
salmon cassoufefcassoulefCassou lef sounds
yummy easy to make so trytryithyi itt

hot or cold plain or fancy
salmon is a hearty main dish
favorite that lends itself well to
quick and easy cookery

according to the department
of the interiors bureau of com-
mercial fisheries BCF canned
salmon supplies are especially
high this winter a fact elxexpectedpectedpecked
to result in good savings for
shoppers

the US department of ag-
ricultureri will include canned sal-
mon on the list of foods in
plentiful supply for both jan-
uary and february meanwhile
BCF is cooperating with industry
to help alert budget conscious
housewives

the following is typical of
salmon recipes developed by the
home economists at the BCF

test kitchens in college park md
SALMON CASSOULET
I1 pound can salmon
1 cup undookedunbooked elbow mamaca-

roni
ca

1 tablespoonitablespoon chopped green
pepper

I11 small clove garlic finely
chopped

13113 cup butter or margarine
mmelted

13 cup flour
2 teaspoons powdered mus-

tard
14 teaspoon pepper
2 cups salmon liquid and milk
I11 cup grated cheese
I11 cup cooked lima beans
drain salmonsalmoi reserving liquid

flake salmon cook macaroni as
directed on the package drain
cook green pepper and garlic in
butter until tender blend in
flour and seasonings add sal-
mon liquid gradually and cook
until thick stirring constantly
add cheese and continue cook-
ing until cheese melts stirring
constantly arrange half of the
macaroni lima beans salmon
and sauce in layers in a well
greased 2 quart casserole repeat
layers bake in a moderate oven
350 degrees PF for 25 to 30
minutes makes 6 servings

quick and easy ways with
salmon published by the can-
ned salmon institute is available
free of charge from cole and
weber inc 3100 south 176th
st seattle washington 98188


