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i i Cod, rried a la Maitre d'Hotel.
4h / f
il fef | Take two or tnree slices of cod ZZ\
({ e apout an incn and a nalf in tnickness, ; %"
W\ let tnem lie in salt water for nalf an 29
i 1 nour, then drain and dry tanem. \
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T Cover witn seasoned flour, and fry ‘Qm_,
«f ! Kon Y& in a guantity of boiling fat for a few ‘w“‘v
minutes. File in pyramid form on a not QO
. (& dish, pouring the following sauce
- (1 round tnem: two tablespoons of fresn "
i / creen pafs}ey cnopped small, two Wb
N‘ ounces of Dbutter, nalf an ouvngce of L J
) : fllars. a  lkittle sali, ipepperiswand=a &
i - spoonful of +winecar; add a lifttle
v ) water if it thickens too much. 8 ) ok
(O N
) : Mix the incredients well, let tnem [N adll
' poil up once, then serve. |
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