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Seafoods

“Clam Stew”

2 dozen clams.

6 potatoes.

3 onion:

1 teaspon salt.

1 tablespoon butter.

1 cup bread crumbs,

Shell clams, * slice potatoes and
onions thin. Add to 1% quarts salt-
ed water, boil for 15 minutes. Add
butter and bread crumbs, let sim-
mer for 5 minutes, snghny cool then
serve. This is enough for 6 persons.
etrs. John 0'Connor, Murray Har-
bor South, P. E.

# % % %
Sealloped Clams

1 quart shelled clams, bread-
crumbs, butter, pepper, milk.

: In a pudding pan‘ plsce
aleemate ‘layers of uncooked clam:
and bread crumbs with bits of but.
ter and pe

% % % 1
“Eggs and Lobster Creamed”
A srnall lobsti:r (or a can if you
4 hard bmled eggs (shelled and
cut. es).
|

% cup dwed celel‘y (optional).
1 tablespoon chopped parsley.
Saltland Dpepper, a piece of bay

Whme Teuee (2 cups milk, 2
oons flour, 2 or 3
tablespoons butter). ’

Make the sauce in double boiler.
When Shickened. add lobster cut in |
pxeces, celery, salt, pepper, then fold |

e parsley and egg wedges.
is a nice luncheon dish to serve with
g on Serve four or five—
Mrs. Jack }'lml;m:, mngswn, Kings
County, Nova Scof
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Fish Salads ]

Salmon Salad

1 cup, cold salmon.
1 eup chopped celery or cabbage. |

small amount of lettucy |
oot of French dressing. |

Salt and pepper.

1 cup of cold salmon minced a ‘
mixed with-an Gausl. amesnt " of
chopped celery or cabbago, Line a |
dish with lettuce leaves, turn it into |
salmon_and celery or
all pour dressing
ade of two tahles‘poonfuls of oil,
three tablespoons of vinegar, salt
and pepper. A mayonnaise dressing
may be used, but with salmon_the
plain dressmg is preferred.—Mrs.
Daniel H. Dixon, Breadalbane, Prince
Eaward Totang.

W ow o
Halibut Salad

2 cups cooked halibut.

1 tablespoon lemon juice.

2 tlablespoons salad oil (I use
olive

% _teaspoon salt

per.

74 teaspoon celory salt.

¥ teaspoon dry mustard.

3 medium sized " freshly boiled
potatoes.

2 tablespoons mild vinegar or
lemon juice.

Hard o eggs.

Pickled beets.
Method:

Flake the halibut, pour over it
the lemon juice and oil, add the
salt and pepper and foss all lightly
together. Mash the potatoes, season
with celery salt, mustard and lem-

. L. Grice, Rockingham, Nova
* % B %
Fish Salad 1
2 cups flaked fish, add 1% cups

minced celery, a tablespoon each of |
minced green

iblespoons
then mayonnaise.
Serve on lettuce leaves.—Miss Mary
Fullerton, Parrsboro, Nova Scotia. |
5 womomon
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Chowders

Clam Chowder

Ingredients:
1 pint dams (fresh),
or 1 can clams

3 medium pmawes

1 carrot

1 medium onior

2 thin slices of lat pork or two
slices of bac

1 pint milk

ingredients about 10 minutes before |

serving. Serves 5 or 6. —Miss Doris
Lisson, 54 Johnson Avenue, Dart-
mouth, Nova Scof

R

Fish Soup °

% 1. fresh fillets.

1 pint_wates
1 hedium  onjon. diced.
G medium potatoes diced.
1 mspoonful butter.
Salt, pepper.

milk, butter and seasonings.
through but do not allow to boil.
6-8 servings. Make fish cakes for
supper with the cooked fish.—Mrs.
Will Ross, P. 0. Box 221, Stellarton,
Nova Scotia,

Fish Chowder

Two. cups flaked cod or fresh cod
or soaked salt cod, six potatoes, cut
into one-fourth inch slices, one pint
boiling water, one sliced onion, salt
pork fat, one inch by three inches,
one tablespoon salt, 1-8 teaspoon
pepper, one quart milk, eight soda
crackers.

Fry out fat, add sliced onion and
cook to a light brown, without burn-
ing. Strain fat in a saucepan, add
potatoes and boiling water and cook
10 minutes, add the fish and sim-
mer 20 minutes, add the milk and
seasoning. Heat to boiling point and
serve with crackers.—Mrs. Raymond
Porter, Springhill Mines, Nova Sco-
tia.

PR

T ———

2 cups flour (to mix dough).
aking powder.

4 tablespoons milk.
2 tablespoons lemon juice.
2 teaspoons scraped onion.

Sift together first three ingred-
ients, Add shortening, mix in well
with fork. Beat cgg slightly in
measuring cup. A malke
% cup. Add to first mlxture

oh foured boar h
long and about %
remaining _ingredients to
evenly on dough. Roll up like 1e|.ly
roll. ~ Bake on baking sheet in
aven, 425F about 30 minutes.

eight—Mrs.
Settlement‘
Scotia.

Halifax County,

* % Kk ¥
Salmon Pie With Potato Crust

1 can (1 1b. slze) salmon
1 cup cookex
1 tablespoon !1
2 cups milk
Salt and pepper to taste
2 cups mashed potatoes.
in salmon, and separate into
. Combine ‘with

rowned.—Mrs.
Morris street, mmn, Nova Seotia.

*
snlmun Loal

2 cups salmon.

1 teaspoon salt.

1 cup rolled oats.
1 onion.

Bread crumbs.

1 cup water.

Directions:To_one cup of rapidly
boiling water, salted, add rolled oats.
Cook five minutes. Mix with two
cups flaked salmon, the salmon_oil
and minced onion. Shape into loaf
in greased pan, and cover with
Bake 20 minutes in
a moderate oven and se:
Salmon loaf, melt 1

Btreet, Dlﬂ.mauth, Novn Seotia.

Baked Sulmon with Macaroni

1 can salmon.

1ewp macatom

1 oni

1 cup Y Tich milk.

1 cup bread crumbs.

Butter, pepper and salt.

Break macarum and boil 20 min-
n from bones and

in baking

with chopped onion and macaroni,
pepper and salt. Pour in milk and
cover with butfered bread crumbe.
Bake about 30 mis —Mrs, Ed-
ward B. Mosher, Erimmerilte, Hants
County, Nova Scotia.

beptn: -4 & e coe

1 Ib. fresh fillets.

%% cup stale bread crumbs or

rolled corn flakes

1 teaspocn ﬂnely chopped or

1 c'up of mll.k

Salt, pepper.
Put half the crumbs in hollow of
small baking dish. Cut fish in three
serving portions. Sprinkle with
onion. Add milk and seasonings.
Sprinkle rest of bread crumbs over
top and bake in moderate oven.

Serves three.—Mrs. Will Ross, Stel-

- et B

* % %
Baked Fish Wit Tomatau and

2 Ios. fish (sliced or fllleted).
3 cups of canned tomatoes.

3 medium onions sliced.

4 celery stalks chopped.

Salt and pepper

1 teaspoon butter melted,

3 teaspoons flour.

% cup cold water.

Prepare fish. (Wash well and re-
move skin). Place in shatlow bak-
ing pan, Put tomatoes, onions, cel-
ery and seasoning into saucepan
and cook gently for 15 minutes.
Blend butter with flour

mma R B,
Georgefield, e e

® 8%
Baked yu. and Spinach

2 cups of conked Spmach (canned
spinach may
}&% lbs. fresh ﬁlletm

pper.
% cup grated cheese,
1 tablespoon flour.

1 cup milk.

1 teaspoon butter.

Method—Boil the spinach, drain
well, chop and season. Put spinach

in bottom of baki
filcis S rmetta s ek

S ten or fifteen minutes.
—Mrs. D. G. Turner, 155 North St,
City.
L
Baked Herring

_ Bone the fish and place in a bak-
ing pan. Cover them with a thick
tomato soup and bake in hot oven.
‘The herring may be split and boned.
Then rolled and 'held in plane with a
toothpick. th baked
potatoe: Other fish besxdes her-
nng may be used. —Lillian P. Rom-
key, Necum Teuch, Halifax County,
Nova Scotia.

R R
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Fish with Rice and Vegetables

4 tablespoons ofl or fat.
1cup chopped onions.

2 cups grated carrots.

3% cup ric

2 cups DD

2, cups e o e

2% cups diced raw fish,

i cup chopped celery.
cups boiling

Salt and pepper, buitered bread

Fry onion in fat, and put
ish; add one layer of car-
n fish, then rice, ey
potatoes, all uncooked. Season well.
'Add “boiling _water, . tomatoes 'and
sprinkle with butteréd bread crumbs,
cook in moderate aven
Mrs. Russell Wright, P.0. Box
Port Medway, Nova Scotia.

* % % %
Fish and Vegetable Casserole

2 cups flaked cooked fish
3% cup soft bread crumbs
3% cup grated cheese

1 cup canned pea:

34 teaspoon salt

’/1 cup cooked lima beans
2 eggs (beaten).

Method—Blend  all mgredlents.
place in buttered dish, set
of hot water, bake in slow oven,
o hour or more, until firm. Serve
cream sauce. The family ||
nll like this dish on a meatless day. |
serve it quite often in my home.
—Mrs. Irene Melanson, 30 Cork
Street, Hahfax. Nov:. Sco

3
Casserole Of Fish and Peas
2 cups cooked flaked fish.
d peas.

5. ped
may be adaed I Geslred, - Bake ina
hot oven 20 to 30 minutes. — Agnes
clamnan, L. L’Ardoise, Cape Breton.

| water.

* % B %
Haddock “Lobster Claw”

3 slices fat salt pork
3 f‘x;ce: onion

11b, baddock: fillets. -
1 tablespoon mxr
% teaspoon salt, dash of pepper

% can (10 oz. can) tomato soup

Method: Put half of pork and on-
ion in shallow baking dish. Top with
fillets. Mix

Add soup and con
{inue _ baking 15 minutes.  Serves
St Syaney, N. 5. =
* B E R
Fish Loaf

Melt 1 fab]es'poon butter, add 1
tablespoon flour, mix and eook one
ute, then add one cup of he
milk, gradually stirring constant- |
ly; season. Add to that sauce 2|
cups of cooked or canned fish, 2

beaten eg: up soft s,
1 chopped hard boiled egg, 2 chopped
pickles, 3 tablespoons of parsley, Pour

wi

moderate oven, Unmould. Serve hot |

T cold—Mrs, Russell Wright, P.O.|

mov 72 Port _Medway. Nova. Scotia.
Fish Hot-Pot

1 1b. white fish (filleted),
1% b sliced potatoes.
% 1b. grated chees

Chopped parsley.
é‘llltk‘ a
alt an
fish Into pieces, roll in flour

e put half in bottom of greas

| casserole, sprinkle with salt and pep-
per, then grated chese, cover with a

|

| Tayer of sticed potatoes, continue. in

tius ‘way until all is used,

otaf.o polxl ln the milk w Il
v A dish,  cover,
cook in moderate oven for one hour.
removing the cover for the la:
teen minutes, when done sprmkle
with plenty of chopped parsley. —
Mrs. Harold B. Pearse,. wmmue,
Kings County, Nova Sedla.

Fish Chnwder
1 1b. fresh fillet of haddock.
lﬁ small onion.
1 cup diced potatoes.
da biscuits.
3 c;lps fresh mllk

oil sawly for halt hour 1 1b.
fresh fillet of haddoc! Use only
Wi

in small dice 1 cupful of potatoes
and boil separately in very little

se are cooking soak 4
|soda biscuits broken in halves in a
good cupful of mj

Combine fish and potatoes with
water in which they have cooked,
add abnut 1 pint fresh milk and heat

Lastly add the soaked biscuit, milk
and all. Pepper and salt to taste. Boil
up once and serve piping hot.—Ver-
ginia Murphy, 28 Harvey St., Hali-
ax, N.

& * % % %

29




Fish Loaf
! (Serves 8)
Cooking time 1% hours,
2 eggs, slightly beaten
2 cups flaked fish. (Tuna, salmon
or other

1 tablespoon minced parsley
2.cups mil
13 cups rolled oats, uncooked.

Combine o5 geeslents. Btice in

| greased baking pan and bake in a

| Boderate aven (ROCE'S Jor 17 howrs

| or until loaf js set. Serve with mush-

|egg_added—]
Tusket, Yarmouth County, Nova
Scotia.

* %
Fish Scallop Supreme

3 cups of cooked vegetables
(carrof atoes, onions, etc.)

3 tablespoons. 1at B butter

3 tablespoons

1 cup mi

1 cup vegetable water

er
1 cup of cooked,
Sifted bread erumbs
Make white sauce from the fat,
milk and vegetable water.
Place the cooked diced vegetables in
8 exead comenoie, B faB, cover
with_white_sauce,
Dread erumbs and bake in @ moder-
ate oven until brown. Fish and veg-
bles that are left over may be
used. —Mrs, C. R. Brown, R. K. 2,
Shubenacadie, Nova Scotia.
*
Fish Pie With Macaroni

2/3 gupful of macaroni,
1 1/3 cupfuls of cook fish flaked.
tablespoonful of lemon juice.

%_tablespoontul of salt.
Few grains of Cays
1 ‘cuntul of medbum white sauce.
Break the marcaroni into one-half
o pieces. And cook until tender
|in a large amount of boiling salted
water. Drain and rinse in cold water.

and seasonmg Then pour the white
sauce over all. Cover with buttered
bread crumbs and place in a mod-
erate oven, 350 deg. fahr. until thor-
oughly heated and browned on top.
'—Maura D. Gerrard, Gerra‘d !sliﬂd,
Halifax Co., Nova Scotia...

FISH (Canned or Cooked) —
Mashed and sprin ith lemon |
juice on one slice of enriched white |
R green beans drained and
spread with mayonnaise; on facing
slices of bread Put to ether to malke |

Creamed Fish

2 cups cold fish.

1 eup hot milk.

1 bay

SR juice,

2 tablespoons of bu

shortenin

2 tablespoons flour.

3% teaspoon salt.

% teaspoon white pepper.

% cup fine crumbs.

Preparations: Make a sauce by
creaming the flour and butter, and
adding them to the hot milk. Put
in a double boiler and add the salt,
Depper, onion juice and bay leaf,
Stir until as thick as cream. Cover
the bottom of a baking dish with
some of the cold fish flaked and
pour over it half of the sauce, put
in another layer of fish and on that
pour the remainder of it

Sprinkle with bread ecrumbs, dot
with butter and brown in a mod-

eratel hnt gven. Any Kind of cold

tter or

ma;
Bennen, Glenmom, Kin:s County,
Nova S
=u= * % %
Dressed Smoked Fillets

2 hblesponns mild  flavored
shorten;

cup flour.
1 mblespoon mustard.

grated Canad:an cheese,
2 pounds smoked fillets.

Chopped parsley.

Make a sauce with the shortening,
flour, mustard and lquid. Add
grated cheese and seasoning. Wipe
the fillets with a damp cloth, cut
into 8 servings. coat each piece with
the sauce and sprinkle with chop-
ped parsley Bake in a well-greas-

g dish in a erate oven
@375 degrees F) for 20 minutes.
Serves 8. —M Morris,
"Femcrnsﬁ,” Armdale P, 0., Halifax,
Nova Scoti
Hwow e
Salt Herring Casserole

3 salt herring, (soak over night,
clean and take large bone ou
and cut in 1 inch stripes),

2or 3 cups potatoes.

1% cups carr

% cup onions (if you like).

5 tablespoons flour.

% teaspoon pepper.

2 teaspoons butter.

3 cups milk.

Arrange potatoes, carrots, onions
and herring in o greased cassercle,
sprinkling layer wil
flour, pepper and bits of butter, add

to come just to the top layer.
e ‘moderate

oven about 1 hour, till potatoes are

nder. This will serve 6.—Mrs, H.
K. Atkins, 200 Almon Street, Halifax,
Nova Scotia.

Finnan Haddie Supper Dish

2 cups, cooked Finnan Haddle,
Wwhich has been shredde
2 heatenleggs
It

Pin
2 cups milk.
Dots of butter over batter, after

it bas heen poured into baking dish.
ove order, pour into a
S A slow oven
(325) Il done, and browned to suit
e
T et ki chopped_parsley
may be added to the ingredients be-
fore baking—M. S. MacArthur, 2
Bliss Street, Halitax, Nova Seotia,
L
Potted Gaspereaux

Cider Vine;
Whole P]ck).mg Spice.

S

Bay Teaves.

Gaspereausx.

Clean and scale the number of
gaspereaux you intend cooking “say

a couple of Put them in
a pot large enough to contain them
easily, them

require
liquid or mther put it or
and bring i

very slowly
uxml you can pull nut a back fin of
one of the fish, no

Remove from the ovm and put
the pot away in a cool place, it will
take about 0 days

ool eady to

eat and are one of the most dehcious
meals_you ever ate, they remain in
the vmegar concoction all

used, and p for weeks.
Serve with bread and butiar.

3
K
£
)
2
58
%
8

nes.-
Georoge Kewley, Ballafreer, Parrs-
boro, Nova Seo
i
Fish Stuffing

4 tablespoons shortening.
onions (mince

teaspoon each salt and sage.
sprinkle of peppe:
Fstalks of colery cut fine.
1 ripe tomato of % cup of canned

2 cups coarse bread crumbs,

1 cup shredded cheese.

Melt shortening, add onion and
seasoning; cook five minutes, ndd
celery and tomato mix in_crumb:
and cheese, stuft ¢od or haddock and
bake 1 hour in moderate oven—Mrs,
A. Irvin, 56 Victoria Road, Dart-
mouth.




Beverages
Apple Beverage

| A beverage for warm or cold
weather. A good way to use up a
|large quantity of apples, I gather the
|zipe drop apples, (I perfer Graven-
|steins) wash them cl i
|ters, fill a large kettle with the ap-
| ples cover with water, let them stew |
| until soft put in a cheese cloth bag |
and let drain usually over night, put
the juice back in the kettle and boil
|flowm about half, I used to 2d a

|of the juice filled up with water
| makes a nice drink. I have some two |
years old. It's made the same as
jelly, only no sugar. . H.W.
Coleman, Burlington, Kings County;
Nova Scotia.

—Mrs.

| East
Seoti

Home Made Hot Beverage

2 quarts bran

1 tablespoon sugar

3 teaspoon salt

% cup molasses or syrup.

Put allogether in large cake pan.
Mix and brown in oven, stir while |
browning. When well browned cool |
and pack in container, use the same |
as tea or coffee—Naomi L. Anthony, |

ast_Walton, Hants County, Nova |
a. = |
Apricot Punch
2 cups canned apricots or

e

1 cup sweet cider.

Rub_the apricots along with the
juice through a coarse sieve. Add
strained fruit juices and cider and
chill well. Dilute with iced water
|to make three pints— Mrs. W. L.
MacKinnon, Lawrencetown, Annap-

| Lolis County, Nova Scotia.

* oo ow
Fruit Beverage
1 cup plum juice (from home
canned).
cup strawberry juice (from
home canned).
2 bottles ginger ale.

Mix well together. Serves 6.
The fruit leff may be used in short
cakes or salads. —Mrs. ell Hen-

W, Deep Brook, Annapolis County,
Nova Scotia. " %)
Honey Punch

2% cups water.

% cup honey.

2 cups orange juice.

% cup lemon juice.

1 cup grapefruit juice.

Bring half of the water to boil dis-

in it add rest of the

Add fruit juices
tand chill again, serve icy cold—
Mrs. Wm. E. Saulnier, St. Alphonse
deClare, Nova Scotia.

% % dkeu

Grape Juice Lemonade

Juice of three lemens, 1-3 cup
sugar, two cups grape juice, enough
water to make a quart.
| Combine ingredients in the order

Dandelion Greens
To wash a very large quant-
ity of dandelions for preserv-
ing, if you posses a washing

machine, puf_your greens into
it and add enough warm water
to cover. Let machine run for

a short while and all grit will
drop to the bottom of machine,
Remove greens and_cut off
Toots. a large clean
a bag of household
salt ready for salting down
your greens. Proceed as fol-
Tows:

Put a layer of greehs:. in
crock then sprinkle a handful
of salt over them. i

cover, use a plate with stone
on top.—(Mrs.) Susie P. Was-
son, Parrsboro.

o
Oatmeal Cookies

% cup brown sugar.

% cup shortening.

% teaspoon salt.

Y teaspoon soda.

3 cups oatmeal.

1 cup flour.

as for biscuits then add

enough water to make a dough for
rolling. Bake in quick oven;
four dozen.—Mr:
Forge Street, Trenton,

e e

Rabbit Pie
| Slowly cook 1 rabbit, until the
| meat separates from the bones. Slice
|and cook 6 medium siz

on top, sealing the edf
| carefully. Bake in hot oven until
crust is golden brown. Cut in slices,
Jand serve hot with thickened meat
broth. — Mrs. Arthur A. Banks,
| Bridgetown R.E. No 1, Annapolis
County, Nova Scotia.

Preserved Eggs
Everybody knows that eggs may
be preserved by submerging them
in a solution of water glass.

| following method which is much
better is not so well known. Buy
some vaseline size of jar according
to number of eg smear each
egg thoroughly with it cold. store
|immediately in ordinary cardboard
|egg boxes. Keep in a cool place.

Wipe off vaseline before using eggs.
Mrs. Frank Lawlor, Box 445, Dart-
mouth, Nova Scotia.

B




| White Head,
| Seotia.

# % % %
Apple Cake

2 cups flou
4 Soaspoons Baking Powder.
‘/A teaspoon salt.
2 tablespoons sugar.
z tablespaons shortening.

Enough milk to mix well.

ix dry ingredients, add shorten-
mg, egg and milk. Use pan large
|enough so that dough will be 1 inch
thick. Cut several apples in eighths,
in side down in

Guysbore Co., Nova

Red Apple Salad

centres out of bright Nova
Scotia “apples, So as to make cups.
Put in _water containin little
lemon juice, until required for use.
Dice apple and combme with diced
celery and grape ruit. ix
salad dressing.  Refill apple cups,
and garnish with red apple Jelly —
Mrs. R. S. Mader, Box 122, Mahon
Bay, Nova Scotia.

: S e e
Open Face Apple Pie

Pastr:

1 cup flour.

1/3 cup shortening.

% teaspoon sal

% cup ce water or just enough

to moisten.

Mix flour salt and shortening with \
a knife. When nice and crumbly, add
water. Roll out, fold over, oll again. |
Place pastry on pie plate as for|
squash D |

Filling: Peel, quarter and core 5|
|or 6 apples depending on size. Place
| apple sections on pie shell in circles |
touching till shell is filled. Mix to- |
gether % cup sugar, 3 {ablespoons

pinch of salt, dash of nutm:

or cinnamon. Spréad over apples.
Dot on 1 tablespoon butter,
1/3 cup milk and bake. e

rved warm.—Miss Lida Pipes, 72
| South Albion’Street, Amherst, Nova

Scotia. |
|

Hot Apple Sandwich

Cover a slice of bread—toasted—
|with a_thick layer of heavy apple
sauce. Place two slices of bacon on
top of the apple sauce. Bake in hot
oven until bacon s crisp—serve at
once—Mrs. Susie P. Wasson, Parrs-
boro, Nova Scotia.

e |

Butter-Scotch Apples

5 medium Nova Scoﬁa apples.

1 tablespoon but!

1 tablespoon corn starch

1-3 cup brown sugar

1 cup boiling water

2 tablespoons lemon juice.

Melt butter in pan, add cornstarch
k to develop

tender.
Young, 28 Agricola Street, Halifax.

Serve cold—Mrs. James

Saving Apples

Cook cored apples; with very
little water. Fill sterilized jars
full, perfectly airtight.

this when apples are be-
ginning to spoil in the Spring,
also for early Summer apples,
later add strawberry or rhu-
barb, and make jam, Or use
plain, or dry your apples on
strings over the kitchen stove
on a rack.

Wartime in this original way
of doing apples, tried nnd
tested saving sugar.—]

L. Christensen, Maitland Briage,
Annapolis County.

Cinnamon Apples

8 ap)

i tezspoon cinnamon,
2 cups of fruit Jmce
Bake % of how

the jui

for ‘suppers and takes
ot A" Sohnson, Middleton,

Nova Seoti:

R
Cheese Apples

6 large apple

& Small ‘stices of cheese

6 teaspoons of sugar

§ leoeRoon®of mutmes.

Wash and core 6 apples. Place in
core hole one slice of cheese. 1 tea-
si T and a dash of nut-

Place in oven and bake. Fat
il hotMiss M. Fmdley, 41 John
Strect, Halifax, Nova Scotia.

R
Apple Sauce “Without Sugar”
l/zlb dried apples.

ter.
1% saccharin cablets (1 grain).
Flavoring to tast

Cook apples m water they have
been soaked m ight. Dissolve
tablets in ¥ warm water and
add to apples when cool. Add flavor-
ing.—M line, 153 Windsor
Strect, Hal

To Save Non-Keeping Apples

I find that a jar of apple sauce is
handy to_have the whole year
roune Its noumshmg, economical,
and good for many u |

For exampl ravenstem apples
are very delicious in every way, but
will spoil easi

1 like quart J; 1¢ I should need
it as a relish with roast-pork, what's
left over can be used for breakfast
the next morning, if any one should

refuse it, an Apple Sauce Cake w:n
be sure fo please during the d:

Apple Sauce
Core and pare 5 Ibs of apples. |
rter.

Mnuniqnc,

eal.
—Mrs. Walter Paon,
Richmond County, Nova Sco
* % % ok
Apple and Prune Delight

% 1b. %

B i eom syrup. s
bR spoon grated orange rind.
2 apples grated. |
Soak the prunes overnight and
Arrange them in a

and orange rind. Barely cover with
water, then strew with the grated

apple. Bake in moderate
oven, 350 degrees for half an
our. Then co with a meringue

utes—Mrs. W. L.
rencetown, Anna. Uo, N.
*

* o %
Peach or Plum Apple Sauce
8 medium apples (about).

Left-over syrup from bottled
peaches or plums.
Arrange apples in baking dish.

Cover with left-over syrup. (This is
obtained by serving as little syrup as

tender in covered dish
or cover with biscuit dough and bake
in hot oven. I serve hot biscuits or
mutfins with sauce for dessert.
Wartime economy. This makes a
double use of your canning sugar |
well as making use of our own
Fufis —Mrs, Shirley Gates, New Ross, |
Lunenburg County, Nova Scotia.

S e



To Dry Apples For Winter
e home dried apples always
R evaporated ones
0 me. Any one who has an early
apple which keeps a very short time
after it is ripe, can peel, quarter

. L. Langille,
Box 182, River John, Nnva Scotia.
=
APPLE CHUTNEY

Peel and chop sour apples to make

2 guarls measured after chopping,

add 2 green peppers seeded and chop:

; 1-3 cup finely chopped onions;

z/. pound of chopped seedless raisins,

alt, 1 cup corn syrup or honey

s be, uised) grated rindof 1 large

lemon, juice of 2 lemons, 1% cups of

cider, vinegar, . ground_ginger

% tsp. cayenne pepper. Mix fo-

| Bether and sipmer. Untl o5 thisk 95

|chili sauce, pour hot in small jars

and seal—Lillian P. Romkey, Necum
Teuch, Halifax, Nova Scotia.

PR

Stuffed Apple Dessert

Several large apples
Rice, oatmeal, or any left over
cooked cereal.

thod: Take as many large apples
as needed, and hollow out the core,
fill center with left over cooked
cereal, to which has been added a
little bmwn sugar, a beaten egg, (f
ful, though ot
Radition of &
also a bit of flavoring. Sprinkle top
with a little brown sugar. Place in
pan with small amount of water,
and bake in oven 4l tender. Serve
with top milk or cream —
George A. MacKensie, Grand Anse,
Nova Scotia,

Bk % ou
Alpine Pudding

Grease a pie dish and put a layer
of thinly sliced apples in_the
tom, (if cooking apples and vy
sour, sprinkle with sugar). Then
2dd a Tayer of bread crumbs and a
layer of sugar, fill up the dish with
layers, and put a few dots of butter

ake in moderate oven. (If
apples. are not. sour the first layer,
of sugar should not be added unless
strictly necessary, the one on the
frst laver of apples).—Mrs. F. Verge,
12 Maitland Street, Halifax, Nova

3

£
Victory Apple Pudding
2 tablespoons lard.
:%‘/; cups flour (sifted)
e

28,
2 tablespoons of sugar.
4 tablespoons of milk.
Sift flour and baking powder to-
gether. Rub in the lard and mix with
cold water or milk to a soft dough.

Roll out or press in a long greased
baking pan. Pare, core and slice 5 or
6 apples and arrange the slices on
top of dough, sprinkle with sugar
and cinnamon to taste. Beat the egg

Apple Muifins

Temperature 400 degrees F.
Time 25 minutes.

2 cups all purpose flour.

4 teaspoons baking powder.

% teaspoon salt.

1% teaspoon cmnamon

% teaspoon nu

1 b finely chopped apples.

!/. cup brown sugar.

1 cup mill

3 tahlespoons melted shortening.

Sift together the flour, baking
powder, salt, cinnamon and nut-
meg. Add the apples.
€8¢, add brown e milk, melted

shortening. Add t e flour mix-
ture all at once; i lxghﬂy Fill
oiled muffin tins 2-3 full —Mrs. Al-
bert Cyr, vmorxa Street, Westville,
Nova Scotia, $

% s %
Apple and Raisin Muffins

1.8 cup butter and lard.

% cup sugar.

14 feaspoon salt,

4 teaspoons baking powder.
1 egg.

1 cup 3

2 cups sifted flour.

1 cup chopped apple.

% cup raisins.

‘ream shommng, add sugar and

beaten ege.  Sift flour with baking

W alt and combine. with
milk to first ingredients. Lastly
add chopped apple and_raisins.
Makes 12 large mutfins. ~ Bake in

burne County, Nove Scotia.
innox
Apples Baked With Bread

_Remove the cores from good-
fill with jam, place

with two tablespoons cf sugar snd
the four tablespoons of milk. Pour
this mixture over the apples and
bake in a moderate oven about 24
| minutes.

slice. Pour scalded mi er the
bre: Bake until the apples are
soft. Delicious for desert - when

apples _will be plentiful —Mrs. J.
Fred Mullally, Souris, P. E. Island.

Nova Scotia Apple Syrup

Take Nova Scotia apples,
wash clean, peel and core. Cook
skins and’ cores

salt bag to clear; put back s
stove, put half as much su

as for jelly. Cook Il o
ihickens when cold like molass:
es. Good over desserts with a

and toast for children
or sick folks. Has a richer
flavor than jelly—Miss Emma
Cumcun, Cmbndge, Nova Sco-

Apple Butier
apples. Core

T

ess  thro sieve; mea
s:evefd sruit,. Add half a5 mu
ew

fore ‘pouring into jars—Mrs.

Use firm, ripe, freshly gathered

apples, pare and slice.
Measure apples, add equal amount
of cider. Slrmner apples until soft.




Preserves
Rose Hip Jam
1 pound xose hips.

1 pinf
b e mps before they be-

each pound and cook until they pass
casily through a sieve, To cach
poura o puxp allow % pound
When sugar is dissolved bou \mm
jam sets when tested. Add
spoon_ginger, fo each pow SRl
red Anderson, Ellers-
Huis County, Nova S

PR
Carrot Marmalade
175 pounds carrots.

3 lemons.
112 pounds sugar.
Speck of salt. . .
Method: Wash and serap carrots,
put them through meat grinder and

Jemons into sections, remov!.ng al
seeds and membranes. Combine the
mixtnres and add sugar. Boil until

(stenhzed) —Mrs. George
Kenzie, Grand Anse, Richmond
County, Nova Scotia.

#dun
Foxberry Preserves

1 quart foxbernes
Y4 cup

Clean the berries, savmg the juice,
add sugar and cook slowly in cov-
ered kettle and they are real.\y de-
lightful. Can be used as tart filling,
relish for ham or veal or puultry

Mrs. A. Irwin, 56 Victoria Road,
Dartmouth.

R

Elueberry “Jam”
| e Derries.

1 cup sugar.
| Pinch of salt.

sure berries and crush with a

and seal. Grand for pies, squares,
Used with a little spice added to}
berries in winter, as they are all
ready and sweetened —Mrs. T. Kline,
153 Windsor St, City.
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Thomas H. Raddall, Esq.,

Liverpool, Nova Scotia.

Dear Mr. Raddall:
Your letter of May 20th was duly received.
We have no special knowledge of swordfish

as we have never conducted any investigations beyond
making a start on a condition known as "jellied sword-

fish"®.
{ \ I think that a 1924 publication of the U.S.
Bureau of Fisheries, namely Bigelow and Welsh's account
N of the "Fishes of the Gulf of Maine" would give you as
{ good a summary as I am able to put my hands on readily.
‘ﬁf I have had the pertinent portion which refers to sword-
%f‘? N fish copied out for you.

Some years ago a party from the American Museum
of Natural History in New York sent a small party to
Louisburg, Nova Scotia, to study swordfish and some fragme-
ntary papers have appeared on their findings. I will look
7 i these up and see if they contain anything on the movements
of the fish. My impression is that they do not.

A further attempt to ascertain something of the
movements of this fish was inaugurated three or four years
ago by a Mr.J.C. Webster of the U.S. Bureau of Fisheries.
I think that he was doing it largely from personal inter-
est. He was supplying marked darts to the sword-fishermen
and as the dart remains in fish which escape they are in
a sense tagged. When I last heard from him he had few if
any returns. It might however be worth your while comm-
unicating with him at Room 210-A, Harvard Biological Lab-
oratories, Cambridge, Mass.
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I have often heard of you from your sister,
Mrs. Cassidy, who is a close friend of my wife and
whom I too had the pleasure of knowing before she left
Halifax.

Yours very truly,

A. H. Leim.



(From Bigelow and Welsh - "The Fishes of the Gulf of Maine.")

SWORDFISH

General range.- Both sides of the Atlantic Ocean, north to
northern Norway, the Newfoundland Banks, and Cape Breton; south
to latitude about 35° south. Also in the Mediterranean and Red
Seas, about the Cape of Good Hope, and in the Indian and Pacific
Oceans.

Occurrence in the Gulf of Maine.- The swordfish seems to

have attracted little attention in the Gulf in colonial days,and
though it has long supported a lucrative fishery off New England
we know little more of its life to-day than when Goode (1883)
gathered his "Materials for the History of the Swordfish."

The outer part of the continental shelf from Block Island
east to La Have Bank is the chief center of abundance,with
Nantucket Shoals and Georges Bank perhaps the favorite grounds.

A few swordfish are seen off Massachusetts Bay and along the

Maine coast every summer. During some summers, of which 1884 was
one,large numbers appear there,and on these occasions they are
killed all around the Gulf from Cape Cod to Browns Bank,with
Jeffreys Ledge and a zone about 10 to 12 miles off the coast from
Boon Island to Cape Elizabeth perhaps their favorite resort.
During most years,however,the great majority keep to the offshore
banks,and only odd fish are seen in the inner parts of the Gulf

of Maine,and they are rarely seen in the Bay of Fundy. Thus we
find only 2,511 pounds (say 10 or 12 fish) brought in by the shore
fishermen of Cumberland County, 3 or 4 (800 poupds) landed in York
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County in 1919. A few are caught off the west coast of Nova
Scotia every summer (in 1920,a good swordfish year, 4,700 pounds,
or about twenty-odd fish,were landed along the Yarmouth County
shore) ,and over the basin of the Gulf. They are never plentiful
in the inner parts of the Gulf and rarely enter the Bay of Fundy.
On the offshore banks,on the contrary,25 or more are often seen
in a day. Sometimes that many are in sight at one time,especially
over the southwest slope of Georges Bank,and several thousand are
killed every summer. In the year 1919,for example,vessels from
Maine ports,hunting mostly east of Nantucket,brought in about
425,000 pounds. Massachusetts vessels brought in 712,000 pounds,
equivalent,say,to 4,000 fish, In 1920,a big swordfish year,
2,258,051 pounds (something like 7,000 fish) were landed in the
ports of Boston,Gloucester,and Portland,not to mention such as
were carried to New Bedford,Newport,and New York.

Swordfish,like all fish,fluctuate in abundance from year to
year. Thus they were more abundant in the summer and fall of 1904
than was ever known before; plentiful,too,during the next two
years; less so until 1913; and very numerous again in 1920. But
on the whole the catch runs much more even,year by year,than for
most oceanic fish,seldom rising above 2,000,000 or falling below
1,000,000 pounds for the landings in Boston and Gloucester.

The swordfish,like mackerel,tuna,and bonito,is purely a
summer fish on the North American coast,appearing simultaneously
off New York and Block Island,on Nantucket Shoals,and on Georges
Bank sometime between the 25th of May and the 20th of June ,but

they are seldom on the Scotian Banks until somewhat later or in
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the inner parts of the Gulf of Maine before July. They are most
numerous in July and August,and vanish at the approach of cold
weather., This seasonal ebb and flow is clearly reflected in the
catch,month by month (£ig.103). So far as we can learn,not one
has ever been reported east of Cape Cod after the first days of
November,and most of them are gone from the Gulf by the last week
in October; but an odd fish has been taken off New York and New
Jersey in December and even in January, the most recent report
of such occurrence being of 13 entangled in line trawls set for
tilefish in 95 to 125 fathoms off Long Island between December
20, 1921,end January 1, 1922,

It is generally believed that swordfish come in from the
open seas when they appear on the offshore banks in spring,some
few to enter the Gulf of Maine,but the majority to remain about
the banks at its mouth or to work slowly eastward along the outer
part of the continental shelf,which is the only regular longshore
migration they carry out. When they depart in autumn it is to re-
turn to the open Atlantic,but how far they go when they leave us,
or how deep,is unknown. We are equally ignorant of where our local
swordfish breed - certainly not in Americen coastwise waters,as no
ripe fish have ever been seen there. In fact ,most of the fishermen
of whom we have inquired assure us they have never seen a trace of
"épawn" in a swordfish,although they have dressed hundreds,end a
"green" fish with ovaries weighing 15 pounds,brought into New
Bedford on June 25, 1922, was considered so unusual that it caused
much comment. Furthermore,it seems that very young fish never visit

us,one of 7 3/8 pounds,caught on Georges Bank by the schooner Anna,
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August 9é 1922, being the smallest so far recorded from off New
England. Goode, et al. (1884), it is true,describe a sword

only one-half inch long found in the nostril of a mackerel shark
caught at Gloucester,but there is no knowing how long the shark
may have carried it,nor whence. One slightly more than 2 feet
long with the sword and weighing about 24 pounds alive was also
‘recorded by them,but fish smaller than 50 to 60 pounds are decid-
edly unusual. In the Mediterranean young fry as small as half a
pound are often brought to market.

Food.- The swordfish is a fish eater. During its stay in
American waters it feeds on mackerel,menhaden,bluefish,silver hake,
butterfish,herring,and indeed on any of the smaller schooling
fishes,buckets of which have been taken from swordfish stomachs.
Squid,too,are often found in them and may be their chief diet at
times. One that we killed on Georges Bank on July 24, 1916, was
full of silver hake,and another harpooned off Halifax contained
a squid (Ommostrephes) and fragments of silver hake. They have
often been described as rising through schools of mackerel,men-
haden, etc.,striking right and left with their swords,and then
turning to gobble the dead or mangled fish. Judging from the
commotion,we have seen them so employed on more than one occasion,
though never close enough to actually follow the event. According
to swordfishermen,it is not unusual for swordfish to contain black
deep-sea fishes,and Kingsleyesracords two stomiatids (Echiostoma
barbatum Lowe) taken from the stomach of one harpooned over the off-
shore slope of Georges Bank,so fresh that the phosphorescent organs
were still in good condition,and since these black fish probably
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always keep below 150 fathoms this is sufficient evidence that
swordfish sometimes forage at considerable depths. It seems that
they sometimes endeavor to strip line trawls set for halibut and
tilefish of the smaller fish already caught,for they are occas-
ionally brought up entangled in the line,but never actually
hooked .

Habits.- Swordfish are supposed to spawn in spring and early
summer,but judging from the state of the ovaries and spermaries
this can not apply to the American fish,which must spawn during
the part of the year when absent from our coasts,and probably in
the warmer parts of the Atlantic basin,for Lutken89round sword-
fish fry as small as 10 mm.- evidently hatched but a short time
previous - between the latitude of 20° and 39° N, The fact that
they are thin when they return to us in spring,but fatter during
the summer stay,is further evidence that they are spent before
they appear off the coast.

Nothing is definitely known of the rate of growth of the
swordfish. It has been supposed that the young fish of half a
pound to 12 pounds taken in winter in the Mediterranean are the
product of the past spring's spawning,but this would call for un-
usually rapid grbwth. The very large size attained may equally
be the result of long life.

Although swordfish congregate temporarily in certain local-
ities they do not school,but are always seen scattered about
either singly or at most two fish swimming together. On this
point the earlier published accounts,statements by fishermen,and

our own rather limited experience are in accord. On calm days
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swordfish often lie quiet on the surface or loaf along with

both the high dorsal and the tip of the caudal fin above water,
end it is while so employed that they are harpooned. When at

the surface swordfish do a good deal of jumping,perhaps in a

vain attempt to shake off the remoras that so often cling to

them. On July 28, 1914, off Shelburne,one leaped clear of the
water four or five times in rapid succession close to the Grampus.

Tales innumerable are current of swordfish attacking vess-
els,but most such happenings are really the work of some one of
the round-sworded spearfishes,which seem either to be subject to
fits of "temporary insanity",as Goode,et al. (1884, p.345),
called it,or,more likely,may strike a ship and pierce its plank-
ing while pursuing bonito or other fish in its shadow. Though
many pleasure and fishing craft,large and small,cruise off our
coasts every summer,we have never known of one being struck by
a swordfish unprovoked,but fish that have been harpooned often
turn on their pursuers and for one to so pierce the thin bottom
of a dory is a common event. We have,indeed,known several fisher-
men to be wounded in the leg in this way,but always after the
fish had been struck with the harpoon. Under these circumstances
swordfish have been known to drive their swords right through the
planking of a fishing vessel.

Stories of swordfish attacking whales are time-honored trad-
itions of the sea,with no more stable foundation than the myth
that they ally themselves with the harmless thresher shark for
the purpose. As a matter of fact swordfish are easily frightened,

but for some occult reason they will allow themselves to be almost
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run down by a large vessel without paying the least attention to
its approach until aroused by its shadow or by the swirl of water
under its forefoot,though I have never heard of a swordfish actu-
ally being struck by a vessel. They always sound or dart aside

in time. When harpooned swordfish fight gamely on the surface or
below. Storer long ago wrote that they sometimes sound with such
speed and force as to drive the sword into the bottom,which fish-
ermen say is by no means uncommon,and we ourselves saw an instance
of this off Halifax in August,1914 ,when a fish over 10 feet long,
which we had harpooned from the Grampus,plunged with such‘foree
that it buried itself in the mud beyond the eyes in 56 fathoms of
water. When finally hauled alongside it brought up enocugh mud
plastered to its head to yield a good sample of the bottom.

How far temperature governs the distribution of swordfish is
yet to be learned. It is safe to say that it is a warm and not a
cold~-water fish,most plentiful in waters warmer then 50°; but
occasional captures on halibut line trawls set near bottom as deep
as 200 fathoms,together with the fact that swordfish are by no
means rare on the Newfoundland Banks,whence several fish were
brought back by the American cod fleet in 1920,proves that temper-
atures lower than 50° are not a bar to it.

Full-grown swordfish are so active,powerful ,and well armed
that they can have few enemies. Sperm and killer whales and the
larger sharks alone menace them,and while we can find no evidence
that swordfish ever fell prey to the first two,Captain Atwood
found a good-sized swordfish in the stomach of a tiger shark as

recorded above (p.28),and one swordfisherman of our acquaintance
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described seeing two large sharks bite or tear off the tail of a
swordfish of 350 pounds,which he afterwards harpooned. Young sword-
fish would,of course,be preyed upon by any of the larger predaceous
fishes.

Swordfish are infested with many parasites besides the re-
moras,several of which are often clinging to one fish. No less
than 12 species of worms and 6 of copepods have been identified
from fish taken off Woods Hole alone.

Swordfish are harpooned. We have never heard of one caught
in net or seine,nor is it likely that any net of the sorts now in
use would hold a large one. On rare occasions swordfish have been
taken on hand lines baited for cod with mackerel or other fish.
Goode (1883),for example,relates an instance where seven were so
caught in one day in the South Channel in 15 to 25 fathoms,and
fishermen have told us of other such happenings.

Commercial importance.- Appreciation of the swordfish in the
market is of recent growth. Down to the middle of the past century
it was unsalable in Boston and brought a very low price in New
York,but of late years the demand would take care of a much greater
supply than is available., In 1919 the price to the fishermen

averaged between 23 and 24 cents per pound.90
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