Vhiting or Sater - Int. 2879 2. &-7-8

Cﬁ~ ”}w
| DEPARTMENT OF THE INTERIOR

INFORMATION SERVICE Bric

rISE AND YVILDLIFIZ SIRVICE
For Relecse VEDITISDAY, AUGUST 2, 1950
TASTY, ATTRACTIVE DISHUS CAIT 3% [IADE FROUI LOV-{0ST SARDIVES

One of the world's cosmopolitan foods is the almost universally xmoun Cali-
fornia sardine. This humble product achieved much of its recognition during war-
time, vhen low-cost, highly mitrious foods were needed.

Readily accepted by our ellics, the sardine cnjoyed an increasing consumor
resnonse 1in the U. S, as well. At prcsent pricc levels, the less-than 25 conts a
pound California sardine is onec of the lowest priced protein foods available, and
is rich in vitamins &4 and D, amino acids and bone-building mincrals.

The home economists of the U. S. Fish and Wildlife Service recently developed
new recipes for preparing sardines into a variety of surprisingly tasty, attractive

dishes. Some of these zre:

California Sardine and Apple Salad

1 l-pound tall can California sardines 4 cup mayonnaise or
1 cup apples, diced salad dressing
% cup celery, diced Salt as needed

% cup raisins Lettuce

Drain sardines thoroughly ond flake. Combine oll ingredients excent the
lettuce, being carcful not %o breek fish into too small pieces. Serve on lettuce,
or other salad grecns, with a brightly colored garnish., Serve chilled. Sorves
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Californie Sardinc end ¥oodlc Casscrole
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1 l-pound tall can Celifornie sardines 5 tcaspoon salt

3 tablespoons buttor or othoer fat 15 cups milk

3 tablespoons green pepper, chopped s cup grated cheese

3 tablespoons onion, chopped 13 cups cooked noodles

% cup siftcd Slour 2 tablespoons butter, melied
1/8 tcaspoon peppor % cup dry breod crumbs

Drein and fleke sardines. In top of double boiler melt the fat, odd groeen
pepper and onion and cook until tender. 3Blend in flour ond seosonings; groduslly
add milk and cook until thieclk, stirring constantly. A24d cheese and continue coolz-
ing until cheese melts. Combine the sardines, noodles, and sauce. Pour in a
greased casserole and top with buttered crumbs. 3ake in o moderaie oven 35007 for
30 minutes or until crumbs brown. Serves 6.



California Sardine Salad

1 l-pound tall can California sardines 2 tablespoons onion, chopved
1/3 cup mayonnaise or salad dressing 3 hard cooked eggs
1 cup celery, chopped Lettuce

% cup sweet pickle relish
Drain the sardines thoroﬁghly and flake. Combine all ingredients excepit the
lettuce, being careful not to break the fish into tco smallpieces. Serve on lettuce
cups, and gernieh with egg slices. Serves 6.

Colifornia Sardine and Cheese Sandwich

1 l-pound tall can Colifornia sardines 6 slices bread
1 teaspoon preparcd mustard 6 slices (U4 ounces) chcesc
% cup butter or fortified morgarine Paprika

Drain sardines and scparate into fillots. (Bones and viscora may bo rcmoved
if desired). Add the prepared mustard to the softened butter and mixed until it
is of spreading consistency. Spread each slice of bread with the mustard-butter.
Arrange sardine fillets on each slice of bread, using about 1} whole sardines per
slice. OCover with a slice of cheese and sprinkle with paprika. Place sandwiches
on a baking sheet and heat in a hot oven W500F for 8-10 minutes or until cheese
melts and bread toasts. Serve hot. Serves 6.

Sardine Calkes

1 l-pound tall can Californis sardines 1 egg, well beaten
4 tablespoons onion, chopped 1 tcaspoon salt

2 tablespoons fat, meolted % cup bread crumbs
2 cups cold mash potatoes 4 tablespoons fat,
1 tablespoon tomato catsup melted

Drain and floke the sardines. Cook the chopped onions in the two toblespoons
of fat for about 10 minutes or until tender. Combinc the cold mash potatoes with
the flaked sardinos, cooked onions, catsup, ogg and sclt. When thoroughly mixed,
formthe mixture into cakes, each cake should contain about % cup of mixturc. Roll
the cekes in the broad crumbs until completely coated. Place cokes on a woll
greascd beking pan ond sprinkle coch with some molted fat. Place in a hot oven,
500°F, for 8-10 minutes or until brown on the bottom; turn carcfully ond continue
cooking for 3-5 minutes or until goldon brown all ovor. Remove from oven, garnish
and serve immediately. Two cokes por serving, Serves six.
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