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FOG SETS IN , THE SUN HAZING OUTUUT ANDAND-

BECOMING
AND-

BECOMINGBECOMING DARK.. VISIBILITYVISffilUTY DECREASEDDECREASED-
QUICKLY

DECREASED-
QUICKLYQUICKLY , LANDMARKS DISAPPEARINGDISAPPEARING-
ALWAYS

DISAPPEARING'j''jj'j-
ALWAYSALWAYS FARTHER OFFOF.FOFD.' IN THE DISTANCE ASAS-

WE
AS-

WEWE COULD SEE ONLY CLOSER AND CLOSER..
SOMEWHERE OUT THERE IS OUR TRAIL HOME .
SOMEWHERE OUT THERE IS ... . . . F '+
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Recipe taken from the ALASKA ""SOURDOUG-
H000KIN

"SOURDOUGHSOURDOUGH"SOURDOUGH-"'-
COOKIN000KIN ' . cook book distributeddistnDuted by J&HJHJ.H&. Sales avail-

able
avail-

able
availavail-¬-

able in gift shops throughout the Statete .
-
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BROILED FISHFISHSPORTSMAN-SPORTSMAN-SPORTSMAN STYLE

6 smallsmaD trout
6 slices baconbacon-

Salt
bacon-

SaltSalt and pepperpepper-

Green

pepper-

GreenGreen sticks or skewersskewers-

about
skewers-

aboutabout 30-in30in3o-3o3onn-- . long ,
shargened atatone..oneone endend-

Thread

end-

ThreadThread a slice of bacon on skewer . Broil bacon slight-
ly

slight-
ly

slightslight-¬-
ly and then place opened trout lengthwise on thethe-

stick
the-

stickstick enveloping the bacon . Skewer fish to stick withwith-
sharpened

with-
sharpenedsharpened twigs . Cook slowly over hot coals , turningturning-
constantly

turning-
constantlyconstantly . Serves 6 .


