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BAKED COD FILLETS WITH BREAD STUFFING

Main Dishes (proteim-rich)

100 Portions L 5 For . .
Weights Measures ngredients Portions : Directions
18 1b... Cod fillets (freshor |orrerrrnrmmeees 1. Thaw frozen fillets and skin if necessary.
frozen) Divide into 100 portions, about 215
. ounces each.
41b 1 gal Chopped celery. - 2. Cook vegetables in the faf until clear,
11b. 8 oz 1 qt Chopped onion but not brown; remove from heat.
11b. 8 oz 3 cups Melted butter or
margarine
4lb. 8oz 3 gal 2Y qte.. dﬁen_wsn.aa soft bread  |-ooen 3. Add bread and seasonings; toss to mix.
: S
1 oz 2 thsp m».m."..n ©
...................... 2 thsp.cannciuun.| Poultry seasoning.... o |comorommemeaeaeeen .
..... 1 cup Milk 4. Combine milk and eggs. Pour over bread
...................... 1Y, cups (8)....., Eggs, beaten mixture and blend thoroughly.
. 5. Spread stuffing in well-greased baking |
pans.,
6. Place fish in a single layer on stuffing.
1Y thsp Salt 7. Add salt and paprika to fat or oil and
...................... 1V; thsp Paprika blend well.
8 oz 1 cup Melted fat or oil 8. Pour mixture over fish.
9. Bake at 350° F. (moderate) about 30 to
40 minutes or until the fish flakes easily
when tested with a fork.

PORTION: 1 portion—provides the equivalent of 2 ounces protein-rich food.

2. BAKED HADDOCK FILLETS WITH BREAD STUFFING.

VARIATIONS

1. BAKED FISH PORTEONS Q.Eﬂﬁm BREAD STUFFING. Use 16 pounds 11 ounces A_Hoc pieces, 2%

ounces each) unbreaded, raw, frozen fish portions in place of cod fillets. One portion provides the equivalent of
2 ounces protein-rich food.

Use 18 pounds haddock fillets in place of

cod fillets. One portion provides the equivalent of 2 ounces protein-rich food.

3. BAKED OCEAN PERCHE FILLETS WEITH BREAD STUFFING. Use 18 pounds ocean perch fillets in
place of cod fillets. One portion provides the equivalent of 2 ounces protein-rich food.

4. BAKED POLLOCE FILLETS WITH BREAD STUFFING. Use 18 pounds pollock fillets in place of
cod fillets. Ome portion provides the equivalent of 2 ounces protein-rich food.

5. BAKED WHITING FILLETS WETH BREEAD STUFFING. Use 18 pounds whiting fillets in place of
cod fillets. One portion provides the equivalent of 2 ounces protein-rich food.




BAKED HABDOCK FILLEYS IN SPANISH SAUCE

Main Dishes ( protein-rich)

100 Portions i For ) i
Weights Momsron Ingredients Portions Directions
O Mo Haddock fillets (freshor | . ... . 1. Thaw frozen fillets. Divide into 100 por-
frozen) tions, about 3 ounces each. Place in a
single layer in well-greased baking pans.

R 5 | N 2% eups..___.___ Chopped onion --| 2. Cook onion and green pepper in fat or oil

doxe | Yeup_. Chopped green pepper. until tender. Blend in flour.

807 e b P oorio| Melted fat OF Olroooo oo 3. Add tomatoes and seasonings. Cook

60z .. 1% cups, sifted...| All-purpose flour until thickened stirring occasionally.
...................... 83 Qb oo | Canned tomatoes.._ - e

1% oz.. .. 3thsp.._.._ Salt. ) N 4. Cover fish with the szuce.

10% e Ztbsp.... .. SUgAr oo 5. Bake at 350° P, (moderate) about 30 to
..................... ~| Y& t8poe..c._...| Crushed bay leaves 40 minutes or until the fish flakes easily
...................... Yo tSpoeecnne .| Ground cloves when tested with a fork.

PORTION: 1 portion—provides™ ounces cooked fish.
, . - VARIATIONS

1. BAKED COD FILLETS XN SPANISH SAUCKE.
One portion provides 2 ounces cooked fish.

2. BAKED FISH PORTIONS IN SPANISH SAUCE.

Use
each) unbreaded, raw, frozen fish portions in place of haddock fillets.

Use 20 pounds cod fillets in place of haddock fillets.

16 pounds 11 ounces (100 pieces, 224 ognmm
Place frozen portions in a single layer in

well-greased baking pans. One portion provides 2 ounces cooked fish.

of haddock fillets, One portion

BAKED POLLOCK FILLETS N SPANISH SAUCE.
dock fillets. One portion provides 2 ounces cooked fish,

BAKED WHITING FILLETS IN SPANISH SAUCE.
dock fillets. One portion provides 2 ounces cooked fish.

BAKED OCEAN PERCH FILLETS IN SPANESH SAUCE.
provides 2 ounces cooked fish. _

Use 20 pounds ocean perch fillets in place
Use 20 pounds pollock fillets in place of had- '

' Use 20 pounds whiting fillets in place of had-

R L Su—"



BAKED HADDOCK FILLEYS WITH PUFFY CHEESE SAUCE. Main Dishes (protein-rich)

100 Portions ¥
7 or 4 i
W eights Measures Ingredients Portions Directions
25 1 T R Haddock fillets (fresh  |oecemmemeeeeee, 1. Thaw frozen fillets. Divide into 100
or frozen) portions, about 214 ounces each. Place
in a single layer in well-greased baking
pans.
11b. 4 0Zuuren 2% €UPS..cvann.——| Mayonnaise 2. Combine mayonnaise, relish, cheese, egg
4 OF e LV | T Drained sweet pickle O | volks, and salt.
relish
8 OZemrmcame 2 COUPS.emcmacreee. Grated cheese
...................... 2 cup (8)......| BEgg yolks
) Y S 2 thsp Salt )
..................... 1 cup (8)....—..| Egg whites 3. Beat egg whites until stiff and fold into
: . sauce.

4. Cover fish with the sauce.

5. Bake at 350° F. (moderate) about 30
to 40 minutes or until the fish flakes
easily when tested with a fork and the
sauce is brown.

PORTION: 1 portion—provides the equivalent of 2 ounces protein-rich food.

. VARIATIONS

1. BAKED COD FILLETS WITH PUFFY CHEESE SAUCE. Use 18 pounds cod fillets in place of had-
dock fillets. One portion provides the equivalent of 2 ounces protein-rich food.

2. BAKED FISH PORTIONS WITH PUFFY CHEESE SAUCE. Use 16 pounds 11 ounces (100
pieces, 2%; ounces each) unbreaded, raw, frozen fish portions in place of haddock fllets. Place frozen por-
ﬁmowmmmhnm single layer in well-greased baking pans. One portion provides the equivalent of 2 ounces protein-
rich food.

3. BAKED OCEAN PERCH FILLETS WITH PUFFY CHEESE SAUCE. Use 18 pounds ocean perch
fillets in place of haddock fillets. One portion provides the equivalent of 2 ounces protein-rich food.

4. BAKED POLLOCE FILLETS WITH PUFFY CHEESE SAUCE. Use 18 pounds pollock fillets in
place of haddock fillets. Ome portion provides the equivalent of 2 ounces protein-rich food. _

5. BARED WHITING FILLETS WITH PUFFY CHEERESE SAUCE. Use 18 pounds whiting fillets in
place of haddock fillets. One portion provides the equivalent of 2 ounces protein-rich food.




BAKED WHITING FILLETS

Main Dishes (protein-rich)

100 Portions i For . .
Weights Measures Ingredients Portions Directions
20 It Whiting fillets (fresh [ 1. Thaw frozen fillets. Divide into 100 por-
or frozen) tions, about 3 ounces each. Place in a
single layer in well-greased baking pans.
1% 0% oo V4 €UP.e...........| Chopped onion 2. Add onion, salt, and paprika to fat or
2 0% Y cup eeee.| Salt oil. Gradually add lemon juice, beating
3 thspoeo Paprika constantly until blended.

11b. 4 0z 21 cupS.ceene.... Melted fat or oil 3. Cover fish with the sauce

10V, o0ze 1Y cups.......__. L fui " "
% o A cups emon juice 4. Bake at 350° F. (moderate) about 30 to
to 40 minufes or until the fish flakes

;& easily when tested with a fork.

PORTION: 1 portion—provides 2 ounces cooked fish.

S AR i o . R TDTEE RSN

VARIATIONS

BAKED COD FILLETS. Use 20 pounds cod fillets in place of whiting fillets. Ome portion provides 2
ounces cooked fish. ‘
RBAKED FISH PORTIONS. Use 16 pounds 11 ounces (100 pieces, 225 ounces each) unbreaded, raw,
frozen fish portions in place of whiting fillets. Place frozen portions in z single layer in well-greased baking
pans. One portion provides 2 ounces cooked fish.

BAKED HADDOCK FILLETS. Use 20 pounds haddock fillets in place of whiting fillets. One portion
provides 2 ounces coolked fish.

BAKED OCEAN PERCH FILLETS. Use 20 pounds ocean perch fillets in place of whiting fillets. One
portion provides 2 ounces cooked fish.

HESM.GFFQG&MHEEH.@.dmmmcﬁc:bm.mwc__on#m:mﬁmm:v_mamomér:mbmm:mam.Oﬁm portion pro-
vides 2 ounces cooked fish. :
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CODFISH CAKES ‘ " Miain Bishes (protein-rich)

100 Portions p @ For i i
‘Weights Measures ngredients Portions trections
13 Wnﬂmv (l40z.| 1% gal ... .| Drained codfish flakes 1. Separate fish into fiakes.
2

11b. § oz 1iqt ..| Chopped onion_ . 2. Cook onion in fat or oil until tender.

11k 2 cups Melted fat or oil

..................... 31U cups (16)..__| Eggs, beaten 3. Combine eggs, mashed potatoes, catsup,

16 1b 2 gal Mashed potatoes - and salt with the fish and onion.

9 oz 1 cup Catsuap
20z 14 cup Sait

3 3 | T | N Qe Dry bread crumbs.......... | occerevecennee. 4. Portion fish mixture with a No. 16 scoop
(% cup). Form into 200 cakes. Roll
in crumbs.

11b. 8 oz 3 cups Melted fat oroil ... | 5. Place in a single layer on well-greased
sheet pans. Pour fat or oil over the
cakes.

6. Bake at 500° F. (extremely hot) about

8 to 10 minutes or until browned on hot-
tom. Turn carefully and bake for 3 to 5
minutes longer or until brown.

PORTYION: 2 cakes—provide the equivalent of 2 ounces protein-rich fooed and 14 cup vegetable.
VARIATIONS
1. FESH CAKIES. Use 10 pounds 8 ounces (1 gallon 1%; quarts) flaked cooked fish in place of codfish flakes.
One portion provides the equivalent of 2 ounces protein-rich food and !4 cup vegetable.
2. FISH FILAKE CAKES. Use 13 cans (14 ounces each) or 115 gallons drained fish flakes in place of cod-
fish flakes. One portion provides the equivalent of 2 ounces protein-rich food and 14 cup vegetable.
3. MACKEREL CAKES. Use 14 cans (15 ounces each) or 114 gallons drained mackerel in place of codfish

flakes. One portion provides the equivalent of 2 ounces protein-rich food and Y, cup vegetable.
4. PACIFIC SARDINE CAKES. Use 16 cans (15 ounces each) or 114 gallons drained Pacific sardines in
place of codfish flakes. One portion provides the equivalent of 2 ounces protein-rich food and 4 cup vegetable.
5. SALMON CAKES. Use 14 cans (16 owices each) or 1Y gallons drained salmon in place of codfish flakes.
One portion provides the equivalent of 2 ounceg protein-rich food and 4 cup vegetable.




COD CHOWDER . . Seups and Chowders (protein-rich)

100 Portions . : A .
: - Ingredients For .. Directions
Weights Measures | . Portions
10 Ib Cod fillets (fresh or eeeoeiiocecunene| 1. Thaw frozen fillets and skin if necessary.
frozen) Cut into 1-inch pieces.
11b. 8 oz - Diced salt pork : 2. Fry salt pork until crisp. Add onion and
3hb 2 gt Chopped ONION . wuvwnrr e emmem e oo cook until tender.
15 Ib 2% gal FO T T T I — 3. Add potatoes, water, and fish. Cook
11, gal k2 VU NS——— until potatoes are tender.
o 2 gal Hot milk 4. Stir milk into the fish mixture. Add
: .. Salt, to taste. salt to taste. Heat.
...................... 1 eup.....22l..| Chopped parsley —| 5. Add parsley.

PORTION: 1 cup——provides 1 ounce cooked fish and 14 cup vegetable.

VARIATIONS

1. HADPDOCK CHOWDER. Use 10 pounds haddock fillets in place of cod fillets. One portion uucﬁ%m 1
ounce cooked fish and 1 cup vegetable.

2. OCEAN PERCH CHOWDER. Use 10 pounds ocean perch fillets in Emam o». cod fillets. One portion pro-
vides 1 ounce cooked fish and 14 cup vegetable. -

3. POLLOCK CHOWDER. Use 10 pounds pollock fillets in place of cod fillets. One portion provides 1
" ounce cooked fish and 14 cup vegetable.

4. ﬂﬁm-iiz.w CHOWDER. Use 10 voE&m whiting fillets in place of cod fillets. One portion provides 1
ounce cooked fish and 14 cup vegetable.

-




FISH FILARE LOAFRF . Main Dishes (protein-rich)

X100 Portions i For i i
Weights Measures o Ingredients | Portions frections
14 cans (14'o0z. | 1 gal 214 gt Drained fish flakes...... 1. Combine fish flakes, eggs, bread cubes,
each) ) tomatoes, parsley, onion, and celery salt.
...................... 2 cups (10)_.__..| Eggs, beaten Add salt to taste.
11b. 8 ozreom.. 1 gal. % gt Soft bread cubes..._.. == 2. Place into 2 well-greased baking pans
Yoz m Qe MNHE& m_..oswmok semmesees (about 12 by 20 by 2 inches) 1 gallon ¥
B CUP- oo Oppec parsiey quart or about 9 pounds E\N ounces per
602 il lenpo. . .....| Chopped onion paR.
...................... 115 thspucaeee....| Celery salt i
~ Salt, to taste .
12 0Zremnce 3 CUPSemeeee Dry bread crumbs | 3. Top with crumbs which have rmmb mixed
© B O, ) Meited butter or margarine | __________ .. __._ with the fat.
. L } 4. Bake at 350° F. (moderate) about 45
. o to 60 minutes or until loaf is firm in the
center.

PORTION: 1 piece, 2 by 3 inches—provides the equivalent of 2 ounces protein-rich food.
VARIATIONS

H FESH LOAF. Use 11 pounds 8 ounces (1 gallon 134 guart) flaked cooked fish in Emnm of canned fish flakes.
One portion provides the equivalent of 2 ounces protein-rich food.

2. SALMON LGBAF. Use 15 cans (16 ounces-each) or 1 gallon 214 quarts drained salmon in Emnm of R:E& fish
-, flakes. One portion provides the equivalent of 2 ounces protein-rich food.




FISH FLAKE SANDWICH FILLING

Sandwiches (protein-rich)

100 Portions : F
. or o
Weights Measures Ingredients Portions Directions
16 QENVQ» oz. | Lgal.3%3qt .. Drained fish flakes.._...___._\ 1. Separate fish into flakes.
. eac]
3Ib 3qt Chopped cabbage 2. Combine all ingredients except salt and
Hp:u 1 vﬁ Grated carrots. mix lightly. Add salt to taste. Chill.
14 OFuniicicennnn 14 cups...c.uocen-| Catsup R - 1
31 1% Gt Salad dressing 3. Portion with a No. 12 scoop (5 cup)-
Salt, to taste 4. Prepare sandwiches.

PORTION: 1 sandwich--provides 2 ounces cooked fish.

1.
2.

3.

VYARIATIONS
FISH SANDWICH FILLING. TUse 12 pounds 8 ounces (1 gallon 21 quarts) flaked cooked fish in place
of canned fish flakes. One portion provides 2 ounces cooked fish.
MACKEREL SANDWICH FILLING. Use 16 cans {15 ounces each) or 114 gallons drained mackerel in
place of canned fish flakes. One portion provides 2 ounces cooked fish.
PACIFIC SARDINE SANDPWICH FILLING. Use 19 cans (15 ounces each) or 134 gallons drained
Pacific sardines in place of canned fish flakes. One portion provides 2 ounces cooked fish.
SALMON SANDWICH FILLING. Use 16 cans (16 ounces each) or 1% gallong drained salmon in place
of canned fish flakes. One portion provides 2 ounces cooked fish.
SHEIMP SANDWICH FILLING. Use 12 pounds 8 ounces (2 gallons 23] quarts) cooked, peeled, and
cleaned shrimp in place of canned fish flakes. One portion provides 2 ounces cooked fish.
TUNA SANDWICH FILLING. Use 34 cans (614 or 7 ounces each) or 2 gallons 15 quart drained tuna
in place of canned fish flakes. One portion provides 2 ounces cooked fish. .



FISH FLAKE SHORTCAKE Main Dishes (protein-rich)

100 Portions F.
. or L
Weights Measures Ingredients Portions Directions
12 omﬁmVAK oz | 1gall 1V, qt....... Drained fish flakes | 1. Separate fish into flakes.
€ac
12 oz 2 cups. Chopped onion S— 2. Cook onion in the fat until tender. Blend
12 OZ e 1V copSe.e o .. Melted butter ox e in flour. Stir into milk. Cook until
margarine . thickened, s tix rin g constantly. Add
11b. 40z ... 1% qt., sifted....| All-purpose flour cheese and blend well.
2 gal. Hot milk ) )
11b. § oz 1% qt Grated cheese 3. Stir fish flakes into the sauce. Add
- Salt, to taste mm.ﬁ, to taste. Heat.
12 Hard-cooked eggs, sliced.... . 4. Serve on split biscuit, toasted roll, or
or cornbread, using a 4-ounce ladle (1
cup). Garnish with a slice of egg.

PORTION: ¥; cup—provides the equivalent of 2 ounces protein-rich food.

VARIATIONS
1. SALMON SHORTCAKE. Use 12 cans (16 ounces each) or 1 gallon 134 guarts drained salmon in place
of canned fish flakes. Ome portion provides the equivalent of 2 ounces protein-rich food.
2. SHRIMP SHORTCAKE. Use 9 pounds 8 ounces (2 gallons) cooked, peeled, and cleaned shrimp in place
of canned fish flakes. One portion provides the equivalent of 2 ounces protein-rich food.

3. TUNA SHORTCAKE. Use 26 cans (61 or 7 ounces each) or 1 gallon 214 quarts drained tuna in place
of canned fish flakes. One portion provides the equivalent of 2 ounces protein-rich food.




