Halibut Creole 7 flour, two tablespoonfuls of butter, and one
14 pounds halibut 2 tablespoonfuls butter | | teaspoonful of salt. Make a sauce of the

ys‘;‘{g‘&e”:;?ﬁc ;ﬁbf{,‘;';;gfmful cayenne peps ' milk, thickened with the butter and flour
I pint juice from canned per ‘and salt added. "Fill a buttered baking
Jp Juatoes ' dish with alternate layers of sauce and

The halibut should be cut in a short, thick shce‘ flaked fish. Flake the fish in coarse layers

After washing, sprinkle it slightly with salt. Melt‘ rather than too fine. Stir one-half cup

he butterdn o, frying- pan and brown the onion and] bread crumbs into one tablespoonful melted

garlic, finely minced, in it. Add the tomato-juice,* h

bay-leaf, and pepper, let mixfure come to a boil, andf butter, spread over the top, and bake
uritaver the halibut, which should be pla.ccd in' twenty minutes. - PP

a baking-pan ‘esqu. o fire- proof platter. Bake in a

imoderaté sven 101 forty-five minutes, basting fre-

iquentiy with the sauce. If the pl:ttr_er is used, the,

Jﬁsh mayv be served in 1t.



