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fisherman
Now that trout season has arrived, “Home on the

Range” is featuring many new and delicious ways to
prepare this type of fish. Along with that theme, some of
the featured recipes include cookies using old time am-
monia.

2 peppercorns
V* onion, chopped
V* carrot, chopped
Vk celeryheart, chopped
1 pound fish bones and heads
2 fresh brooktroutAlthough the recipes are old, several of our contributors

said that grocery stores in their home towns still stocked
these ingredients.

SAUTEED TROUT
12 slicesbacon
6 trout
% cup milk
Vz cup com meal

Fry the bacon until crisp and remove to absorbent
paper. Wash and clean the trout, leaving the heads and
tails on. Dip into milk, then com meal, and saute them in
the bacon fat over brisk heat until done,turning once (five
to eight minutes). Serve accompaniedbythe bacon slices.
Serves six.

XXX

TRUTFES AUX AMANDES
(Trout with Almonds)

4 medium sized trout, (1 to 1% pounds)
% cup flour (or less)
% cup butter
1 thinly sliced lemon
% cup heavycream
% cup toasted, slivered almonds
Salt andpepper totaste

BROOK TROUT
6 brook trout
Milk
Vs. cup flour
% teaspoon salt
Pepper
Peanut oil
%cup butter
Lemon slices
Choppedparsley

Clean the trout, remove the fins but leavethe heads and
tails on. Dip in milk and drain well. Mix flour, salt, and
pepper. Roll fish in mixture. Heat enough peanut oil in a
skillet to cover the bottom to a depth of about one-fourth
inch. When hot, add trout and brown well on both sides.
When cooked, remove to ahot servingplatter. Pour offthe
fat from the skillet and wipe well with paper towels. Add
the butter and cook until it is hazel nut brown. Pour the
butter over the trout. Garnish with lemon and parsley.
Serves six.

XXX.
BLUE TROUT LUCHOW

¥4 cup white vinegar
2tablespoons wine vinegar
Juiceof ¥2 lemon
1 pint of water
¥z teaspoon salt
¥2. bayleax
1 clove
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Home on the Range
Trout treats for the

in the family

Combine all the ingredients except the trout and bring
to a boil. Lower the heat and simmer 20 minutes. Strain
the mixture through a cheesecloth. While the liquid is boil-
ing, clean the fish. Do not wash, and handle as little as
possible. Bring the strained liquid to a boil, reduce the
heat, addthe trout and simmer, uncovered, until the trout
turns blue and the fish flakes easily when tested with a
fork, seven or eight minutes. Remove from the liquid and
serve with boiledpotatoes. Servestwo.

Above three recipes by:
ClaireL. Coombs

Gardners, Pa.
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TROUT WITHDILLBUTTER

4 trout
% teaspoon allspice
Juiceof 2 lemons
Vi cup butter

(Turn to Page 90)

Clean, wash, and scale trout. Dry thoroughly and roll
lightly in flour. Melt the butter in a frying pan. When it is
hot, but not brown, put in trout. Cook over low heat five to
seven minutes; turn carefully, and cook on other sidefor
thesame length oftime. When golden brown, salt andpep-
per and lay them carefully on a heated serving platter.
Add cream to the butter remaining in pan; mix rapidly;
add almonds and stir carefully so that the almonds will
not be broken and heat again just to the boiling point. Do
not boil sauce. Spoon sauce over trout; add thinrounds of
lemon and serve immediately. Serves four. Cook’s Tip:
An easy way to coat the fish in flour is to place theflour in
a plastic bag, add one trout and shake the bag until the
fish isevenly coated.

MODEL 40 HOG SHELTER options on model 70 & 40 are:
Holds up to 40 market Hogs. ★ Weather Guard: Holds heat in during

Size -10’ x 30’, 10’ x 16’ Roof Area cold weather, Gives extra shade in
10’ x 15’ Slated, summer.

10’ x 15’ Solid Tongue & Groove ★ Pen Divider on Model 70 Available.

■o> MODEL 20 SOW SHELTER ALL models availablein kit form:
• Holds „p ,012 Brood Sows,

’ inClUdeS 6»«Tthing except paint.
• size - io’ x 16’ - has full roof. • All pipe is pre-cut, lumber must be cut to length.
• 5’ high i" styrofoam Ceiling • wire fencing and metal siding is pre-cut.
•4 x 4 front door opening ... ..

.
.
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• Hinged rear door for ventilation * All nails, bolts, SCT6WS, hingSS inducted.
• Inside fence is rough oak 20% Off List Price Plus Regular Discount.
• Outside painted steel, 2 pipe frame _ _ ..

_
.

. 2i/z" pipe skids Save Dollars - Buy In Kit Form And Pick Up.

I All HOG SHELTERS FEATURE:

LEASING PROGRAM AVAILABLE I So'ut^kr! ds

Don’t Tie Up Your • InsulatedCeiling Provides Year-Round Use.
Normal Line Of Credit. * Nebraska SlantRoof Design.

wmamm—mmmmmmmammm * Rear Hinged Door Ventilation.
,
_• Wood Floors Mean Better Feed Conversion andJOIN THE MANY Health.

SATISFIED CUSTOMERS -

• Less Than Vz The Cost ofPermanent Structures.
ORDER TODAY AND SAVE! • Not Taxable.

OVER 40 UNITS SOLD THIS WINTER! • Built ToLast 10 Years Or More.
Sales Manager • Ideal For Leased Properties.

_ _ • Delivered Fully Assembled.
VER * 2Vi" Pipe and Weld Structure w/Painted Steel.

• Fencing Welded HogPanels.717-866-5692


