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dish of French Fried Potatoes.

BAKED RAINBOW TROUT MONTBARRY: Line o well-butterad boking dish with o mixture

of 1 tsp. each finely chopped parsiey, onion, chives and chervil, 3 genarous tbs. raw rmush=

oo od fine, ond o few leaves of tarragon. Place 4 XMAMN FRESH FROZEM RAIN-
oW TROUT on top of the vegetables and pour over thern 2 the, slightly melted butter. Cover

the dish with a buttered poper and set In a hot oven (400°F.) for 15 minutes.

Meanwhile, beot well 4 cgg vyolks end add 1 scont pony glass of brondy. Remove the poper
and pour the egg and bro mixture over the fish, then -sprinkle with 4 ths. froshly made

soft bread crumbs, mixed with 5 tbs. grated Swiss cheese and o little paprika. Returm the

to the oven until the crumbs are golden brown. Serve the trout in the boking dish, with a

side dish of 4 large grilled slices of onions and 4 grilled slices tormatees, eoch slice topped with

o grilled mushroorm.

e rEnE. Dip 4 XMAN FRESH FROZEN RAINBOW
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