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DEPARTMENT OF THE HN’JTIERH R

INFORMATION SERVICE

FISH AYD “ILDLIF.Z SERVICH

For Advance Release
Tuesday, August 29, 1944,

ousewives may render a patriotic service and at the same time assure
themselves of a more even supply of certain fcods tlLis winter by serving
fish oftener than usual during the next few weeks, aczording to the Fish
and Wildlife Service of tine United States Devartment of the Interior,

“ith landings of many svesies, especially in +the Vew England aref,
sharply up owver lest yaar, unasval quantifies havwe been procernsed by
freezing es:opil ani ars ogeupying suorsgs space badly neeccd for
later catonus, of .5 of the Serviee gull,
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Haddock, rosefish, and cod, the three leading Wew England species, are
among the fish now in most plentiful supply. Nost of this frozen stock is
in the convenient filleted form, ready for easy preparation.

. Filletol fish from Hew Ingland have long been popular in “he middle
west, which 1s *'o shier marksl for rosefish, and abundant supplies are now
available in all .covisns east of the lississippi.

Although the rosefish, practically unkaown only ten years ago, is now
caught in lorgsr quantily vhaw any other Few Pngland fish, the mari:ts for
this produci have already Leccme so well establisned that the cuantity of
rosefish in storage is somuwhat less than that of cod and haddock,

Cod, haddock, and rosefish are caught on the oecean Tloor off the New
England coast by a fleet of trawlers which drag cone-shaped'nots on the
bottom, A rnumber of trawlers were requisitioned for miilitary service at
the beginning of the war. Some of these, however, have now been returned
and some new boats have been built, so that the fleet is able to make
larger catches than in 1942 and 1943,

Although the roscfish is not related to the cod and haddesk, tho meat
of all threec is somewhat similar, being white, flaky, and terder, All may
be prepared by a variety of ncthods, of whieh the following are suggested
by home economists of the Fish and “ildlife Serviee:



Broiled Fillets

nounds fillets of eod, haddock, or rosefish
tablespoons butter or fortificd margarine
teaspoon salt

teasroon perper

paprika
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“lipe fillets with damp eloth and place on an oiled prack of broiled pan.,
If skin is left on fish, fish should be placed on rack skin side dovme. Brush
top of fish with butter, season with salt and cepper and sprinkle with papriks
Place fish in a prencated broiler and broil twe inches from the heat for
about fiftecn minutes or until browme. Then turn and brush with butter, seasor

with salt and pepper and sprinkle with paprika. Continuc broiling until done.
(Serves 6)

Faked Cod in Tomato Sauce
pounds cod fillets
small clove garlic, minced
small onion, minced
tablespoons celery, minced
tablesvoons greon pepper, minced (Optional)
tablespoons flour
cups tomato (strained)
1/2 tea poon salt
1/@ teuspoon pepper
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“"ipe fish with a damp cloth then arrange in oiled baking pan. Cook
garlie, onion, cclery and green pepper in oil until tender but not brovm.
Add flour and, when smoothly blended, tomato, and bring to the boiling
point, stirring constantly. add seasonings. JFour over the fish and bake
in a moderatoely hot oven 375°F., thirty minutess (Serves 8)

Bakod Faddock Fillets

2 pounds haddock fillets

1/4 cup melted fat

2 tublespoons lemon juice

1 teaspoen minced onion

1/2 teaspoon salt

1/4 cup finely chopped parsley

“ipe the fish, remove any bones, and cut it into pioces for serving. To
the melted fat, add the lemon juice, minced onion, and salt. Dip cach pilece
of fish in this mixture and rlace in a greased, shallow baking dish, and pour
the rest of the fat over the fish. Bake in a moderately hot oven (SSOOF)
about 25 minutcse. If not sufficiently browmed, put under the flame of the
broiling ovene Sprinklc the parslcy over the fish and scrve. (Serves 6)
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ried Rosofish

2 pounds rosefish fillets
1 cge

3/4 cup bread crumbs

1/2 tcaspoon salt

1/8 teaspoon pepper

Foll fillets of fish in finely sifted bread erumbs then dip into a

beaten ogg to which salt and pepper has becn added, then again into bread
crumbse. Place one layer of fish in frying basket., Immoerse in deep fat
prcheated to 375°F, and frv until golden brovn. Cooking time from 3 to 5
minutes, Drain on brown paper. Scrnve with lemen garnish, (Serves 6)

scasonings wund
Arrange fillots in a pan, paur saucc over thom and bake in & moderatc oven,

Savory Fillet§wfg:§@fgyﬁgg

2 pounds haddock fillcts
1 elove garlice
2 tabluspoons salad oil
3 cups tomato pulp
2/3 to.spoon salt
1/6 tocspoon pepper
1 bay L0
6 whole c¢loves

Fineh cof thyme, marjoram or basil

Fince grrli

iz very fince und cook two minutes in oil. 4dd tomato,
o

ravorings and simmcr until thick, about half an hour.

350°F., about 25 minutes. (Serves 6)
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