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As a part of its campaign to povularize varieties of fish which prev-
iously have been under-utilized, the Fish and Wildlife Service, United °
States Department of the Interior, at this time calls nartidular-attention
to the carp as a food fish that deserves more use.

This wholesome and nutritious fresh-water fish, widely and abundantly
distributed, readily caught and low »nriced, con do much to fill a widening
gap in our food economy," Service officials state. "Just as we are learn—
ing to eat trine, liver, brains and kidneys instead of our favorite sirloin,
so must we lcarn to eat some of the good varietics of fish we have been
largely ignoring, to remlace the sanned salmon snd tuns needed for our
fighting men ond our sllies.!

The lower nroduction of fish during 1942, counmled with the fact th-t
Lend-Lease commitments have diverted a large pronortion, is crescting =
merket for smecics which vreviously were not greatly in demand, such as
ecaro, buffalo, and suckers, :

In this nresent confliect, as in cvery war, food is o raw mntrrl 1
for victory, rnd to ma%e the Nrtion's total food » better wespon for wor
it is essontisl thot our food fish rosources be used to the utmost., As
A food the carp is copable of rendering indirect supnorting scrvice to
the wor mrogrom. ' 5

Thrt the consumptioh of cardiis on the incrense is evidenced by the
fret that Chic-go, the most 1mvor§$nt consuming and distribution center
for fishcry nroducts in the Great Leokes region, rcecived 2,590,000 pounds
of carp during 1942--on inereasc of 37 mereent over 1941. Wisconsin sont
903,000 nounds to the Chiecrgo marizet, Iows wog second with 687,000 mounds,
followed by Minnesota with 431,000 pounds.

Sportsmen throughout the carn bolt can accelerate the Serviecels cam-
paign ~nd do & doubdble service when, they fish for carp., They crn provide
nourishing food for their fo mlllOSu and orobobly their ncighbors, and at
the same time assist in reducing c?rn ponulntions in their favorite fish-
ing streoms ~nd lakes so ~g to °void comnetition with more desirable grme
species,
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Carp hns been used for focd on a large scale for ceaturies in many
Euronean countries where it evea has boen cultiveted artifically for its
meat. Objection to the carp as a food fish in this country has been based
largely on its muddy taste. '

To make the carp welcome in the average Americen household, however,
it muist be properly wrepared, Service exmerts emmhasize, A simple opera-
tion which removes the entire skin is to nlunge the fish (or its fillets)
into boiling water, ellowing it teo remain for about 25 seconds after boiling
sterts again. The skin may then be eagily rubbed off while the fish is
hot, and the flesh rinsed in ccld wnter. If the boiling is continued too
long, the flesh may break up.

Through experiments ccrried on in the Service's technolcgical labor-
atories, it was found that a snecial vpreliminary treatment imparted to the
conked fish =2n excellent flavor. The treatment consists of covering the
dressed fish nr fillet with a mixture made in the following oroportionss:

1 cup salt 1 tsp. black vepmer
1 cup nnion, finely 1/8 tsp. mace
crushed _ _ 2 tbsns. vinegar

{ Chop and crush the oninn by vagsing through the finest plate of a food
‘chopver, saving all the juicc. Mix the ingredients thoroughly. Place the
fish in a deeén plate and enver all surfaces with the mixture and allow it
tn stand for nne hour. The fish is¢ then thoroughly rinsed and the mixture
discarded. The fish then should be washed in a pan of cnld water for about
one minute to remove any lrst trace of salt on its surface.

After this mreliminary treatmont, the carp is rendy for oreparation to

be fried, broiled or baked—withrut additisnal seasoning. However, if it is
to be boiled, allow 13 tbsp. of salt to each quart of water,

Baked Carp

1 grecn mepper, chommed 1/2 cup conking oil,
1/4 cup diced celery 4 pounds carp

1 cerrot, diced Snlt ~nd venper

1 onion, sliced Flour

2 tomatoes, chopped Paprika

Combine vegetsbles ~nd plece in baking dish with oil. Use earp, whole
or sliced; scason with salt and pepper, rnll in fleur, place on vegctables
" and svrinkle with paprika, 3Bake uncovercd in noderately hot oven (375 to
400 degrees F.) 40 minutes or until browned, basting frequently with liquid
in pan, Serves 6 to 8. (250 Fish cnd Ser Food Recives—-Culinary Arte Institute
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