MATERIAL AND AMOUNT

Spanish mack-
evel sty e 1

Grated bread . 114 cups
Ham (minced).. 14 cup
JErsley oo s 2 thsp.
Enions. S0
{ Celeryuiciin 1 stalk
Carrofst i vis: 2
1. Thyme e L5 tsp
T e 114 tsp
$Ecpper ... .. .. 145 tsp
IR Sy 1
Green tomato
melishy o n 34 cup
IBUETErs v 115 thsp
IGR s rae 1 thsp
NI et 14 cup

Water (boiling) 114 cups

Spanish Mackerel En Casserole

EMOVE backbone from mackerel,clean, wash
and wipe dry. Season the flesh side with salt

and pepper to taste. Make dressing of the bread,
ham, one tablespoonful of chopped parsley, one onion,
thyme, salt and pepper. Bind together with an egg
well beaten. Put dressing on the flesh side of the
fish; pack firmly. Roll the fish and tie securely. In .
the bottom of the casserole put a layer of chopped
onions, carrots, celery, and parsley. Lay the fish on
top and pour boiling water over all. Put the tomato
relish on top of fish and bake for three-quarters of an
hour. When fish is baked, take from casserole and
stir into sauce remaining in casserole, the creamed
butter and flour. Last of all add the scalded milk.
Send fish to the table in’ casserole, the sauce in a
gravy-boat. Time in preparation about 45 minutes.
If a fairly large mackerel is used, t.h.lS rec:pﬂ WJ.!l
Serve .‘3]\ PErsOns. £




