butter, and brown in the oven. Squeeze
the juice of half a lemon over it and serve.

STEWED SOLES WITH OYSTER SAUCE

Soak the fish for two hours in seasoned vinegar and simmer until
done in salted and acidulated water. Serve with Oyster Sauce.

FILLETS OF SOLE WITH ANCHOVIES

Fry the fillets in olive-oil, seasoning with salt and pepper, cool,
and cut into small pieces. Add four anchovies cut into small bits,
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pour over a French dressing and serve with toasted crackers.

FILLETS OF SOLE IN CASES

Fry in butter one cupful of chopped mushrooms, two tablespoonfuls
of chopped onion, and one tablespoonful of minced parsley, seasoning
with pepper and salt. Cut the soles in fillets, spread with the
[Page 396]
mixture, tie with thread, put into a buttered pan, cover, and bake.
Put each fillet into a small paper case, fill with Cream Sauce, lay
a mushroom on the top of each, and serve.

FILLETS OF SOLE WITH FINE HERBS

Prepare according to directions given for Fillets of Sale a la
Joinville--II, adding to the sauce a chopped onion and two shallots
browned in butter, with twice the quantity of chopped mushrooms,
and a bean of garlic. Season with salt, pepper, and minced parsley.

SOLES WITH FINE HERBS

Trim the fish and put into a buttered baking-pan, sprinkling with
chopped mushrooms, parsley, and grated onion. Season with salt,
pepper, and grated nutmeg, add enough white wine to keep from burning,
cover with buttered paper, and bake. Take up the fish and add the
drained liquid to a cupful of Allemande Sauce and reheat. Take
from the fire, add a tablespoonful of butter, the juice of half
a lemon, and a teaspoonful of minced parsley. Pour over the fish
and serve.

FILLETS OF SOLE WITH MUSHROOMS

Bake the fillets for ten minutes and cool.
[Page 397]
Cook together one tablespoonful each of butter and flour, add half
a cupful of stock and half a cupful of cream. Cook until thick,
stirring constantly. Add a pound of fresh mushrooms chopped fine
and simmer until the mushrooms are cooked. Cool the mushroom mixture
and spread upon the fillets. Set the baking-pan into another of
hot water, reheat in the oven, and serve with Hollandaise Sauce.

FILLETS OF SOLE WITH OYSTERS

Fry the fillets in butter and cover with Allemande Sauce to which
chopped cooked oysters have been added.

FILLETS OF SOLE WITH RAVIGOTE SAUCE

Fry the fillets in seasoned butter, adding a little lemon-juice
when done. Pour over Ravigote Sauce and serve.

FILLETS OF SOLE IN TURBANS

Put the bones and trimmings cut from fillets of sole in cold water
to cover, simmer for half an hour, strain, and add a pinch of salt
to the liquid. When it boils, put in the fillets rolled up, and
fastened with a toothpick. Simmer for ten minutes and prepare
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[Page 398]
a Cream Sauce, using for liquid half fish stock and half milk or
cream. Pour over the fish and serve.

FILLETS OF SOLE WITH WINE

Butter a baking-pan, lay the fillets in it, season with salt and
pepper, and spread with butter. Add half a cupful of white wine,
cover with buttered paper, and bake for five or ten minutes. Take
up the fish carefully and add to the liquid a teaspoonful each
of butter and flour cooked together. Take from the fire, add the
yolk of two eggs, beaten smooth with half a cupful of cream; pour
over the fish and serve.

ROLLED FILLETS OF SOLE

Beat together until smooth two tablespoonfuls of anchovy paste, a
teaspoonful of lemon-juice, a pinch of mustard, a dash of cayenne,
and two tablespoonfuls of fresh butter. Spread long narrow fillets
of sole with the butter, roll and fasten with wooden tooth-picks.
Sprinkle with salt, pepper, and lemon-juice, and bake, wrapping in
buttered paper if desired. These fillets may be fried in butter
with parsley and onions, or dipped in egg and crumbs, and fried
in deep fat, or cooked with wine and lemon-juice in stock made
[Page 399]
from the bone and trimmings, and served with the strained stock
thickened with butter and flour cooked together.

STUFFED FILLETS OF SOLE

Wind long, thin, narrow fillets of sole around small carrots to
keep their shape, fastening with tooth-picks. Simmer the trimmings
of the fish for half an hour in two cupfuls of boiling water to
cover, seasoning with salt and paprika. Cover the fillets with
one cupful of this stock and half a cupful of white wine. Simmer
for twenty minutes. Cook together one tablespoonful each of butter
and flour, add one-half cupful of fish stock and cook until thick,
stirring constantly. Take from the fire, add one-half cupful of
chopped shrimps and one-half cupful of chopped oysters, the yolk
of one egg well beaten, and Worcestershire, salt, and Tabasco Sauce
to season. Take out the carrots and replace with the cooked mixture.
Cool, dip the fillets in egg and crumbs, fry in deep fat, and serve
with any preferred sauce.

CHAUDFROID OF SOLES

Marinate the fillets of three soles in seasoned lemon-juice. Chop
half a dozen mushrooms and cook for five minutes in butter,
[Page 400]
seasoned with pepper and salt. Add enough bread-crumbs to make
a smooth paste, cool, and spread on the fillets. Fold each piece
of fish so that the stuffing will be in the middle, arrange on
a buttered baking-dish, cook in a moderate oven, and cool. Cook
together one tablespoonful each of butter and flour, and add one
cupful of fish stock made from the bones and trimmings of the soles.
Take from the fire, add a little cream, and stir until cold. Pour the
sauce over the fillets, garnish with lemon, parsley, and hard-boiled
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eggs, and serve very cold.

FRITTERS OF SOLE

Rub two tablespoonfuls of butter into half a pound of flour, add
a pinch of salt, the beaten yolk of an egg, and enough cold water
to make a very stiff paste. Roll the paste very thin and cut into
pieces large enough to wrap fillets of sole, which have been seasoned
with pepper and salt, and lemon-juice. Fry in deep fat and serve
with Tartar Sauce.

[Page 401]
TWENTY-FIVE WAYS TO COOK STURGEON

BOILED STURGEON--I

Cover a cut of sturgeon with salted and acidulated water. Add an
onion, six cloves, a slice of carrot, three bay-leaves, a small
bunch of parsley, and a cupful of wine. Simmer slowly until done,
drain, and serve with some of the cooking liquor thickened with
flour, browned in butter.

BOILED STURGEON--II

Boil the fish in court bouillon and serve with Drawn-Butter Sauce.

BROILED STURGEON STEAKS--I

Parboil sturgeon steaks for fifteen minutes, drain, wipe dry, season
with salt and pepper, and broil. Serve with melted butter or Maitre
d'Hotel Sauce.

BROILED STURGEON STEAKS--II

Skin and soak for an hour in cold salted
[Page 402]
water. Drain, wipe dry, and soak for an hour in a marinade of oil and
vinegar. Drain and broil. Serve with melted butter and lemon-juice.

BROILED STURGEON STEAKS--III

Skin the steaks and soak in cold, salted water for an hour, drain,
season, and broil, basting with melted butter as required. Season
with melted butter and garnish with lemon quarters and parsley.
Or, brown a tablespoonful of flour in butter, add half a cupful of
cold water and cook until thick, stirring constantly. Season with
salt, lemon-juice, and Worcestershire Sauce, or anchovy essence.
Bring to the boil, pour over the fish, and serve.

FRIED STURGEON--I

Parboil slices of sturgeon in milk for fifteen minutes, drain, dip
in beaten egg, then in seasoned flour, and fry brown in butter.
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FRIED STURGEON--II

Cut the fish into cutlets, dredge with flour, dip into egg and
crumbs, and saute in a frying-pan. Drain off the fat, add a little
flour and cook to a smooth paste. Add boiling water to make a sauce,
and cook until thick, stirring constantly. Season with grated onion,
[Page 403]
pepper and salt and sweet herbs. Reheat the fish in the sauce,
squeeze in the juice of half a lemon, and serve.

FRIED STURGEON--III

Cut sturgeon steaks into small cutlets. Dip into egg and crumbs,
fry in fat to cover, and serve with any preferred sauce.

BAKED STURGEON--I

Skin a large cut of sturgeon, parboil for fifteen minutes, drain,
cover with a marinade of oil and vinegar, and let stand for an hour.
Gash the surface deeply and fill the incision with a force meat
of bread-crumbs and minced salt pork, seasoning with lemon-juice,
pepper, and minced parsley, and adding enough melted butter to make
smooth. Cover, add enough boiling water to keep from burning, and
bake, basting frequently.

BAKED STURGEON--II

Skin a large cut of sturgeon, parboil for fifteen minutes, drain,
and cool. Rub with a marinade of oil and vinegar, cover, and bake
with enough water to keep from burning. Serve with Caper Sauce.

[Page 404]
BAKED STURGEON--III

Skin a six-pound cut of sturgeon and parboil for twenty minutes.
Drain and put into a baking-pan on a layer of thinly sliced bacon.
Add enough boiling water to keep from burning, and bake until done,
basting often.

BAKED STURGEON--IV

Skin a six-pound cut of sturgeon, soak in salted water for an hour,
drain, and parboil in fresh water. Make a stuffing of bread-crumbs,
chopped salt pork, sweet herbs, and enough melted butter to make
a smooth paste. Score the upper-side of the fish deeply and fill
the gashes with the stuffing. Put in a buttered baking-pan with
enough water to keep from burning, and bake for an hour, basting
as required. Serve with Drawn-Butter Sauce, seasoned with capers
and catsup.

BAKED STURGEON--V

Cover a buttered baking-pan with thin slices of salt pork. Sprinkle
with chopped carrot, turnip, and onion, and lay a thick cut of
sturgeon upon it. Season the fish with salt, pepper, and lemon-juice,
and cover with thin slices of pork. Cook for ten minutes,
[Page 405]
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then add one cupful of boiling water, and cook slowly, basting
as required. Dredge with seasoned flour after each basting, and
add more boiling water if necessary. After the fish has cooked
for an hour, remove the pork, and drop it into the pan. Pour a
wineglassful of Sherry over the fish, spread with butter, and dredge
thickly with flour. Bake until the fish is a rich brown color. Take
out the pork and add enough boiling water to the liquid in the
pan to make the required quantity of sauce. Thicken with butter
and flour cooked together, strain, and serve with the fish.

STURGEON A LA CARDINAL

Clean two pounds of sturgeon, bind into shape with tape, and put
it into a buttered saucepan with acidulated water to cover. Add an
onion, four cloves, a blade of mace, a sliced carrot, and a bunch
of sweet herbs. Simmer gently until the fish is done and serve
with Lobster Sauce.

STURGEON A LA FRANCAISE

Skin and clean a five-pound cut of sturgeon, and tie into shape
with strings. Put into a buttered saucepan with sliced carrots
and onions, a bunch of parsley, three blades of mace, three cloves
[Page 406]
of garlic, and salt and pepper to season. Add red wine and white
stock in equal parts to cover. Simmer until done, drain, and keep
warm. Take enough of the strained liquid to make a sauce, and
thicken with butter and flour cooked together. Take from the fire,
add a tablespoonful of anchovy essence, a dash of paprika, two
tablespoonfuls of butter, and the juice of a lemon. Pour over the
fish and serve.

STURGEON A LA NORMANDY

Remove the skin from a five-pound cut of sturgeon, cover with thin
slices of salt pork, and tie into shape with a string. Put into
a saucepan with sliced vegetables, two tablespoonfuls of butter,
one cupful of white wine, two cupfuls of white stock, a little
oyster or mussel liquor, and salt and sweet herbs to season. Cover
and cook slowly for an hour, basting with the liquid frequently.
When done, drain the fish, and keep warm. Strain the liquid, skim
off the fat, thicken with a tablespoonful each of butter and flour
cooked together, take from the fire, add the yolks of four eggs
beaten with the juice of a lemon, and two tablespoonfuls of butter
in small bits. Take the pork off the sturgeon, pour the sauce over,
and serve.

[Page 407]
STURGEON A LA RUSSE

Soak two pounds of sturgeon in salted water to cover for ten or
twelve hours. Drain and marinate in vinegar for an hour. Put it
into a fish-kettle with boiling water to cover, adding two onions,
a bunch of sweet herbs, and a little salt. When nearly done drain,
dredge with flour, and brown in the oven, basting with melted butter.
Bone and skin two anchovies and put them into a saucepan with a
wineglassful of white wine, a small onion, a bit of lemon-peel,
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and a cupful of stock. Boil for five minutes, strain, thicken with
flour and butter cooked together, take from the fire, add two
tablespoonfuls of cream, and pour over the fish, or serve separately.

STEWED STURGEON--I

Marinate slices of sturgeon in vinegar for ten minutes. Drain,
dry, dredge with flour, and fry brown in hot fat. Add enough veal
stock to cover the fish, and a wineglassful of Madeira; cover and
simmer for an hour. Add a tablespoonful of capers and serve.

STEWED STURGEON--II

Cut sturgeon steaks into small pieces and
[Page 408]
parboil for fifteen minutes. Drain, season with salt and pepper,
and cook slowly in butter until done. Add one cupful of milk, bring
to the boil, and add one tablespoonful of flour rubbed smooth in
a little cold water. Cook until thick, stirring constantly, and
serve.

STURGEON STEAK--I

Put a large sturgeon steak into a buttered baking-pan with salt,
pepper, sliced onion, a bunch of parsley, and some sweet herbs.
Add Claret and white stock to cover. Cover with a buttered paper
and cook slowly until done. Drain and serve with any preferred
sauce.

STURGEON STEAK--II

Cover a sturgeon steak with boiling water, let stand for five minutes,
and drain. Marinate for five hours in melted butter, lemon-juice,
and vinegar, seasoning with salt and pepper. Drain, dip in egg
and crumbs, and fry in deep fat. Beat the yolks of two eggs, add
a teaspoonful of made mustard and the marinade drained from the
fish. Cook over hot water until thick, pour over the fish, and
serve.

[Page 409]
GRILLED STURGEON

Cut the sturgeon into slices an inch thick. Dip in flour, then
into egg and crumbs, and broil, basting with oil as needed. Season
with salt and pepper and serve with any preferred sauce.

PANNED STURGEON

Cut two pounds of sturgeon into squares, parboil, drain, and cool.
Cook together one tablespoonful each of butter and flour, add two
cupfuls of milk, and some of the liquid drained from the fish. Cook
until thick, stirring constantly. Season with salt and pepper,
pour over the fish and serve.

PICKLED STURGEON

Skin a six-pound cut of sturgeon and soak in cold water for half an
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hour. Drain, cover with boiling water, parboil for fifteen minutes,
drain, and cool. Bring to the boil three pints of vinegar to which
has been added a sliced onion, two bay-leaves, a dozen cloves,
three blades of mace, a tablespoonful of mustard seed, a dozen
pepper-corns, a small red pepper, and two tablespoonfuls of sugar.
Boil for fifteen minutes, pour over the sturgeon, and let stand
covered for two or three days before using.

[Page 410]
ROASTED STURGEON

Clean and skin a six-pound cut of sturgeon, season with salt and
pepper, and wrap in a large sheet of buttered paper with carrots
and onions sliced, two bay-leaves, sprigs of chive and parsley,
the juice of a lemon, and a tablespoonful of olive-oil. Tie up
and bake for an hour in a moderate oven. Unwrap the paper, take
out the vegetables, and serve with any preferred sauce.

[Page 411]
FIFTY WAYS TO COOK TROUT

BROILED TROUT--I

Clean and split the fish and let stand for an hour in melted butter,
seasoned with salt, pepper, and sweet herbs. Sprinkle with crumbs,
broil, squeeze lemon-juice over, then serve.

BROILED TROUT--II

Gash a cleaned trout and marinate in oil and lemon-juice, seasoning
with salt and pepper, minced chives, and parsley, and a little
thyme. Drain, sprinkle with crumbs and chopped herbs, and broil
carefully. Serve with any preferred sauce.

BROILED TROUT A LA MAITRE D'HOTEL

Clean the fish but do not split. Score deeply on both sides, dip
in seasoned oil, broil, and serve with Maitre d'Hotel Sauce.

BROILED BROOK-TROUT

Clean and split the fish, wipe dry, dip in seasoned oil and broil.
[Page 412]
Serve with any preferred sauce.

BROILED TROUT WITH BACON

Wash, clean, and split a trout, and remove the back-bone. Put a
strip of bacon in place of the bone, tie the fish into its original
shape and broil over a clear fire. Garnish with fried parsley.

BOILED TROUT--I

Put the fish into cold court bouillon, bring to the boiling point,
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and simmer for six minutes, drain, and serve with Cream Sauce.

BOILED TROUT--II

Tie a large trout in a cloth and boil it in salted and acidulated
water to cover, adding an onion, a stalk of celery, and a bunch of
parsley. When done, drain and keep warm. Stick blanched almonds
into the fish, sharp side down, and pour over a Cream Sauce to
which chopped hard-boiled eggs and parsley have been added.

BOILED BROOK-TROUT--I

Put the cleaned trout in a saucepan with
[Page 413]
enough Claret to cover. Add a slice of lemon, two cloves, four
pepper-corns, a blade of mace, and a pinch of salt. Simmer slowly
until done and let cool in the liquid. Take out, strain a little
of the liquid over them, and serve.

BOILED BROOK-TROUT--II

Prepare and clean four large trout, pour over then two cupfuls
of boiling vinegar, two cupfuls of white wine, and enough water
to cover. Add an onion, three cloves, three stalks of celery, four
bay-leaves, a small bunch of parsley, a teaspoonful of peppercorns,
and a little salt. Cover, boil until done, drain, and serve with
any preferred sauce.

FRIED TROUT--I

Roll the cleaned fish in seasoned flour and fry in deep fat.

FRIED TROUT--II

Clean the fish, split, season with salt, dredge with flour, and
saute for five minutes in hot butter.

[Page 414]
FRIED TROUT--III

Salt the fish and dip in equal parts of flour and corn-meal, thoroughly
mixed. Saute in salt pork fat.

FRIED BROOK-TROUT

Clean and split the fish, dip in seasoned flour or corn-meal, and
saute in butter or salt pork fat.

FRIED FILLETS OF TROUT--I

Remove the fillets from slices of sea-trout, dip in beaten egg,
then in seasoned crumbs, and fry in deep fat. Serve with Tartar
Sauce.

FRIED FILLETS OF TROUT--II

Boil and cool a trout and divide into fillets, removing the bone.
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Season with lemon-juice, chopped onion, and minced parsley, and
cover with a very thick Cream Sauce. Dip into crumbs, then into
beaten egg, then into crumbs, fry in deep fat, and serve with any
preferred sauce.

FRIED TROUT WITH MUSHROOM SAUCE

Dip slices of sea-trout in beaten egg, then
[Page 415]
in seasoned crumbs, and fry in deep fat. Serve with the sauce given
in the recipe for Baked Trout with Mushroom Sauce.

TROUT WITH REMOULADE SAUCE

Saute a small trout in butter, drain on brown paper, and serve with
Remoulade Sauce.

FILLETS OF TROUT A L'AURORE

Saute the fillets of a cleaned trout in butter, seasoning with salt
and pepper. Drain and serve with Aurora Sauce.

BAKED TROUT--I

Scrape and clean the trout, stuff with seasoned crumbs, and put
into a buttered baking-dish. Lay a thin slice of salt pork on each
fish, sprinkle with three or four tablespoonfuls of chopped onions,
add a can of mushrooms drained from the liquor, a tablespoonful
of minced parsley, three tablespoonfuls of butter, and one cupful
of stock. Bake, basting frequently. Thicken the liquid with butter
and flour cooked together, pour over the fish, and serve.

BAKED TROUT--II

Clean a large sea or lake trout. Prepare a
[Page 416]
stuffing of bread-crumbs, seasoning with chopped onions, celery,
salt, pepper, and melted butter. Cook the stuffing for ten minutes,
using as little water as possible. Stuff the fish, put into a buttered
baking-pan with enough hot water to keep from burning. Cover the
fish with thin slices of salt pork and bake until done, adding
more hot water if required. Brown two tablespoonfuls of flour in
butter, add half a cupful of cream, and enough boiling water to
make a smooth thick sauce. Season with salt and pepper, add a few
capers, pour around the fish, and serve.

BAKED TROUT--III

Stuff a large sea or lake trout with mashed potatoes, seasoning
with butter, pepper, salt, and grated onion. Butter a baking-pan
and cover the bottom with thin slices of tomatoes. Lay the fish
upon it, sprinkle with salt and pepper, add two tablespoonfuls
of butter and enough water to keep from burning. Bake until done
and serve with the tomatoes and sliced hard-boiled eggs.

BAKED BROOK-TROUT--I
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Clean and score small trout, dip in seasoned melted butter, and
put in a buttered baking-pan. Cover with buttered paper and bake,
[Page 417]
basting with their own liquid until done. Serve with any preferred
sauce.

BAKED BROOK-TROUT--II

Chop fine three or four large mushrooms and a truffle, fry for a
moment in butter, season with salt and cayenne, add enough melted
butter to make a smooth paste, and stuff large brook-trout with
the mixture. Put in a buttered baking-pan, sprinkle with minced
parsley, and pour over half a cupful of stock to which two
tablespoonfuls of butter have been added. Bake for half an hour,
basting as required.

BAKED BROOK-TROUT--III

Soak a cupful of bread-crumbs in milk, squeeze dry, add two
tablespoonfuls of butter, the yolk of an egg, and pepper, salt,
thyme, and lemon-juice to season. Stuff the fish, sew up, put in
a buttered baking-pan, dredge with flour, dot with butter, and
bake.

BAKED TROUT WITH WHITE WINE--I

Put the cleaned fish in a small buttered baking-pan with white
wine to moisten, and salt and pepper to season. Cover with buttered
paper and bake, basting with the liquid. Take up the fish, thicken
[Page 418]
the liquid with butter and flour cooked together, add a little more
butter, pour over the fish, and serve.

BAKED TROUT WITH WHITE WINE--II

Take the fillets from a three-pound trout and bake for ten minutes
in a buttered baking-pan. Fry a chopped onion in butter, add a
tablespoonful of flour and half a cupful of white wine. Cook until
thick, stirring constantly, and add two tablespoonfuls of butter,
broken into bits. Pour the sauce over the fillets and bake for
fifteen minutes longer.

BAKED TROUT A LA CHAMBORD

Split and bone the cleaned fish and put in a buttered baking-pan
skin side down. Sprinkle with salt, pepper, and crumbs, and put into
the oven. Cover the bones and trimmings with cold water, adding two
tablespoonfuls of butter, a sliced onion, and two cupfuls of stock.
Boil for half an hour, strain, add a can of mushrooms, chopped, and
enough crumbs to thicken. Season with salt, pepper, and anchovy
paste. Take up the fish carefully, put on a serving-dish, cover
with the sauce, put in the oven for a few moments, and serve.

[Page 419]
TROUT WITH FINE HERBS

Put half a dozen cleaned trout in a buttered baking-dish with half
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a glassful of white wine, and a finely chopped shallot. Bake for ten
minutes, strain the liquid, and add to it one cupful of Allemande
Sauce. Add also a small chopped onion, two shallots, twice the
quantity of mushrooms, and a bean of garlic, all minced and fried
in butter. Season with salt, pepper, minced parsley, and lemon-juice;
pour over the fish and serve.

BAKED TROUT WITH MUSHROOM SAUCE

Butter a baking-dish, sprinkle with bread-crumbs, lay a sea-trout
upon it, cover with crumbs, dot with butter, squeeze over the juice
of half a lemon, and bake, adding enough water to keep from burning.
Brown a tablespoonful of flour in butter, add the liquid drained
from the fish, one cupful each of mushroom and oyster liquor, and
a wineglassful of Madeira. Cook until thick, stirring constantly,
take from the fire, and add a few cooked oysters, shrimps, and
mushrooms. Season with salt and pepper and serve separately.

BAKED TROUT WITH POLISH SAUCE

Put a cleaned trout into a buttered baking-pan,
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rub with butter, and season with salt and pepper. Fry a chopped onion
in butter, add half a cupful of white wine and two tablespoonfuls
of minced parsley, and pour over the fish. Sprinkle with crumbs,
dot with butter, and bake slowly until done. Melt one and one-half
cupfuls of butter and add a tablespoonful of minced parsley, and
three hard-boiled eggs chopped very fine. Serve the sauce separately.

STUFFED TROUT

Clean, split, and stuff a trout, using seasoned crumbs or chopped
oysters. Put in a buttered baking-dish, lay in the fish, season
with salt and pepper, cover with crumbs, dot with butter, pour
over a little white wine, and bake in the oven. Serve in the dish
in which they were baked.

TROUT BAKED IN PAPERS

Stuff trout with seasoned crumbs, cover each one with a thin slice
of salt pork, and wrap in buttered paper, fastening the papers
securely; bake and serve in the papers.

BROOK-TROUT IN PAPER CASES

Stuff the fish with seasoned crumbs or chopped oysters or raw fish
pounded to a pulp and mixed to a paste with the beaten white of egg
[Page 421]
and a little cream. Lay a very thin slice of salt pork on each fish
and wrap in buttered paper. Bake in a hot oven. Remove the string
and serve in the paper. Serve any preferred sauce separately.

TROUT IN CASES

Clean, parboil, and trim the fish, wrap in buttered paper, bake,
and serve with Fine Herb Sauce.

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


TROUT A L'AURORE

Boil and skin the fish, put on a serving-dish, cover with Allemande
Sauce, and the chopped yolks of hard-boiled eggs. Brown in the
oven and serve with Aurora Sauce.

TROUT A LA CAMBACERES

Prepare six trout according to directions given in the recipe for
Trout with Shrimp Sauce. Serve with one cupful of Spanish Sauce,
adding two chopped truffles, half a dozen chopped mushrooms, a dozen
chopped olives, and three tablespoonfuls of stewed and strained
tomato. Pour over the fish and serve.

[Page 422]
TROUT A LA CHAMBORD

Stuff cleaned trout with chopped oysters or seasoned crumbs, and
put into a buttered baking-dish. Add half a wineglassful of white
wine, a sprig of celery, a bay-leaf, a sprig of thyme, two cloves,
and salt and pepper to season. Bake in the oven, basting frequently.
Take up the fish, strain the liquid, and add it to a cupful of Spanish
Sauce, with a chopped truffle, four cooked mushrooms, chopped, and
a dozen cooked oysters. Pour the sauce over the fish and serve.

TROUT A LA CHEVALIERE

Boil, skin, trim the fish, cover with very thick Cream Sauce and let
cool. Dip in crumbs, then in egg, then in crumbs, sprinkle thickly
with grated Parmesan cheese, and bake in a buttered baking-dish,
basting with melted butter as required. Serve with Allemande Sauce,
seasoned with white wine, chopped cooked mushrooms, and anchovy
essence.

TROUT A LA GENEVA

Dip the trout in a marinade of oil and lemon-juice seasoned with
salt, pepper, and grated onion. Broil carefully. Heat one cupful
[Page 423]
of stock with a teaspoonful of anchovy essence and a tablespoonful
each of minced parsley and Claret. Pour over the fish and serve.

TROUT A LA GASCONNE

Prepare the fish according to directions given in the recipe for
trout a l'Italienne, and pour over it a Sauce a la Gasconne.

TROUT A LA HUSSAR

Stuff a cleaned trout through the mouth with butter mixed with finely
chopped sweet herbs. Dip in seasoned oil and broil.

TROUT A L'ITALIENNE

Boil a large sea-trout in salted water, drain, skin, and serve
with Italian Sauce, seasoned with butter, anchovy paste, nutmeg,
and lemon-juice.
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TROUT A LA PROVENCE

Cook the cleaned trout in salted and acidulated water with a sliced
carrot, a bay-leaf, and a sprig of thyme. Drain, and cover with
a sauce made by boiling for fifteen minutes one cupful of stewed
tomatoes, a chopped onion, two sprigs of parsley, two truffles, and
[Page 424]
half a dozen mushrooms. Strain over the fish, garnish with olives,
and serve.

TROUT A LA ROYALE

Stuff a large trout with seasoned crumbs, and cover it with Claret,
adding mushrooms, parsley, chopped onion, thyme, a bay-leaf,
pepper-corns, and mace to season. Drain the fish and reduce the
liquid by rapid boiling to one cupful. Strain, mix with Allemande
Sauce, seasoning with anchovy paste, red pepper, and lemon-juice.

TROUT A LA VENITIENNE

Clean a large trout and score it deeply. Fill the openings with
butter highly seasoned with chopped sweet herbs, and marinate for
an hour in oil. Drain, sprinkle with seasoned bread-crumbs mixed
with chopped sweet herbs, and broil. Serve with any preferred sauce.

TROUT AU GRATIN--I

Parboil, drain, and skin. Put on a buttered baking-dish, season
with pepper, salt, minced parsley, chopped shallots, and chopped
mushrooms. Cover with Brown Sauce, pour over half a cupful of
[Page 425]
Sherry and bake. Sprinkle with crumbs, dot with butter, and brown.
Squeeze lemon-juice over and serve in the same dish.

TROUT AU GRATIN--II

Clean and bone a two-pound trout. Put in a buttered baking-pan,
skin side down. Dot with butter, season with cayenne, sprinkle
with chopped anchovies, cover with half a pound of grated American
cheese, and pour over one cupful of sour cream. Bake for half an
hour, basting as required.

TROUT AU BEURRE NOIR

Clean and score the fish, dip in seasoned flour, saute in hot butter,
and take up. Brown half a cupful of butter, take from the fire,
add the juice of a lemon and a teaspoonful of minced parsley, pour
over the fish, and serve.

TROUT WITH SHRIMP SAUCE

Put the cleaned trout on the grate in a fish kettle, adding salted
water to cover. Add also a sliced carrot, a sprig of thyme, two
bay-leaves and half a wineglassful of white wine. Simmer until
done, drain, and serve with Shrimp Sauce.
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TENDERLOIN OF TROUT WITH WINE SAUCE

Cut a large sea-trout in pieces and simmer until done in salted
and acidulated boiling water to which a large sliced onion has been
added. Drain and keep warm. Cook together two tablespoonfuls each
of butter and flour and add enough of the liquid drained from the
fish to make a thick sauce. Cook until thick, stirring constantly,
take from the fire, add one cupful of Madeira wine and three eggs
well-beaten. Put the fish in a buttered baking-pan, sprinkle with
seasoned crumbs, cover with mushrooms, then with oysters and shrimps.
Pour the sauce over and bake until the oysters are done. Serve in
the dish in which it was baked.

STEAMED TROUT

Lay the prepared fish in a steamer and place over boiling water,
steam until done and serve with plenty of melted butter or Egg
Sauce.

STEAMED BROOK-TROUT

Clean the fish, season lightly with salt and pepper and steam until
tender. Serve with Hollandaise or Tartar Sauce.

[Page 427]
TROUT EN PAPILLOTES

Stuff cleaned trout with chopped oysters and seasoned crumbs. Wrap
a thin slice of salt pork around each one, season with salt and
pepper, wrap in buttered paper, fasten firmly, and bake in a slow
oven for twenty minutes. Serve in the papers.

ESCALLOPED TROUT

Boil two trout in salted water, drain and flake, removing all the
bones. Fry a small chopped onion in butter, add a tablespoonful of
flour and two cupfuls of milk. Cook until thick, stirring constantly.
Put a layer of the boned fish in a buttered baking-pan, add a layer
of the sauce, sprinkle with minced parsley, and repeat until the
dish is full. Cover with crumbs, dot with butter, and brown in
the oven.

[Page 429]
FIFTEEN WAYS TO COOK TURBOT

BOILED TURBOT

Wash the fish carefully and soak it for an hour in salted water,
drain, and rinse in fresh water. With a sharp knife score the black
skin in a straight line from head to tail. Boil the fish in salted
and acidulated water to cover, drain, garnish with parsley and
lemon, and serve with any preferred sauce.

Natural Holistic Health Blog http://www.natural-holistic-health.com/

Remedies4 - Free Natural Health Ebooks http://www.remedies4.com/

http://www.natural-holistic-health.com/
http://www.remedies4.com/


BROILED TURBOT

Clean a small turbot and marinate for an hour in seasoned oil and
vinegar or lemon-juice. Drain, broil, and serve with any preferred
sauce.

BROILED TURBOT A LA PROVENCE

Soak the fish for four hours in a marinade of oil and lemon-juice,
seasoned with sliced carrot, onion, bay-leaf, thyme, parsley, and
garlic. Drain, broil the fish on one side, and put in a buttered
baking-dish with the marinade. Add two cupfuls of white wine, and
[Page 430]
bake, basting frequently. Take up the fish, and add the remainder
of the bottle of wine to the liquid. Boil for five minutes, rub
through a sieve, thicken with butter and flour cooked together,
season with anchovy paste, minced parsley, and capers. Pour over
the fish and serve.

BAKED TURBOT

Rub a small cleaned turbot with melted butter, sprinkle with minced
parsley, powdered mace, and salt and pepper to season. Let stand
for an hour and put into a buttered baking-dish. Brush with beaten
egg, sprinkle with crumbs, dot with butter, bake, and serve with
any preferred sauce.

TURBOT A LA BECHAMEL

Reheat cold flaked turbot in a Bechamel Sauce, adding a few cooked
oysters.

TURBOT AU BEURRE NOIR

Cut cold cooked turbot into small fillets. Brown half a cupful
of butter, add tarragon vinegar to taste, and pepper, salt, and
minced parsley to season. Reheat the fish in the sauce and serve.

[Page 431]
TURBOT A LA CREME--I

Reheat cold flaked turbot in a Cream Sauce, seasoning with grated
nutmeg and lemon-juice.

TURBOT A LA CREME--II

Cook together three tablespoonfuls each of butter and flour, add
a quart of cream and cook until thick, stirring constantly. Season
with pepper, salt, minced parsley, and grated onion. Butter a
baking-dish, put in a layer of cold cooked turbot flaked fine,
cover with sauce, and repeat until the dish is full, having sauce
on top. Sprinkle with crumbs, dot with butter, and brown in the
oven. Sprinkle with chopped eggs and parsley.

TURBOT AU GRATIN--I

Remove the skin, fat, and bone from cold turbot, and flake fine
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with a fork. Fry in butter a slice of onion chopped, a small slice
of carrot minced, a bit of bay-leaf, and a pinch of mace. Add a
tablespoonful of flour, one cupful of milk, and half a cupful of
stock or water. Cook until thick, stirring constantly. Season with
salt and pepper and rub through a sieve. Put a layer of the flaked
fish in the bottom of a buttered baking-dish, spread with the sauce,
[Page 432]
sprinkle with grated Parmesan cheese, and repeat until the dish is
full. Cover with crumbs, sprinkle with cheese, dot with butter, and
brown in the oven.

TURBOT AU GRATIN--II

Boil a fish, drain, and cool. Flake with a fork, and mix with Bechamel
Sauce to which has been added the yolks of four eggs well-beaten,
half a cupful of grated Parmesan cheese, and lemon-juice and grated
nutmeg to season. Mix lightly, put into a buttered baking-dish,
cover with crumbs, sprinkle with Parmesan cheese, dot with butter,
and brown in the oven. Cream may be poured over the fish before
sprinkling with the crumbs.

TURBOT A LA HOLLANDAISE

Clean a medium sized turbot and make a deep incision down the back
from head to tail. Rub with lemon-juice and boil in salted and
acidulated water until tender. Drain and serve with Hollandaise
Sauce.

FILLETS OF TURBOT A L'INDIENNE

Cut a small turbot into fillets and fry in butter with a little
curry powder to season. Serve with Veloute Sauce.

[Page 433]
FILLETS OF TURBOT A LA MARECHALE

Clean and boil the fish and cut into convenient pieces for serving.
Cool, cover with a very stiff Cream Sauce, sprinkle with crumbs,
dip in beaten egg, then in seasoned crumbs, and fry. Serve with
any preferred sauce.

FILLETS OF TURBOT A LA RAVIGOTE

Saute the prepared fillets in butter, seasoning with salt, pepper,
and lemon-juice. Drain, and serve with Ravigote Sauce.

FILLETS OF TURBOT

Soak a medium sized turbot in salted water for half an hour, drain,
rinse in fresh water, and cut into fillets. Dip in seasoned melted
butter and broil or saute in melted butter. Serve with Maitre d'Hotel
Sauce.

FILLETS OF TURBOT WITH CREAM

Separate cold cooked turbot into fillets and reheat in a Cream Sauce.
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[Page 435]
FIVE WAYS TO COOK WEAKFISH

FRIED WEAKFISH

Clean, wash, wipe dry, dip in milk, roll in flour, fry in hot fat
to cover, and serve with any preferred sauce.

BAKED WEAKFISH--I

Arrange the fish on a buttered baking-dish with minced onion, parsley,
and mushrooms, and salt, pepper, and grated nutmeg to season. Moisten
with equal parts of white wine and white stock. Cover with small
bits of butter, bring to the boil, and finish cooking in the oven.
Take up the fish and thicken the sauce with crumbs, dot with butter,
and brown in the oven. Squeeze lemon-juice over and serve in the
baking-dish.

BAKED WEAKFISH--II

Clean and split the fish, season with salt and pepper, and put
into a buttered baking-pan, skin side up. Rub with butter and bake.
Pour over melted butter, sprinkle with minced parsley, and serve.

[Page 436]
FILLETS OF WEAKFISH IN CASES

Spread the fillets with chapped oysters mixed with the unbeaten
white of egg. Season with salt and pepper, sprinkle with chapped
shallots, parsley, and mushrooms. Cover with crumbs, dot with butter,
wrap in buttered paper, and bake slowly far half an hour. Serve
with Veloute Sauce, seasoned with lemon-juice.

FILLETS OF WEAKFISH A L'ORLY

Season the fillets with salt, pepper, and lemon-juice, dip in flour,
then in well-beaten eggs to which two tablespoonfuls of olive-oil
have been added, and then in crumbs. Fry in deep fat and serve
with Tomato Sauce.

FILLETS OF WEAKFISH A LA HAVRAISE

Season the fillets with salt and pepper and fry for a few minutes
in butter. Drain and keep warm. Add to the butter two cupfuls of
Veloute Sauce and a wineglassful of white wine. Boil for five minutes,
take from the fire, add the yolks of three eggs beaten with the
juice of half a lemon, and three tablespoonfuls of butter. Reheat,
but do not boil. Add a few cooked mushrooms or oysters to the sauce,
pour over the fish, and serve.

[Page 437]
TURBANS OF WEAKFISH

Take the fillets of four small weakfish, remove the skin and most
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of the bones. Spread with chopped oysters mixed with seasoned crumbs,
roll up, fasten with skewers, put in a buttered baking-pan, cover
with buttered paper, and bake until done. Take out the skewers,
cool, dip in crumbs, then in beaten egg, then in crumbs, fry in
deep fat, drain, and serve with Ravigote Sauce.

[Page 439]
FOUR WAYS TO COOK WHITEBAIT

FRIED WHITEBAIT--I

Heat together one cupful of lard and one cupful of olive-oil. Sprinkle
the whitebait thickly with seasoned flour and shake free of all that
does not adhere readily. Fry quickly in a frying-basket, season
with salt and cayenne, and serve immediately.

FRIED WHITEBAIT--II

Wash the whitebait in ice-water, drain, wipe dry, dip in milk,
then in equal parts of cracker dust and seasoned flour. Fry in deep
fat, season with salt and cayenne, and serve.

FRIED WHITEBAIT--III

Cover the fish with cold water, drain, and throw them into a cloth
strewn with sifted flour. Shake them in the cloth to make the flour
adhere to them, then toss them in a sieve. The fish will not stick
together if they are fresh. Have ready plenty of boiling beef fat,
and fry the whitebait in a wire basket, a few at a time. When they
are crisp without being brown they are done enough. Drain, sprinkle
[Page 440]
with salt, and serve immediately.

DEVILLED WHITEBAIT

Fry the whitebait according to directions previously given, season
very highly with cayenne pepper, and serve.

[Page 441]
TWENTY-FIVE WAYS TO COOK WHITEFISH

BOILED WHITEFISH

Boil a large whitefish in salted and acidulated water, adding a
bunch of parsley and a sliced onion to the water. Drain, and serve
with any preferred sauce.

BOILED WHITEFISH A LA MACKINAC

Clean and split the fish and put into a buttered dripping-pan,
skin-side down. Add enough salted water barely to cover, and simmer
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for half an hour. Serve with Maitre d'Hotel Sauce and garnish with
hard-boiled eggs.

FRIED WHITEFISH--I

Clean and trim the fish and cut into convenient pieces for serving.
Dip in seasoned flour and saute in hot lard in a frying-pan.

FRIED WHITEFISH--II

Cut the fish in slices, dip in beaten egg, then in seasoned crumbs,
and fry in fat to cover. Serve with any preferred sauce.

[Page 442]
FRIED WHITEFISH--III

Clean and dry the fish, cut into fillets, dip in seasoned crumbs,
then in egg, then in crumbs, and fry quickly in fat to cover. Serve
with Tartar Sauce.

BROILED WHITEFISH--I

Clean, trim, and split a large whitefish, season with salt, pepper,
and oil, and broil. Garnish with lemon and parsley and serve with
Tartar Sauce.

BROILED WHITEFISH--II

Put a cleaned and split whitefish on a wire broiler, season with
salt and cayenne, lay a few thin slices of bacon on top, put the
broiler on a baking-pan, and cook in the oven without turning.
Put on a platter, add a little butter, and rub hard-boiled eggs
through a sieve over the fish. Garnish with parsley and lemon.

BROILED WHITEFISH--III

Clean and split the fish, season with salt and pepper, sprinkle
with lemon-juice, and broil. Pour over melted butter and serve.

BAKED WHITEFISH--I

Clean and split a large fish, remove the bone, and put in a buttered
baking-pan skin-side down. Season with salt, cayenne, and lemon-juice,
[Page 443]
sprinkle with crumbs, dot with butter, and bake. Serve with any
preferred sauce.

BAKED WHITEFISH--II

Make a stuffing of one and one-half cupfuls of dry bread-crumbs,
seasoning with salt and pepper. Add a heaping tablespoonful of
butter and one egg well-beaten. Stuff the fish and sew it up. Put
in a buttered baking-pan, pour in one cupful of vinegar, and bake
until done, basting with butter and hot water. Take up the fish
and thicken the gravy with two tablespoonfuls of flour browned
in butter and rubbed smooth with a little cold water.
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BAKED WHITE FISH--III

Dip the fillets of whitefish in beaten egg, then in crumbs, then in
egg, then in crumbs, and lastly in beaten egg. Bake in a buttered
dripping-pan for twenty-five minutes and serve with Cream Sauce.

BAKED FILLETS OF WHITEFISH

Cut a large cleaned whitefish into fillets, removing as much as
possible of the bone. Season with salt and pepper, dip into beaten
egg, then in crumbs, then in beaten egg, then in crumbs, and lastly
[Page 444]
in beaten egg. Bake in a thickly buttered baking-dish, drain on
brown paper, garnish with fried parsley, and serve with Parsley
Sauce.

BAKED WHITEFISH A LA BORDEAUX

Stuff a large whitefish with seasoned crumbs, put into a buttered
baking-pan, rub with butter, dredge with seasoned flour, add one
cupful of Claret, and bake. Take up the fish, strain the liquid,
add a little more Claret, thicken with flour, brown in butter,
season with red pepper, and serve separately.

STUFFED WHITEFISH

Make a stuffing of bread-crumbs, seasoning with salt, pepper, sweet
herbs, and melted butter. Add a beaten egg to bind, stuff the fish,
and sew up. Bake slowly, basting with melted butter and water,
and serve with Tartar Sauce.

STUFFED WHITEFISH WITH OYSTER SAUCE

Make a stuffing of two cupfuls of bread-crumbs, half a cupful of
chopped salt pork fried crisp, a chopped hard-boiled egg, half a
cupful of vinegar, and salt, pepper, butter, sage, and mustard
to season. Stuff the fish, tie in mosquito netting, and steam until
[Page 445]
done. Pour over a Cream Sauce to which cooked oysters and a little
lemon-juice and minced parsley have been added.

WHITEFISH A LA CREME--I

Cook the fish until done in boiling salted water, drain, and remove
the large bones. Cook together two tablespoonfuls each of butter
and flour, add two cupfuls of milk, and cook until thick, stirring
constantly. Season with salt, pepper, grated onion, minced parsley,
and grated nutmeg, take from the fire and add half a cupful of
butter. Add also the white of an egg well-beaten. Put the fish on
a serving-dish, spread the sauce over it and brown in the oven.

WHITEFISH A LA CREME--II

Clean a whitefish and simmer until done in salted, boiling water.
Drain, remove the large bones. Put into a buttered baking-pan,
sprinkle with chopped onion and minced parsley, seasoning with
grated nutmeg, salt, and pepper. Cover with Cream Sauce to which
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three tablespoonfuls of butter have been added, and put into a
hot oven for ten or fifteen minutes.

[Page 446]
WHITEFISH AU GRATIN--I

Boil a whitefish in salted water and flake fine with a fork. Bring
to the boil two cupfuls of milk and thicken it with a tablespoonful
of corn-starch rubbed smooth in a little cold water. Take from
the fire, add salt and pepper to season, two tablespoonfuls of
butter, and two eggs well-beaten. Butter a baking-dish, put in a
layer of fish, cover with sauce, season with grated nutmeg, and
repeat until the dish is full. Cover with crumbs, dot with butter,
and brown in the oven.

WHITEFISH AU GRATIN--II

Skin and bone the fish, cut into small squares, and season with salt
and pepper. Brown two tablespoonfuls of flour in butter, and add
gradually two cupfuls of stock or milk. Cook until thick, stirring
constantly, seasoning with salt, pepper, lemon-juice, minced parsley,
grated onion, and a tablespoonful of vinegar. Butter a baking-dish,
put in a layer of the fish, cover with sauce, and repeat until
the dish is full. Cover with crumbs, dot with butter, and brown
in the oven.

WHITEFISH A LA MAITRE D'HOTEL

Clean, split, and bone a large whitefish, dip in seasoned oil, broil,
[Page 447]
and serve with Maitre d'Hotel Sauce.

WHITEFISH A LA POINT SHIRLEY

Clean, split, and bone the fish, and put into a buttered baking-pan,
skin-side down. Season with salt, red pepper, and lemon-juice, add
enough boiling water to keep from burning, and bake. Serve with
Maitre d'Hotel Sauce.

PLANKED WHITEFISH--I

Butter a fish-plank and tack a large cleaned and split whitefish on
it, skin side down. Rub with butter, season with salt and pepper,
and cook in the oven or under a gas flame. Put a border of mashed
potato mixed with the beaten white of egg around the fish, using
a pastry tube and forcing bag. Put into the oven for a few minutes
to brown the potato, and serve with a garnish of lemon and parsley.

PLANKED WHITEFISH--II

Clean and split a large whitefish, remove the bone, and tack on
a buttered fish-plank, skin-side down. Season with salt, pepper,
butter, and lemon-juice, and bake in the oven.

[Page 448]
CREAMED WHITEFISH A LA MADISON
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Steam a large whitefish until tender, take out the bones, and flake
fine. Cook together one tablespoonful of butter and two of flour,
add two cupfuls of milk, and cook until thick, stirring constantly.
Season with parsley, thyme, grated onion, salt, and pepper, take
from the fire, add two eggs well-beaten, and three tablespoonfuls
of butter. Put in a buttered baking-dish a layer of fish, then a
layer of sauce, and repeat until the dish is full, having crumbs
and butter on top. Brown in the oven.

JELLIED WHITEFISH

Boil two pounds of whitefish in salted and acidulated water, with
four bay-leaves, a tablespoonful of pepper-corns, and half a dozen
cloves. Take out the fish, strain the liquid, and reduce by rapid
boiling to a quantity barely sufficient to cover the fish. Add
the juice of a lemon and two ounces of dissolved gelatine. Flake
the fish with a fork, removing all skin, fat, and bone, mix with
the liquid, pour into a fish mould, wet with cold water, and put
on ice until firm. Serve with Mayonnaise or Tartar Sauce.

WHITEFISH CROQUETTES

One cupful of cold boiled fish flaked fine.
[Page 449]
Add to it half a cupful of mashed potatoes, half a cupful of
bread-crumbs, half a cupful of cream, the beaten yolks of two eggs,
and salt and pepper to season. Shape into croquettes, dip into
the beaten white of eggs, then into crumbs, and fry in deep fat.
Garnish with parsley and serve with any preferred sauce.

WHITEFISH WITH FINE HERBS

Put a large whitefish in a buttered baking-pan with salt, pepper,
grated nutmeg, minced parsley, chopped onions, and mushrooms to
season. Moisten with white wine and white stock, and bake, basting
frequently. Cover with Veloute Sauce, sprinkle with crumbs, dot
with butter, bake brown, squeeze lemon-juice over, and serve.

[Page 451]
EIGHT WAYS TO COOK WHITING

BROILED WHITINGS

Trim the fish and score on both sides, dip in oil, broil, and serve
with Maitre d'Hotel Sauce.

BOILED WHITINGS

Clean and trim the fish, boil in salted water, drain, and serve
with any preferred sauce.

FRIED WHITINGS

Trim and skin the fish, skewer in a circle, dip into beaten eggs,
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then in seasoned crumbs, and fry in fat to cover. Serve with any
preferred sauce.

FILLETS OF WHITING A LA MAITRE D'HOTEL

Saute the prepared fillets in fresh butter, seasoning with pepper
and salt. Drain, and serve with Maitre d'Hotel Sauce.

FILLETS OF WHITING A LA MARECHALE

Parboil the prepared fillets, drain, cool, spread with very thick
[Page 452]
Cream Sauce, dip in crumbs, then in beaten eggs, then in crumbs,
and fry in fat to cover. Serve with any preferred sauce.

FILLETS OF WHITING A L'ORLY

Fillet the whitings and remove the skin from each. Marinate for
two hours in oil and vinegar with pepper, salt, thyme, bay-leaf,
parsley, and shallot to season. Drain, dip in flour, and fry in
deep fat.

FILLETS OF WHITING A LA ROYALE

Prepare according to directions given in the recipe for Fillets
of Whiting a l'Orly, dipping in batter before frying.

WHITING WITH FINE HERBS

Clean and skin the fish well and fasten them with their tails in
their mouths. Put on a buttered baking-dish, season with salt,
pepper, and powdered sweet herbs, pour over a little melted butter,
cover, and bake. Allow one fish for each person and serve in the
dish in which they are baked.

[Page 453]
ONE HUNDRED MISCELLANEOUS RECIPES

BAKED FISH

Prepare a Cream Sauce, seasoning with grated onion, minced parsley,
and powdered mace. Take from the fire, add the yolks of two eggs,
and salt and pepper to taste. Put a layer of cold cooked flaked
and seasoned fish into a buttered baking-dish, spread with the
sauce, and repeat until the dish is full, having sauce on top.
Sprinkle with crumbs, dot with butter, and brown in the oven. This
may be baked in individual dishes if desired.

FISH BALLS

Prepare a fish stock from the skin, bones, and trimmings of fish,
seasoning with bay-leaf, onion, mace, cloves, and garlic. Boil
slowly for an hour in water to coyer. Chop the raw fish with a few
blanched almonds and a little garlic. Season with salt, pepper,
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and mace, and shape into small balls. Strain the stock, bring it to
the boil, drop the balls in, and simmer slowly for twenty minutes.
Skim out the balls and put on ice. Beat six eggs thoroughly with a
[Page 454]
little cold water and add them gradually to the boiling stock. Cook
in a double-boiler until smooth and thick. Take from the fire, add
the juice of two lemons, and a tablespoonful of tarragon vinegar.
Pour the sauce over the balls, sprinkle with capers and minced
parsley, and serve very cold.

COLD BOILED FISH

Clean and skin a large fish and put on a piece of buttered paper in
the bottom of a fish-pan. Add a sliced onion, two beans of garlic,
and enough salted water to cover. Simmer until done. Take it up
and squeeze over it the juice of a lemon. Boil two eggs hard, chop
the whites fine and sift the yolks. Cut cold boiled beets in fancy
shapes. Put a row of the chopped whites of eggs down the middle
of the fish, on each side of that a row of the yolks, and next to
the yolks a row of the beets. Pour over a French dressing, garnish
with lettuce leaves, and serve.

FISH A LA BRUNSWICK

Cook any large fish in salted water, adding one cupful of vinegar,
and sliced onions, celery root, and parsley to season. For the
sauce mix the yolks of two hard-boiled eggs with the yolks of two
[Page 455]
raw eggs, add a teaspoonful of prepared mustard, and a little salt,
pepper, vinegar, lemon-juice, chopped parsley, onion, capers,
shallots, and chopped pickle. Mix to a smooth paste with oil, add
the finely chopped whites of the eggs, spread over the drained
fish, and serve.

FISH AUX BOUILLABAISSE

Heat a tablespoonful of sweet oil, cut a small piece of onion into
bits, and let brown in the oil, add a cupful of strained tomatoes,
a tiny bit of garlic, a bay-leaf, a little thyme, a lemon-peel, a
dash of tabasco, a little tomato catsup, salt, pepper, parsley,
and white wine; let this boil for half an hour, then add the fish
and boil for twenty minutes. Serve on buttered toast with the sauce
poured over. Garnish with parsley.

BOUILLABAISSE--I

Cut into pieces and remove the bones from three pounds of fish,
add six shrimps or one lobster or two crabs, cooked, and cut into
large pieces, add one-half pint of olive-oil; fry lightly, and add
one lemon and two tomatoes, one onion, and one carrot, all sliced,
one pinch of saffron,--as much as lies on a ten cent piece,--a
bay-leaf, and some parsley. A bean of garlic is used, unless the
[Page 456]
casserole is rubbed with it before cooking. Stir for ten minutes,
add one cupful of stock and one wineglassful of white wine or cider.
Cook for fifteen minutes longer, pour out into a bowl, place slices
of toast in the casserole, and cover with the fish and vegetables,
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allowing the sauce sufficient time to soak into the toast, and
adding salt and pepper to taste.

BOUILLABAISSE--II

Put into a saucepan about four pounds of different varieties of
fish, including one lobster. The fish should be cleaned and cut
into small square pieces; the lobster should be cut in sections,
leaving the shell on. Add a bunch of parsley, three sliced tomatoes,
one large whole clove of garlic, chopped fine, three bay-leaves, half
a dozen cloves, one teaspoonful of saffron, three sliced onions,
one cupful of olive-oil, salt and pepper to season, and enough
water to cover. Bring to the boil, and simmer for thirty minutes.
Line a soup tureen with thin slices of toasted bread, pour the
contents of the sauce over it, and serve in soup plates, with both
forks and spoons. This is a genuine French recipe.

CANAPES OF FISH

Toast small squares of bread and make a
[Page 457]
border of stiffly beaten white of egg around each one, using a
pastry bag and tube. Bake in a quick oven until light brown. Fill
the centre with creamed fish and serve very hot.

FISH CAKES--I

Season hot mashed potatoes with salt, pepper, and butter, and add
one beaten egg to each two cupfuls of potatoes. Add an equal amount
of cold cooked flaked fish and enough Cream or Drawn-Butter Sauce
to make a smooth mixture. Shape into small flat cakes, dredge with
seasoned flour, and saute in bacon fat. Serve with a garnish of
fried bacon.

FISH CAKES--II

Chop the cooked fish and season with grated onion, sweet herbs,
powdered mace, and salt and pepper. Add half as much bread-crumbs
as fish, mix with the unbeaten white of egg and a little melted
butter, shape into small flat cakes, dredge with flour, and fry
in butter.

FISH CHOPS

Mix cold cooked flaked fish with a little very thick Cream Sauce,
and season with lemon-juice and minced parsley. Shape into chops,
dip in egg and crumbs, and fry in deep fat. Stick a small piece of
[Page 458]
macaroni in the small end of each chop to represent the bone.
Serve with Tartar Sauce.

CHARTREUSE OF FISH--I

Butter a small mould and put in alternate layers of seasoned mashed
potatoes, cold cooked flaked fish, seasoned, and sliced hard-boiled
eggs. Pour over enough cream to moisten, cover with potatoes and
steam for twenty minutes. Turn out on a hot platter, garnish with
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parsley, and serve with any preferred sauce.

CHARTREUSE OF FISH--II

Mix one cupful of stale bread-crumbs with two cupfuls of cold cooked
flaked fish and two eggs well-beaten. Season to taste, adding a
little Worcestershire Sauce. Put into a buttered mould, steam for
thirty minutes, and serve with any preferred sauce.

FISH CHOWDER

Skin three or four pounds of fresh fish and cut into convenient
pieces for serving. Cut a quarter of a pound of fat salt pork into
dice, and fry crisp. Skim out the dice and fry two sliced onions
brown in the fat. Strain the fat into a deep kettle, cover with
[Page 459]
sliced raw potatoes, add the fish, salt and pepper to season, and
enough boiling water or fish stock to cover. Simmer slowly until the
fish is almost done, add two tablespoonfuls of butter, half a dozen
split Boston crackers, four cupfuls of boiling milk, and the onion
and pork dice. Reheat and serve.

COQUILLES OF FISH

Flake cold boiled fish and mix it with Cream Sauce. Season with
anchovy essence, salt and pepper, then fill buttered shells with
the mixture, cover with fried crumbs, heat thoroughly in the oven,
and serve.

COURT BOUILLON FISH

Slice the fish in pieces (red fish is best), season with salt and
pepper, and boil until done. Put two tablespoonfuls of butter into
a frying-pan, when hot slice in one large onion and brown it, add
one-half can of tomatoes, season with one teaspoonful of pepper,
one-half teaspoonful of allspice, some finely chopped parsley, and
one-half cupful of tomato catsup. Just before it begins to boil
add one wineglassful of good Claret. Cut some bread into small
cubes, fry in butter to garnish the dish. Place the fish in the
centre of the platter, pour the gravy over and garnish with the
bread cubes.

[Page 460]
FISH A LA CREME--I

Reheat cold cooked fish, flaked, in a Cream Sauce.

FISH A LA CREME--II

Butter a stoneware platter and put upon it cold cooked flaked fish
mixed with Cream Sauce. Sprinkle with crumbs, dot with butter, and
surround with a border of mashed potato mixed with beaten egg,
using a pastry bag and tube. Sprinkle with cheese and bake in the
oven.

FISH A LA CREME--III
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Scald one quart of milk in a double-boiler with a blade of mace,
a bay-leaf, and a sprig of parsley. Thicken with one tablespoonful
each of corn-starch and butter rubbed together. Take from the fire,
add salt and pepper to season, and the beaten yolks of two eggs.
Put a layer of fish in a buttered baking-dish, then a layer of
sauce, and repeat until the dish is full, having sauce on top. Cover
with crumbs, dot with butter, and brown in the oven.

CREAMED FISH

Mix cold cooked flaked fish with Cream Sauce and season to taste.
Peel large cucumbers, cut in two lengthwise, boil until tender in
[Page 461]
salted water, scoop out the pulp, and fill with the hot fish. Cover
with crumbs, dot with butter, and brown in the oven.

CREAMED FISH WITH OYSTERS

Reheat cold cooked flaked fish with an equal quantity of oysters
in Cream Sauce. Simmer until the edges of the oysters curl.

CREAMED FISH ON TOAST

Mix cold cooked flaked fish with Cream Sauce, season with lemon-juice,
pour over hot buttered toast, and serve.

FISH A LA CREOLE

Chop an onion and a clove of garlic and fry in lard. Add three
tablespoonfuls of flour, cook until brown, and add one can of strained
tomatoes. Have the fish cut into convenient pieces for serving,
dredge with seasoned flour, and saute in butter until brown. Pour
the sauce over, simmer until done, and serve.

FISH CROQUETTES--I

Mix cold cooked flaked fish with one-third the quantity of mashed
potatoes and add enough Drawn-Butter Sauce to make a smooth paste,
season with salt, pepper, and Worcestershire, cool, shape into
[Page 462]
croquettes, dip in egg and crumbs, and fry in deep fat.

FISH CROQUETTES--II

Prepare a very thick Cream Sauce and mix it with twice as much cold
cooked fish flaked fine. Season to taste and cool. Add bread-crumbs
or an egg, or both, if the mixture is not stiff enough. Shape into
croquettes, dip in egg and crumbs, fry in deep fat, and serve with
any preferred sauce.

CURRIED FISH--I

Fry two chopped onions in butter and add a tablespoonful of flour
mixed with a teaspoonful of curry powder. Add two cupfuls of water
or stock and cook until thick, stirring constantly. Reheat in this
sauce cold cooked flaked fish; take from the fire, season with salt,
pepper, and lemon-juice, and serve in a border of boiled rice.
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CURRIED FISH--II

Season cold cooked flaked fish with grated onion and lemon-juice
and reheat in Curry Sauce.

CURRIED FISH--III

Fry two chopped onions in butter and add enough flour to make a
smooth paste. Add enough stock to make the required quantity of
[Page 463]
sauce, and cook until thick, stirring constantly. Season highly with
salt, pepper, lemon-juice, cayenne, curry powder, and a little sugar.
Reheat cold boiled fish in this sauce and serve with boiled rice.

CURRIED FISH--IV

Fry a chopped onion in butter, and add enough curry powder to season
highly. Add a cupful of stock or milk, and cold cooked fish cut
into small slices. Simmer for ten minutes, sprinkle with chopped
parsley, and serve.

CURRIED FISH IN RAMEKINS

Reheat cold cooked flaked fish in Curry Sauce, fill buttered individual
dishes, cover with crumbs, dot with butter, sprinkle with grated
cheese, and brown in the oven.

FISH CUTLETS

Mix cold cooked flaked fish with very thick Cream Sauce and season
to taste. Shape into cutlets, dip in egg and crumbs, and fry in
deep fat.

DEVILLED FISH--I

Make a paste with a teaspoonful of dry
[Page 464]
mustard, two tablespoonfuls of butter, and lemon-juice, seasoning
with salt and cayenne. Fill small buttered shells with cold cooked
flaked fish, spread with the paste, cover with crumbs, dot with
butter, and brown in the oven.

DEVILLED FISH--II

Mix cold cooked flaked fish with Cream Sauce and chopped hard-boiled
eggs, seasoning with salt, pepper, minced parsley, and made mustard.
Fill small shells--clam shells are usually used--and cool. Brush
the tops with beaten egg, sprinkle with crumbs, and fry in deep
fat. Serve with Tartar Sauce.

DEVILLED FISH--III

Mix together one tablespoonful each of mustard, lemon-juice, and
hot water, add a teaspoonful of Worcestershire, and salt and paprika
to season. Broil the fish until it begins to brown, spread with
the mixture, dip in crumbs, and finish broiling. Serve with Tartar
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Sauce.

ESCALLOPED FISH--I

Reheat equal quantities of cold cooked flaked fish and cold cooked
maraconi cut small in equal parts of tomato sauce and
[Page 465]
oyster liquor. Season with salt and pepper, grated onion, paprika,
and minced parsley. If desired, this mixture may be put into a
buttered baking-dish, covered with crumbs, dotted with butter, and
browned in the oven.

ESCALLOPED FISH--II

Fill a buttered baking-dish half full of cold cooked flaked fish
seasoned to taste. Cover with Cream Sauce, seasoned with grated
onion, chopped celery, minced parsley, and clove. Cover with mashed
potato, beaten light with the stiffly beaten white of egg, dot
with butter, and brown in the oven. Cream may be used instead of
the Cream Sauce.

ESCALLOPED FISH--III

Mix cold baked flaked fish with the remnants of the stuffing. Arrange
in a buttered baking-dish with alternate layers of seasoned cracker
crumbs, having crumbs on top. Pour over enough cream to moisten,
and bake brown.

ESCALLOPED FISH--IV

Into a well-buttered baking-dish put a layer of cold baked fish
flaked. Add a layer of the stuffing, if any, sprinkle with
[Page 466]
crumbs, dot with butter, and repeat until the dish is full, having
crumbs and butter on top. Pour over enough cream or Cream Sauce
to moisten, and bake until well browned.

ESCALLOPED FISH AU GRATIN

Add one egg well-beaten to three cupfuls of seasoned mashed potato.
Make a border of the potato around a stoneware platter. Put a layer
of Bechamel Sauce on the bottom of the platter, then a layer of
cold cooked flaked fish, cover with sauce, sprinkle with crumbs
and grated cheese, dot with butter, and brown in the oven. Serve
in the same dish.

ESCALLOPED FISH IN SHELLS

Allow one cupful of Cream Sauce to each cupful of cold cooked flaked
fish, seasoning with salt, pepper, grated onion, and lemon-juice.
Add chopped hard-boiled eggs if desired, or the yolk of one egg
beaten smooth with a little hot cream. Fill buttered shells with
the mixture, cover with crumbs, dot with butter, and brown in the
oven. Sprinkle also with minced parsley or grated Parmesan cheese,
or sweet green pepper.

FILLED FISH
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Clean a fish thoroughly and take the flesh
[Page 467]
carefully from the skin. Do not injure the skin. Take out the bones,
chop the meat fine, and mix with an equal quantity of bread-crumbs.
Season with grated onion, salt, pepper, grated nutmeg, and minced
parsley. Add half a cupful of butter, half a cupful of blanched
and pounded almonds, three whole eggs, and the yolks of two more.
Fill the skin, preserving the natural shape of the fish, and sew
up. Simmer in court bouillon until done, drain, and stick the body
of the fish full of blanched almonds shredded. Strain the liquid
in which the fish was cooked, thicken with butter and flour cooked
together, season with lemon-juice, pour around the fish, and serve.

FISH FRITTERS

Mix any cold cooked flaked fish with an equal quantity of mashed
potatoes, seasoning with grated onion. Make into a paste with beaten
egg, shape into balls, dredge with flour, and fry in deep fat.
Dip in egg and crumbs before frying if desired.

FISH IN GREEN PEPPERS

Prepare Creamed Fish according to directions previously given.
Cut a slice from the pointed ends of green peppers, and remove the
seeds carefully. Stuff with the fish mixture, sprinkle with crumbs,
[Page 468]
and lay a bit of butter on top of each one. Put into a baking-pan
with a little hot water and bake carefully, basting as required.

FISH HASH

Cut salt pork into dice, fry crisp, and skim out the pork. Mix
together equal parts of cold cooked flaked fish and cooked potatoes,
cut small. Season to taste and cook slowly in the pork fat until
brown. Arrange the dice around the platter as a garnish.

JELLIED FISH SALAD

Mix cold flaked fish, which has been cooked in court bouillon,
with Mayonnaise. Add sufficient soaked and dissolved gelatine to
make the mixture very hard. One package of gelatine will solidify
one quart of the mixture. Pour into a mould wet in cold water and
put on the ice to harden. Turn out and serve with a garnish of
hard-boiled eggs and lettuce.

KEDJEREE--I

Prepare a Cream Sauce, take from the fire, season to taste, and
add two eggs well-beaten. Add cold cooked flaked fish and boiled
rice in equal parts, seasoning the rice with salt, pepper, cayenne,
[Page 469]
mace, and melted butter. Reheat and serve.

KEDJEREE--II

Moisten cold flaked fish with one egg beaten with two tablespoonfuls
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of milk and a tablespoonful of melted butter. Heat thoroughly in
a double-boiler, season to taste, and serve with rice which has
been cooked for ten minutes in stock.

CREOLE KEDJEREE--I

Cook together for five minutes one cupful of cold cooked flaked
fish, one cupful of cold boiled rice, one hard-boiled egg chopped
fine, a tablespoonful of butter, and salt, red pepper, and curry
powder to season. Serve on buttered toast.

CREOLE KEDJEREE--II

Prepare according to directions given above, adding chopped onion
and garlic, and a little lemon-juice to the seasoning.

FISH LOAF

Line a buttered baking-dish with mashed potato that has been well
seasoned with pepper and salt, and made light with well-beaten
eggs. Fill the centre with Creamed Fish, seasoned to taste, cover
[Page 470]
with more mashed potato, rub with butter, and bake until the top
is nicely browned. Serve in the same dish.

FISH WITH LEMON SAUCE

Put to boil in a wide porcelain-lined kettle sufficient water to
cook the fish. Add one-half cupful of vinegar, and one-half cupful
of wine. Add a heaping tablespoonful of butter, and when melted,
put in the slices of fish, which have already been seasoned. Boil
until the fish is tender. In the meantime, beat the yolks of four
eggs until light with half a cupful of sugar, and the juice of two
lemons. Remove one cupful of fish stock from the kettle with the
fish. Let boil until thoroughly mixed, shaking the pan to prevent
curdling. Put on a serving-dish, and garnish with slices of lemon
and parsley.

BAKED FISH WITH LEMON SAUCE

Bake the fish in a pan with water and butter, taking care to add
water when all in the pan has been absorbed. When the fish is done,
drain off all the gravy which is in the pan, and put on the stove
to boil with one cupful of white wine. Beat the yolks of four eggs
with one-half cupful of sugar, stir a little wine in, add the juice
of two lemons, put back on the stove to thicken, and just before
[Page 471]
serving, pour the sauce over the fish. Half the quantity of sauce
can be used for a small family.

CREAM LEMON FISH

Boil the sliced fish until tender, in enough water to cover, to
which a lump of butter, half a cupful of vinegar, and salt and pepper
have been added. Beat the yolks of two eggs and two teaspoonfuls
of sugar, and add the juice of one lemon. Take the fish out of
the water, and put on the platter in which it is to be served.
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Thicken the gravy with flour that has first been dissolved in a
little water. When thick, pour two cupfuls of the gravy over the
eggs and lemon, stirring all the time. When cold, add one-half
cupful of cream whipped stiff, and pour over the fish.

MASKED FISH

Cover the bottom of an earthen baking-dish with sliced onion, add
a thick layer of sliced raw potatoes, seasoning with salt and red
pepper. Cover with a layer of fish, add a layer of sliced tomatoes,
cover with raw potato, and fill the bowl with stock or water in
which one-half cupful of butter has been melted. Bake for two hours
in a slow oven.

[Page 472]
STEWED FISH A LA MARSEILLES

Cook three pounds of fish with a crab in equal parts of hot water
and cider, seasoning with minced garlic, parsley, and thyme, a
bay-leaf, and a clove. Cook for half an hour and thicken with a
tablespoonful each of butter and flour cooked together. Add the
yolks of two eggs beaten with a little cold water, and salt, pepper,
and lemon-juice to season. Add a green pepper chopped fine, and
two pods of okra. Simmer for fifteen minutes and serve in the dish
in which it is cooked.

FISH EN MATELOTE--I

Cut any firm-fleshed fish into strips and season with salt and
pepper. Parboil two sliced onions, drain, season, add a cupful
of hot water and half a cupful of Sherry. Add the fish and simmer
until done. Thicken with butter cooked in flour, and serve.

FISH EN MATELOTE--II

Cut three or four kinds of fish into convenient pieces for serving,
and sprinkle with salt and pepper. Cover with water and Claret in
equal parts, and add parsley, thyme, and bay-leaves to season.
Simmer until done. Take the fish up carefully and strain the
[Page 473]
cooking liquor. Fry a dozen or more small white onions brown in
butter. Add two tablespoonfuls of flour and the liquid drained from
the fish. Cook until thick, stirring constantly, and add boiling
water or stock, if too thick. When the onions are done, take from
the fire, season with lemon-juice, add a few cooked mushrooms,
pour over the fish, and serve.

MATELOTE OF FISH A LA NORMANDY

Fry brown in butter with sliced onions two pounds of fresh sliced
fish, using several kinds. Add two tablespoonfuls of flour, half
a dozen sliced mushrooms, salt, pepper, and lemon-juice to season,
a pinch of sweet herbs, and Claret and stock in equal parts to
cover. Simmer for half an hour and serve in a casserole.

FISH MOUSSELINES
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Mince enough uncooked white fish to make two cups, add one cupful
of soft bread-crumbs and one-half cupful of cream. Press through
a colander, season with salt, pepper, lemon-juice, a suspicion
of mace, and Worcestershire Sauce. Fold in carefully the beaten
whites of four eggs. Turn into buttered moulds (round bottomed
ones) and steam one-half hour. Turn out on separate plates, surround
[Page 474]
with the sauce, and drop tiny balls of boiled potato in the sauce.
For sauce, make a stock of the fish bones and add to it two
tablespoonfuls of butter and two of flour cooked together. There
should be one and one-half cupfuls of stock. Add one-half cupful of
cream; and, when boiling, salt, pepper, and one tablespoonful of
grated horse-radish soaked in lemon-juice.

MOULD OF FISH

Line a buttered mould with seasoned mashed potato and fill the
centre with alternate layers of Creamed Fish and sliced hard-boiled
eggs. Cover with the potato and steam or bake. Turn out and serve
with any preferred sauce.

FISH PATTIES--I

Mix cold cooked flaked fish with Cream Sauce and put into buttered
patty-shells with alternate layers of crumbs. Sprinkle with crumbs,
dot with butter, and brown in the oven.

FISH PATTIES--II

Reheat cold cooked flaked fish in Bechamel Sauce, adding a few cooked
mushrooms. Fill patty-shells and brown in the oven.

[Page 475]
FISH AND OYSTER PIE

Butter a baking-dish and put in a layer of cold cooked fish, seasoning
with pepper and salt. Sprinkle with bread-crumbs, add a layer of
oysters, and season with nutmeg and minced parsley. Repeat until
the dish is full. Cover with crumbs and dot with butter, or with
a rich biscuit dough, and bake. If the biscuit crust is used, rub
with butter, and bake until brown.

FISH PIE

Soak one cupful of stale bread-crumbs in milk, add two tablespoonfuls
of melted butter, salt, pepper, minced parsley, and thyme to season,
and beat until smooth. Skin and bone two medium-sized fish, using
bass, cod, flounder, or mackerel. Scrape and pound half of the
flesh and add it to the bread paste. Cut the rest of the fish into
slices, season it, and arrange in layers in a deep baking-dish,
spreading each layer with the paste and seasoning. Cover with thin
slices of bacon and pour over one cupful of stock. Cover the pie
with pastry, leaving a hole in the middle for the steam to escape.
Cover with buttered paper and bake for three hours in a slow oven.
Take off the paper, brown the crust, and pour into the hole half
a cupful of stock to which a tablespoonful of Sherry or white wine
[Page 476]
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has been added. Serve cold.

NORMANDY FISH PIE

Fill a baking-dish with any kind of fish, freed from skin, fat,
and bone, and cut into small pieces. Season with minced parsley,
grated nutmeg, salt, cayenne, black pepper, and mushroom catsup.
Moisten with white wine and brandy in equal parts, cover, bake,
and serve very hot.

FISH PIQUANT

Boil the fish whole in water seasoned well with onion, celery,
salt, red pepper, and a tiny bit of garlic. When tender, drain,
and put on a platter. Mix a lump of butter the size of an egg with
three tablespoonfuls of flour, then add the juice of one or two
lemons (according to size). Stir into this three cupfuls of the
water in which the fish was boiled, put back on the stove, and stir
until thickened. Remove from the fire, pour over the well-beaten
yolks of two eggs, add some cut up pickles and olives, pour over
the fish, and garnish with parsley or celery tops.

PICKLED FISH--I

Cut any kind of fish into pieces, dredge with flour, and fry. Cover
with hot vinegar, adding a sprig of mint, and a pod of pepper. Let
[Page 477]
cool in the liquid, drain, and serve very cold.

PICKLED FISH--II

Cut any firm-fleshed fish into small pieces, dredge with seasoned
flour, and fry brown in butter. Cover with boiling water to which
half a cupful of vinegar has been added. Add a chopped onion, two
tablespoonfuls of olive-oil, and a teaspoonful each of ground mace,
cloves, and allspice. Simmer for an hour and serve very hot.

POTTED FISH--I

Pound cold cooked flaked fish to a paste, seasoning highly with
salt, mustard, red and black pepper. Add melted butter to moisten,
pack closely in small stone jars or cups and steam for half an
hour. Cover with melted butter and keep in a cool place until ready
to use.

POTTED FISH--II

Cut the fish into convenient pieces for serving. For every six
pounds of fish allow one-fourth cupful each of salt, black pepper,
and stick cinnamon, one-eighth cupful of allspice and one teaspoonful
of clove. Put a layer of the fish in the bottom of an earthen pot,
[Page 478]
dredge with flour, sprinkle with spices, dot with butter, and
continue until the dish is full. Fill the jar with equal parts of
vinegar and water, cover tightly, and bake for five hours in a slow
oven. Serve cold.
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POTTED FISH--III

Clean, skin, split, bone, and cut in small pieces three shad or
half a dozen small mackerel. Pack in layers in a small stone jar,
sprinkling each layer with salt, cayenne, and whole spices. Cover
with vinegar, close the jar tightly, and bake for five or six hours
in a slow oven. Let stand for two or three days before using. All
the small bones will be dissolved.

RECHAUFFE OF FISH--I

Take two cupfuls of cold cooked flaked fish and put into the chafing
dish with two tablespoonfuls of butter, one cupful of crumbs, salt
and pepper to season, and one egg beaten smooth with half a cupful
of cream. Simmer for five or six minutes.

RECHAUFFE OF FISH--II

Reheat one cupful of cooked flaked fish and one cupful of cooked
macaroni in butter. Season with salt, pepper, and tabasco sauce, and
[Page 479]
add one cupful of stewed and strained tomatoes. Heat thoroughly and
serve.

RECHAUFFE OF FISH--III

Prepare a Cream Sauce, using for liquid equal parts of cream and
fish stock. Add cold cooked flaked fish which has been seasoned
with salt, pepper, oil, and lemon-juice. Reheat, season with anchovy
paste and minced parsley, and serve.

RECHAUFFE OF FISH--IV

Allow one cupful of Egg Sauce and four cupfuls of mashed potato
to each two cupfuls of cold cooked flaked fish. Put a layer of
potato in a baking-dish, lay the fish upon it, add the sauce, cover
with potato, spread with melted butter, and brown in the oven.

RECHAUFFE OF FISH--V

Brown a tablespoonful of flour in butter, add two cupfuls of milk,
and cook until thick, stirring constantly. Season with salt, pepper,
cayenne, ginger, and mace. Reheat cold cooked flaked fish in the
sauce.

RECHAUFFE OF FISH--VI

Reheat one and one-half cupfuls of stewed
[Page 480]
and strained tomatoes, seasoning with salt and pepper. Warm cold
cooked flaked fish in the sauce, take from the fire, add the yolk
of an egg beaten with a little cold water, and serve. The fish may
be put on a serving-dish and the sauce poured over it if desired.

FISH A LA REINE--I

Mix one pound of cold cooked flaked fish with Cream Sauce, seasoning
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with salt, pepper, and minced parsley. Add three chopped mushrooms
and the yolk of one egg well-beaten and reheat, but do not boil.
Serve in paper cases or shells.

FISH A LA REINE--II

Reheat cold cooked flaked fish in a Cream Sauce, seasoning with
pepper, salt, and minced parsley. Add a cupful of chopped cooked
mushrooms, and when very hot, take from the fire and stir in the
beaten yolks of two eggs. Serve in patty-shells or individual dishes.

FISH RISSOLES--I

Flake cold cooked fish, add one-third the quantity of grated
bread-crumbs, season with salt, pepper, grated onion, and melted
butter, and add enough well-beaten yolk of egg to make a smooth
[Page 481]
paste. Cut pie-paste into three-inch squares. Place a teaspoonful
of the minced fish in each square and cover with the paste. Wet
the edges to make sure they adhere. Dip the rissoles in egg and
crumbs, and fry in deep fat.

FISH RISSOLES--II

Season a cupful of cold cooked flaked fish with salt, pepper, and
melted butter. Soak a French roll soft in half a cupful of milk,
add the fish, and beat until smooth. Season with a little grated
onion and mix with two eggs well-beaten. Bake in small buttered
cups, turn out, and serve with any preferred sauce.

FISH SALAD

Cut a large fish into slices and boil the trimmings in water to
cover with a chopped onion, a little butter, and pepper and salt
to season. Boil for fifteen minutes, strain, and simmer the sliced
fish in it until done. Take up the fish carefully and squeeze the
juice of three lemons into the liquid. Season with cayenne, take
from the fire and add the yolks of six eggs and the whites of three
beaten with a little cold water. Reheat but do not boil; pour over
the fish and let cool. Serve very cold.

[Page 482]
FISH SALAD A LA TYROLIENNE

Add one cupful of cooked shrimps, cut into dice, to two cupfuls of
cold cooked flaked fish. Mix with four tablespoonfuls of vinegar,
two tablespoonfuls of capers, a pinch of celery seed, and a little
pepper. Add one green pepper freed from seeds and shredded. Mix
with Mayonnaise and serve on lettuce leaves with a garnish of
hard-boiled eggs.

STEWED FISH--I

Cover the trimmings of a large fish with cold water, boil for half
an hour, and strain. Add two fried onions and cover the fish with
the liquid. Add the juice of half a lemon and one tablespoonful of
butter and two tablespoonfuls of flour cooked to a smooth paste.
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Simmer until the fish is done, season with salt, pepper, minced
parsley, and mushroom catsup, add one quart of parboiled oysters,
and serve.

STEWED FISH--II

Boil three sliced onions in water to cover until tender, and drain.
Season the onions with salt, pepper, cloves, mace, and allspice.
Cover with thick slices of fish. Add white wine or Claret and water
in equal parts to cover, and bring to the boil. Simmer until
[Page 483]
the fish is done, and thicken the liquid with butter and flour cooked
together.

STEWED OR SHARP FISH

Put in a fish-kettle on the stove one tablespoonful of fresh butter,
when melted add half an onion cut fine, a tiny piece of garlic,
cut fine; let brown, then add a tablespoonful of flour, lightly
browned, and enough water to cook the fish. To this liquor add
some cut up celery or celery seed, some finely chopped parsley,
two cloves, one bay-leaf, a tiny pinch of mace, a small pinch of
cayenne pepper, some black pepper, a little ginger, and one
tablespoonful of fresh butter. When this mixture begins to boil,
add the fish, which has been cut up, and salted. Cook until done.
Remove the fish to a platter, and add to the liquor one cupful of
sweet milk, stirring constantly; boil for one minute, then pour
over the beaten yolks of two eggs, stirring all the time. Slice
a lemon over the fish, then pour the liquor over. Serve hot or
cold.

SWEET SOUR FISH

First cut up and salt the fish. Shad or trout is best. Put in a
fish-kettle with one and one-half cupfuls of water and one cupful
of vinegar, add one onion cut in slices, one dozen raisins, one
[Page 484]
lemon cut in slices, two bay-leaves, and six cloves. When this
mixture begins to boil, put in the fish and cook thoroughly. When
done, remove the fish to a platter. Put the liquor back on the
stove, add three tablespoonfuls of granulated sugar (which has been
melted and browned in a frying pan), then add two tablespoonfuls of
flour which has been rubbed smooth with a little water. Let boil
well and pour over the fish. If not sweet enough, add more sugar.
Serve cold.

SWEET SOUR FISH WITH WINE

Put to boil in a fish-kettle one cupful of water, one-half cupful
of vinegar, two tablespoonfuls of brown sugar, six cloves, one-half
teaspoonful of ground cinnamon, and one onion cut in slices. Boil
thoroughly, then strain and add to it one lemon cut in slices, one
wineglassful of red wine, one dozen raisins, and one tablespoonful
of pounded almonds. Return to the fire, and when it comes to a boil,
add the fish, cut up and salted. Cook until done, remove the fish
to a platter, and to the liquor add a small piece of Leb-kuchen or
ginger cake, and stir in the well-beaten yolks of four eggs; stir
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carefully or it will curdle. If not sweet enough, add more sugar.
[Page 485]
Pour over the fish. Shad or trout is the best fish to use.

SPICED FISH--I

Cook together for ten minutes one cupful of vinegar, one tablespoonful
of sugar, and six each of whole allspice, cloves, and peppercorns.
Strain over two cupfuls of cold cooked flaked fish, and serve very
cold.

SPICED FISH--II

Cool five pounds of sliced fish in salted water, drain, cool, and
skin. Boil together a quart of vinegar, two blades of mace, a small
onion sliced, a small red pepper, two tablespoonfuls of grated
horse-radish, six cloves, a bay-leaf, a tablespoonful of mustard
seed, and half a cupful of water. Put the fish into an earthen
jar, pour over the hot spiced vinegar and let stand in a cold place
for two days before using.

FISH TIMBALES

Pound in a mortar one pound of fresh raw fish and press through
a puree sieve. To every cupful of fish pulp add a tablespoonful
of bread-crumbs soaked until soft in cream. Add also the beaten
yolk of one egg, and salt, pepper, grated onion, and nutmeg to
[Page 486]
season. Beat thoroughly, and for every cupful of pulp, fold in the
whites of two eggs beaten stiff. Fill a well-buttered mould
three-quarters full, set it into a pan of warm water, cover with
buttered paper, and bake for twenty minutes. Do not let the water
boil. Turn out on a platter and serve with any preferred sauce.

FISH TIMBALE--I

Run through a meat-chopper twice half a pound of white fleshed
fish. Add one cupful of soft bread-crumbs which have been boiled
to a smooth paste in a little milk. Cool, add to the fish, press
through a sieve, add six tablespoonfuls of cream, and salt and
pepper to season. Fold in carefully the stiffly beaten whites of
five eggs. Butter a small timbale mould, fill with the mixture, and
put in a baking-pan half full of boiling water. Cover with buttered
paper, bake for twenty minutes, and serve with Cream Sauce.

FISH TIMBALE--II

Chop cold cooked fish fine and mix to a smooth paste with bread-crumbs
soaked in milk. Season with melted butter and grated onion and
moisten with the beaten yolks of eggs. Bake in buttered individual
moulds, turn out, and serve with a sauce made of one cupful of stewed
[Page 487]
and strained tomatoes mixed with a wineglassful of Sherry and half
a cupful of cream, and thickened with the beaten yolks of two eggs.
Add a few shrimps and cooked oysters to the sauce, pour around the
timbales, and serve.
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FISH TIMBALES--III

Chop fine one cupful of raw fish and rub it through a sieve. Season
with salt, pepper, and grated onion, and add a dozen blanched almonds,
chopped fine. Fold in one cupful of whipped cream and the whites
of four eggs beaten very stiff. Fill small buttered moulds, set
into a pan of hot water, and bake carefully.

FISH TIMBALE--IV

Add one cupful of cold cooked flaked fish to one cupful of very
thick Cream Sauce and season with salt, cayenne, lemon-juice, and
minced parsley. Take from the fire, add the yolks of three eggs,
well-beaten, and cool. Fold in the whites of three eggs beaten
stiff, fill buttered individual moulds two-thirds full, set into
a pan of hot water, and bake for fifteen or twenty minutes. Serve
with any preferred sauce.

[Page 488]
TURBAN OF FISH--I

Prepare a Cream Sauce, seasoning with grated onion, powdered mace,
minced parsley, and lemon-juice. Add the yolks of two eggs. Put a
layer of cold cooked flaked fish in a buttered baking-dish, season
with salt, pepper, and lemon-juice, spread with the sauce, and
repeat until the dish is full. Cover with crumbs, dot with butter,
sprinkle with grated Parmesan cheese, and brown in the oven.

TURBAN OF FISH--II

Cut thin slices of fish into narrow strips, remove the skin, dip
in seasoned oil, and roll up, fastening with wooden toothpicks.
Dip in seasoned flour or in beaten egg and crumbs, fry in deep
fat, and serve with any preferred sauce. If preferred do not roll
the fish, but fry the strips straight.

FISH TURBOT

Reheat any kind of cold cooked fish in a Cream Sauce, adding the
beaten yolk of an egg to the sauce. Put into a buttered baking-dish,
cover with crumbs, dot with butter, sprinkle with grated Parmesan
cheese if desired, and bake brown, or put the fish and the sauce
in the baking-pan in separate layers.

[Page 489]
FISH TOAST

Mix cold cooked flaked fish with Cream Sauce, seasoning with salt,
pepper, lemon-juice, and minced parsley. Add the yolks of two eggs,
beaten with a little milk, and heat thoroughly, but do not boil.
Spread on very hot buttered toast.

FISH A LA VINAIGRETTE

Flake cold cooked fish and arrange on a platter with a border of
lettuce leaves. Pour over it a French dressing to which chopped
olives, capers, and pickles have been added.
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Aromatherapy Manufacturer,
Massage Center, Holistic Center, Day Spa, or any type of Salon

If you are a practitioner:

Massage Therapist, Esthetician, Chiropractor, Nurse, Herbalist,
Acupuncturist, Bach Flower Therapist, Body Worker, Reiki,
Doula, Midwife, Energy Worker

If you are interested in personal development or improving the health of yourself and your family - these courses are
also for you!

Advanced Color/Crystal Reflexology Practitioner | Basic Anatomy & Physiology | Basic Reflexology Practitioner 
Basic Aromatherapy Practitioner | Advanced Reflexology Practitioner | Advanced Aromatherapy Practitioner 

Basic Color/Crystal Therapy Practitioner | Mini Courses | Advanced ReflexAromatherapy Practitioner

Common Questions Asked About Holistic Health Distance Learning Courses:

What is Certification?

Most schools will offer an exam that tests the student's
knowledge of the material taught in the respective course.
Upon successful completion of this exam, a Certificate or
Diploma will be issued by the school attesting that the student
has successfully met the requirements as specified by that
school. The only governmental recognition of Aromatherapy in
North America is the occupational title designation granted to
the BCAOA under the Societies Act of British Columbia.

What is a Certified Aromatherapist or Reflexologist?

Most prospective students want to know whether taking our
courses will lead to their becoming 'Certified' in that healing
modality, thereby leading to the title of Certified
Aromatherapist, Certified Reflexologist or Certified
Color/Crystal Therapist. The answer to this really depends on
what you mean by 'Certified." We believe it can be misleading
to purport that completing a course in a healing modality such
as reflexology, aromatherapy or color/crystal therapy will lead
to a designation of 'Certified' Therapist. These are not official

title designations nor are they ones which are recognized by any country's governmental body. All that these titles mean is
that this is what an Individual Instructor, School or Institution decided to put on the Diploma it awards those who successfully
complete their course.

What is an accredited course in Aromatherapy or Reflexology?

The answer to this will depend on who you are asking. At the present time, British Columbia is the only government to
recognize Aromatherapy as a distinct profession and has granted Occupational Title Protection to the members of the BCAOA
(British Columbia Alliance of Aromatherapy) with the exclusive right for its members to call themselves Registered
Aromatherapists (R.A.).

At this time, neither Reflexology nor Color/Crystal Therapy have such occupational designations in any country although one
prominent Reflexology school in Colorado, The Modern Institute of Reflexology, has gained occupational designation for their
institution in that state. MIR has been designated by the Colorado State Division of Private Occupational Schools - Dept. of
Higher Education as an approved school. Our Reflexologist who developed the reflexology modules for our courses was trained
at MIR as a Certified Reflexologist, a Master Reflexologist and a Dr. of Reflexology.

In the United States, the NAHA (National Association for Holistic Aromatherapy) has put into place their Approved Standards
for Aromatherapy Training. The Alternative Healing Academy's Advanced Aromatherapy course meets and exceeds these
standards and we are in the application process of becoming an approved program through the NAHA.

In Canada, there are a number of different Associations including the BCAPA (British Columbia Association of Practicing
Aromatherapists and the CFA (Canadian Federation of Aromatherapists). Time will tell if one authoritative body or association
becomes the standard by which to judge and govern the educational offerings of these alternative healing modalities.

It has to be noted that NO form of aromatherapy "certification" is currently recognized in the USA by anyone other than
those in the trade, nor is aromatherapy (or essential oils in the aromatherapy trade) regulated by any governmental
body.

Some information about the courses we offer:

1) You can receive the course in one of two ways: A cd with the
modules and tests in PDF format can be shipped to you; or, The
modules can be emailed to you three at a time. Each time you
complete the tests for the current three modules, a new set of three
modules will be emailed to you.

2) All modules are clearly explained, are in pdf format and fully
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illustrated.

3) The Advanced Aromatherapy Practitioner and the Advanced
ReflexAromatherapy Practitioner courses are designed to meet the
National Association for Holistic Aromatherapy (NAHA) guidelines.

4) A tutor will be available via email to answer any questions you may
have.

You will be contacted after purchase to find out how you would like
your course delivered. All tests for the course can be either emailed or
snail-mailed to The Alternative Healing Academy.

Upon successful completion of any full diploma or certification course (with a score of 80% or higher), you will receive a
beautiful Diploma, suitable for framing.

Course Testimonials
"I'm done!  Going through the final and the case studies and having such amazing experiences and opportunities to help
people, I truly feel blessed and honored to have had the intense education that came with this course. I discovered in me a
new ability to serve others, not only through education but through the power of healing that comes with the use of
essential oils.  I am continuing to train personally with Alexandria Brighton and have begun work toward opening an
aromatherapy practice. Thank you so much for your patience and knowledge. Most of all thank you for this new way of
living and enjoying Life."

~A. Lindquist - Advanced Aromatherapy Practitioner

"I am finding the course great.  It is written very well so even people like me can understand the human body a whole lot
better.  I just hope that I can remember it all.  I don't think I have a chance of remembering the names of everything
in the muscular system or the movement system.  But, I do have more of an understanding of how everything works now.  I
find it just amazing.  Thanks Heaps."

~M. Oliver - Basic Anatomy & Physiology

"This information is great that you are teaching. I would really like to talk my oldest daughter into taking your course. It
really goes into detail which is very informative."

~Debbie F. - Basic Reflexology

"Seven years ago I started to see a reflexologist for migraines and sinus problems. I was amazed that I finally found relief
without medication. I decided this year to search out a course in reflexology so I could help family and friends and show
them the benefits of reflexology. I researched various courses on the internet and decided to go with the basic course
through the Alternative Healing Academy. I was impressed with course material and the ease of receiving the course
material.

"I was given an choice of having a CD sent to me or to receiving and sending back the assignments through email. I choose
email. I received 3 lessons at a time that I could read and study on my own time frame and return the lessons when I was
done. Everything was sent in a very timely manner and communication was open and quick. If I needed help, I knew it was
only a click away and the response time was very quick. The techniques used also came in a video mode in the email that I
could replay as much as I needed to.

"I felt I learned a lot and am able to help myself and others. Being able to log 20 hours of treatment time and writing the
case histories for the final exam was extremely rewarding and helpful. I would recommend this course to others interested
in reflexology because the course material was very informative and complete and written in easy to understand language."

~Jean Russell - Basic Reflexology Course

"I'm so excited about (the Advanced Aromatherapy course) and I'm particularly excited about the possibility of making
custom blends for people! I hadn't anticipated having that opportunity when I took the course so I'm excited to have
everything done! I'm very excited to have finished. I really enjoyed this course and really appreciate all the work you've put
into it! This has been a fabulous jumping off point for me and I'm so glad I took it.

"p.s. I know the boys are much slower at the Reflexology, but my son is loving the classes."

~Megan P. - Advanced Aromatherapy Course
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Copyright 2010 AlternativeHealingAcademy.com - 7081 Road 47F Torrington, WY 82240

Our Associations
Organizational Member of the American Holistic Health Association - http://www.ahha.org/ 
Professional & Business Member of the National Association of Holistic Aromatherapy - http://www.naha.org/ 
Professional Member of the International Reflexology Association - http://www.holisticbenefits.com/ima/international-
reflexology-association.html
Professional Member of the International Aromatherapy Association - http://www.internationalaromatherapyassociation.com/

Payment plans are available, please Click Here for More Info

Sales & Refund Policy
We will, within 30 days, refund the purchase price of any course you purchased *MINUS* the cost of the modules you have
already received. This policy does *NOT* apply to our informational Mini Courses. Please see the Mini Courses page for more
information on those. Please email support if you wish to be refunded or have questions about our refund policy.

http://www.alternativehealingacademy.net/payment-plans.html
http://www.alternativehealingacademy.com/mini-natural-healing-home-study-courses.html
mailto:support@alternativehealingacademy.com

	aha-page.pdf
	Local Disk
	Alternative Healing Academy - Distance Learning Home Study Courses for Aromatherapy, Reflexology, Anatomy and Physiology and Color and Crystal Therapy





