
IP;;e Lerrin,- run usually stosts to fill tile fi.sLermen's nets about mid-October 
in Lake Superior--and slortly therh&ter iii I&es Kic.iii~p.n, F~im;, ~%t,ario, :aiid 
2ri.e. Eeavr fishing usuelly continues until 7tzero'r t:ea"v;ler sets in some dme m +* ' 
December. L,&e herring--not related to %~e sea-Di2.g vxiety, but to the 7?:hite-- 
fisk--provides the largest $el:i of any species in the Great I&cs...around 20 
miXion pouncls a mar. 

Ior; a favorite pan fish, the l&e Irerrin~ is sold fresh or frozen...in the 
round, pm *CSSC~, or as fillets. It has tender, white flesh...1Ath a fix, 
delicate flavor. 2lC fOllOyd.ilg ICi tchcn-tested rd.;xs kvo been pxpasod by Fish 
end Vildlifc Service homo cconotists. 

2 pounds fillets, or 1 
pl-&css$- s&c _l_cmi;lg 1 

1 teaspoon salt 1 
l/3 teaspoon pfzppcr 

Sprinkle fisti ~5th salt zzld pcppx, &at 
Dip fish in the eg: exd roll in cr&bs. Place 
C0ilt~k.s about l/2 inch melted fat, 3.ot but not smoking. Try at a. moderate heat. 
Ihi: fish is brow on one side, turn carefully a;d bro:,n the other side. Cooking 
time , about 2 to 8 minutes depending on the t;?ickness of the fish. Drai:: on 
&sorbe;?t paper. Serve imme?iately on a hot platter, plain or with a sauce. 
Serves 6, 

2&ed Stuffed I&e Xerring -- 

2 pounds pen-dressed EkeCad stuffin,~ (recipe below! 
lake herring 3 slices of bacoz 

1 teaspoon salt 



&move backbones from fish. Sprinkle inside end out with FsXLt. Stuff fish 
loosely, and close with skewers or toothpicks. Place fish in a <greased baking 
p. Place l/2 slice bacon on top of each fish. Bake in a moderate won 350 I'. 
for 35 to 40 minutes or until fish flakes easily from the bono when tested wi'h 
a fork. If fish seems dry while baking, baste occasionally with dri@.ngs or 
melted fat. Remove skewers and serve immediately on a hot platter, plain or lath 
a sauce. Serves 6. 

Bread Stuffing 

3 tablespoons onions, 1 teaspoon salt 
chopped 

3/4 cup celery, chopped 
l/G teaspoon popper 

6 tablespoons butter or 
1 teaspoon tiqyme, sage 

or savory seasoning 
other fat, melted 4 cups @T-old-bread crumbs 

c60k the celery and onions in the melted fat for about 10 minutes or until 
tender. Add the cooked vegetables trnd seasonings to tile bread. cru~&s, and mix 
thorou&ly, If dressing seams very dry, add 2 teblospoons water, mills or fish 
stock to moisten. 
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