
Eskimo Woman Invents Recipe-
For

RecipeRecipe-
ForFor Pickled Walrus Flippers

By Gladys M . MusgroveMuswoveMusgrove-
Lily

Muswove-
Lily

Musgrove-
LilyLily Walker tells me she hashas-

tried
has-

tried
has-

triedtried pickling some WalrusWalrus-
flippers

Walrus-
flippers

Walrus-
flippersflippers and finds them veryvery-
good

very-
good

very-
goodgood . So I am passing herher-
recipe

her-
recipe

her-
reciperecipe 01illm for others to use ,

since the same methods can bebe-
used

be-
usedusedusedwithwith fish as well asas-
flippers

as-
flippers

as-
flippersflippers .

PICKLEDPICK'LED' FISH OR WALRUSWALRU-
SFLIPPERS

WALRU-
SFLIPPERS

WALRU-
SFLIPPERSFLIPPERSFLIPPERS-

Cook
FLIPPERS-

Cook
FLIPPERS-

CookCookCookaooutCookaboutaboutaoout 4 pounds of fishfish-
in

fish-
inin saltedsaltedwaterwater until justjust-
tender

just-
tendertender . DrainDra in IfIfusing((If usingusing-
flippers

using-
flippersflippers , cut them up inin-
pieces

in-
piecespieces at the joints . )

For about 5 minutes boilboil-
together

boil-
togethertogether : 2 cupscup s ofofvinegarvinegarvinegar-
1lIzl1-lIz1lIz1-11cups-Vz' cups ofofwaterwater
1 tablespoontablesp am sugar

2 tablespoons cfdF picklingpickling-
spices

pickling-
spicesspicesspices . Cool..

Put a layer of the draineddrained-
fish

drained-
fishfish ( or flippersf1 ippers ) in a crockcrock-
oror deep dish , Then addaddaadd-
layer

add-
layer

a
layer of onions and a littlelittle-
bay

little-
baybay leaf. Repeat.. Pour thethe-
cooled

the-
cooledcooledcooledvinegarvinegar mix over thethe-
fish

the-
fishfish or flippers until the meatmeat-
is

meat-
isis covered .

If you add 2 tablespoons ofof-
salad

of-
saladsaladsaladoiloiloiloror sealsealoiloil , andand-
keep

and-
keepkeep the crock where it isis-
COOL

is-
COOLCOOL and DRY , this pickledpickled-
meat

pickled-
meatmeat will keep severalseveralmonthsmonths .


