
NWNounouticoticatico Nnotionsfotionotion ffor nibblingamwimwi oj

for fancy appetizersappefizwsAppetizers
nauticalpnauticid notions for

nibbling containing easy
ways to prepare fancy
appetizersappetizergappetizersrg with fish and
shellfish has been publish-
ed lyby the departmentdepartmeniofof the
interiors bureau of cocomm-
ercial

mm
fisheries

theime fullcolorfull bolorcolor booklet has
26 recipes ranging froffl
caglarcaviarcavlar crown using
salmon and whitefishwhitefi&hwhiteriehwhiteriEh caviar
to king crab canapescanakesCanapes

this1117bis publication will
help the homemakerhoffiemaker provide
appetizersappetizers that taste as goodgool
ass they look said bureauburead
directordiiecitor H E crowther
therher variety is as limitless

as thethem waters of the world
the following recirecipeseia arewe

included4 inwinina ahejhe new booklet
NOREASTNORTAST NIBBLESNIBIBLES

16 frozen fried fish sticks
vt cup gratedparmes6ngrated parmesan
cheese if

2 tablesotablesptablespoonsoons butter or
margarine
sea sauce

cut ffozevifishfrozen fish sticks into
thirds roll each piece in
cycheeseleese melt butter in a
baking pan 15 by 10 by 1
inchinich place fish firmanofirpanoin pan bake
in a very hohot oven 450
degrees fi for 8 to 10
minutes turn carefully

bake 8 to 10 minutes
longer or until crisp and
brown drain on absorbent
papwrpaper serve with hot sea
sauce makes 48 hors
doeuvrcscroetivres

SEA SAUCESAXCE
I11 can 8 ounces tomatotomalo
sauce
14 cup chili sauce

14 teaspoon garlic powder
14 teaspoon trevenooregafkorevenooregafK
14 teaspoon liquid hot
pepper sauce
14 teaspoon aymeuiyiaeoyme
US18 fefeaopoob& 9n aauarw

ddashZi mabasiliI1
combine all ingredients

simmer 10 to 12 aimitesminuti6saimites
stirring occasionally malliesjiteesmallkes
approximately 1 cup bauceiaucesauce

nauticalasnautidal notions foefi
nibbling is aavailablevai I1 ame&me for
45 cents rpm6pmk0m the
superintendent o5cume4wof docuasents
U S government
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