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INTERIOR ISSUES OUTDOOR FISH COOKERY RECIPES 

Here is something new for the backyard chef---a handy folder containing 

18 recipes for tasty outdoor seafood meals. 

The folder, "Outdoor Fish Cookery, It is published by the Department of the 

Interior's Bureau of Commercial Fisheries, 

Single copies of the publication may be obtained without charge from: 

Office of Information, Fish and Wildlife Service, Washington, D. C. 2.0240. 

The folder, printed on durable paper for outdoor use, lists such recipes 

as scallop kabobs, barbecued haddock fillets, Chesapeake Bay clam bake, sesame 

rainbow trout, spicy flounder fillets, shrimp supreme, swordfish caper, lemon- 

butter salmon steaks, grilled spiny lobster tails, and Louisiana shrimp boil. 

There is even a recipe for a plain old-fashioned "fish fry.'! 

The folder also gives tips on how to select fish and fish portions, how 

to start the barbecue fire, and on ways to enhance the smoke flavor in barbecued 

seafood. 
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