SHaE sl AR 8 TS
. grilled mushroom.

EREADED FRIED RAINBOW TROUT HOTELIERE: Dip 4 WMAN FRESH FROZEM RAINBOW
TROUT into beoten €9g, then in freshly made soft bread crumbs, ogain In beaten egg, and
finolly in bread cr Fry the trout in @ generous amount of butter, turning them n.
Spread o hot platter with o mixture of 4 ths. softened maitre d'hotel butter lsee below) ond
1 generous ths. tomato puree. Garnish the platter with fresh parsley ond jernen wodges. Serve
with side dish of <mall green peppers stuffed with creamed crab meat, topped with crearn souce
and grated cheese glazed under lame of broiling oven.



