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Whether it's a picnic in the park, lunch-
eonon the terrace, or a backyard barbecue,
Americans young and old are in love with
eating out-of-doors on the balmy days of
summer and early fall. Here are featured dis-
tinctive menus for those sunny days or in-
door dining year-round.,

Barbecued Alaska Salmont
Potatoes Roasted In Coalst
Mixed Green Salad
Fresh Fruit

A special treat for the barbecue s salmon
from Alaska. And there’s good news that
this premium fish is now in good supply.
Whole, dressed salmon, averaging 3 to 5
pounds, will offer a good value for con-
sumers and they will be more widely avail-
able fresh or frozen nationwide,

Grilled to perfection over glowing coals,
Alaska salmon is a grand selection for your
next outdoor festivity. For a larger group,
grilt a whale fish or have it filleted. You can
fillet the fish yourself following the basic
directions shown here. For small groups,
you may wish to purchase salmon steaks
or individual fitlets.

Suggested here is a recipe for a buttery
basting sauce that is an ideal complement
to the moist and tender flesh, Just remem-
ber not to fet salmon overcook. ftis readyto
enjoy when the flesh flakes when tested
with a fork; a general rule is to cook it 10
minutes per inch of thickness measured at
the thickest part.

You can prepare the hot foods on the
barbecue when you serve Potatoes Roasted
In Coals. Wrapped in foit and roasted, afl-
purpose Russet potatoes from Washington
State are served with a zesty saisa topping,
a tasty addition to this alfresco feast. \Wash-
ington State Russet potatoes cook up moist
and fiuffy due to their high solids content
and are the ideal year-round baking potato.

1. Placa dressed fish with beil}/ toward " 2. insert knife blade ffat analﬁst backbona «
e

you. With a very sharp kni
through fiesh fram end of cavity
back through to base of tail,
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cut and cut along backbene through back of fish
from head end to tail on top side of fish,
severing ribs and top plece from backbone.
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3. Lay lop piece aside. Remove backbone from
[emlzllning side by lnsenipa knife'under - .
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Barbecued Alaska Salmon™ ..
2 whole [about 1-/2 Ib. each) Alaska
satmort fillets : ’
Salt and pepper )
1/2 cup butter or margarine, meited
1/4 cup lemon juice
4 teaspoons grated onlon
| teaspoon grated lemon peel
*1/2 teaspoon bottled hot pepper sauce
ol .

Rinse saimon fillets and pat dry. Sprinkte each
fllet with salt and pepper. Combine remalning - - .
ingredients except oil; brush fillets with burter
mixture. Place each fiilet, skin-side down, on a
sheet of well-olled heawy-duty aluminum foli*;

- place on grill over hot coals. Cover barbecue or
make a tent of foll to cover each fillet. Barbecue
10 minutes per inch of thickness measured at its

. thickest part or until saimon fakes easity when
tested with a fork. Baste frequently with butter
mixture. Makes about 12 servings. Recipe can .
be halved, .

Potatoes Roasted In Coals o

6 {about 10 oz. each) Washington
Russet potatoes

ol

Salsa -
Scrub potatoes; rub with oll. Pierce several times :
with fork. Individually wrap potatoes in olled e ’
heavy-duty aluminum folt*; seaf securely. Place™
directly on hot coals; cook about 1 hour or untli |
tender, wming every 15 minutes, Remove pota- -
toes from foil. Cut or plerce tops of potatoes
lengthwise; squeeze ends and push toward *
center to open. Spoon about 1/3 cup Saisa into .
each potato, Makes & servings. Recipe can be
doubled. . )
Salsa: Combine 1-1/2 cups chopped tomato,
1/2 cup each chopped onlon, chopped cucum-
ber and diced green chilies, 1 tablespoon each
chopped green onion and ofive oll, 2 teaspoons
lemon juice, 3/4 teaspoon gariic salt, 1/4 fea- .
spaon crushed oregano and dash pepper.
Makes 2-1/4 cups. .
Tip: Top Salsa-filled potatoes with dalry sour
cream or plain yogurt. T
*Double tayer of regular aluminum foil can be substituted.

g lengthwise cut,
“leaving as much flesh on’ fitlet as possibh

. Or crushed caraway seeds and dash pepper; mix well, Makes avbout 1 &
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This menu is equally at home served to honor the sunset on your own patio
or throughout the year indoors as a prime example of today's lighter approach
to foods. In Silmon Vegetable Potato Salad,’ chunks of rich, molst canned -
salmon accompany a fresh vegetable-laden potato salad marinated intangy ..
Caraway Dressing. Select the best vegetables from your garden or supermarket.
Washington State Russet potatoes offer pleasing contrast in texture and their %
ability to absorb the dressing intensifies this hamonious blending of flavors, !
Salmon Vegetable Potato Saladt oLt
French Rolls and Butter
Ice Cream with Seasonal Fruit Chocolate Brownic Fingers . !
*. Iced Tea L
Alaska canned salmon is an unbeatable cholce for a wide variety of tasteful.
recipes that can be prepared in minimal time. Wonderful right from the can,} +
Alaska canned salmon combines with other Ingredients in appetizets, S0ups, -
sandwiches and entrees. it’s always ready to serve and may be found Ina variel
of can sizes'to meet every need...3-3/4 ounce, 7-1/2 ounce, 7-3/4 ounce ai
15-1/2 ounce cans. . , v

/

Salmon Vegetable Potato Salad.

1 pound warm, cooked Washington 1/4 cup chopped celery
Russet potatoes L 2 tablespoons each minced
Caraway Dressing . onion and parsley * B
| cup each cut sugar snap peas, Sait and pepp O
thinly sliced yellow squash and I can (15-1/2 oz.) satmon, chi
sliced, quartered cucumber Lettuce R

‘Peel potatoes: slice 1/4-inch thick, Marinate in 1/2.cup Caraway Dressing
a3t room temperature. Add sugar snaps, squash, cucumber,’celery, green
‘and parsley. Salt and pepper to taste. Chill if desired. Draln salmon; bre3
chunks. Arrange on lettuce-lined platter with potato mixture. Drizzlp.
Caraway Dressing on salmon. Makes 4 or § senings. DA
Caraway Dressing: Combline 1/2 cup olive oil or ali, 1/3 cup white
vinegar, /2 teaspoon dry mustard, 1/4 teaspoon each sugar. salt and

Varlation: One cup Chinese. pea pods, ‘blanched peas, sticed Zucchinl, silci
carrots, broccali flowerets, cherry toma , ojives, sliced green beans:
green or red pepper strips can be substituted for suga ’
and/of cucumber. - .

To Boll Potatoes: Scrub potatoes. Add pot
fetum to boil. Smmer, covered, 20 to 30 minkitesdrint wer. Drain thormiigh
To Bake Fotatoes: Scrub potatoes: rub lighthy with ofl, Fleres several timas:
with fork. Bake at'400° F. 50 to 60 migutes or untl tender, : '
1Recipes given. e - .
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