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Non.ueg-ian Kippered
Herring with Scalloped
Potatoes

1 8-0z. can Norwegian Kippered
Herring; 24 cups raw potatoes
sliced thin; 2 tablespoons flour: 1%
cups milk; 1 teaspoon salt; ¥ tea-
spoon pep%eir‘ﬁteaquons chopped
parsley. e herring in small
pieces. Put the potatoes and fish
in a greased hnkmE dish in alter-
nate la?:ers, sprinkling floar be-
tween the layers. Add salt, pepper
and parsley to the milk and pour it
over the potatoes and fish,

in moderate oven of 400° F, for 45
minutes or until potatoes are
cooked, This makes 6 to 8 servings.
Note—Cold potatoes may be used.
In that case, the time of baking is
shortened.
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Herring Sandwiches

1 8-0z. can Norwegian Kippered
Herring, minced; 1 tablespoon

Norwegian Kippered - |

! chopped pimiento; ¥4 eupful chop-

{

o mm_g!.@vgg d ._r_na_vonna_x%:_:_m

fed celery; Y cupful mayonnaise;
tablespoon chopped greea;_pep-
er; bread; salt to taste; Batter.
‘0 the minced Kippered lHe_n'n'u;'.
add the celery, pimiento, and
green pepper ; mix together well’(i

sandwiches. iy

filling for whitebread'sandwiches,
making them thin and dainty.
This makes about 8

Norwegian Kippered
Herring Salad

18-0z. can Ncrwe?iaq Kippered
Herring;2 cups finely diced celery;
1 green pepper, see and chop-
ped; lettuce; 1/8 teaspoon onion
salt; 1/8 teaspoon pepper; 1/8 tea-
spoon paprika; ) teaspoon salt;
mayonnaise; 1 hard cooked egg,
chopped, Boilthe herrings in water
enough to cover, for five minutes.
Remove from the water and shred.,
To one-half cup of the shredded
fish add the diced eelery, chopped
green pepper, chopped egg, onion
salt, salt, pepper and paprika.
Add enough mayonndise to moist=
en well and arrange on beds of
lettuce. Serve with additional
mayonnaise. L5 3

Norwegian Kh_#)ered
Herring with Poached Eggs

1 8-0z. can Norwegian Ki%l?ered
Herring, flaked; 6 rounds of

paprika; 2tablespoons fat;6eges;
salt to taste; 2 tablespoons cream,
Saute rounds of bread in melted
_fat until light brown. Season the

read;”

full -sized }

| One 8-oz. can

Her1«1§ Bec,l'Pes ,“

season with salt to taste. Use asa .

kippered herring with salt to taste,
and paprika. Moisten with eream,
and spread on the bread. Serva
with a poached e&g on top of each’ .
round. Sprinkle the eggs with salt
and paprika, i

ST DA A n\m"_\_. v
Norwegian Kippered Herring
alad
Norweglan Kippered

| Herring; 1 cup cold bofled potatoes.

| cut in cubes; 1

teaspoon chopped

 parsley; 1 small onion, chopped; 1

¢ teaspoon capers;

1

ayonnaise.

teaspoon pepper: 1 hard boiled egg.
lake the

errln% in
. small pleces. Put potatoes into a bowl

s

I

the in-
Serve on crisp

] tuce leaves. Garnish with mayon-
| naise and slices of

egg. Sprinkle with

. raprika. This makes 6 servings.

On

Norwegian Kippered Herring
and Serambled Eggs

e 8-0z. can Norweglan xigpered_

Herring; 2 tablespoons butter;

%t ) e
paprika. Flake herrin
and fry in butter for

14 teagpoon
in small pleces
minutes. Drop

€aspoon  pepper,

the egga on the fsh and stir until well
mixed and eggs are done. Sprinkle
with pepper and paprika. Serve with

buttere

toast. This makes 6 servingy.

teaspoon salt;

with the parsley, onion, capers, salt =
and pepper. Add the fish and mix with

| sufficient mayonnalse to hold
redients together.

e



