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TAXE HERRLG--IDZAL PAIT FISH--STARTS IALL HUII

With the prices of mony foods "dry-high'" it is good to kmow tint one of tie
best-eating fresh water fishes will soon be on the merket in sbuntance, and at a
relatively low price. Tae lake herring——variouslv called Yeisce," "bluefin,"
"greenback," or just plain "herring'--is congregating in the Great Lazes for the
ennmual fall run,

The herring run usually storts to f£ill the fishermen's nets atout mid-Cctober
in Lake Superior--and shortly therecafter in Ldres Michizan, Piron, Ontario, and
Erie. Heavy fishing usually contizues wntil "zero" weabtiier sets in sometime in
December. Leoke Lherring--not related to the sea~going veariety, but to the white-
fisn~-provides thie largest vield of any species in the Great Lakes...around 20

L e o .L
rillion pounds a wear.

Long a favorite pen fish, the laze herring is sold froesh or frozen...in the
round, pen dresscd, or as fillets, It has tender, white flesh...with a fine,
delicate flavor. The follovring kitchan-tested roeines heve beoen prepared by Fisn
and Wildlife Service home cconomicts.

Ivicd Lake Eerring

2 pounds fillets, or 1 ez
pan-aressot Lake Herring 1 tavlospoon milkc or water
1 tcaspoan salt 1 cup bread crumbs, craclker
l/’ 8 tcaspoon popper crumbs, cora meal, or flour

Sprinitle fisn with salt and vopper, 3Beab czos slishtly, and blend in the milk,
Dip fish in the ez ard roll in crumbs. Place fish in a heavy froing pan which
contains gbout 1/8 inch melted fat, hot but not smoring. Iry at o moderate heat.
Vherr fisn is brown on one side, turn carefully and browm the other side. Coodring
time, about 5 to 8 minutes depending on the tanickmess of the fish, Draiz on
g’bsorbent paper. Serve immediately on a hot platier, plain or with a sauce.
erves 6,

Balzed Stuffed Lokze Herring

R pounds pan-dressed Bread stuffing (recipe below

leize herring 3 slices of bacon
1 teaspoon salt



Remove backbones from figh. Sprin-le inside and out with salt. Stuff fish,
loosgely, and close with skewers or toothpicks. Place fish in a greased baking
pen. Place 1/2 slice bacon on top of each fish. Bake in a moderate oven 3500 F.
for 35 to 40 minutes or wntil fish flakes easily from the bone when tested with
a fork., If fish seems dry while bdding, baste occasionally with drippings or
melted fat. Remove skewers and serve immediately on a hot platter, plain or with
a sauce. Serves 6.

Bread Stuffinge

3 tablespoons onions, 1 teaspoon salt
chopped 1/¢ teaspoon pepper
3/% cup celery, chopped 1 teaspoon thyme, sage
6 tablespoons butter or or savory seasoning
other fat, melted 4 cups day-old-bread crurbs

Cook the celery and onions in the melted fat for about 10 minutes or until
tender. Add the cooked vegetables end scasonings to the bread crumbs, and mix
thoroughly, If dressing seeoms very dry, add 2 tablospoons water, milk or fish
stock to moisten.
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