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As a Tart of its camoaign to popularize varieties of fish which orev- 
iously have' been under-utilized, the Fish and Wildlife Service, United ' 
States i)epartment of the Interior, at this time calls nartiOular,attention 
to the caq as a food fish that deserves more use. 

"This wholesome and nutritious fresh-water fish, widely and abundantly 
distributed, readily caught and~low qriced, can do much to fill a widening 
ga? in our food economy, It Service officials state. "Just as we are learn- 
ing to eat trioe, liver, brains and kidneys instead of our favorite sirloin, 
so must we loam to eat some of -tie good varieties of fish we have been 
largely ignoring, to reTlace the oanned salmon ano tun.a needed for our 
fighting men ?nd our allies." 

The loT*er oroduction of fish during 1942, couolcd with the fact thF.t 
Lend-Lease commitments have divcrtcd a large Fronortion, is crccting a 
mcrket for soecics which oreviously were not greatly in demand, such ns 
C?Iyo, buffalo, and sucker's, 

In this arescnt 'conflict, as in every war;food is ?I raw matcrinl 
for victory, r nd to make the M-.tion's total food ? bettor weanon for w?r 
it is cssrnti;l th-t our food fish resources be used to the utmost, BS 
$7 food tho cZq is cn-pnblc of rendering indirect e-u33orting scrvicc to 
the refqr 7)rogrnm. p 

pq:,. 
Thy-t the consumption of cr-r$Q$is on the incrc;:se is cvidcnccd by the 

f?ct th-.t Chic.-go , the most imTo&nt consuming >nd distribution center 
for fishcry products in the Grc;?t,Lr.kes region, rcccived 2,590,OOO gounds 
of cnrp during 1942--:n increase of 37 Tcrccnt over 1941. Wisconsin srnt 
903,000 Tounds to the Chicago mar!xt, Ior*rc, w:'s second with 687,000 ?ounds, 
followed by Ninncsota with 431,000 ?ounds, 

Sportsmen throughout the c91r) bolt can nccclerntc the Servicols cam- 
paign 2nd do ;‘. double scrvicc whc&;they fish for can. They ccn provide 
nourishing food for their familic$ ,& and grobcbly their ncichbors, and at 
the sxne time assist in reducing c$rp ponul.qtions in their favorite fish- 
ing streams ,?nd lakes so :~s to ,c,vo$d comietition with more desirable g,-me 
species. 



Carp has been used for food on a lnrgo scale for centuries in many 
Xuroncnn col:ntries where it evei1 has 
mea,t.l 

been cultivntod nrtifically for its 
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 nverege American household, however, 
it must be propcrly'preparod, Service eeerts emphasize. A simple opera- 
tion which removes the entire skin is to plunge the fish (or its fillets) 
into boiling water, e. llowing it to remain for about 25 seconds after boiling 
stcrts again. The skin may then be easily rubbed off while the fish is 
hot, and the flesh rinsed in cold water. If the boiling is continued too 
long, the flesh may break up. 

Through experiments crrried on in the Service's technological labor- 
atories, it was found that a saecial preliminary treatment imparted to the 
cooked fish an excellent flavor. The treatment consists of covering the 
dressed fish or fillet with a mixture made in the following proportions: 

1 cup salt' 1 tsp. bleck pepper 
1 cup onion, finely 

crushed 
l/8 tsp. mace 
2 tbsps. vinegar 

Chop and crush the onion by *ising through the ,finest plate of a food 
'chopper, saving all the juice. Mix the ingredients thoroughly. Place the 
fish in a de& plate .and cover all surfaces Fflth the mixture and allow it 
to stand for ine hour. Tho fish is then thoroughly rinsod and the mixture 
discarded. The fish then should be washed in a pan of cold water for about 
one minute to remove -any lrst trace of salt on its surface. 

After this preliminary treatmont, the carp is rc,ndy for preparation to 
be fried, broiled or baked-without additional se?soning. Nowever, if it is 
to be boiled,.allow 1% tbsp. of salt to ench quart of water. 

Baked Carp 

1 green pepper, chopoed 
l/4 cup diced celery 
1 carrot, diced 
1 onion, sliced 
2 tomatoes, chopped, 

l/2 cup cof?king oil. 
4 pounds carp 
Salt and pepper 
Flour 
Paprika 

Combine vegetables and pl,?,cc in baking dish with oil. Use carp, whole 
or'sliced; sc;ison with salt end pepper, roll in flour, place on vegetables 
and sprinkle with paprika. Bake uncovered in moderately hot oven (375 to 
400 degrees P.) 40 minutes or until browned, basting frequently with liquid 

". in pan. Serves 6 to 8* (250 Fish and Sea Food Recioes--Culinary Arts Institute 
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