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With the change in seasons comes all kinds of new activities. Fishing season in many locations is just
beginning to open up. The "Catch of the Day" can be anything from the size of a swordfish to a petite
minnow. Whatever it is, it is a triumph and should be treated with the respect it deserves

Fish is such a versatile entree. You can bake, broil, fry, steam, and grill it. The flesh of the fish is
delicate and tender. Of course, if it is a humpback whale, it may take time to find appropriate recipes.
But whatever the type, or size, preparing fish is relatively easy and
it does taste better because someone you know caught it.

Crappie and Bluegill − should be deboned. The tender filet can be covered in butter
cracker crumbs such as Ritz Crackers, in cornmeal or in flour and added spices.
Lightly panfry the little beauties until golden brown, drain on paper towels and serve.
Tartar sauce can be used or just a slice of lemon. A sprinkling of chopped parsley
over the fish and you have a beautiful platter to present.

Accompaniments: French fries, coleslaw, and fresh fruit. A feast for the eyes as well as the palate!
Dessert idea: German Chocolate Cake slices

Stuffed Fish:

A whole fish adds drama to any dinner setting. It makes for a very impressive main
course for a formal dinner.

Ingredients:

2−4 lb. whole fish, such as sea bass or trout
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2 Tbs. melted butter

Stuffing:

1 tbs. butter

1 onion, small, very finely chopped
1 cup fresh breadcrumbs, white (non−seasoned)

4 ozs. fresh mushrooms, chopped

1 hard−cooked egg, peeled and chopped

a sprinkling of salt and pepper

1 tsp. fresh garden dill

2 tsp. chopped fresh curly parsley

Just a pinch of nutmeg

Sauce:

1/2 cup dairy sour cream

Just a sprinkling of sugar

1/2 lemon (for juice and for grated rind)

Sprinkling of salt and pepper

Chopped parsley as garnish

Filet your fish and remove all bones, leaving the body intact, including the head and
tail. Sprinkle the inside of the cavity with salt and pepper. Place to the side. Prepare the stuffing. Melt
the butter in a pan and add the chopped onion and mushrooms. Saute gently until tender but not too
soft. Stir in the remaining stuffing ingredients.
Using a spoon, spread the stuffing in the inner cavity of the fish as evenly as possible. Place the entire
fish in foil that is coated with butter. Place the foil−covered fish on a cookie sheet. Bake in a preheated
oven (350) degrees for 35−40 mins. Open the foil wrap about half way through the baking time, and
baste with some melted butter.

Return to the oven with the foil left open. While the fish is baking, prepare the sauce.
Combine the sour cream, sugar, salt, pepper, grated rind, and lemon juice. Cook about 3−4 mins. just
to heat − do not allow the sauce to boil. Remove the fish from the oven and the foil wrap, place on a

ON THE LINE  

2



plate, and pour the sauce over. Sprinkle the chopped parsley over the fish and add lemon slices to
head and tail area.

Serve with a dinner salad with choice of dressing, baked potato with butter, and small June peas with
sauteed onions. For dessert, try strawberry shortcakes topped with whipped heavy cream with a touch

of vanilla.

A royal meal for royal guests!

Baked Halibut −

Ingredients:

2−3 lb. halibut or whitefish

4 tbs. melted butter

3/4 cup grated American cheese

1/4 cup all−purpose flour

1−1/2 tbs. Parmesan cheese

2 cups whole milk

2 tbs. lemon juice (squeezed from a fresh lemon)

1 tsp. salt

1/8 tsp. pepper

Remove the skin and bones from the halibut.

Wash fish in salted water and dry completely with paper toweling. Cut into serving−size portions. Place
fish filets in well greased flat pan sized to accommodate them in a single−layer. Sprinkle with the salt
and pepper. Broil the fish approximately 12 mins. about 2" from the flame.

Prepare a cream sauce using the melted butter, blending in the flour slowly and completely until the
sauce is smooth. Slowly add the milk. Simmer the sauce for 4 mins. stirring constantly. Season with
salt and pepper to tastePlace the broiled fish filets in a well−buttered 2−quart casserole dish and brush
with the lemon juice. Pour the cream sauce evenly over the fish. Sprinkle the shredded American
cheese and the Parmesan over the top. Bake in a 350 oven for 20−25 mins. Bake until fish is lightly
browned and flakes easily with a fork. Place under a broiler for 1 mins. to brown.
Serve with carrot/slaw salad, fresh, tender asparagus spears, and raspberry sherbet for dessert.
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So grab those fishing poles and head out to the lakes, rivers, and streams.

Serve fish for dinner and be proud of your "catch of the day."

©Arleen M. Kaptur 2002

Arleen Kaptur has written numerous articles, e−cookbooks, and on−line workshops. Websites:
http://www.rusticliving.info http://www.webspawner.com/users/rusticliving/index.html
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How to Write Cinquain Poetry by Gary R. Hess

Poetry comes in many types and genres. As with other writings, we must first understand the meaning
and power behind each poetic style before choosing which one fits our purpose best.

The cinquain poem is little known outside the hardcore poet world. The poems can be of three
separate styles within and hold a separate purpose for each style. The style types are outlined below:

Line1: One word

Line2: Two words

Line 3: Three words

Line 4: Four words

Line 5: One word

Line1: A noun

Line2: Two adjectives

Line 3: Three −ing words

Line 4: A phrase

Line 5: Another word for the noun

Line1: Two syllables

Line2: Four syllables
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Line 3: Six syllables

Line 4: Eight syllables

Line 5: Two syllables

Other things to keep in mind include; staying on topic, try to keep the interest of you readers (that is of
course if you are writing for publication), and most importantly expresses emotion. Also be sure to keep
in mind that in order to have a successful cinquain, not unlike other poetry, the poet must choose the
words carefully and construct a meaningful and heartfelt poem.

One thing to keep in mind while writing poetry, keep it fun. Don't stress over it and only write when you
have inspiration. It will make your poetry more meaningful and will make you feel better about your
work.

If you would like to read more

then check out

How to Write Cinquain Poetry
Canon EOS, The Makings Of A Great Camera
10 Ways To Make Your E−mails Grab Attention!
September American League Trends
Finding The Best Equity Home Loan Rate

Time Management Secrets
How To Overcome Snoring and Sleep Apnea
The ezyebook Guide
Competition Commando
Tame Your Personal Computer
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