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. . By ELLY o The fish require six feed-
We tasorve the ings a week during the sum-

Catfish are frontswimmers
in aguaculture for a variety
of reasons ~ including their
adaptability to commercial
[armlng, their efficient feed
conversion ratio, and  their
tastiness.

The channel cat, for ex-
ample, uses only two pounds
of feed to produce one pound
of ‘fish, a feed conversion
ratio far ahead of cattle and
other livestock.

“Cats” are also an easy
crop to raise, compared with
some livestock. Farmers can
raise the fish from brood
stock or buy fingerlings.
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FULLY COOKED

SEMI-BONELESS DELUXE

VIRGIN IE2I'I AM
DRY CURED
NO WATER ADDED

SLICED FREE

WHOI.E PORK I.OIN

tasty fish.

CATFISH CAN BE ELEG
nished with watercress and
wine and a tossed salad of-

mer, fewer feedings in cold
wealher Cats reach edible

-size in about 18 months.

The cats’ good points seem
to” be [obvious to Southern
farmers. Catfish feeding

pouds | have flooded the
Snu!lﬂand in the past decade
or 80. Shrung with a modest
400 acren in Arkansas in 1960,
they now cover an estimated
50,000 or more acres in seven
states readﬂng from T:xas
to Georgia.

Aquafarmers produced 50
million] pounds of catfish-
(liveweight) in 1971, triple’
the 1969 figure.

]

ANT when served with a sauce and gar-

paprika-edged lemon slices. A dry. white
1d- v 1

At $1.19 a pound, 148 out of
150 supermarket customers
passed them by. At 79 cents
a pound, three out of every
150 customers bought them.

‘The economists base their
opinions on a 1972 test in six
supermarkets in the Atlanta,
Ga. area. Atlanta is consid-
ered a relatively “‘good" cat-
fish market,

Catfish won't supplant beef
on the nation's dinnertables
soon. But the Atlanta test did
indicate that potential super-
market sales, even at the
$1.19 per pound price, could
total as much as 109-million
pounds, processed weight.
That translates into 188 mil-

the

lion pclmch, farm w.eign.

According to Neil Fugle‘s
article in the mid-summer is-
sue of Michigan Natural Re- -
sources, ~ local !fishermen
should have no worries about
the $1.19 a pound price tag.

Fogle says the ‘wlﬁsh is
fommd in abundance in this
state. At least 13 species of
the channel cat are repre-
sented in Michigan ‘Waters.

He also offers several reci-
pes as “‘samples of what this
tasty fish can dﬂ' for your
dinner table. |

|
FRIED CATFISH
6~ skinned (approx. 1 'Ib.
each) pan<ressed catfish -
2t salt i
Y. pepper

2 ¢. cornmeal !
Sprinkle both sides of fish

. with salt and pepper. Beat

eggs lightly and blend with
milk. Dip fish in egg mixture
and roll in cornmeal. Fish
may then be friediat a mod-
erate heat in a fry pan that
contains 1/8 inch cooking oil,
or they may be deep dried.
Brown well on both sides.
Serve plain or with a sauce.
Serves six,

BAYOQU CATFISH

6 catfish (approx. 1 1b. each)
1c. dry white wine
¥ c. melted fat or oil
1 can (4 oz) mushroom
pieces and stems, drained
Yie ciwpped green onions
2 T. lemon juice
2'T. chopped parsley
2¢. salt
% t. crushed bay leaves
Y t. pepper
Y% t. thyme

Clean, wash, and dry fish.
Cut SIX squares of:heavyduty
foil, 18 inches

NOW 13 STORES IN THE DETROIT AREA
OPEN 24 HOURS

What’

By LARRY TRIMM

s Cooking

Bell peppers have joined
Michigan's parade of fresh
vegetables as late summer
harvesting continues through-
out the state.

Berrien, Van Buren, Mon-
roe and Wayne counties are

the primary sites for this col-

orful commercial crop. Mich-

Igan had & million dollar bell
spepper crop in 1972 and

placed sixth in the nation in

total production, accerding to
marketing officials of the

Michigan Department of Ag-

riculture.
= You may be more familiar
with bell peppers when
called sweet green peppers
or vegetable peppers. The
terms are used inter-
changeably, depending upon
what part of the country
you're from. Bell peppers
are a warm season. crop,
grown on well-drained miner-
al soil.

Quality peppers are me-
‘dium to dark green in color
with a glossy sheen, relati-
vely heavy weight, with firm
sides. Fully mature peppers
of the same type are bright
red in color.

If unaccustomed to red bell
peppers, you might imagine
them to be hot but actually
they're as sweet and mild as
green peppers, though not
available in alt markets.

Need more vitamin C? Eat
plenty of fresh peppers. Nu-
tritionists say they're among
the richest sources. Most
frequent uses are raw and
cooked minced in other foods
to add color and flavor. But
you can stuff, bake or cut
them into strips and pan fry.
Peppers can also be frozen
for winter use.

Wash  peppers,
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seeds and chop to freeze for
uncooked foods. Place in a

plastic! bag or freezer con-
tainer, | and seal. If freezing
whole, | halves, strips or

rings, blanch first by placing
in boiling water for a few
minutes. Drain and cool be-
fore packing into freezer con-
tainers,
Try
in the

tuffing green peppers
morning "and allow

them to set in the refrig-
erator for several hours
while seasanings permeate
the filling.

For quick meals, steam
peppers for 10 to 15 minutes
and stuff with any™ hot
creamed vegetable or meat
dish. Sprinkle the top with
grated cheese and paprika
and heat in oven for 10 min-
utes.

Rqse Petal Jam:
A New Version

Heres a cooking idea for
rose pelals from your gar-
den. Use them to add color,

MEADOW BROOK HALL
- ROSE PETAL JAM
1 c. firmly packed rose pet:

frag'rance and taste to your als

version of a new jam.

“Use| only petals in fullest
essence,” says Jane Wind:
eler ‘of Drayton Plains,
co-chairwoman of Oakland
University's Meadow Brook

Hall flower arranging com-
mitte€.
Mrs.| Windeler, who de-

vised this new jam, adapted
it fmm the recipe for Violet
Jam in “Stalking the Wild
Herbs'} by Euell Gibbons.

]
Sn;10ked
Cajtfish

6 (l4-Ib. each) skinned, pan -

_dressed catfish or other small ¢

fish |-
1 gailon water
1c salt

. beer

. prepared mustard
orcestershire sauce
ésame seeds, toasted

pped parsley
ika

water

stand
fish f
Combine beer,
garlic,
hot  liquit
sesame
fish in
sprink]

d pepper, ¥

e with

inside

easily ¥
Serve
Makes six servings.

minced garlic cloves

iquid hot pepper sauce

fish if frozen. Clean
and wash fish. Add salt to
and stir until dissotved.
Pour brine over fish and let
T 30 minutes. Remove
om brine and dry.
mustard,
Worcestershue sauce,
cup
seeds and parsley. Dip
mustard. sauce and
remaining"

smoke oven. Cook ina’
very slow oven, 250 degrees,
for one hour or until fish flikes
hen tested with fork.
with hushpuppies.

% c. water

2'T. lemon juice

2c. sugar

1 pkg. powdered pectin
% c. water

Using a blender, blend rose
petals, 31 cups water and
lemon juice, using % cup
rose petals at a time.

Add sugar, adding one cup
at a time,

Mix pectin and 3 cups wa-
ter in saucepan; bring to a
boil and boil hard for one
minute. Add blended mix.
Put in a closed container.
Refrigerate or freeze. Makes
about four small jars. Keeps
for six months.

“All the staff like our new
jam so much. We are consid-
ering it on the breakfast
‘sweets’ selection for residen-
tial conferees,” said Marga-

ret Twyman, manager of
Meadow Brook Hall.

“Visitors touring Meadow
Brook Hall on Saturday and
Sunday afternoons are wel-
come to pick a few petals
from the hall's lovely rose
garden to add to those from
their own garden.”

4

each, and grease lightly.
Place each fish on one-half of
each square. Combine re-
maining ingredients. Pour
sauce over fish using appro-
ximately 1/3 cup for each
fish. Fold other half of fish
and seal edges by making
folds in foil. Place packages
of fish on a barbecue grill
approximately six inches
from moderately hot coals,
Cook 20-25 minutes or until
fish flakes easily when tested
with fork. To serve, cut top
of each package and fold
back, Serves six.
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* NEW ORLEANS CATFISH
2Ibs. catfish steaks
%t.osalt |
- dash pepper |
2 ¢. cooked rice
2 T. grated onion
% t. curry powder
6 thin lemon slices
% c. butter or margarine
Chopped parsley

Cut catfish steaks - into
serving . size portions and
place in well-greased baking -
dish, 1392" Sprinkle - fish
with salt and pepper. Com- |
bine rice, onion, and curry
powder; spread over fish.
Top with lemon slices and |- .
dot with butter. Caver. Bake [~ .
in moderate oven, 350 de- |-
grees F for 25-35 minutes or
until fish flakes easily when
tested with a fork. Remove
cover the last few minutes of
cooking to allow for slight
browning. Sprinkle with pars-
ley and serve.
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decorating centers

ALL WALLCOVERING

-We offer the largest
selection in the area.

® A professional staff
1o assist you

®1n home design con-
sultation
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STEAM I.IHEH WAY-
OIL EXT

FREE BEEF

CAN'T BE FOUND

BUTT!

For The Absolutely Best
Prices in Home Improvements
--CALL--
SURE-RITE CONSTRUCTION

NO MIDDLEMAN —-We Do Our Own Work
Room Additions -Siding -Awnings:
13504 Fenkell, Detroit

YQU CAN BE SURE
IT'SRIGHTIFIT'S
SURE-RITE

835-1851

CARPET CLEANING |

ACT ED
NOT SCHUBBED DEEI’EH INTO FABHIG

BMuATss CAI.I. DI ]'9000

WAYNE OAKLAND

'CLIP AD AND SAVE 20% ON YOUR CLEANING




