
INFCMhlATZON SERVICE 

For =iolcasc XDXZIXY, 

&rn?S 

The t3irnAL run of 

AI?LIL 12, 1950 

shad, a &rbinger of spring for the fisheries, is now under 
way, t&e U. S. Pish C?nd Wildlife Service rqorts. 

The !C&ly $ri zed shad is a migratory fish that appears yearly in coastal 
streams to spawn. Sh-;ali i%S lalg been regarded as fine food fish, but the Catch 
has been steadily decreasing during the past 40 gears. ?n 1897, the Atlsntic 
coast shad catch amunted to mre thm 4E million 

E 
ounds. The most recez-it com- 

plete data show a catch of 11 million pounds in 19 7. 

The Service’s fish cookery eqoerts recommend the following tested recipes for 
preparing sh,ad and shad roe. 

Baked Stuffed Shad 

3 or 4 pound shad, dressed 
1% teaqxoons salt 

4 taXespoons butter or other 
fat, melted 

Bread stuffir4 3 slices of bXOli (optional) 

Clean, wash ad dry the.fish. Sprinkle inside +d out with malt. Stuff fish 
loosely, and sew the opening with needle and string or close with skewers. I’lr?r=e 
fish in a greased baking pan. Brush with melted fat. 3ake in a moderate overt 
350° I?. for 40 to 60 ;rdnutes or until fish flakes easily from the bone \<nen tested 
with a fork. 
melted fat. 

If fish-seems dry &ile baking, baste occasionally with drimings or 
Remove the string or skewers and serve immediately on a hot platter, 

plain or with a sauce. Serves 6. 

i3r cad Stuffing 

3 tablespoons onions, chopped l/G teaspoon pepper 
3/4 cup celery, &op-ped 

6 tablespoons butter or other 
1 teaspoon thyme, sage, or 

fat, melted 
savory seasoning 

1 teaspoon s&l. t 
4 cups day old bread cruxbs 

Cook the celery and onions in tile melted fat for about ten minutes or until 
tender. Add the. cooked veget&les and seasonings to the bread crumbs, and mix 
tkmu~y. If dressing seems very dry, add 2 tablespoons water, milk or fi’sh 
stock to moisten. 



3 or 4 pound shad, dressed 
l+ teaspoons salt 

Soasoned mashed potatoes 

I./8 teaspoon pepoer 
Seasoned cooked vegetables 

4 tablesppons butter or other fat 
(peas, carrots, cauliflower, 

tomatoes or onions) 

If hardwood’ plank is used, oil well and pla.ce in a cold oven and heat thorough$ 
as 0Ve.n pi-&eats. 

Clean, wash and dry fish. 
with melted fat. 

Sprinkle inside and out with salt and peper _j Brush 

metal platter. 
Place fish on the hot oil-cd plank or on a greased oven glass or 

Eake in a moderate oven 4~~0~ F. for 35 Co 4.5 minutes or until *fish 
flakes easily when tested with a fork. Remove. from oven and quickly arrange a 
border of hot mashed potatoes around fish. Place in a preheated broiler until 
potatoes are slightly broomed, ,about 5 minutes, 
hot vege tab1 cs around fi sh. 

&Remove and arrange two or more 
Garnish Jtith’parsley and lemon or tomato w&es. 

Serve ir;mediately on the plank. Serves 6. 

Baked. Shad Roe -- 

1” pour& shaJ roe 
3&i teaspoon salt 

1 teaspoon onion, grated 

I./‘8 teaspoon pepper 
4 ta’olespoons butter, melted 

2 tablespoons lemon juice 
Paprika 

Sprinkle’roe with s&t and pepper, Add the lemon juice and onion to the . 
melted butter, 
Pour the rest of 

Uip each roe into tKs mixture and place in a greased baking pan. 
the fat over the fish. 

3C minutes I) Sprinkle with paprika, 
Bake in a moderate oven 350° F; for 25 to’ 

Serve imediat elp on a hot platter e Serves 6. 

?&ad Roe Meuniere 

18 pounds shad roe 
3/4 teaspoon salt 

5 

T j/S teaspoon pepper 
2 

Pat the roe dry on absorbent paper. 
Xeat fat in frying p&n, when hot but not 7 

tablespoons butter or other fat 
tablespoons lemon juice 

Sprinkle both sides .viith salt and pepper. 
smoking fry roe at moderate heat until 
brown the other side. Coo@g time is orowned on one side, Turn carefully end 

about 12 minutes depending on the thickness of the roe. 
platter. 

Remove carefi.LL%y to a hot 

nut bmml. 
To the. fat left in the pan add 3 tablespoons of butter and heat unt4.1 

ately. 
-4dd the lemon juice and pour over the roe. 

Serves 6. 
Garnish and serve immeti- 
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