Grilled Smoked Herring~ Wash thé
fish well-in cold water and then broi
lit whole for three minutes on i
'side. Sepauf‘t te carefully wfﬁ‘f’h—ef\r
‘the meat from the skin and mtest!neg
land serveg_g{y hot on a bed of thin|
g]ot buttered tOast, with a squeeze of

emon juice and cayenne on the meat,
{Baked white potatoes go admlrably\
‘w:th thig dish.



