Fish

BAKED COD

4 fillets of cod

2 oz. buner

4 |arge tomaioes

1 tsp, chopped fresh thyme

2 1bsps. water or fish stock

32t and pepper
Place fillets i an ovengroof dish with water. Seascn
and sprinkle with thyme. Shca lomatoes and place
over fish. Dot wath butier and cook in a moderate oven
for 45 minuies 1o one howr.

BAKED SALMON
Ireland’s legendary Finn MacCool 15 sard 1o have
‘gainad the wisdom of the ages when he but licked a
thumb lhll P-m bum & Dlister on the roasting
S s | il this is the

reason lo-' lh! nmmonu populanw ol the King of Fish’,
bul the lrish, who relish the eating of 1L, are ceru-nly
no fools.

one 5-7 Ib. salmon

2 oz. buner

Juice of § lemon

2 1bsps. water

salt and pepper

Season washed and gulled salmon with sall and
pepper Place .n an ovenprool dish, add water and
lemon juce and dot with butigr Cover vath uindoil
Bake for 1-13 howrs (12 munutes cer Ib.) a1 400°F,
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~ Malgorzata Molen
i .
Jarosfaw Piesiewicz
wraz z Kodzicamni
serdecznie zapraszajq W.P. na $iub,
ktory odbedzie sie
dma 22 sierpnia 1992 roku o godznie 17.00
w kosciele parafialnym $w, Rodz;rig/ przy ul. Rozwadowskiej 9/11

Fodpisanie aktu maferistwa
odbedzie sig
w dniu 22 sierpnia 1992 roku o godznie 12.15
w Urzedzie Stanu Cywilnego
Warszawa, ul Klopotowskiego 1/3.
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