FISH STICK BURGERS

Sandwiches (proteim-rich)

100 Portions Inerodionts F b
. or o
Weights Measures mgredients Portions procsions
181b. 12 0z . 300 sticks (1 oz. | Frozen fried fish sticks 1. Place frozen fried fish sticks in a single
each) layer in well-greased baking pans.

2. Bake at 400° F. (hot) about 15 to 20
minutes or until heated through and
crisp.

21b 1 qt.. Ewwoﬁ»mmo or salad | 3. Combine mayonnaise and relish. Chill.
ressing
> 11b. 4 oz 2 cups st...; Undrained sweet pickle  |coeeerummocunns
relish
11b 2 cups Butter or margarine, 4. Spread butter or margarine on rolls.
100 Hamburger rolls Heat rolls. .

5. Place 3 fish sticks on bottom half of each
roll.  Top with approximately 1 table-
spoon relish sauce and top half of roll.

PORTION : 1 sandwich——provides 2 ounces cooked fish.
: VARIATION

1. FESH BURGERS.

Use 18 pounds 12 ounces (100 portions, 3 ounces each) frozen fried fish portions in

place of frozen fried fish sticks. Bake at 400° F. (hot) for 20 to 25 minutes. Onpe portion provides 2 cunces
cooked fish. _ :

-



HOT FISH FLAKE SANDWICHES - Samdwiches (protein-rieh)

100 Portions ¥
i , or L.
W eights Measures Ingredients Portions Directions
8 S.:w VAS oz. | lgal .. Drained fish flakes._____. O [ 1. Separate fish into flakes.
eac . .
HM oz 2 cups. | Chopped green pepper : | 2. Cook green pepper in the fat until tender.
R — 1 euprr o Emwwmmw_mww o B 3. Combine eggs, milk, onion, fish, and
N I 2 qt. 135 cups | Eggs, Deaten  .ooommmoroes | conrceeneecennes green pepper. Add salt to taste.
‘ t\%%v Milk 4. Pour into 4 well-greased baking pans
6 OZwmmemmmenne 1 CUD e Chopped onion I (about 10 by 16 by 2 inches) 2 quarts or
......... 7l salt, to taste. | about 3 pounds 14 ounces per pan.
- 5. Bake at 350° F. (moderate) about 25
mifiutes; stir once after 15 minutes
— baking. .
100 Hamburger rolls 6. Portion with a No. 16 scoop (14 cup)-
) 1 P 2 CUpS..om-vno—o-| Butter or margarine . 7. Prepare sandwiches

PORTION: 1 sandwich—provides the equivalent of 2 ounces protein-rich food.
VARIATIONS

1. HOT FISH SANDWICHES. Use 7 pounds (314 quarts) flaked cooked fish in place of canned fish flakes.
One portion provides the equivalent of 2 ounces protein-rich food. .

2. HOT PACIFIC SARDINE SANDWICHES. Use 10 cans (15 ounces each) or 3% quarts drained Pacific
sardines in place of canned fish flakes. One portion provides the equivalent of 2 ounces protein-rich food.

3. HOT SALMON SANDWICHES. Use 9 cans (16 ounces each) or 1 gallon drained salmon in place of
canned fish flakes. One portion provides the equivalent of 2 ounces protein-rich food.

4. HOT SHRIMEP SANDWICHES. Use 7 pounds (1Y gallons) cooked, peeled, and cleaned shrimp in place
of canned fish flakes. One portion provides the equivalent of 2 ounces protein-rich food.

5. HOT TUNA SANDWIECHES. Use 19 cans (615 or 7 ounces each) or 1 gallon 3; quart drained tuna in
- place of canned fish flakes. One portion, provides the equivalent of 2 ounces protein-rich food.




100 Portions ¥
_ . or -
Weizhts Measures Ingredients Portions Directions
Hﬁwﬁ (15 02| 1% gal.....__.... Drained mackerel....______[ . 1. Flake the fish.
21b. 4 0z 1zal.... Uncooked noodles.memeeeee 2. Add noodles to boiling salted water and
R Leal- 14 qberf Waberooooooe stir. Cook for 14 to 16 minutes. Drain.
12 02 3 thsp Salt P Rinse with water to remove excess
starch.
LD —| 3 CUPS Chopped BTCEN PPPEr | e 3. Cook green pepper and onion in the fat
1o, — 2% cups.. Chopped O0ON oo until tender. Blend in flour and salt.
11b.8o0zeee ... eupso.e . E%Wumwmmm_q or Stir into milk. Cook until thickened,
)| S I TP -| All-purpose flour. .| wﬂﬁﬂzm constantly. Add cheese . and
1Y% 0% 3 thsp Salteeememe| enc.
...................... 1% gal Hot milk ceeceeennnr| 4+ Combine mackerel, noodles, and sauce.
2 2 Grated cheese. .o ... Pour inte 4 well-greased baking pans
—_ (about 12 by 20 by 2 inches) 1 gallon
L or about § pounds 10 ounces per pan.
L)b. 8 0z........| 114 qt__...__#.__.| Dry bread crumbs. ... 5. Top with crumbs which have been mixed
8O% e lewp e, Melted bufterox with the fat.
margarine
6. Bake at 350° F. (moderate) ahout 45
minutes or unti! erumbs are brown.

MACKEREL-NOODLE CASSEROLE

Main Dishes (protein-rich)

PORTION: ¥ cup—provides the equivalent of 2 ounces protein-rich food.
VARIATIONS

1. FISH-NOODLE CASSEROLIE.
of mackerel.

3. PACIFIC SARDINE-NCODLE CASSEROLE.
Pacific sardines in place of mackerel. One portion pro

Use 10 pounds 8 ounces

One portion provides the equivalent of 2 ounces

2. FISH FLAKE-NOCODLE CASSERCLE.
in place of mackerel. One portion provides th.

(1 gallon 1 quarts) flaked cooked fish in place
protein-rich food.

Use 13 cans (14 ounces each) or 114 gallons drained fish flakes
e equivalent of 2 ounces protein-rich food.

Use 16 cans (15 ounces each) or 1% gallons drained
vides the equivalent of 2 ounces protein-rich food.

4. SALMON-NOODLE CASSEROLE. Use 14 cans (16 ounces each) or 114 gallons drained salmon in place
of mackerel. One portion provides the equivalent of 2 ounces protein-rich food. .
5. TONA-NOOGRLE CASSERQLE. Use 28 cans (6% or 7 ounces each) or 13 gallons drained tuna in place
of mackerel. o:.w.vcﬁmg provides the equivalent of 2 ounces protein-rich food. N
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MACKEREL SALAD

Salads (protein-rich)

100 Portions

For
Portions

Directions

W eights Measures Ingredients
13 cans (15 0z. | 1 gal. ¥ gt Drained mackerel
each)

24. Hard-cooked eggs, chopped.
31b 3 qt Diced celery . coemmsunan
6 oz 1 cup Chopped onion . ommee
11b. 4 oz 2 cups Undrained sweet pickle

relish
31b 134 qt Salad dressing.
e ————n | Salt, to taste

1. Flake the fish.

oy

2. Combine all ingredients except salt and
mix lightly. Add salt to taste. Chiil

3. Portion with a No. 10 scoop (2 cup) and
serve on salad greens. .

PORTION: % cup—provides the equivalent of 2 ounces protein-rich food.
VARIATIONS

1. FISH SALAD. TUse 9 pounds 8 ounces (1 gallon ¥; quart) flaked cooked fish in place of mackerel. One por-
tion provides the equivalent of 2 ounces protein-rich food.

2. FESH FLAKE SALAM. TUse 12 cans (14 ounces each) or 1 gallon 11, quarts drained fish flakes in place

of mackerel. One portion provides the equival
PACIFIC SARDINE SALAW. Use 14 cans (15 ounces each) or 1 gallon 11} quarts drained Pacific sar-

b

dines in place of mackerel.

L

>

&

=

ent of 2 ounces protein-rich food.

One portion provides the equivalent of 2 ounces protein-rich food.

SALMON SALAD. Use 13 cans (16 ounces each) or 1 gallon 1% quarts drained salmon in place of mackerel.
One portion provides the equivalent of .

SHRIMP SALAD. Use 9 pounds 8 ounces (2 gallons) coo
One portion provides the equivalent of 2 ounces protein-rich food.
TUNA SALAD. Use 26 cans (6% or 7 ounces each) or 1 gallon 215 quarts drained tuna in place of mackerel.

2 ounces protein-rich food.
ked, peeled, and cleaned shrimp in place of mackerel.

One portiocn provides the equivalent of 2 ounces protein-rich food.




MOELDED TUNA SALAD Salads (protein-rich)

100 Portions p i@ For . .
Weights Measures nigredionts Portions Directions
17 cans (6% or | 1 gal. Y qgt........| Drained tuna 1. Flake the fish.
7 oz. each)

5 oz 1 cup Unflavored gelatine —| 2. Soften gelatine in 1 quart of cold tomato
...................... 1% gal..........| Tomato juice juice. Add seasonings {o remaining
...................... 3 e MEmmMn juice and heat to boiling.

10 0Z oo iiians LGP nmmian rated O0ION.o oo . . . .
8 ozl T eup Sugar | 3. Dissolve gelatine in hot juice. Cool.
i R7N Y A— 3 thsp Salt ,
21b. 8 0Z-rmrmmann 2% qteeee.| Shredded carrot 4. Combine vegetables, salad dressing, and
31b 3 qt. Shredded cabbage tana. Stir into gelatine.
5 O ! leup..n. P Chopped green pepper. . . .
z o Lot e i 5. Pour into pans 1 inch in depth and cool
: until mixture sets.
6. Cut and serve on salad greens.

PORTION: 1 piece, 214 by 4 inches—provides 1 ounce cooked fish and 14 cup vegetable.
’ VARIAYIONS _ ‘ ‘

1. MOLDED FISH SALAI. Use 6 pounds 4 ounces (3 quarts) flaked cooked fish in place of tuna. One portion
provides 1 ounce cooked fish and 14 cup vegetable.

2. MOLDED FISH FLAKE SALAD. Use 8 cans (14 ounces each) or 1 gallon drained fish fiakes in place of
tuna. One portion provides 1 ounce cooked fish and 4 cup vegetable. ‘

3. MOLDED SALMON SALAD. Use 8 cans (16 ounces each) or 315 quarts drained salmon in place of tuna.
One portion provides 1 ounce cooked fish and Y; cup vegetable.

4. MOLDED SEHRIMP SALAD. Use 6 pounds 4 ounces (1 gallon 114 quarts) cooked, peeled, and cleaned
shrimp in place of tuna. One portion provides 1 ounce cooked fish and 14 cup vegetable.

i
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OCEAN PERCH-TOMATO® SOUP | Soups and Chowders (protein-rieh)

2100 Portions F
. - _—
Weights Measures Ingredients m.unwn.oa Directions
10 Ib : . : Ocean perch fillets (fresh  [oooioiiimnmeene. 1. Thaw frozen fillets and skin if necessary.
or frozen) Cut into 1-inch pieces.
11b. 8 oz . 11T, 0 U SO — 2. Fry bacon until crisp. Add onion and
3 2 qt Chopped onjon celery and cook until tender.
21b 2qt Chopped celery -
. 1% gal.ooo—....| Water . : 3. Add water,. tomato juice, potatoes, and
7 AU pJ0-) I --.| Tomato juice fish. Cook until potatoes are tender.
wn 15 Ib 23 gal Diced potatoes Add salt to taste.
_.| Salt, to taste

PORTION: 1 cup—provides 1 ounce cooked fish and ! cup vegetable.

YARIATECGNS
1. COD-TOMATO SGUP. Use 10 pounds cod fillets in place of ocean perch fillets. One portion provides 1
ounce cooked fish and ¥ cup vegetable.
2. HADBDOCE-TOMATE SOUP. Use 10 pounds haddock fillets in place of ocean perch fillets. Ome portion
provides 1 ounce cooked fish and ¥ cup vegetable.
3. POLLOCK-TOMATO® SOUF. Use 10 pounds pollock fillets in place of ocean perch fillets. One portion pro-
vides 1 ounce cooked fish and 1, cup vegetable. A

4. WHITING-TOMATO SOUP. Use 10 pounds whiting fillets in place of ocean perch fillets. One portion
provides 1 ounce cooked fish and ¥; cup vegetable. -




OVEN-FRIED OCEAN PERCH FILLETS Main Dishes (protein-rich)

100 Portions I & For . .
T oights Measaros ngredients Porgions Directions
20 1b Ocean perch fillets (fresh |....__________ 1. Thaw frozen fillets. Divide into 100
or frozen) portions, about 3 ounces each.
10Zainees 2 thsp S 2. Add salt to milk. Dip fillets in milk,
1 qt Milk Y PO then roll in crumbs, using a small amount
21b 2 qt Dry bread crumbs..........__ ata time. Place in a single layer in-well-
greased haking pans.

p 3 | S 2enps Melted fat or ofl.o_ovuesoeee 3. Pour fat or oil over the fish.
4. Bake at 500° F. (extremely hot) about
5 15 to 20 minutes or until fish is browned
a and flakes easily when tested with a fork.

PORTION: 1 portion—provides 2 ounces cooked fish.

VARIATIONS

1. OVEN-FRIED COD FILLETS. Use 20 pounds cod fillets in place of ocean perch fillets. One portion pro-
vides 2 ounces cooked fish.

2. OVEN-FRIED FISH PORTIONS. Use 16 pounds 11 ounces (100 pieces, 224 ounces each) unbreaded,
raw, frozen fish portions in place of ocean perch fillets. One portion provides 2 ounces cooked fish.

3. OVEN-FRIED HADDOCK FILLETS. Use 20 pounds haddock fillets in place of ocean perch fillets. One
portion provides 2 ouneces cooked fish. .

4. OVEN-FRIED POLLOCK FILLETS. Use 20 pounds pollock fillets in place of ocean perch fillets. One
portion provides 2 ocunces cooked fish. ,

5. OVEN-FRIEDP WHITING FILLETS. Use 20 pounds whiting fillets in place of ocean perch fillets, One
portion provides 2 ounces cooked fish.

-
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PACIFIC SARDINE-APPLE SALAD

Salads (protein-rich)

X100 Portions p ¥
, or .
Weights _ Measures ngredients Portions Directions
19 nu..w.mu (15 oz. | 13 gal ceeuenen Drained Pacific sardines_...|.orreeeereeen 1. Flake the fish.
eac :
41b 1 gal Diced 2pple.unnncmreceen 2. Combine all ingredients except salt and
2 1b 2 qt Tdiced celery S PO mix lightly. Add salt to taste. Chill
11b. 4 oz 1 qt BaisinG e oo oo e - W Hv . .
: . Portion with a No. 8 scoop (14 cup) and
31b 115 qt.: Salad dressing
. | Salt, to taste . serve on salad greens.

PORTION: 1% cup—provides 2 ounces cooked fish and %4 cup vegetable and fruit.

1.

2.

VARIATIONS ¥
FISH-APPLE SALAW. Use 12 pounds § ounces (1 gallon 21 quarts) flaked cooked fish in place of Pacific
sardines. One portion provides 2 ounces cooked fish and 4 cup vegetable and fruit.
FISH FLAKE-APPLE SALAD. Use 16 cans (14 ounces each) or 1 gallon 3% quarts drained fish flakes in
place of Pacific sardines. One portion provides 2 ounces cooked fish and 14 cup vegetable and fruit.
MACKEREL-APPLE SALAID. Use 16 cans (15 ounces each) or 1); gallons drained mackerel in place of
Pacific sardines. One portion provides 2 ounces cooked fish and ¥ cup vegetable and fruit.
SALMON-APPLE SALAID. Use 16 cans (16 ounces each) or 13 gallons drained salmon in place of Pacific
sardines. One portion provides 2 ounces cooked fish and ¥ cup vegetable and fruit.

TUNA-APPLE SALAD. Use 34 cans (614 or 7 ounces each) or 2 gallons )2 quart drained tuna in place of

Pacific sardines. One portion provides 2 ounces cooked fish and 4 cup vegetable and fruit.




SALMON-RICE LOAF

Main Dishes (protein-rich)

100 Portions i Fo D
, r L
Weights Measures Ingredients Portions trections
10 camns (16 0z.| 1 gal. Y qt.____. Drained salmon (reserve | _.____ 1. Flake the fish.
each) liquid)

41b. 802 ... 3qteeee Cooked rice - 2. Combine all ingredients.
4 0% Vo €U Lemon juice....ceeeeeoe oo livemeniol - 3. Place into 2 well-greased baking pans

1% thspoeeeeo... Lemon rind - (about 12 by 20 by 2 inches) 1 gallon 1 15
5 oz 1 cup Chopped green pepper....._| - cuecceee... quarts cx about 11 pounds 14 ounces per
loze .. Yeup oo . Chopped parsley. pan. '

...................... 2 Qbeeoeoeen_of| Fresh bread crumbs 4. Bake at 350° ¥'. {moderate) about 45 to
2qt (40)o ... Eggs, beaten - ~[ 60 minutes or until loaf is firm in the
2qt..: = Milk and salmon Mauid. ..o e center.

- Salt, to taste | 5. Serve with egg or parsley sauce, if de-
10z 3 thsp Baking powder. . WHMM% ggorp y ’

PORTION: 1 piece, 134 by 2 inches—provides the equivalent of 2 ounces protein-rich food.

‘ _ VARIATIONS

1. FISH-RICE LOAF. Use 7 pounds 8 ounces (33 quarts) flaked cooked fish in place of salmon. One portion

provides the equivalent of 2 ounces protein-rich food.

2. FISH FILAKE-RICE LOAF. Use 10 cans (14 ounces each) or 1 gallon 15 quart drained fish Sakes in place
- of salmon. One portion provides the equivalent of 2 ounces protein-rich food.

oo i e A A e SO




TOASTED mc#‘uﬂmiﬁ SARDINE-CHEESE SANDWICHES Sandwiches (preotein-rieh)

100 Portions I i Fo
; - .
W eights Measures ngredients Portions Directions
‘ 10 cans H.mwm oz. . Pacific sardines 1. Drain sardines. Separate into fillets.
€ac.
) | SUS— P O Butter or margarine 9. Soften butter or margarine. Add mus-
30 TN [ 7 B - . { - HSS— Prepared mustard tard and mix well.
- nﬂ - -
...................... 100 slices. .| Bres 3. mwmwmm bread with mustard-butter.
° 61b. 4 0% ... 100 slices (L oz. | Cheese 4. Place sardine fillets on bread and cover
each) . with cheese. Sprinkle with paprika.
......... _.| Paprika. . i
5. Place in a single layer on sheet pans.
6. Toast at 450° F. (very hot) about 8 to
10 minutes or until cheese melfs and
bread toasts. Serve hot.

PORTION : 1 sandwich—provides the equivalent of 2 ounces .Unoﬁmw—-um&— food.

VARIATION

1. TOASTED MACKEREL-CHEESE SANDWICHES. Use 8 cans (15 ounces each) drained mackerel in
place of Pacific sardines. One portion provides the equivalent of 2 ounces protein-rich food.
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TUNA A LA RKING

Main Dishes ( protein-rich)

2 cups__.._. e

Water.

and save liquid.

I00 Portions
Weights Measures Ingredients %MMgm orre Directions
26 cans (614 1 gal. 2% qt......| Drained tuna.._.__.___.______ ~| 1. Flake the fish.
or 7 oz. each)
Z b 2 qt Chopped celery. 2. Cook celery in water until tender. Drain

Milk

2V5 cups.
3 cups, sifted. ...

All-purpose flour.

Combine milk, flour, and salt t¢ make a
thin paste. Stir into hot milk and celery

5.

Serve on split biscuit,
-ounce ladle (14

cornbread, using a 4
cup).

2V 0% 1 cup Salt . Liquid. Cook until thickened, stirring
...................... 1% gal......__...| Hot milk and celery liquid_\.._.._____________ constantly.
...................... 24 neoer.....__.| Hard-cooked eggs, wroeeeeeeeeeny 4. Add eggs, pimiento, tuna, and celery to
__¢hopped the sauce. Heat.
b | . 1qt {“Chopped pimiento_....._____|._....______

toasted roll, or

PORTION: ¥ cup—provides the equivalent of 2 ounces protein-rich food.

1. KISH A LA KING.

tion provides

place of tuna.

Use 9 pounds 8 ounce.
the equivalent of 2 o

cans (16 ounces ea

VARIATIONS
S (1 gallon 3
unces protein-rich food.

2. FISH FLAKE A LA KING. Use 12 cans (14 ounces each) or 1 gallon 1
One portion provides

3. SALMON A LA KING. Use 13

One portion provides the equivalent of 2 ounces protein-rieh food.
4. SHRIMP A LA KING.

tuna. One portion provides the

Use 9 pounds 8 ounces
equivalent of 2 ¢

(2 gallons) cooked, peeled, and cleaned
unces protein-rich food.

quart) flaked cooked fish in place of tuna. One por-

12 quarts drained fish flakes in
the equivalent of 2 ounces protein-rich food.

ch) or 1 gallon 134 quarts drained salmon in place of tuna.

shrimp in place of
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TUNA-CHEESE BESCUIT ROILL | Majn Dishes (protein-rich)

100 Portions r
. or A
Weights Measures Ingredients Portions Directions
26cans (612 or | 1 gal. 214 qt______ Drained tuna.._ ... | 1. Flake the fish.
7 oz. each) .
2o ... 2cups.. ... Chopped omion__._..._____ ... 2. Cook onion in the fat until tender. Blend
1o 2eupsoo .. Melted butteror | ___. in flour. Stir into milk. Cook until thick-
. margarine ened, stirring constantly. Add chees&and
' 8oz .. 2 cups, sifted..... All-purpose flour___.__._____ .. blend. Stir in tuna. Cool. :
...................... 2 qt. Hot milk A i )
3 b -3 gt .- Grated cheese i P
91beee 2gal . Bisewit mix......._.. | 3. Prepare biscuit dough. Divide into 16
pieces, about 13 ounces each. Roll into
rectangles 14 by 7 inches.

4. Spread each piece with 2 cups tuna fill-
ing. Roll like a jelly roil and seal ends
and edges. Cut tops of rolls in 3 places.

5. Place on well-greased sheet pans.

6. Bake at 400° F. (hot) 15 to 20 minutes

or until biscuit browns.

PORTION: 2-inch slice~—provides the equivalent of 2 ounces protein-rich food.

VARIATIONS
1. FISH-CHEESE BISCULT ROLL. Use 9 pounds 8§ ounces (1 gallon 3 quart) flaked cooked fish in place of
tuna. One portion provides the equivalent of 2 ounces protein-rich food.

2. SALMON-CHEESE BISCUIT ROEL. Use 13 cans (16 ounces each) or 1 gallon 1% quarts drained sal-
mon in place of tuna. One portion provides the equivalent of 2 ounces protein-rich food.
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TUNA PIE . Main Dishes (protein-rich)

100 Portions ' i For i .
Weights Measures mgTedients Portions Frections
34cans (6% or | 2 gal. V3 gt Drained tuna. ooeoooeca] e iviiiie s 1. Flake the fish.
T oz. each) : .
.3 | S 2 qt., sifted_____| All-purpose flour. .. ... e 2. Brown flour in the fat. Gradually add
11b. 8 0%ueeuennr Seups._._____._.._ Melted butter or oo water. Cook until thickened, stirring
margarine constantly.
...................... 215 gal... | Water S, :
- 3 qt ‘| Cooked sliced onion.......... | [ — 3. Add vegetables, salt, and tuna. Pour
...................... 3qteee| Cooked chopped celery. ...} ocemeee into 4 baking pans (about 12 by 20 by 2
...................... 3qt———___| Cooked sliced carrots_____..|-—eocmrroommee inches) 1 gallon 23 quarts or about 15
b3 7Y - | E—— Cooked diced potatoes........| rormmeoemnnna- pounds per pan.
B O %4 cup Salt ..
b | OO 2 gt., sifted......-T All-purpose flour. .| ... 4. Prepare pastry. Roll pastry into 4 rec-
1 thsp _ <P U R R tangles (14 by 22 inches). Cover tuna
11b.8 0z ee.e. 3 cups . Shortening, mixture, seal edges, and prick tops with
.............. menens| Vs cups______) Cold water . fork.
5. Bake at 450° F (very hot) about 30 to 40
minutes or until brown. _

PORTION: 1 cup—provides 2 ounces cooked fish and 3; cup vegetable.
VARIATIONS
1. FISH PEE. Use 12 pounds 8 ounces (1 gallon 21 quarts) flaked cooked fish in place of tuna. One portion
provides 2 ounces cooked fish and 3% cup vegetable.

2. FISH FLAKE PIE. Use 16 cans (14 ounces each) or 1 gallon 314 quarts drained fish flakes in place of tuna.
One portion provides 2 ounces cooked fish and 3 cup vegetable.

3. SALMON PIE. Use 16 cans (16 ounces each) or 13 gallens drained salmon in place of tuna. One portion
provides 2 ounces cooked fish and 3; cup vegetable.

4. SHREIMP PIE. Use 12 pounds 8 ounces (2 gallons 2% quarts) cooked, peeled, and cleaned shrimp in place
of tuna. One portion provides 2 ounces cooked fish and 3 cup vegetable.

.




TUNA SANDWICHES : : Sandwiches (proteim-rich)

100 Portions P ; . F
I or HV. =
Weights Measures ngrecients Portions irections
17cans (62 0r | 1 gal. Y qto...... Drained tuna 1. Flake the fish.
7 oz. each)
1B Tgalooooo Chopped celery. 2. Combine all ingredients except salt and
LI —— Un&m»m sweet pickle | " mix Lghtly. Add salt to taste. Chill
relis
6 oz 1 cup ...| Chopped onion ——
21b 1qt | Salad dressing .
- Salt, to taste
R 200 slices_ ... Bread B B 3. Portion with a No. 16 scoop (14 cup).
P ) D | 2 cups. e Bufter or margarine . i Huu.mwﬁ.a sandwiches.

PORTION: 1 sandwich-—provides 1 ounce cooked fish.

VARIATIONS

1. FISH SANDWECHES. Use 6 pounds 4 ounces (3 quarts) flaked cooked fish in place of tuna. One portion
provides 1 ounce cooked fish.

2. FISH FLAKE SANDWICHES. Use8cans (14 ounces each) or 1 gallon drained fish flakes in place of tuna.
One portion provides 1 ounce cooked fish.

3. PACIFIC SARDINE SANDWICHES. Use 10 cans (15 ounces each) or 3% quarts drained Pacific sar-
dines in place of tuna. One portion provides 1 ounce cooked fish.

4 SALMON SANDWEICHES. Use 8 cans (16 ounces each) or 314 quarts drained salmon in place of tuna.
One portion provides 1 ounce cosoked fish-

5. SHRIMEP SANDWICHES. Use 6 pounds 4 ounces (1 gallon 1!; quarts) cooked, peeled, and cleaned
shrimp in place of funa. One portion provides 1 ounce cooked fish.




ve

TUNA WIGGLE

Main Rishes (protein-rich)

100 Portions P i For Direct
Weights Measures ngreduents Portions peetrons
34cans (615 0or | 2 gal. 2 gt Drained tuna e ——— 1. Flake the fish.

7 oz.each) .
12 0% 2 €UPS.eoneeemneen-| Chopped onmion....ooo . 2. Cook onion in the fat until tender. Blend
12 0% 1V cups moemee- zwwm.umwc.:ﬂ L S S jn flour and salt. Stir info milk. Cook

rgarme 3 3 2 3 .
until thickened, stirring constantly.
1ib. 40z .. 114 qt., sifted....; All-purpose flour.... " ? £ cons v
23 0% 15 cup Salt S o
...................... 315 gal. o [*Hot milk
91b. 10 oz 1% gal oo “Drained cooked green  |ecocvrceieene 3. Add peas and tuna to the saunce. Heat.
peas
4. Serve on_split biscuit, toasted roll, or
cornbread, using a 6-ounce ladle (34 cup).

PORTION: 3 cup—provides 2 ounces cooked fish and 1 cup vegetable.

1. FIsSH WIGGLE.

VARIATIONS

tion provides 2 ounces cooked fish and 14 cup vegetable.
Use 16 cans (14 ounces each) or 1 gallon 31, quarts drained fish flakes in place of
tona. One portion provides 2 ounces cooked fish and 1 cup vegetable.

. SALMON WIGGLE. Use 16 cans (16 ounces each) or 1% gallons drained salmon in place of tuna. One
portion provides 2 ounces cooked fish and 4 cup vegetable.

3
4, SHRIMP WIGGLE. Use 12 pounds § ounces (2 gallons 23 quarts) cooked, peeled, ‘and cleaned shrimp in

2. FISH FILAKE WIGGILE.

place of tuna.

Use 12 .wcﬂﬁmm 8 ounces (1 gallon 21, quarts) flaked cooked fish in place of tuna.

One portion provides 2 ounces cooked fish and 14 cup vegetable.

One por-
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GARNISHIS FOR FISH

The importance of garnishes with fish ecannotf be emphasized too much.
A dash of color or a bit of something crisp increases the eye appeal and
makes the dish more appetizing. The following are suggestions:

Beets—Coolked whole or sliced.
Carrots—Tops, sticks, curls, or shredded.
Celery—Tops, hearts, sticks, or curls,
Green Peppers—=Sticks or rings.
Cranberry Sauce—Plain or jellied.
Hard-Cooked Eggs—Slices or wedges.
Parsley—Sprigs or chopped.
Lemons—Slices or wedges.
Letftuce—Leaves or shredded.
Paprika—Sprinkled sparingly.
Pickles—Whole, sliced, or chopped.
Radishes—Whole, sliced, or roses,
Water Cress—Sprigs or chopped.

25
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