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Iiousei::ives may render a patriotic service ard at the same time assure 
themselves 12f a more even supply of certain fcods tliis winter by serving 
fish oftener than usual durinq the next few weeks, acr;ording to the Fish 
and :;ildlife Service of t;?e United States Department of the Interior. 

--ii.th landings of many sne=,i.es, especially in the S‘Jew I&gland area, 
sharply up stir .1 =.st v+,:Y~ un.ileual quantli Les h? ~:2 beeli procsr>sed by 
freczicg e; ;.<!:.Liz,::,anl, x13 x'e oacupying 2 hr at;2 space bad1.y neo'-c(l for 
later CatLiTi3S. o:'fli.ia;'.z of Ue Service sAi.3. 

Haddock, rosefish, and cod, the three leading iJew England species, are 
among the fish now in most plentiful supply. Xost of this frozen stock is 
in the convenient filleted form, ready for easy preparation, 

Fillet.+': fir,h fr-ox Xew E:lL_;land have long been popular in %he middle 
we s t , which iz +-I,-) J?i<e,l mark;i for rosefish,, a::i abundant supplies are now 
available in all 5, cc-t I .? Ll > east of the Nissi.ssip?i, 

Cod, haddock, and rJr,efish are caught on the ocean Cloor off the Zew 
&r;la::d cozs-:; by a fleet of trawlers which drag conc-sl:L;ixd' zll:+:s on the 
bottom, A xumber of trawlers were requisitioned for mLiit:rry servic;,: at 
the beginning of the wcro Some of these, however, have now been returned 
and some new boats have been built, so that the fleet is able to make 
larger ontches than in 1942 and 1943. 

hlthough the rosefish is not related to the cod and haddo=?<, the meat 
of all three is somewhat similar, being xhite, flaky, and tender9 
be prepared by a variety of met,llods, 

All may 
of which the following are suggested 

by home economists of the Fish and -':ildlifo Service: 



Broiled Fillets - --- -.-.. - .- _._I" 
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2 Founds fillets of cod, haddock, or rosefish 
3 tablespoons butter or fortified margarine 
$ teasI?oon salt 
. . tcasl>oon pepper 

paprika 

-'line fillets with damp cloth and plaae on an oiled rack of? broiled pan. 
If skin is left on fish, fish should be placed on raolc skin side dovrn, Brush 
top of fis:1 with bntter; season with salt and 2epIxr and sprinkle with paprika 
Place fish in a 2rehcated broiler and broil two inches from the hest for 
about fiftcon minutes or until brown. Then turn and bnush with butter, soasor. 
with salt u;ld pepper and sprinkle with paprika. 
(Serves 6) 

Continue broiling until done. 

Faked Cod in 'Tomato Sauce -_ __. -.-we _ *. - _ N.-e --- 

pounds cod fillets 
snail clove garlic, minced 
small onion, minced 
tablespoons celery, minced 
tablespoons green pepper, minced (Optional) 
tablespoons flour 
cups tomato (strained) 

l/2 ton peon salt 
l/0 tc L,sIJoon pepper 

-'ipe fish with a damp cloth then arrange in oiled baking pan. Cook 
garlic, onion, celery and green pepper in oil until tender but not brown. 
Add flour x.:1. xhhon smoothly blended, tomato, and bring to the boiling 
point, stirI-ing constantly. r,dd seasonings, Zour over the! fish and b&e 
in a inodorctoly hot oven 375'F',, thirty ninutcsr (Serves 6) 

Eakod Yaddoclr Fillets _.. -- - -_- _ . . _ .-._~.- ---.w 

2 pounds haddock filltts 
l/4 cup melted fat 
2 t3blcspoons lemon juice 
1 teaspoon minced onion 
l/2 toi:spoon salt 
l/4 cuq finely choppod parsley 

Xpe the fish, rcmovo any bones, and cut it into pioccs for serving. To 
the melted fat, add the lemon juice, minced onion, and salt. Dip each piece 
of fish in this mixture and ~lnce in a greased, shallox baking dish, and pour 
the rest of tl;s fat over the fish. Eake in a moderately hot oven (350'F) 
about 25 minutes. if not sufficiently browned , put under the flame of the 
broiling oven, Sprinkle the parsley over the fish and serve. (Serves 6) 
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Fried Xosc?fish -.I -I I.._ --._._. ̂Y.__-.. 

2 ,ovnds rosefish fillets 
1 "gg 
3/4 cup bread crumbs 
l/2 teaspoon salt 
l/8 teaspoon yepper 

Roll fillets of fish in finely sifted broad crumbs then dip into a 
bcatcn cgi; to which stilt and pcpFcr has been added, then agzin into brccrd 
crumbs . ?l~ce one layer of fish in frying basket. 
prehcatod to 375PF. and fr:r utitit golden brown, 

Irrzrli,rse in deep fat 
‘Cooking time froix 3 to 5 

ninutcs. Drain on broT;"n ~apcr~ Scrvc with le~&~q garnisha (Serves 6) 

I.'ir?cc g*,rli:: vc,ry fin-c; ;nd cook tvo minutes in oil0 ndd tomato, 
scasoni:l;Jc; A:? flavorings and simner until thick, abo,lt half an hour. 
Arrange fill&s 
3500F., 

in a ')cini paw SELUCC over thorn and bake in a moderato oven, 
nbc~ut 25 minutes, (Servos 6) 
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