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KAMPKOOK 
America's 

Original Portable Camp Stove! 

Burns Either Leaded or Non-Leaded Gasoline 

K AMPKOOK is the stove for people on 
the move-for it lights instantly, develops 
a clean, blue flame hotter than city gas, 
and above all, is simple to use. Two burners 
make it possible to cook a complete meal 
for a group in short time. For picnics, 
camping trips, any place outdoors where 
you cook, you'll :find KAMPKOOK the 
perfect companion. 

KAMPKOOK, the original gaso
line camp stove 
burns the same 
leaded gasoline 
your car does
no need to search 
for scarce stove 
gasoline! 

Ask for the genuine KAMPKOOK 
at your dealer's. 



OUTDOORSMEN are noted for their Interest In cook
Ing. When ln camp, or on the trail, they must cook 
for themselves. At home, they are prone to step Into 
the kitchen and experiment with the game and fish 
they so aaalduoualy pursue. After exercising their 
skill on game and fish, lt Ia but one step to salads, 
aouftles, an<\ other fancy dishes. In this book some 
of America's moat famous outdooramen ~t down 
their favorite recipes. We have compiled them In the 
belief that our friends will not only enjoy reading 
the recipes, but also ln preparing them--on one of 
our stoves, we hope! 

American Gas Machine Company 
_Albert Lea, Minnesota 

BILL ACKERMAN 
Bill Ackerman cut his teeth on lead 
Rinkers flounder fishing in Absecon's 
famed waters, graduated to olfslwre 
fishing, and like many Jerseymen, 
followed the bluefish schools south to 
Florida waters. He has written an 
outdoor column for seueral Washing
ton D.C. newspapers, and at present 
edits a fishing annual about Florida 
fishing called "Goin' Fishing." He 
is the author of "Gome Fish of the 
South" and is now writing a complete 
book on "Fretth Water Spart Fish 
of North America". 

CONCH CHOWDER 
Vz cup conch diced small 

1 cup chopped celery 
3 medium sized onions 
1 quart milk 

4 cups diced potatoes 
6 strips bacon 

1 tbsp. chopped parsley 
1 tablespoon butter 

Boil potatoes and celery until tender. It may be done 
together or separately. Salt to taste. Cut bacon in small 
pieces and fry until brown, t\U'Il fire very slow, add 
onions. Allow to simmer until done. Place quart of milk 
in double boiler. When medium warm add potatoes 
and celery with the water in which cooked, and conch, 
bacon, onions, parsley, butter and pepper to taste. 
Allow to simmer for one hour, add 2 tablespoonfuls of 
ftour mixed in cold water until smooth to thicken. Serve. 

For those who prefer the Manhattan rather than 
what might be termed New England style cut the milk 
half with water and add one cup of tomatoes. 

Contrary to general opinion south Florida has excel
lent hard clams. They may be used in a chowder 
instead of the conch. While the very small clams are 
the most tender they do not have the taste found in 
the larger ones. There is a happy medium-somewhere 
between what would be called in the north a little
neck and a cherrystone. Only the tongue, or hard 
portion of the clam should be used. The juice should 
be included to increase the taste. 

1 



FRENCH FR1ED BARR~CUDA 

Commonly termed 'cuda in the keys country, this 
fish is seldom used in spite of the fact the flesh is far 
more tasty and of better texture than many supposedly 
finer ones. Those used for the table should weigh not 
in excess of 10 pounds. First filet without cleaning or 
scaling. Lay skin side down, start at the•tail end and 
run the knife along the skin with a sliding motion 
which will remove all undesirable portions except the 
blood areas. These are cut out, and there will be left 
two long strips of perfectly white meat from 3 to 4 
inches wide. Cut crosswise into small pieces about the 
size of large french-fries. Dip in milk with a fork, allow 
to drain for a few seconds and roll in fine cracker dust. 
Drop in deep hot fat. Cook until well done. 

Grouper, mutton snapper and small jewfish are 
equally choice for cooking in the same manner. 

The large roe of the barracuda (coarser than that of 
the shad) are a choice viand for the table in spring. 
They should be cooked slowly because of their large 
size, and browned in bacon fat, and served with the 
latter, garnished with parsley. The trick in achieving 
an appetizing appearance is in parboiling the roe first. 
It firms and holds them together. For those who can 
stand fine butter, it will serve equally well. 

RUBE 
ALLYN 

Rube AUyn, fishing editor of the St. 
Petersburg (Florida) "Times" began 
his Mwspaper career on the Sarasota 
(Florida) "Sun" which was published 
by his father . Rube has fished every
where in Florida and his stories about 
it have appeared in "CoUiers", "Life" 
and the outdoor magazines. He has 
published a book, "A DictiOnary of 
Fishes," which is considered an 
autharitatiw. tvork. 

CLAM CHOWDER 

New England Style ... 6 servings 
Y2 lb. salt pork, diced 
2 onions, chopped line 
4 potatoes, peeled and 

diced 

2 doz. forge dams, 
cut up or ground 

2 Y2 cups hot water 
I qt. hot milk 
8 crackers 

1. Fry diced pork until brown 
2. Remove from pan 
:a. Brown onions and potatoes in fat 
4. Heat clams and drain 
S. Add clams to above ingredients 
6. Add hot water 
7. Simmer until vegetables are tender 
•· Add hot milk and crumbled crackers 
9. Just before serving, pour in hot clam liquor 

10. Season to taste 
11. Clam liquor must be added last, as it has. a tendency 
to make milk curdle 
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P. G. ANGWIN 
P. G. Angwin, is president of the NeU' 
England Outdoor Writers' Associa
tion and city editor of the Barre, 
(Vermont) "Daily Times" . Angwin 
got his baptism in trout fishing on 
Prince Edward I Bland forty years ago, 
since which time he has wandered 
about, when time would permit, hunt
ing everything from moose to rabbits, 
fishing for everything from salmon to 
brook trout. In addition to his duties 
as a city editor, Angwin writes a 
local column and a syndicated out
door column. 

BROILED VENISON 

Rub broiling pan with olive oil. Sprinkle thin slices 
of steak with salt and pepper. Sear steak few seconds 
Pour in t~ tablespoons of red table wine. Broil three 
minutes each side. Just before removing sprinkle one 
teaspoon bourbon over steak to· bring out flavor. 

IT AllAN RABBIT 

Cut dressed cottontails or snowshoe hares into 
serving pieces. Soak over night in red wine. Cook in 
covered skillet with olive oil. Add small amount of 
flour to gravy for slight thickening. Serve with com 
meal cake gla7.ed with grated cheese. Pour gravy over 
cake. Lettuce and wine vinegar salad goes well. 

SMALL ROAST COON 

Remove all fat and parboil coon for one hour in 
water with two tablespoons of salt. Place one onion and 
two or three carrots in water while parboiling. Place in 
roasting pan with two apples tucked inside coon. Put 
one cup of red wine in pan. Roast 375 degrees for two 
hours or until tender, brown and go to it. 

GROUSE BREASTS 

Brush grouse breasts with olive oil and place in 
greased broiler. Broil 12 minutes at 350 degrees. Pour 
two tablespoons of bourbon over breasts and return to 
oven for three minutes more. 

BROOK TROUT 

Brook trout are only perfect when fresh caught. Spit 
fish on a green wand and let hang over a tiny fire of 
hardwood twigs. Rotate spit until fish is evenly cooked 
and skin well blistered. When you can't wait any 
longer, remove from spit, salt and eat. Any other way 
of cooking a brook trout is a mere substitute. 
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MIKE 
BATES 

Mike Bates , Metagama, Ontar·io . 
operates a hunting and fishing camp 
and spends con.•iderable time lecturing 
on wildlife. He created the Metagama 
Beaver Sanctuary. He is also associate 
editor of the magazine, "Hunting and 
Fishing in Canada". 

REAL FRENCH-CANADIAN PEA SOUP 

Take 2'V2 cups of round 
peas (or suitable portion) 
3 'V2 quarts water 

2 to 3 pounds GOOD salt 
pork (pork important for 
flavor) 

Boil. When soup changes color (from white to pall:' 
yellow) slice one large or two small onions, and brown 
in butter. When onions are browned, add to pea soup. 
Also add )/:! cup of rice. Season with salt to taste. The 
better the salt pork, the better the pea soup. 

A French-Canadian lady, Mrs. A. Gegace, from 
whom I obtained above recipe, often invited me for a 
bowl of the above, and I can say without exaggeration, 
it was the most delicious soup I had ever tasted. 

"SQUAW CAKE" OR BANNOCK 

This is the old stand-by of the trapper or tripper 
beyond the reach of city-made bread. The ingredients 
are simple and as the bannock can be cooked under 
almost any kind of outdoor conditions it lends itself 
ideally to the needs of the isolated outdoorsman. To 2 
cups of flour add 1 tablespoonful of shortening lard, 
bacon-grease, or what have you, )/:! teaspoonful salt, 
1 )/:! teaspoonfuls baking powder, about X of a cup of 
cold water. Have the flour and baking powder well 
mixed, then add the salt. Now add the shortening or 
grease. The latter should be cold, or at least cool so as 
not to be too greasy. Rub the shortening and flour 
together well before the shortening has a chance to 
melt and run. Add cold water to make a flexible but 
not too thin dough. Now grease your skillet and get it 
HOT. Hold the skillet a foot or two above the live 
coals of your campfire until the heat causes the ban
nock to rise. When the bannock is well risen, lower it 
close to fire till the bottom of bannock is well cooked . 
Now slant the top of the bannock towards the fire till 
a nice rich brown, or the bannock can be turned upside 
down in the pan, and again held over the fire till done. 
Served with butter and jam and hot tea or coffee, a 
well cooked bannock leaves nothing to be desired. 

BEAVER-TAIL SOUP 

Take two large beaver tails, or three or four small 
ones, and after skinning them chop them into small 
pieces an inch or so square. Put into an enamel or 
earthenware dish and pour over them one cupful of 
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vinegar and enough water to cover them. Let soak a 
whole day or night. Drain, and then add a gallon, or 
required amount of cold water, a teaspoonful of pepper, 
two teaspoonfuls of salt, a large finely chopped onion, a 
cup of rice and after it comes to a simmer, boil for 
about twenty minutes. Before serving add two cans 
of tomato soup and a teaspoonful each of celery salt 
and dried parsley. 

HORATIO 
BIGELOW 

After graduating from Harvard Uni· 
versify, Horatio Bigelow began writing 
for "Forest & Stream", "Field and 
Stream", and other publications. 
Four of his bookH, "Scatter Gun 
Sketches", "Flying Feathers", 
"Gunnerman and Gunnerman's 
Gold" are classics of outdoor writing. 
Mr. Bigelow now writes an outdoor 
column entitled "What l-uck?" for 
the Charlotteville (Virginia) "Daily 
Progress". 

VENISON 

This is a fine-grained meat with little fat, and unless 
properly cooked i!:l most unpalatable. A leg or haunch 
should be thoroughly larded, numerous small crosswise 
cuts being filled with strips of fat salt pork and covered 
with a flour paste. It should be roasted in a slow oven 
and be basted continuously, toward the end with cur
rant jelly melted in the drippings. Remove the flour 
paste before serving. 

Venison pate, or spread, is a recipe given me in South 
Carolina. One cup of left-over cooked venison, finely 
ground, to one cup of butter; these are worked together 
with a spatula into a fine paste and well seasoned with 
Worcestershire or A-1 Sauce, salt and black pepper, 
paprika or red pepper, according to taste and formed 
in a mold. It will keep indefinitely in the ice box and 
serves as a spread on crackers or sliced with salad. 
Cooked shrimp can be prepared in the same fashion. 

RED RICE OR RICE PILAU 

Put 2 tablespoonfuls of bacon grease in frying pan. 
Cook tomatoes and grease and stir into boiled rice. 
Add onion and salt. 

Take my word for it, there is not a recipe here to be 
passed over. As my smallest grandchild says, "Now 
I've said my A.B.C ., tell me what you think of me." 

BOB WHITE QUAIL 

Split quail down the back. Place in roaster. Add 
enough water to cover bottom of roaster. Add butter, 
sprinkle with salt and pepper. Cook in oven (350 
degrees) about 45 minutes, making sure that the quail 
is kept moist until brown and done. 
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Wll:D TURKEY 

Prepare turkey for cooking. Add salt and pepper and 
one pint of water. Place in roaster and cook in oven 
(350 degrees!, twenty minutes to the pound. One quar
ter pound butter should be added for wild turkey. 

PEANUT DRESSING 

Twelve slices of baker's bread toasted, cut in cubes 
and moistened with turkey stock. Two cups salted 
peanuts, crushed or ground, tire added to the bread . 
Stuff the turkey with this filling, and keep in oven ten 
minutes longer when stuffed. 

DANIEL BOONE 
Daniel Boone, Nashuille, Tennessee , 
sportsman-attorney, is a great-great
great grandson of the pioneer, Daniel 
Boone. Today's Daniel Boone is a 
great hunter and fisherman, too. After 
graduating from Cumberland Uniuer
sity, Mr. Boone delayed opening a 
law office until he had played three 
seasons of professional baseball. "I 
began the practice of law in Nashville, 
Tennessee, in 1927," Mr. Boone 
writes, "and haue tried not to let it 
interfere too much with my hunting 
and fishing and outdoor sports." A 
typical Boone! 

BEAR ROAST 

One really must know how to prepare and cook bear 
meat or it can hardly be eaten. Bear meat is both 
strong and tough, if from an old bear. Never try to 
broil and fry bear steaks from an old bear, at least not 
like you would ordinary. steaks. 

I learned this the hard way, but bear meat can 
be prepared so as to be delicious. A roast is always 
preferable. 

Rub with plenty salt and pepper; rub a little garlic 
around inside of vessel you are to boil it ·in; put in 
plenty of water and boil until tender, does not make 
any differ~nce how long. When tender remove to 
roaster, use more salt and pepper and cover with sliced 
onions. Roast until brown. May put in a little water 
it was boiled in or pour over a little while roasting. 

The above applies to wild Boar meat also. Delicious 
gravy can be made from juice and water in which it 
was boiled. 

VENISON 

Venison may be cooked many ways. I find this the 
quickest and easiest way in camp where venison is 
plentiful. 

Tear out the two back strips, cut across the grain 
about an inch or a little more thick and broil in butter 
or a little fat from venison. Be sure to salt and pepper 
well before cooking. 
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QUAIL 
Here, in my opinion, is the best way to cook quail. 
Salt and pepper them well, put them in a skillet 

about three fourths full of water. Cook with a lid on 
until tender. Pour water off, add butter and brown 
well. When cooked this way, the meat does not dry out 
and is much better. 

DRIED BEEF AND GRAVY 
My "pet" recipe both in camp or at my bachelor's 

apartment is dried beef and gravy. When milk is avail
able for making the gravy. It took me ten years to 
learn to make real brown milk gravy. The secret of 
gravy making is proportion of flour and grease. You 
gauge the amount of gravy to be made by the amount 
of grease used, then add flour, stirring all the time, 
until all the grease is absorbed, but no more. Keep 
stirring and cooking until flour and grease is well 
browned. You can almost scorch it and still make good 
gravy. Now, add sweet milk, stirring all the while until 
it is the right thickness to suit you. Should be thinner 
than for regular gravy. Do not remove too quickly as 
it should cook a little. I always have to add milk sev
eral times. If canned milk is used, some water should 
be added to milk. Now add pepper and salt to taste 
before adding tom up pieces of dried beef. Too many 
people do not use enough salt. Milk may be added 
after dried beef is put in if too thick. Most any kind of 
grease may be used. I am best known in culinary 
circles for my gravy, brown cream. 

BOB BECKER 
Bob Becker is one of the best known 
outdoor writers in the land. He be
came outdoor and kennel editor of the 
Chicago "Tribune" in 1921, after 
seiJeral years spent as an ezplorer for 
the Field Museum of Natural HWory. 
On one expedition to the Amazon, 
Beclrer discoiJered a new bird, which is 
named after him. He also edits "Out
doorsman" Magazine and yet finds 
time to write such widely seUing books 
as "How to Raise and Train Your 
Puppy" and "Bob Becker's Dog 
Digest". , 

SAUTEED WILD DOVE 
This method can be used for disjointed grouse, dove, 

pheasant or other game bird. I have also used it for 
squirrels. 

Dress the game. If large birds, disjoint. Doves-use 
breast only. Put meat into a skillet. Add enough bacon 
fat so the meat will not bum. Salt and pepper birds to 
taste. Sear each piece well. Three to five minutes for 
small game. Longer for larger game. Now add a cup of 
white wine, two to three 'bay leaves, a pinch of mar
joram, dash of onion salt, a jigger of Worcestershire 
sauce, and two or three cups of water depending on 
size of skillet and amount of meat being cooked. Cover 
the pan and turn flame low so it will simmer. If liquid 
gets low add more water. Cook until fork tells you 
meat is tender. (The gravy will be delicious.) Serve 
your birds with a green salad, wild rice and Burgundy. 
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HANK 
BRADSHAW 

Hank Bradshaw says that " I've never 
done much about the outdoors e:~ecept 
enjoy it thoroughly and got mad if 
everyone didn't treat it as if they 
enjoyed it, too. To pass these feelings 
along to the public via typewriter and 
camera hos been only two of the many 
pleasures which have sprung from 
that association." Mr. Bradshaw lives 
in Des Moines, Iowa. 

BAKED WALLEYED PIKE FILLETS 
Clean, dress and fillet. If the fillets are large, cut 

into serving portions. Place in greased shallow baking 
dish and sprinkle with salt, pepper, a little paprika 
and lemon juice. 

Prepare white sauce of two tablespoons butter, same 
of ftour, one of dry mustard, one cup top milk, and 
seasonings. Pour this over the fillets. Sprinkle half-cup 
buttered bread crumbs and parsley. Bake at 350 de
grees for 35 minutes. 

IRISH-ITALIAN SPAGHEnl 
(Just the thing after a day outdoors) 

1 onion, chopped 
2 tbsps. salad or olive oil 
1 pound ground beef 
1 teaspoon salt 
~ teaspoon black pepper 

Dash of red pepper 
112 teaspoon chili powder 
V2 teaspoon Tabasco sauce 

1 1 OV2 oz. can cream of 
mushroom soup 

1 1 0 V2 oz. can condensed 
tomato soup 

1 pound long spaghetti 
V2 cup grated Parmesan 

cheese 

Brown onion in hot fat; add meat and seasonings; 
brown lightly. Cover and simmer ten minutes. Add 
soups; cover and simmer 45 minutes. Cook spaghetti 
in boiling, salted water until tender. Drain and rinse 
with hot water. Arrange on hot platter. Pour over 
sauce. Sprinkle with cheese. Pass additional sauce and 
cheese. Serves 4. 

WILD DUCK WITH MUSHROOMS 
(This is my favorite recipe. 

There is no better) 
Wild duck 

1 onion sliced 
V2 cup butter or drippings 

salt and pepper 

1 cup fresh mushrooms 
sliced 

2 tablespoons flour 
Va teaspoon thyme 
2 cups water 

Prepare and disjoint duck. Brown duck with onion 
and fat. Add salt and pepper, and the two cups water 
and a bay leaf. Cover and cook 1 Y2 hours. 

Saute' the mushrooms, add fiour and thyme. Add to 
duck and continue to cook 30 minutes. Serve on chop 
plate with border of wild rice. 
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3,4 cup wild rice 
V2 teaspoon salt 

WILD RICE 

3 cups boiling water 
2 teaspoons butter 

Wash rice thoroughly in cold water several times. 
Add salt to boiling water, then add rice slowly so 
water continues to boil. Do not stir. Shake kettle to 
prevent rice from sticking. Cook 25 to 45 minutes, or 
until rice is tender and water entirely absorbed; add 
butter. Lift carefully into double boiler and form steam 
tunnel clean through rice. Let rice steam for 15 min
utes; result will be flaky. Serve in place of potatoes 
with beef or game. Six portions. 

SMOTHERED PHEASANT 
Cut bird in pieces suitable for frying. Roll in salted 

flour. Brown slowly and carefully in enough fat to 
cover the bottom of the pan about one-fourth inch 
deep. Dribble about ~1 cup cream over bird about 
every half hour until done. Cook on low heat. Serve 
with wild rice. 

JOE 
BROOKS, JR. 

,Joe BrookR Jr. is fishing editor of 
the "Rally Sheet", published by the 
League of Maryland Sportsmen and 
contributes a column on fishing to the 
"Union News" of ToWBOn, Maryland. 
He is author of the book, "BaBB Bug 
Fishing" and a new work, "Salt Water 
Fly Fishing" will soon be published. 

The famous Woodmont Rod and Gun Club, located 
in the Alleghenies, near Hancock, Maryland, is one of 
the oldest in the country. The limited membership of 
the club reads like a "Who's Who" of America's out
door men. Many presidents have spent their days 
there afield and astream, but with their thoughts too 
on the table that would be awaiting their return to the 
club. Deer, wild turkey, ruffed grouse, pheasants, and 
wild duck and all upland game have served to make 
membership in this unusual club a coveted achieve
ment to all lovers of the outdoors. Throughout the 
seasons the club has come up with some recipes that 
really make your mouth water. Mr. Henry Bridges, 
executive secretary of Woodmont, very kindly sent 
me the following. 

WILD TURKEY 
Dress turkey, and if weather is cool, hang it outside 

on a porch or some convenient place for six or seven 
days before using. If weather is warm, hang in cold 
storage, but do not freeze it as freezing will take away 
the flavor of wild turkey. Prepare stuffing with fine 
bread crumbs and chestnuts as follows: 

Boil chestnuts until mealy, and mash them up fine. 
Put one-half bread crumbs and half chestnuts with 
some butter and salt and pepper, and mix up well. 
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Stuff the turkey with this filling. Put in oven to roast, 
putting plenty of butter on turkey, also some small 
strips of bacon. Cover same with a cloth. While roast
ing baste .thoroughly, and when turkey is about done, 
take the cloth off and brown it thoroughly. Put salt 
and pepper on turkey with butter before starting to 
roast. 

VENISON 

Get pure olive oil. To one pint of olive oil grate four 
onions, and beat up in a dish. Get the skillet very hot, 
and put a little butter in it to keep it from sticking. 
Dip the venison steaks thoroughly in the olive oil and 
onions. Cook quickly and turn frequently, searing the 
steaks medium to well done according to how liked 
best. If a venison roast, pour the olive oil and onions 
over the roast as you start to roast it. Baste it thor
oughly while cooking. 

ENGLISH PHEASANTS, ALSO RUFFED 
GROUSE AND QUAIL 

The following procedure applies to each of the above. 
If pheasants are young, split on back and put them 

in a broiler with plenty of butter, salt, and pepper. 
Baste thoroughly with juice from dripping pan. 

J. HAMMOND BROWN 
J. Hammond Brown, President of the 
Outdoor Writers Association of Amer
ica, is probably the best known writer 
of an outdoor column, certainly the 
most loued and respected. A life long 
fighter for sound conservation, "Ham" 
Brown's pen has fought fiercely for 
many good causes. He is founder 
and Honorary Life President of the 
Brotherhood of the Jungle Cock and 
originator of the Flying Fishing Club. 
He writes a daily column for the 
Baltimore (Maryland) "News
Po.~t" and a column for the Sunday 
"'American". 

The state of Maryland has always been famous for 
its seafood, so as a matter of course, through the years 
there have developed equally famous cookery methods 
for serving up such seafood items as crabs and oysters, 
fish, terrapin and waterfowl. 

During the years many famous spots developed 
where these succulent dishes were supposed to be 
served just a wee bit better than any other place. 
Perhaps the most famous of these down through the 
years was the old Rennert Hotel, now only a memory. 

The Rennert was something more than just another 
hotel. In those days when a Maryland political boBS 
was almost an absolute dictator and ruled with a rod 
of iron, even if the rod itself was encased in velvet, it 
was in the lobby of the Rennert where this political 
monarch met his lesser lieutenants and it was upstairs 
that he conferred with his more trusted staff. Eating 
was more of an art_ in those days before the era of the 
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cafeteria and the quick lunch, so the Rennert through 
these days of another year won and assumed leadership 
in the art of preparing those seafood dishes for which 
Maryland was famous. 

The Rennert has gone the way of many other famous 
hostelries; modern epicurean palaces are judged now
adays by the size of their bills presented on a silver 
platter, the decorations on their walls and the size and 
extravagance of their entertain"rs. 

However, the crab and the oyster, the wild duck, the 
Bob White quail and the terrapin are still with us and 
the culinary secrets of the Rennert chefs have been 
handed down for posterity. So if you are more inter
ested in the taste of your seafood dinner than the cost 
of the dishes upon which it is served, have a try at 
these epicurean gems handed down for generations by 
famous Rennert chefs. 

CREAMED CRAB FLAKES 

Remove the meat from one large crab. Place in pan 
with two teaspoonfuls of flour, allowing it to become 
hot before adding one pint of boiling milk and one
quarter pint of heated cream. Stir well and allow to 
boil for ten minutes. Season with salt and cayenne 
pepper; then add one and a half pounds of well picked 
crab meat. This serves six persons. 

IMPERIAL DEVILLED CRAB 

Simmer the flakes of two crabs and a half of chopped 
onion in butter. Season with salt and cayenne pepper. 
Add two cups of thick cream sauce, a dash of Worces
tershire sauce, a teaspoonful of English mustard, a 
little chopped chives. Bring to a boil and bind with the 
yolks of two eggs. Then add a little green and Spanish 
pepper chopped fine. Fill well cleaned crab shells and 
then spread a little French mustard and a sprinkle of 
bread crumbs over the top. Place a small piece of 
butter on each and bake in the oven until brown. 
Serve with a slice of lemon. 

BOILED ROCK WITH EGG SAUCE 

NoTE that in the Chesapeake Bay country a rock is 
the well known striped bass. 

Cover fish with water together with one slice of 
onion and two slices of lemon and then boil until done. 
However, at the Rennert the secret was that natural 
salt water was used of the same salinity in which the 
fish lived. Pour over egg sauce and chopped parsley 
and serve piping hot. 

FRIED NORFOLK SPOTS 

Wash fish well, then allow to dry. Dip in cracker 
meal and flour mixed. Season with salt and pepper and 
fry in shallow fat. Serve with parsley garnish and a 
sli~e of lemon. 
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CRAB SOUP, SHORE STYLE 

Place two ounces of butter, one chopped onion and 
one chopped green pepper in a casserole and simmer 
until done. Then add two quarts of fish broth, one half 
cup of rice and boil slowly for fifteen minutes. Add 
three peeled tomatoes after they have been diced, one 
teaspoonful of Worcestershire sauce, the meat of two 
large crabs, one pound of fresh okra or one can okra 
cut in pieces one inch long. Cook again slowly for 
twenty minutes. season well with salt and pepper and 
serve with a sprinkling of chopped parsley. This serves 
eight persons. 

Here is an interesting variant. In those days of the 
old time political bosses prominent in the upper circles 
was one Tom McNulty who had been Sheriff of Balti
more City almost beyond the memory of that genera
tion. Besides his fame as a singer of Irish ballads, he 
was also famous for his crab soup. It had a particular 
tang that no one else could achieve and the manner of 
its preparation was kept a close secret; in fact this 
secret was never disclosed until long after Sheriff Tom's 
demise. Yet the secret, the one thing that made his 
crab soup so delicious and different was quite simple; 
he used lager beer in place of fish broth in making up 
the stock. Fact is, I believe that this is the first time 
that Sheriff Tom's secret has ever been publicly dis
closed. 

OYSTERS IN CHAFING DISH 

Place in a chafing dish two dozen select oysters, two 
stalks of celery cut into one inch pieces, one-half tea
spoonful of salt, and one-quarter teaspoon of black 
pepper. Place the celery in the dish first and lay oysters 
upon them. Add water until the oysters are just cov
ered and cook until the .edges of the oysters begin to 
curl. Of course, the butter and the seasoning should be 
placed on top of the oysters before the cooking starts. 

GRILLED OYSTERS, BALTIMORE 

This delectable dish was a favorite on B. & 0. 
Dining Cars in the days when the cuisine of this road 
was famous the country over. It also has been made a 
featured dish at the Southern Hotel in Baltimore, but 
it is believed that it originated in the kitchens of the 
Old Rennert. 

Dry one dozen large oysters on a towel, sprinkle 
with pepper, dip into drawn butter and bread crumbs, 
then broil quickly to a light golden color. Cover two 
slices of toast with slices of Maryland cured ham 
(broiled), and place six oysters on each piece of ham
covered toast. Garnish with slice of lemon and sprig of 
parsley and pour around it a light cream sauce with 
chopped celery cooked into it. 
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DIAMOND-BACK TERRAPIN 

In this day and age, diamond-back terrapin ill seldom 
placed on the menus of even our better class hotels. 
This is probably due to present day scarcity and result
ing high cost, but also to quite an extent to the extreme 
care and length of time in the proper preparation of 
this epicurean tidbit. Perhaps the most famous of all 
terrapin recipes, Maryland style, is credited to the late 
Commodore Thornton Rollins of Baltimore and it was 
the manner in which it was generally served at the 
Old Rennert. 

Immerse live terrapin in boiling water and boil under 
cover or until its feet crush easily by pinching. Then 
withdraw from water, placing terrapin on its back in 
order to retain the natural essence. When cool remove 
yellow shell skin. Use all meat portions, eggs and liver. 
Be careful not to let any of the gall bladder penetrate 
the meat or essence. To each six inch terrapin, use 
one-quarter pound of butter and one-half cup of sherry 
wine. Use salt and red pepper to taste . 

These are just a few of the dishes served at the Old 
Rennert in a day when people dined more slowly and 
with more ceremony than the present generation. They 
are not offered to be rushed through a kitchen on an 
assembly line like a modern automobile. 

If you have the time and the desire, as well as the 
ingredients handy, you might try some of them. 

HANK 
BRUNS 

Hank Bruns, tall, mas.<ive, impres.<ive 
in voice as well as build. i.< a free lance 
writer of fishing stories for the outdoor 
magazines. After fishing his way up 
and down the Pacific Coa.•t. he moved 
to Florida, where he did the same 
thing . He is the author of "The 
Making of A Fi.<hrrman" and nou• 
lil•e.• in Georgia. 

CONCH CHOWDER 

Which is a man's dish. 
A working and virile man. 

6 conchs, which have been 
skinned and the hell 
pounded out of them 
a couple big onions 
a bit of salt pork 
salt and pepper 
a teaspoon sugar 
a sweet pepper 

2 cups of mille (evaporated 
will do) 
bay/eaves, thyme, crushed 
garlic 
a couple of cups of 
potato chunks 
a tablespoon of flour and 
the same of butler 

Cook the onions and the pork until onions are ten
der, then throw pork away. Add conchs and everything 
else except the milk, potatoes and flour and butter. 
Simmer until tender, then add milk and potato, and 
thicken with flour and butter. If you have a little dry 
wine you aren't using, toss that in. Eat piping hot, and 
the DEVIL take the hindmost. 
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Neville Stuart, cel'tainly the BEST HOST the 
BAHAMAS ever produced, and who KNOCKS HIM
SELFoutmakingpatronsofhisANCHORSAWEIGH 
HOTEL on Bimini happy, also uses the cut up, par
boiled meat of the conch in salad. To make it OUT
STANDING, his CHEF titillates it with Worcester
shire and OLD LIME SOUR, which leads us on to 
something truly off the GASTRONOMICAL BEAT
EN TRACK. 

OLD LIME SOUR is a standard sauce, found in the 
kitchens of every Florida Key RESIDENT and 
brought there from the BAHAMAS by the early KEY 
SETTLERS, who came from those islands, and who 
are called "CONCHS." Add a level teaspoon of salt to 
two cups of strained lime juice. Let this queer mixture 
stand in the warmth of the kitchen for a couple of 
weeks, then bottle. Keep it cool. Damnedest smell 
ever, unusual as an addition to salad dressings and 
seafood salads. Even a little on cooked fish is good, 
and in their sauces. 

When a coconut is not quite ripe, the white MEAT 
you know so well has not yet formed, and the nut is 
full of a chartreuse jelly which holds all the essence of 
flavor of all the coconuts you ever ate. Eat it with a 
spoon, or make ice-cream of it, the way THEY DO 
in the Bahamas, and in one shop in Key West, Florida. 
But BETTER YET, and how this one is going to slip 
past an eagle-eyed editor and get into a COOK BOOK, 
I don't know. But if it doesn't, I'll bet he'll try it. 

Somehow, THE INTERIOR of the coconut is al
ways cooler than the surrounding air, and while a 
friend and I sailed boresomely from Key West to the 
Tortugas, one happy winter day, he got this idea. 
Perhaps he had it all along. 

Carefully lop off the top of a grt-en coconut, being 
careful to preserve the LUSCIOUS jellied interior. To 
this tapioca-like jelly, add a jigger of Jamaica RUM, 
or any other kind you can get. A heaping teaspoon of 
sugar, the juice of a small KEY LIME, or any lime, or 
lemon, although lime is best. Fizz up furiously with a 
swizzle-stick. Urn urn urn! 

On that TRIP, we gigged crawfish, which are the 
southern COUSINS of the superior YANKEE lobster. 
We twisted off the tails, while the CRAWFISH pro
tested, and split them open, like a valise, from the 
inside, where the shell is softest. Then we fried them, 
split down, in hot butter. You can do this with lobster, 
too. It doesn't sound worth mentioning, except that 
most cooks remove the shells before frying, and thus 
LOSE the delicate, heaven-sent FRAGRANCE and 
FLAVOR of the crustacean. OLD SOUR is good on 
these tails. · 

Did you ever eat SCHW AHT? The spelling is pho
netic, but still conjures up all the delightful crispness 
that memory holds for THIS dainty. The word is 
German, and any good German will tell you that the 
crisp outer skin of a fresh ham, after roasting, is the 
best part. Bits of skin are now being marketed under 
the unimaginative name of PORK SKINS, from Cuba 
to Minnesota. You can make SCHWAHT, to be used 
as an hors d'oeuvre, by buying some pork skin, with a 
half inch or so of fat still attached, from your BUTCH
ER, and then frying it brown. DELICIOUS! Serve 
like potato chips. 
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But to RETURN to our SOUTH SEA ISLANDS, 
where the BANANA PLANTS you see will probably 
be PLANTAINS, which are not at all pleasant to eat 
raw, and are sometimes locally called HORSE banan
as, for undoubtedly a good reason. These PLAN
TAINS are high-class food, when a shrewd native 
prepares them. They are used, preferably, green, and 
can be boiled like any vegetable, and seasoned the 
same way, or chopped into stuffing for fowl, or better 
yet: CUT into round slices, batter the slices, and fry in 
deep butter, or to hastily remember the STATE of the 
HCL these days, margarine. You can glaze them with 
brown sugar, nutmeg, cinnamon, honey, etc. etc., or 
marshmallows, or eat them just as they come from the 
pan. If you LIVE in BROKEN BOW, Nebraska, 
the chances are that you will never see PLANTAINS 
in the local market, so buy some BIG green bananas 
and try THEM out. Also on these FABULOUS south 
sea islands are SEA GRAPES, which are poor eating, 
but make wonderful jelly, and PIGEON PEAS, which 
grow on large shrubs in skinny little pods which rattle, 
when the wind blows and the peas are ripe, like little 
CASTANETS. The DILLIES, or wild sapodilla, look 
like little brown footballs, and taste about the same. 
But the NATIVE kids chew them until they become a 
wonderful bubble gum, and RIGHTLY so, for chicle 
comes from the sapodilla tree. COON OYSTERS, 
those diminutive shellfish which hang in clusters from 
the roots of the MANGROVES, and which are so dis
appointing as to size but not as to taste, are skewered, 
after opening, on wires, with alternate slices of tomato, 
if available, and bacon, then rotissieried. Good good 
good. Be SURE, however, that the oysters come from 
unpolluted water, you local residents. The natives in 
the BAHAMAS don't have to worry about that. To 
eat, there are also soursops and ties and monstera fruit, 
all eaten raw, made into salads or ice-cream, and en
joyed. But NORTHERNERS usually find them flat 
and rather on the blah side. But if you are cast AWAY 
on an island, ANY food, you know, can BE BEAUTI
FUL! 

NASH BUCKINGHAM 
Nash Buckingham, southern gentle
man, sportsman of international 
reputation, a writer who has become a 
clas9ic in his lifetime, is known ta 
millions through hi.~ great srory, "De 
Shootine9' Gen'man." An athlete, he 
played football with his University; 
fought in the boxing ring; ranched in 
the west. For many years he has been 
a featured writer in the magazines. 
He has been one of the judges of the 
National bird dog championship, run 
at Grand Junction, Tennessee, for 
many years. 

YE LOWLY COOT, POULE D'EAU 
IVORY-BILL OR FEN-FLAPPER 

Remove a bunch of coot breasts whole, after skin
ning the fowl. Soak the breasts over night in salted 
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water with a bit of vjnegar added. Run the breasts 
through a meat-grinder with some bacon or hog-jowl 
added to taste. · Mix all this up with some mashed 
potatoes, tomatoes (fresh or canned) , a bit of sugar and 
bread crumbs and bake (oven) just like a deep-dish pie 
browned on top; you can either line the pan and crust 
it, or bake just as is. 

Or, 

For a meat meal, on top of the stock, grind the coot 
breasts with some bacon strips and about a 50-50 mix 
of either ground channel catfish or fresh water stur
geon. Make into saucer-size "hamburgers" and fry in 
onion-grease. If they ain't good there ain't nuthin' 
good. 

COLD JELLIED BLUE CHANNEL CATFISH 

After dressing carefully, wrap a five or six pound 
blue .channel catfish in cheese cloth and boil slowly for 
about 25 minutes. Allow to cool, drain and dry care
fully. Theri, still tightly wrapped, put into cold unit, 
or, if in camp, in your ice outfit, and let stand until 
next day around supper time. Then, unwind the cheese 
cloth and you'll find the catfish has made its own jelly. 
Break into chunks of cold, sweet meat. Have plenty of 
toasted, real French bread, potato salad and a black 
cherry aspic ring. Serve beer or chicoried French coffee. 
If you like sauce Remoulade, by all means have some 

· along. Eat until your mind changes, which won't be 
until all the cat and grub have disappeared. 

ROAST MALLARD 

By Mingo Williams famous chef of the equally fa
mous Mermaid Tavern restaurant owned by Douglas 
Stamper, on Front Street's Cotton Row in Memphis, 
Tennessee, on the Mississippi, down in Dixie. 

Unfreeze a fat mallard and re-soak it in heavily 
salted water for 30 minutes. Remove and dry thor
oughly inside and out. Pulp a chopping onion and 
a trace of garlic. Rub this into the bird with salt to 
taste and plenty of coarse black pepper. Stuff duck 
with raw dressing of stale corn bread, real country 
sausage, and chopped apple, celery, carrots and prunes. 
Wrap and skewer duck (or ducks) end-to-end with 
wide bacon strips, but first ftour the birds just a bit, 
over all. Put two cups of water in your roasting pan 
and lay in the mallards breast down, with a weighted 
cover on top. A pressure-cooker will do the job faster. 
Get your oven up to even 350° and cook for two and a 
half hours, adding steam water and basting often. A 
bit of wine added to baste, helps. Test breasts often 
with fork-point to determine individual rareness or 
well-done. You can mince gizzards, livers and hearts 
and add to dressing, or use in gravy. Bottle of red 
wine; hominy and aspic salad. One whole mallard to 
a portion. 
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L. S. CAINE 
Lou Caine's background covers more 
tho 11 a quarter of a century of expe
riem:e in fi11hing for all kinds of fish 
from trout, hass and muskies in fresh 
water to tarpon , sailfish and marlin . 
He has fished from Hudson Bay to 
Ke.v West as well as in France and 
the West Indieil and is the holder of 
three official world's records which are 

recognized by the International Game Fi.qh Association . No other 
individual holds that many, so Lou Caine is really "a record hol
der of world'.q records". He is the author of several books on 
fishing including "Game Fish of the South" which is used as 
an authority hy the American Mu.qeum of Natural Hi.•tory and 
the Smithsonian Institute. 

SPAGHETTI A LA ALLENHURST 

On a fishing trip, a friend of ours who has travelled 
extensively on the continent as well as in this country 
was bemoaning the fact that there were not a half
dozen restaurant...q in the United States that could pre
pare a really delicious dish of spaghetti. He then 
proceeded to tell how it should be done. Upon return
ing to camp the ingredients were obtained and he was 
prevailed upon to prove his contention and-he did. 

Of course, it requires no skill to cook spaghetti, as it 
is merely boiled in salted water, but the sauce is really 
what makes it and there are very , very few who under
stand how to prepare a truly delicious sauce. 

Plan on having this some rainy day in camp, for it 
takes time to make it properly, but if you follow 
directions minutely, your fame as a chef will make 
your wife envious. 

Get about two pounds of lean pork (such as pork 
steak) and dice it into pieces not larger than ~inch 
squares. This is the tedious part of the job. Put it in a 
deep skillet together with two tablespoons of bacon fat 
or grease and brown slightly. Just before it gets brown, 
add two pounds of onions finely chopped or sliced. 
Cook until the onions brown. Keep turning to prevent 
burning. Add a clove of garlic finely chopped. Add one 
can of tomato paste and one pint can of tomato juice. 
Add a can of mushrooms or mushroom pieces. Season 
with salt and pepper. Add one quart of water. Cover 
tightly with a lid and allow to simmer over a low flame 
for one hour or more. Long cooking improves the 
flavor . Just before serving, thicken to the right con
sistency. This is done by putting two tablespoonfuls of 
flour into a small bowl and slowly adding cold water 
until it forms a smooth mixture. Use enough water to 
make it pour easily. Add this to the sauce, stirring 
constantly until it boils. More of the flour and water 
mixture may be added if you prefer a thicker' sauce. 

When the sauce is thoroughly cooked, prepare the 
spaghetti by putting two pounds into four quarts of 
rapidly boiling salted water in a large kettle and boil 
for ten minutes or until tender. If more water is neces
sary, add boiling water. Drain and rinse. Put on plates 
and cover with sauce. Have grated Parmesan cheese 
to sprinkle on the spaghetti and sauce. 

The above will satisfy six or eight outdoor appetites. 
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.. JAVA 
First, get some really fresh coffee. Then fill the 

coffee pot with fresh water and put it on the stove or 
fire, but do not put any coffee in it. Bring the water to 
a good husky boil; then toss in one good fistful of coffee 
for each cup desired. Stir it slightly and set it aside 
from the fire in a spot where it will keep warm to 
steep-but under no circumstances should it ever be 
allowed to boil. 

If your hands smell slightly fishy, you can use a 
tablespoon to measure the coffee instead of your fist, 
but use a good heaping tablespoonful to the cup, for 
there is nothing worse than watery, anemic coffee in 
camp. Remember! Don't ever BOIL the coffee. 

HUSH-PUPPIES 
There are various explanations as to the origin of 

this term, but the one most generally accep,ted relates 
that a hunting party upon returning early to camp 
became annoyed by the dogs howling for supper. To 
pacify and quiet the dogs, a negro cook mixed some 
corn meal and water, placed it in a frying pan and 
browned it slightly, then threw it to the dogs to satisfy 
their hunger. 

One of the campers, envious of the dogs, rescued a 
piece and devoured it with much relish (probably after 
a drink). From this humble beginning the present day 
glorified hush-puppy was born. 

Now fish and hush-puppies go together like apple 
pie and cheese, and are much better when cooked in 
the grease in which fish has been fried. We won't insult 
your intelligence by telling how to fry fish-but here 
goes for the hush-puppies! (Before we really get started 
though, let it be clearly understood that there are two 
entirely different kinds of hush-puppies-good and 
not-so-good. While both kil)ds will be dealt with, the 
real hush-puppy addict will tolerate only the former.) 

J good-sized cup of 
white water-ground 
corn meal 

1A cup of flour 
2 teaspoons of baking powder 

Y2 teaspoon of salt 
J egg 
1 finely chopped or 

sliced onion 

Mix the corn meal, flour, baking powder and salt. 
Break in an egg and slowly add water (fresh.or evapo
rated milk is better), beating like the devil all the time 
until it assumes the consistency of thick p,aste. Then 
add the chopped onion and beat some more. (An onion 
is not essential, but most prefer it.) 

When the mixture reaches the stage where a big gob 
of it will drop from the spoon, it is ready for the frying 
pan. Drop as many spoonfuls right in with the frying 
fish as you figure you can get away with. They will 
start to puff up at once, and when they reach a golden
brown-well, don't burn your fingers when you grab 
for them. 

The other kind of hush-puppies is not so good, but 
sometimes you may get caught without flour, baking 
powder and no one handy to lay an egg. In a case like 
this, take some corn meal, salt it, and add water until 
it reaches a thick paste. Grab a handful and chuck it in 
with the frying fish until it gets good and brown. Some 
people call these hush-puppies, but they are really 
more like hoe-cake. 
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KAMPKOLD JR. 
The Midget Ice Box 

Dimensions only 
772 X 10~ X 10 
inches! 

Weighs only 6 lbs. 
when empty! 

Your Travel Companion 
Keep it in your car! 

Keep it in your boat I 

Keep it with you all the time! 

The perfect midget portable icebox for 
taking beverages or food afield. Holds up 
to 8 beverage bottles. Insulated, rustproof 
metals inside. Convenient carrying handle. 
Indispensable to all outdoor folks! 

Ask for Kampkold, Jr. at sporting goods, 
hardware or department stores . 

• • • Get one for your car toclay! 
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LOUIS 
CAMPBELL 

Louis Campbell contributes a column 
called "Waters and Woods" to the 
Toledo (Ohio) "Times". He is past 
president of the Ohio Nature Clubs. 
a director of the American Ornitho
logical Union, and author of the book, 
"Birds of Lucas County" . 

BRAISED MUSKRAT 
Toledo is the center of a large muskrat trapping and 

eating area. And, believe you me, the little "marsh 
rabbits'' are really something to rave about. If posaible 
get the muskrat directly from the trapper, who will 
remove the musk glands. Remove all fat (this is im
portant) and cut into convenient pieces. Soak in salt 
water over night. Roll in flour seasoned with salt and 
pepper, or flour and com meal mixed and fry in hot 
lard until browned. Add ~-:! cup of water, cover and 
simmer until done. Meat may be covered with onions, 
tomatoes or mixed vegetables before simmering proc
esa. 

PORCUPINE 
Here's a good recipe for a large group. Season one 

pound of ground beef with salt and pepper. Add !1 cup 
washed raw rice and mix thoroughly. Shape into 1 Yz 
inch balls. Cover with tomatoes and bake at 300 de
grees for two hours or until done. The rice pops out at 
the end of the cooking period so that the balls resemble 
(but not very closely) porcupines. 

OVEN-FRIED BULLHEADS 
A bullhead from good water is a mighty tasty morsel 

in spite of its appearance. Here's an easy and different 
method to cook them. Rub cleaned bullheads with soft 
lard or cooking oil. Season with salt. Cover with light 
sifting of flour on all sides., Place on a greased cookie 
sheet and bake quickly at 400 degrees. 

J. E. 
CAMPBELL 

J. E. Campbell for many years held 
the position of Deputy Game and Fish 
Commissioner for the stote of North 
Dakota and also served as editor of 
the magazine, "North Dakota Out
doors". He is now retired, but spends 
many days afield. 

NORTH DAKOTA WILD DUCK 
After carefully cleaning the game, put Yz 9.pple, 1 

cut onion, 1 stalk of celery and a bit of bacon in the 
birds. Rub salt firmly into the skin, place in pan and 
squeeze over the juice of oranges. Have the oven about 
400 degrees.....,... hot-and bake until blood does not come 
when pierced with a fork-about one hour. 
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POTATOES 

A word of advice from an old cook to young ones. 
Don't use cold potatoes for creamed or au gratin. Peel 
and dice raw potatoes. Cook and finish preparing while 
hot. The flavor is much superior also for potato salad, 
marinatf;! with French Dressing while hot, let cool and 
add remaining ingredients and mayonnaise. 

WHAT TO DO WITH THE REST 
OF THE PHEASANT 

Instead of throwing the backs and wings of the 
pheasant away, clean them and boil them for soup 
stock-colossal-add the legs, too, if only the breasts 
are used. 

CORN MEAL WAFFLES 

1 ~ cup flour 
1 cup cornmeal 
2 teaspoons balcing 

powder 

2 eggs separated 
2 Y'2 cups sour milk or 

buttermillc 

Y'2 teaspoon balcing soda 
1 teaspoon salt 

Y'3 cup melted butter 
3 teaspoons sugar 

Sift dry ingredients together, beat yol,ks, add milk 
and melted butter, add to dry mixture and fold in 
stiffly beaten whites. Makes 8 waffles. 

Honey butter sauce for waffles or pancakes 

To 1 cup warm honey, add .)4 cup butter, .)4 tea
spoon cinnamon and a dash of nutmeg. Serve warm. 

LUDWIG CAMINITA 
Ludwig Caminita, Jr. was press and 
radio writer for the United States Fish 
and Wildlife Service until 1942. He 
has written many articles on the out
doors and wildlife for magazines both 
here and in England. Entering the 
armed forces in 1942, Mr. Caminita 
issued "Curly Caminita's Capital 
Roundup", a weekly 18 page digest of 
U.S. news for American service men 
in all parts of the world. Since 1945, 
he has been a partner in a public 
relations firm in Washington, D. C. 

Here is a new taste to accent the thrill of catching 
yoUr fish and then frying them over a wood fire. 

The chef at the Hotel Washington in the nation's 
capital decided that most fishermen get tired of always 
having to fry their fish in bacon, bacon drippings, or 
butter and getting the same taste. So he decided to do 
something about it. 
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Next time you are !ij;arting out on that fishing trip 
just replace your usual supplies for your fish fry with 
one small jar of mayonnaise and sufficient flour for the 
number of fish you hope to put away. 

Here is Chef Pierre Mendendou's simple recipe for 
the new taste for your pan fried fish: 

Prepare your fish for frying. Roll in flour, spread 
with mayonnaise, reroll in flour, and pop into your 
greased skillet. 

And th~tl's all there is to it. You will find the mayon
naise, because of all the seasonings that are in it. gives 
the fish a new tang. The mayonnaise also makes a 
"dry" fish much more appetizing because it provides a 
certain moisture to the meat. 

For those fish you bring back home, your wife can 
vary this a bit by substituting bread crumbs for the 
second "rolling". All she will have to do is roll them in 
flour after they are cleaned, spread with mayonnaise, 
and then reroll in bread crumbs. It makes a much 
fancier and tastier crust. 

Here's a special new dish for all campers, hunters, 
and fishermen. In fact, it's also good for just the plain 
garden variety of picnicker. It's the hamburger in a 
completely new guise, and provides a banquet in the 
wilderness. It also saves a lot of headaches for campers 
who try to bring butter with them and keep it from 
melting. 

The new hamburger was created by Chef Edward 
Djiura of the famous Shoreham Hotel in Washington, 
D.C. 

These hamburger patties may be mixed ahead of 
time and then fried whenever the mood strikes you. 
We would suggest that each patty be wrapped indi
vidually in waxed paper until you are ready to use 
them. 

CHEF EDDIE MEAT PATTIES 

l lb. lean ground beef 
l medium sized onion, 

chopped tine 
A few fresh chopped 
sprigs of parsley 
Salt and pepper to taste 

V2 cup canned tomatoes 
(drained) 

l tablespoon mayonnaise 
4 slices bacon 

21, cup bread or cracker 
crumbs 

Saute the onions in vegetable oil until golden brown; 
mix with the meat; season with salt and pepper to 
taste. Add canned tomatoes, mayonnaise, bread 
crumbs, and parsley. Form into small patties and wrap 
each patty in bacon. Fry in lightly greased skillet. 
Provides six large patties. 

TOMATO FRENCH DRESSING 

cup sa/ad oil 
cup sugar 

l tsp. salt 
J tsp. paprika 

Mix and add: !J.-4 cup catsup, 7.( cup Tarragon vine
gar, 4 teaspoons onion juice, juice of !lemon. Shake in 
Mason jar. Let stand a day. 

22 



DONALD 
CARPENTER 

Donald N. Carpenter has been writing 
on outdoor subjects for over twenty 
years. He is founder of the National 
Capital Casting Club, twice winner 
of the OW AA trap shooting tourna
ment, three times swimming champion 
of the District of Columbia. He has 
contributed more than one hundred 
articles to magazines and is now 
writing a column for the Washington 
(D.C.) "Daily News". 

STEAK A LA WOODSMAN 
Remove all moisture on outside of steak by blotting 

surface with a cloth or other absorbent. Set iron skillet 
on fire and spread salt over entire cooking surface one 
grain deep-when salt starts to dance and burst, iron 
skillet is right temperature to cook. 

Hold meat over skillet and drop it squarely and sear 
for exactly 10 seconds, then turn quickly and sear 
other side. All juices are then sealed inside meat. Then 
turn down heat or put pan on cooler place over fire
add a large lump of butter or bacon fat to pan and 
simmer ten minutes. Finished resembles a grilled steak 
and tastes better. 

SOUTHERN CATFISH OR EEL FRY 
Skin eel or catfish, score meat with a knife at one

inch intervals and do not make pieces larger than six 
inches. Drop pieces into a pot of boiling water that has 
salt and vinegar added. Boil for 20 minutes, or until 
meat does not quite fall off bones. Remove from boiling 
water, dip in beaten egg, then cracker crumbs or com 
meal, fry slowly in deep fat until well done. 

Finished product tastes more like chicken than 
chicken does. 

AMON G. CARTER, JR. 
Amon G. Carter, Jr., began work on 
his father 's newspaper as a newsboy 
for three years, then worked on the 
copy desk, in photography department, 
and sold advertising, thus gaining a 
rounded picture of the newspaper 
business. He served five years in the 
army during World War II, almost 
three years of which was spent in a 
German Prisoner of War Camp. 
Carter is now manager of general 
advertising, Fort Worth (Texas) 
"Star-Telegram" . 

SLUM GULLION 
One requirement is that it be served cold. Take two 

cans of cold tomatoes and one can of cold oysters (the 
ratio is two parts tomato to one part oyster) and mix 
together in a large container. Then slice up in small 
pieces one or two raw onions and mix in with the 
tomatoes and oysters. Then add salt and pepper and 
any amount of pepper sauce that the crowd desires. 
Then stir it all together for a few minutes and serve 
cold with crackers. 
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SPEEDIKOOK 

The 
Sportsman's Stove 

With a Thousand Uses! 

• Hotter flame than city gas. 

• Small, compact, easy to carry. 

At last-a practical sportsman's portable gasoline 
stove! The new Speedikook lights instantly-ready to 
fry those fish, m a ke coffee-yet takes so little space 
you don't know it's in the duffel. 

Speedikook holds sufficient gasoline for 9 to 10 hours 
cooking. Only 7 inches high, weighs only 5 pounds. Non
rusting finish throughout. Every sportsman needs one! 

-!l 

Ask your dealer ·t 
about the 

SPEEDIKOOK 
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RUTH COFFIN 
-
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Ruth Coffin is a sourdough free lance 
writer who lives in Juneau, Alaska. 
Miss Coffin is at present engaged in 
editing the private papers of her uncle, 
the late Judge James Wickersham, 
pioneer Alaskan jurist, outdoor en
thusiast and wildlife conservationiRI. 

.. ........ 

GOOD FOOD - GOOD MEAT 
GOOD LORD LET'S EAT! 

Culinary Clippings from Diary of First Expedition Up 
Mount McKinley-1903-Judge James Wickersham 

"June 27, 1903 ... Luckily killed a goose which we 
split down the back; trussed it up on a stick, hung it 
by its head on a peg before the fire. Our lady mule 
found our handful of salt and ate it-bag and all-so 
ii is food now on without salt. Just roasted the goose in 
front of the fire until browned. Served with Bannocks 
-fit for a king! We have neither tea nor coffee. We 
drink nothing but glacial water-lying fiat on our 
stomachs. Our bread is baked on the end of a stick 
Indian fashion. 

INDIAN STYLE BANNOCKS 

"Pour glacial water into top of flour sack, using just 
enough to make the right consistency of dough when 
mixed with flour. (Sand in glacial water necessary for 
'filling' ingredient.) Pat dough into thin biscuits. Bake 
on fiat rock facing fire. Turn when properly browned . 
For variation, whip dough on end of roasting stick. 
Place before fire, turning frequently until Bannock is 
well colored. Most palatable while still hot. This meth
od of cooking with glacial water gives one plenty of 
'sand in his craw'." 

NOTE: The above was taken from the personal papers 
of Judge James Wickersham, who organized the first 
expedition attempting to climb Mount McKinley in 
1903. Disaster on the McKinley River caused them to 
lose all their equipment, dishes, pans, supplies, blank
ets, etc .. · .. all except a part of a sack of flour and a 
rifle! 

An entry in the diary dated: "July. 3, 1903 ... for 
8 days we have had little food, existing on sandy Ban
nocks, without salt ... and we are hungry ... " The 
word "hungry" was underscored with emphasis. 

How ironically Fate plays her game, for it is noted 
an entry on "June 23, 1903 ... We had little to throw 
away when we abandoned camp, for our supplies are 
getting low, but we are long on Salt! We have a good 
full sack of table salt, and a squat can with a tight top 
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filled with heavier crystals, the latter we concluded to 
abandon. We placed rarge fiat rocks close together, 
put the can of salt between them, and then placed a 
larger fiat rock on the other two as a cover to the can 
and a protection from the rain ... " That can was a 
welcomed find to another Expedition party to McKin
ley as shown by the following extract from "The 
Shameless Diary of an Explorer" by Robert Dunn 
1907. Mr. Dunn was a member of Dr. Cook's Expedi
tion which reached the Wickersham Base Camp in 
September 1903, just 3 months after the Wickersham 
Expedition had left it. Quoting from Dunn's Diary: 
" . . . When we crossed the glacier stream to follow up 
its north bank, we saw chopped poles, meaning an old 
camp . . . I spotted a red coffee can lying under a bush 
-opened it-white stuff inside-looked like-was
SALT! Last night Fred was pi !ling to trade off our 
last 50 pounds of sugar for 'one small 5-pound bag of 
8alt!' Food is slimy without it. Fred wouldn't let the 
stuff out of his sight, and put enough for use on the 
Mountain into his very dirty handkerchief, and hung 
it on his belt. The red canful we cached there. Whose 
camp is this? ... " 

In "To the Top of the Continent", by Dr. Cook, 
1908, page 60, relates this same incident and adds: 
"This camp we later learned was made by Judge 
Wickersham ... " 

ALASKA WILD DUCK SUPREME 
Dress and clean wild duck thoroughly. 
Split down the back bone. 
Soak duck in Burgundy wine for 2 hours, allowing 

one pint of wine for each duck to be roasted . Turn fre
quently so that all parts of the meat are well flavored. 

Season well by rubbing pepper and salt inside the 
duck . 

Stuff each with a raw potato, raw apple, and a raw 
onion. 

Tie or sew the duck securely together and place in a 
covered roaster, pouring the wine over the ducks which 
previously had been used to marinate them. Baste 
frequently 'l\lhile roasting. 

Cook in hot oven-400°-until ducks are thoroughly 
done. Remove the cover from roaster about 20 minutes 
before they are to be taken from the oven so as to 
brown the meat. 

Remove the strings and discard the potato, onion 
and apple which has been cooked inside the duck; they 
have been used for seasoning, as well as being used as 
a "sponge" absorbing the strong, pungent taste so 
frequently obnoxious to wild game cookery. 

Do not become concerned over the fumes which 
might escape from the oven while the duck is roasting, 
for the delicious flavor and texture of the roasted duck 
will compensate for all .. . 

* * * 
Try this one for real tasty nourishing tomato soup. 
1 can tomatoes, 2 small onions sliced, 2 or 3 stalks of 

celery, 1 bayleaf. Let simmer three or four hours, run 
through colander, add pinch of soda, then add 2 cups 
mashed potatoes, pint of milk, •.1 pint coffee cream 
and piece of butter. 
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ALLEN 
CORSON 

Allen Corson's fishing activities have 
taken him to almost every section of 
the United States. At one time outdoor 
editor of the Philadelphia Enquirer, 
Corson fished extensively on the At
lantic seaboard. When in the navy, 
he supervised the Army Ground 
Service Forces Redistribution Sta
tion's fishing program at Miami 
Beach, Florida. 47,000 GI's fished 
under his supervi11ion . Corson is 
now outdoor editor of the "Miami 
Herald" . 

LOBSTER A LA NEWBOLD 
(A La Mamie Newbold, that is) 

(Individual Portion) 
to l Y2 pounds lobster 
Soil whole for 30 minutes. 
Srealc tail off from the 
body. Remove meat. 

Dip in beaten egg and 
cracker crumb meal already 
seasoned with salt and 
pepper. 

Immerse in frying pan Y.l filled with hot grease. 
Brown one side, turn; brown other side. Serve with 
lettuce garnish. 

MAMIE'S BIMINI CONCH SALAD 
(4 People) 

4 conchs 
Juice of one large lime or 
lemon 
Red pepper and salt 

Celery and green pepper 
(optional) 
Mayonnaise or coleslaw 
(optional) 

Clean conch, leaving white meat. Cut into pieces, 
the size of a pea (smaller the better). Mix in lime juice, 
adding other ingredients according to taste. 

NEW WAY SHRIMP 
(4 People) 

I pound of uncooked shrimp 
Cooking fat, enough for 
french frying 

l ~ cups of mille 
2 cups of prepared 

pancake mix 

Wash shrimp and peel off all but the last segment of 
shell and tail. Remove sand vein. 

Prepare ready mix pancake batter (this is better 
than making your own unless you have a specialty. It 
also takes a fraction of the time, hence we call it 
NEW WAY). 

Dip all the shrimp except tail in batter. Drop shrimp 
into fat, a layer at a time. Fat should be heated to 
from 380 degrees to 400 degrees. Cook until a golden 
brown. Drain and serve at once. The last consideration 
is the most important. They are delicious while piping 
hot, soggy when even slightly cooled off; and terrible 
cold. 
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ALBACORE TUNA 
4 

Place freshly cleaned and skinned tuna in boiling 
water. Add one small onion and several stalks of celery 
(cut in pieces). Boil for 20 minutes. Remove from 
water and cool. 

When cold, this tuna is delicious prepared with your 
favorite tuna salad recipe; creamed tunafish on toast 
and a baked tuna loaf. 

KEY LIME PIE 
3 eggs 
Y2 cup of lime iuice 

J con of sweetened 
condensed milk 

J baked pie shell 

Separate eggs. Beat egg yolks. Add lime juice. Beat. 
Add sweetened condensed milk. Beat. Fold in beaten 
egg whites. Pour into baked pie shell and store in 
icebox until served. 

IRVING I. COHEN 
Irving I. Cohen, started his newspaper 
career as a reporU!r on the old New 
York "Herald". HelaU!rbecamechief 
detective of the Charleston, West Vir
ginia, police department, then a special 
agent of the old Department of Justice, 
under W . J. Burns and Edgar Hoover. 
He is now head of the West Virginia 
Investigation Bureau, but finds time to 
write a column "Nimrod and Angler" 
which is syndicated in a number of 
West Virginia new.~papers. 

YUM YUM COOKIES 
Y2 cup sugar 
J egg unbeaten 

Y2 cup shortening 
J !.4 cups sifted flour 

Y2 teaspoon salt 

Y2 teaspoon baking soda 
J package chocolate bits 

Y2 cup peanut butter 
Y2 cup brown sugar 

Cream sugars, peanut butter and shortening thor
oughly; beat until fluffy and light. Mix and sift flour, 
salt and baking soda. Add to egg mixture and blend 
well. Roll dough into oblong; ~~ inch thick. Melt cho
colate bits over hot, not boiling water. Cool slightly, 
spread on rolled dough with knife. Roll up like a jelly
roll and chill overnight. Slice .!1-inch thick. Place on 
ungreased baking sheet. Bake in moderate oven 375° 
F., for 12 minutes. Then pack in a tin can and use as 
dessert on your hunting and fishing trips. 

* * * 
Dill pickles for winter use-a recipe that we guar

antee everyone will admit is the BEST. 
Select pickles 4 or 5 inches in length, scrub well, 

pack in Mason jars, .!1 gallon, with one teaspoonful of 
mixed spices, place a bay leaf and a piece of alum the 
size of a pea on the top of each jar, put in one clove of 
garlic, let one cup of vinegar, two cups of water and 
one tablespoon of salt come to a boil, pour boiling hot 
over pickles and seal jar. Add a couple of small heads 
or one large piece of dill to each ~~ gallon. 
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HENRY P. DAVIS 
Henry P. Davis has been a sportsman 
all his life. Nationally known as an 
authority on trap, skeet and field 
.•hooting, he was one of the organizers 
of the National Skeet Shooting Asso
ciation and served on its first board of 
directors. He is, perhaps, best known 
for 'his activities in the realm of the 
sporting dog. He has .o;erved as a 
judge at fo:x: hound and retriever trials 
and is the only man who has ever 
acted in the capacity of judge at every 
major bird dog field trial in the 
United States and Canada. He has 
acted as a judge at the National Bird 
Dog Championship four time.•. 

BARBECUED QUAIL 
Melt U pound of butter, add 10 tablespoonfuls of 

catsup, 8 tablespoonfuls Lea and Perrin sauce, juice of 
two large lemons, a dash or two of Tabasco sauce, salt 
and pepper to taste. Make these additions cautiously, 
tasting as you go. 

Pick your quail, don't skin them. Rub well with 
butter, sprinkle both sides lightly with flour, and baste 
with sauce. Place skin side next to the fire and barbe
cue slowly, basting and turning often. Watch your 
birds carefully, for easy does it. It should require from 
30 to 45 minutes to do this job properly. If you want 
to dress up your platter, garnish it with parsley, and a 
little chopped parsley sprinkled sparsely over the quail 
won't hurt. Take your time in eating, for this dish is 
just what the Red Gods ordered. 

BARBECUED BASS 
Clean fish thoroughly, cutting off heads, tails and 

fins. Sprinkle lightly with flour, and barbecue slowly, 
basting often. The sauce used is the same as above, 
except the quantity of catsup is diminished, the lemon 
juice is increased and a small amount of vinegar is 
added. Remember to cook slowly. 

I. H. CORY 
[. H . Cory. Pr·esident of the California 
division of thr lzaak Walton League 
of America, has been hunting and 
fi.<hing in California for the past fifty 
years. He was one of that pioneer 
group who first tran.•planted Striped 
Bass from New Jersey to San Fran
cisco by water, thus creating one of 
the major fishing sport.< of the Pacific 
Coast. At one time, Cory wrote an 
outdoor column for the San Francisco 
"Call". He is now devoting his time 
to the lzaak Walton League. 

CURRY 
This Indian Dish can be prepared from either cooked 

lamb, beef, chicken or tripe, and this recipe can be 
u.<~ed in any of the above curry dishes. 
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Meats used should be well cooked and free from fat 
and not highly spiced . Meat to be cut up in small pieces. 

The following serves two: 
Cut up one onion, half an apple, and two or three 

large sticks of celery. Put some butter in a skillet and 
fry the chopped up vegetables until tender in thi~> 
butter. Add two teaspoonfuls curry powder (C and B 
is excellent) . Cook for a couple minutes longer until 
well mixed . Add one large cupful of the meat you 
choose, two teaspoonfuls of seeded raisins, two tea
spoonfuls of grated coconut, the milk from the coco
nut, and enough water to cover. Simmer slowly for 
20 minutes. 

When ready to serve beat up an egg with a small 
amount of milk and stir into the curry. Serve with rice 
cooked dry, and sprinkled with shredded coconut. A 
good chutney completes the dish. Large amount of 
ingredients in proportion to above. 

This recipe won me the cap of the Cooks of the West 
Club, sponsored by Sunset Magazine of California. It 
was given to me originally by the Port Stewart of the 
old Pacific Mail Line and served on its Oriental runs. 

QUAIL-IKE WALTON 
Take a large yam and cut off the top with a sharp 

knife to use as a cover for the receptacle to be made of 
the rest of the yam. Scoop out the interior large enough 
to take the quail. If you save the liver, chop up same 
and hollow out a small white onion, and stuff same with 
the liver. Put the onion inside the quail , which has 
previously been wiped dry and dredged with salt and 
pepper inside and outside. Place the quail thus stuffed 
inside the yam, and pour over it a tablespoonful of 
melted butter. Pin the cover on, and bake slowly until 
the yam, which should have walls about !1 inch thick 
is well done. (About an hour in a moderate oven.) 
Serve on napkin. This recipe was published by my 
good friend Tod Powell in his Woodsman column, and 
created some interest from the letters I received. 

TED DEALEY 
When you partake of hospitality at 
Ted Dealey's 220 ranch near Dallas 
(where he is publisher of the Dallas 
"News") you know quickly that it is 
the home of an outdoorsman. The 
story of his marksmanship is told 
by the specimens bagged all the way 
from the Arctic circle to Southern 
Mexico. Pictures of Dealey with brook 
trout, marlin, tarpon and sailfish 
recount his fishing expeditions. He is 
one of the few publishers who can 
write a better news story than an ad
uertising contract. Dealey's work has 
appeared in the "Saturday Euening 
Post" and other national magazines. 

ROASTED DUCKS, PARTRIDGES OR QUAIL 
Draw and clean in the usual manner, taking the 

entrails out of the bird without splitting the body, if 
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possible. Don't pluck off the feathers. Stuff with bread 
crumbs and season with salt and pepper. Wrap in wet 
clay and bury in hot ashes or coals. Time required to 
cook these birds can be judged only by experience. 
The size of the bird and the heat of the fire are to be 
considered. A teal duck will require half an hour or 
more-other birds proportionately. When removed 
from the fire break open the clay cover. The feathers 
will come off with the clay, leaving the flesh clean and 
tender. 

If no wet clay is available, the same procedure may 
be followed if the birds are put into the hot ashes with 
their feathers wet. 

If you don't want the birds stuffed with dressing, 
'don't remove the entrails until after they are done. 
When they come out of the fire the entrails will be 
shriveled up into a little knot and can be removed 
easily . Cooking the entrails with the bird will not 
affect its flavor. 

COFFEE-SUBSTITUTE FOR CREAM 

Beat an egg to a froth. Put in it a piece of butter the 
size of a walnut. Place in a can, pour the coffee onto it 
gradually from the pot, or stir the egg into the coffee 
when off the fire if you have no other can at hand . . 

SALT PORK FRITTERS 

This is a favorite dish in the piney woods of East 
Texas. 

Slice salt pork not more than J!s inch thick. Soak 
these slices in warm water for at least an hour, ohang
ing the water two or three times. If this doesn't extract 
the salt sufficiently. the slices should be boiled for a 
short time. When the salt is mostly gone, place the 
slices of salt pork in a pan and fry until almost done. 
Prepare a thin batter made of one part corn meal to 
two parts of flour mixed with cold water. Dip the 
slices of pork in batter and place in a frying pan and 
cook until a nice brown. 

This is a good way to make salt pork taste better 
than chicken. 

TURNIP GREENS 

(For 4 People) 

If you want to cook up a mess of turnip greens, East 
Texas style, here's a recipe used by an old-time colored 
cook at the Pine Island Hunting Club near Lufkin, 
Texas. 

Take four bunches of turnip greens. Boil the greens 
in very little water, with salt pork and bacon. 

When the greens are nearly cooked, add a pinch of 
red pepper. Then add the turnips, chopped up in pieces · 
about the size of a domino, to the greens. Add one 
tablespoonful of sugar. Allow to boil low. 
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HERMAN P. 
DEAN 

Herman P. Dean, President, Standard 
Printing and Publishing Company, 
former publisher of the Wayne County 
"News", Wayne, West Virginia, is a 
nationally known collector of firearms. 
He has published several books on 
firearms and ballistics, through his 
printing firm in Huntington, West 
Virginia. 

MEATLOAF WITH HORSERADISH 
2 /bs. ground beef 
J /b. ground pork 

l4 cup grated onion 
Y2 cup horseradish 
J teaspoon mustard 

J cup crumbs 
J teaspoon salt 

l4 teaspoon pepper 
Y2 cup catsup 

Mix all ingredients except catsup. Pack in well
greased loaf pan. 

Cover top meat with catsup. Bake 1 hour-350°. 
Will serve about 8. 

SALMON CAKES 
J can salmon 2 tablespoons mea/ 
J or 2 teaspoons salt J tablespoon flour 

Mix thoroughly with hands. Fry in medium heat to 
brown-then low heat for about 15 minutes. 

One can makes 6 generous size cakes. 

TALBOTT 
DENMEAD III 

Talbott Denmead Ill, graduated from 
the University of Maryland Law 
School in 1900 and was admitted to 
the bar that year. As hunting and 
fishing were Mr. Denmead's hobby, 
he utilized his legal talents on those 
fields rather than in probate practice. 
For many years, he was Acting Chief 
Game Warden in the U. tJ. Biological 
Survey. Later, he was Law Enforce
ment Officer, U . S. Bureau of Fisher

ies. When he returned in 1947, Secretary of the Interior, J . A . 
Krug, issued an official citation to Mr. Denmead for his dis
tinguished service to his country and to game preservation. 

QUAIL 
The very best way to cook quail (Bob White) is to 

bake them just like you do a turkey or chicken. Evis
cerate the bird, but do not split it-pick it first of 
course. The cavity should be stuffed with good country 
sausage, and the bird basted frequently. It is more 
trouble than splitting and broiling, but worth it. Oven 
should be pretty hot; quail meat is dry and a slice of 
bacon should be served over each bird, along with 
parsley trimmings. Quail served this way are not only 
good to eat but good to look at when served. Bread 
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crumbs may be mixed with the sausage. Currant jelly 
and sauterne are good with quail. Serve on toast. 

CAROLINA RAIL (SORA) 
Pick clean and split the bird down the back. Rub 

with butter or other grease, and broil for 15 or 20 min
utes. Tum frequently. When brown serve with parsley 
trimmings and there are few game birds that are better 
eating, provided the bird is in good condition-a thin 
rail does not serve up so good. 

Rail can also be fried in bacon grease. Fry well done 
on both sides. Serve on toast. Moderate heat so birds 
will cook all way through. 

FRANK DUFRESNE 
Frank VufreHne hunted and /iHhed all 
nver New England 011 a young11ter, 
and, in 1920, after ~~ervice in World 
War I, left for Ala11ka on a trip that 
la11ted twenty years. A U. S. MarRiudl 
at Nome, then with the Fi11h and 
Wildlife Service, Dufrense travelled 
more than 17,000 miles in Al011ka by 
dog team, countless miles by boats, 
planes and mukluks. In 1944, he 
returned to the United State11 to be
r.ome Chief of Information, Fillh and 
Wildlife Service. 

BRAISED BEAR PAWS 
After you've taken off the hide for a trophy, cut off 

the paws, brown well in a dutch oven. Season with 
salt, pepper and a touch of clove, sprinkle with chopped 
onion. Cover with heavy lid and cook slowly for about 
two hours. Works with all kinds of bears; blacks, 
brownies, grizzlies or polars. A real camp treat. 

BROILED GROUSE 
Not many gunners realize how good his game birds 

will taste when broiled over an open campfire. Select a 
young bird of the year, if possible. Pull off the hide, 
split in two pieces, season well and lard a couple of 
pieces of salt pork or bacon through the breast meat. 
Impale on a stout, green, forked stick and broil slowly 
over a low bed of hardwood coals. Sharptails and 
prairie chickens are especially good; so are young fool 
hens and ptarmigan. 

DEER: HEART 
Caught out overnight with your deer? Try this way 

of cooking the heart: Jab your hunting knife into it in 
two or three places, poke a strip of bacon into each 
knife-cut, sprinkle heavily with salt, and roast on a 
stick. The result is a surprisingly tender, tasty piece of 
meat. And you still have your deer all in one piece to 
drag home come daylight. 
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MOOSE-HEAD CHEESE 
Skin out the head, saving all cartilage like the ears 

and the nose and the lips. Chop into pot-sized chunks 
and boil until flesh and cartilage come free. Take out 
the bones and excess water. Season the rest with salt, 
pepper, sage and other herbs to taste. Cook until right 
consistency reached, then pour in pan molds to cool. 
Then lock the doors to keep out the neighbors. 

Also works with deer, caribou, elk and mountain 
sheep. 

R. W. 
ESCHMEYER 

R. W. E.'lChmeyer is best known for 
his work as a fish investigator for the 
TV A during the past ten year.•. Edu· 
cated at the University of Indiana and 
Heidelberg University, Dr. Eschmeyer 
has made the study of fishes a life 
work and is a world allthority on the 
subject. He lives in Norri.•, Tennessee. 

CABIN-FRIED FISH 
With two or three companions, catch enough fish to 

feed the small group. Find an old log cabin equipped 
with an old wood-burning stove. It should be near 
some lake or stream, and not too near other places of 
human abode. 

Clean the fresh-caught fish. If they are bass, walleye, 
northern pike, or musky, fillet them and cut them into 
fairly small pieces. Salt the fish and roll them in white 
corn meal. 

Put not less than a half-inch of grease in the frying 
pan. When good and hot, add the fi;'lh. Do not turn 
until the one side is properly browned. (Note: This 
calls for patience.) Then turn once. 

Serve with plenty of coffee, and with plain bread. 
Eat with your fingers-never use a fork. 

It's a simple meal-and a simple way of life-but it 
beats gulping down a "busines.q man's lunch," or 
daintily partaking of a seven-course banquet. You 
may end up with a little gut-ache but your head is 
clear and you feel definitely assured that life is worth 
living. 

WALTER 
FRANK 

Walter Frank contributes a column 
"With the Outdoor SporiRman" to the 
Rrun.•wick (New Jerney) "News
Times", and al.•o broadcast.• weekly 
outdoor program.• over the radio. 

PAN FRIED TROUT 
3 Trout 
2 medium-sized onions 

2 tablespoons butter 
Pepper and salt 

Salt and pepper trout well, place in pan covered 
with hot melted butter. Add sliced onion. Turn fish 
once, frying 6 to 8 minutes per side. Fry 12 to 16 min
utes. 

34 



ROAST WILD DUCK 

I duck 
2 apples 
3 bay /eaves 

2 medium-sized onions 
Pepper and salt 

Salt and pepper duck on outside, place in roaster 
with bacon fat or shortening. Stuff duck with quartered 
apples and sliced onion. Insert bay leaves. Roast about 
one hour in moderate oven with cover on roaster. Re
move duck when almost done for browning and basting. 
If duck is too lean, use added strips of bacon. Recipe 
serves four persons. 

STEWED RABBIT 

I rabbit 
I teaspoon salt 

Yz teaspoon pepper 
4 bay /eaves 
2 medium-sized onions 

I stalk celery 
2 tablespoons shortening 

or bacon fat 
3 sprigs parsley 

Brown rabbit well, add salt, pepper and pinch of 
paprika. Add water to cover rabbit, simmer well for 
30 minutes then add bay leaves, onions, celery and 
parsley. Cook for about one hour until tender. Recipe 
serves five persons. 

VENISON 
(Steaks, roast and stew) 

Hong venison in freezer for about a weelc. 

STEAK 

6 steaks of venison one inch thick, about 
six inches long-two pounds 

Yz cup flour 
Salt, pepper 

2 tablespoons fat 
I Iorge onion (sliced) 

green pepper (medium, 
sliced) 
cup boiling water 

I cup strained tomatoes 
or sauce 

Season flour with salt and pepper and pound it into 
the meat. Brown meat in fat, add onion slices, green 
pepper, boiling water and tomatoes (or sauce). 

Cover, simmer for about two hours. Serves six per
sons. 

ROAST 

4 pounds of venison 
\4 cup flour 
3 tablespoons shortening 

or bacon fat 

Yz cup water 
Salt and pepper 
tablespoon paprika 
medium-sized onion 
Stalk celery 

Dredge meat with flour and brown on all sides in hot 
fat. Season with pepper, salt, paprika and onion, add 
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water, cover and cook li}owly until tender (usually 
from three to three and a half hours). If liquid boils 
away, add water as needed. 

Suggestions: Small can of tomatoes or tomato sauce 
may be used instead of water. 

Uncooked vegetables such as potatoes, carrots, etc., 
may be added to suit taste. 

For an added flavor, slit pieces of meat and insert 
garlic flavoring or chips. 

Serves five to six persons. 

VENISON STEW 
2 pounds venison cut in 

two inch cubes 
I stalk celery 
2 sprigs of fresh parsley 
I medium-sized onion 2 pounds of fat or 

shortening Salt and pepper 

Place cubes of meat in hot fat until brown, add 
water to cover or as much as for gravy desired, add 
salt, pepper, onion, parsley and celery. Stew for about 
one and one-half hours or until meat is tender. Thicken 
gravy with flour to desired thickness. 

Serves five persons. 

FRANK J. 
FLOSS 

Frank J. Floss has hunled and fi.sMd 
almost the year round, u:cept for the 
time he spent at college studying jour
nalism, and while seruing with the 
669th Engineer Typographic Com
pany in World War II. He has hunted 
or fished in most of North America, 
England, France, Germany and 
Switzerland. A frequent contributor 
to magazines, Mr. Floss is also out
door editor of the Bridgeuille (Penn
syluania) "News" . 

SNAPPING TURTLE SOUP 
medium turtle 
(about 4 lbs.) 

2 large carrots (sliced 
or diced) 

3 stalks celery (cut up) 

green pepper (cut up) 
Salt and red pepper 
to taste 

2 teaspoons of sherry 
l\12 tablespoons brandy 

Kill turtle by chopping off head. Hang up for 15 
minutes and let blood drain. After draining is com
pleted place turtle in pot of boiling water and scald. 
Then scrape loose skin from legs and other exposed 
parts, and top layer from shell. Next cut bottom shell 
free from top shell at the joint where it joins the side 
of the top shell. Pull off bottom shell and remove en
trails. Remove toes and outer covering from shell. 
Quarter and place in a pot of hot water and boil until 
all meat has left the bones. Then remove only the 
bones, and add enough water for the requir~d quantity 
of soup and boil until done along with other ingredients. 
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BROILED QUAIL 

Open birds on the back. Clean and sprinkle with 
salt and white pepper. Lay in broiler place over hot fire 
until heated through, then rub all over with a piece of 
bacon. Repeat this rubbing with bacon until birds are 
done. 

PHEASANT FRICASSEE 

Cut one pheasant into convenient pieces. Season 
with white pepper and salt, place in a frying pan in 
which bacon fat has been melted, and fry slowly, add 
a tablespoon of flour and stir till meat and flour are 
brown, then add two cups of hot water. Cover and let 
simmer over a low flame until done. 

RABBIT BROWN 

Clean two rabbits. Cut off legs at body joints, and 
cut backs in three pieces. Place in pot with onion, salt 
and pepper, and parboil. Remove from pot and sprinkle 
with flour, then place in a frying pan of hot butter and 
fry until brown. 

CLAUDE P. 
FORDYCE 

The chief interests of Claude P. 
Fordyce, St. Joseph, Missouri, are 
camping, boating and fishing. He has 
been a department editor on uarious 
outdoor magazines for the past 25 
years. Author of two books, "Touring 
Afoot" and "Trail Craft", he has a 
new book about ready for publication, 
"Mountain Travels". 

SPROUTED SOY BEANS 

A winter necessity in Alaska and other cold regions 
to supply Vitamin C. 

You need a supply of soybeans, a can of chlorinated 
lime to prevent mold growth and a container with 
perforations in the bottom. 

After washing the soybeans, soak overnight in luke
warm water. To 1 pound of beans add 3 pints of water 
and a pinch of chlorinated lime. 

Next morning drain water and place beans in a 
sprouting container large enough to allow swelling 
6 times. Keep the beans in the dark by covering the 
vessel with board. 

Add water several times daily to flush off bacterial 
growth. Each evening add a pinch of the lime to the 
sprinkling water. Use cool water. 

The beans are ready to eat from the third to the 
fifth day. If you wish to keep them fresh handle them 
like you would fresh meat. You can blanch them for 
three minutes, then keep them frozen, dried or canned. 
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, 
SAUTE 

Heat a little fat in the fry-pan, brown some slices of 
onions in the fat, add sprouted beans and a little water 
and cook for 15 minutes. 

SPROUTED SOYBEAN CREOLE 

Wash and steam three cups of sprouted soybeans 
15 minutes in fry pan, fry some diced onions in a table
spoonful fat. Add this to the soy beans and add also 
1 can of tomatoes, 1 teaspoonful of salt, a pinch of 
pepper and (if you have them) 2 bay leaves. Simmer 
for 15 minutes. Remove the bay leaves. 

CHART FOR FRY-PAN BANNOCKS 

Fried Crusty Cinnamon 
Bannock Bannock Bannock 

Flour J cup J cup J cup 
Baking powder 2 tsp. J tsp. J tsp. 
Salt ~ tsp. ~ tsp. ~ tsp. 
Sugar . 4 tbsp. 
Cinnamon J tsp. 
Melted fat J tbsp. 

Add milk or water to a stiff dough. 
Spread ~~- inch thick in greased fry pan. 
Hold pan 6 inches above a low flame for 10 minutes 

to raise dough. 
Rest pan on stove top for about 10 minutes to form 

a crust. 
Turn the bannock over to crust the other side. 

ED FRANEY 
Ed Franey wa.• outdoor editor of tht· 
old Minneapoli.• Daily "Times" and 
is now on the editorial staff of the 
Minneapolis "Stor". He contributt•s 
a conservation article weekly to the 
Minneapoli.• Sunday "Tribune". 
Franey thus describes his interests: 
"Outside of fishing, hunting and 
camping, my hobbies are fly-tying (at 
which I'm all thumbs), photography 
and amateur quartet singing, in whu·h 
I contribute a Rye baritone." 

FRANEY'S INFERNO 

It's Chili-But It's Hot! 
J 8 large ripe tomatoes 
6 green peppers 
3 hot red peppers (pointed) 
3 sweet red peppers 
6 medium onions 

2 bunches celery 
2 cups mild vinegar 
J cup sugar 
J tablespoon salt 
J teaspoon cinnamon 

Peel and quarter tomatoes. Remove seeds from pep
pers and cut in halves. Peel and quarter onions. Clean 
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celery. Run all through food grinder-except the celery 
which should be cut into small pieces by hand. After 
adding sugar, salt, cinnamon and vinegar to the mix
ture, boil in large preserving kettle for 1 J,1 hours or 
until sauce is thick. Seal in Mason jars while sauce is 
still hot. 

OLD FASHIONED BUCKWHEATS 
Packaged buckwheat pancake flour is just the thing 

for camping trips but if you're going to be at the woods 
cabin or lake cottage for a few days, there's nothing 
like the buckwheats grandma used to make. This 
recipe for old fashioned buckwheats was given to me 
by Mrs. Dow Congdon, wife of the news editor of the 
Minneapolis Time11. 

cup"buclcwheot flour (less I tbsp. sugar or molasses 
white more buckwheat if I cup white flour 
your taste dictates) Vz teaspoon soda 
compressed yeast colce I teaspoon salt 

Make a rather thick batter of the buckwheat and 
white flour, using lukewarm water. Dissolve yeast in 
1 cup warm water and add to batter. Set in warm 
place. If batter gets too busy before morning and you 
think it might run over, beat it down-once. 

ln the morning add soda, salt and sugar or molasses. 
Thin to desired thickness with milk or water. Bake 
cakes on medium hot griddle. 

When you are through making the pancakes be sure 
to have at least two cups of batter left. More, if you 
have it left, is O.K . This is the "starter" for the next 
batch which should be stored in an icebox or cool place. 

When you want buckwheats again put batter in 
warm place and before retiring add the flour, one cup 
of each, to the starter with warm water, and proceed 
as before. 

"Be sure to beat well," Mrs. Congdon adds. "That 
beating is the old melody we used to hear on the farm 
just before mother put the cat out." 

DR. IRAN. 
GABRIELSON 

Dr. Ira N. Gabrielson i.< one of the 
best known figures in American con
servation work. Prior to 19.15, the 
greate.•t portion of his time lt"OR spent 
in the West while engaged in economic 
ornithology. rodent control and game 
management . In 19.1!1 he becam£• 
assistant chirf of the Dici.•ion of 
Wildlife Research. In 194() the present 
Fish & Wildlife Sen•ice wa~< formed 
by combining the Biological Surt'ey 

and Bureau of FisherieR, of which Dr. Gabrielson became 
director. In 1946, he retired from that position, and berame 
president of the Wildlife Management Institute. 

GRAUBIT STEW 
For many years, while working in the mountains in 

the West, we had a favorite stew which sort of grew. 
It started with the conventional stew in which we used 

39 



about 4 carrots, 4 potatoes or about one-half cup of 
rice if potatoes were not available, 4 onions, 1 No. 2 
can of tomatoes, and whatever we had in camp in the 
way of meat. This was put on the fire and allowed to 
simmer slowly until it was a thick stew. Salted to suit 
the taste of the crowd, it made a dish fit for a king. 

We finally got to calling it Graubit Stew, based on 
the fact that we told curious sheepherders and pros
pectors that it contained grouse and rabbit. When 
sometimes it did, often it had anything that we could 
get. At times, we were collecting birds and mammals 
and almost all specimens, once skinned, went into the 
stew pot. I have often wondered what our curious 
visitors would have said had they known that at times 
they were eating woodpeckers, pocket gophers, ground 
squirrels, ground hogs and what-have-you. 

It really made a fine and tasty dish and we ate it by 
preference. We usually did "catch as catch can" cook
ing while on the trail and reserved the 2 or 3-day camp 
for concocting this dish. I suspect that the long hours 
of vigorous outdoor exercise contributed something to 
the delicious taste which this stew always seemed to 
have when time permitted its preparation. 

CHARLIE GILLHAM 
Charlie Gillham was for eleven years 
a professional hunter for the U. S . 
Government, hunting mountain lions 
and wolves in Arizona. He later was 
biologist for the U. S. Fish and Wild
life Service in Alaska and made seven 
trips into the Canadian Arctic. Gill
ham has written hundreds of stories 
for magazines and two popular books, 
"Raw North", a classic narrative of 
his experiences in Alaska and the 

Arctic, and "Beyond the Clapping Mountains", a narrative of 
exploration. His hobby, apart from hunting and fishing, is the 
rai.•ing of Labrador retrievers and supervising his Illinois farm . 

DUCK A LA CREE 

Shoot a duck. Throw in camp fire and burn off 
feathers, take care not to get too hot. Usual method is 
to singe well, then scrape burned feathers off with a 
stick or pine cone, then repeat process until duck is 
fairly divested of its feathers. Incidentally, it looks like 
hell. Now gut the duck, leave on the head. 

Crees live in wet country. Their campfires are usually 
of green soft wood, so their cooking is done in a mess of 
smoke plus plenty of blaze. Beside such a fire cook your 
duck. Cut a green willow % inch in diameter. Sharpen 
one end and impale the bird upon it by shoving sharp 
end beneath the chin, if a duck has a chin, or about 
where the Adam's apple is. Shove other end of stick in 
the mud a foot from the blaze. At times turn the stick 
around and roast the bird on the opposite side. If you 
like them rare, cook 20 minutes. If you want the stuff 
"well" stay with it a little longer. 

To eat, and it is good-peel off skin, salt to taste and 
have at it. 

Note: Crees eat the head too, but use your own 
judgment. 
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WHITE FISH-MACKENZIE ESKIMO 

Catch a whitefish, a jackfish, or any demed fish. 
Build a driftwood fire and get ready to eat. 

Gut the fish, leave scales alone if it has any. Take 
out gills and impale on green willow as the Cree does 
the ducks. 

Roast and turn until done, then peel off skin and 
eat. 

BAKED BEANS-ARIZONA WOLF TRAPPER 
Soak a pint or more of pinto or red Mexican beans 

overnight. Pick out rocks before doing so. 
Boil on slow oakwood fire in a 2-gallon pot the fol

lowing day. After 3 hours add 

1 No. 2 Y2 can solid pack 2 lbs. good ham, chunked 
in 2-inch squares* tomatoes 

Yz pint molaues, or a 
half pound of sugar 

1 fistful of salt 
1 slug black pepper 

Cook the works until tomatoes lose their identity. 
Eat it anytime you are hungry. Make a lot and eat on 
the stuff for a week. 

*Use the whole damn ham if you are prosperous, 
only put more beans with it. Ham in these parts 
(Alaska) is $1.25 a pound, so we are trying to let you 
off easy. 

TRAIL LUNCH 
Something to eat on the trail is worth a hell of a 

meal that you may not get back to. Here are a few 
suggestions: 
1. Bread dates. These are not the gummy dried variety 

one sees in the stores. They are a dry date fresh from 
the palms, the kind that an Arab or a camel eats. 
Get them in Imperial Valley, or Phoenix, Ariz. 

2. Squaw Candy. This is dried strips of salmon. A half 
pound is a hell of a meal. Get it in Alaska. 

3. Raisins. Get them in any store. 

GILBERT HAGGART 
Gilbert Haggart of Fargo, North 
Dakota and Miami, Florida, con
struction magnate, is a well known 
sportsman, who has hunted and fished 
in most parts of North America. He 
has owned some outstanding bird 
dogs, and at one time was actiue in 
field trials. Of late years, he has fol
lowed the shooting seasons from 
Manitoba to Florida . 

PHEASANT 
Cut up pheasant, season and roll in flour. Brown on 

top of stove in one-half lard and one-half butter. Cover 
them with two-thirds milk and one-third cream which 
has been warmed. Put them in covered casserole or 
other covered pan and bake slowly in oven from one 
to one and one-half hours depending on size of birds. 
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SOUR CREAM CHOCOLATE CAKE 

2 squares of chocolate 
YJ cup sweet milk 

I cup thick sour cream 
J scant teaspoon soda 

J Y2 cup sugar 
3 eggs 

J 3,4 cup coke flour 

Cook chocolate and milk until thick. Cool, mix 
sugar and cream and beaten yolks. Then add soda to 
flour and then add flour. Add chocolate and fold in egg 
whites. Bake 15 minutes or longer in two layer pans 
at 375 degrees. 

OSA JOHNSON 
Osa Johnson. known to millions for 
her lecture tour.• with her husband. 
the photographer-explorer, the latP 
Martin Johnson, iH now living in 
New York, and recently published a 
volume of autobiography," I Married 
Adventure". Mrs. Johnson accom· 
ponied her husband on many expedi
tion.• to Africa. the South Seas, Borneo 
and other di.•trict.• of the Far East. 

SOLOMON ISLAND JUNGLE RECIPES 

FISH CHOWDER 
Fillet 2 lbs. fish. Use head, skin and bones, boiling 

these for 25 minutes. Strain. 

Add to Juice: 
I good sized onion, 

sliced fine 
2 small potatoes diced 
I carrot diced fine 
2 tablespoons celery 

chopped fine 

2 slices soft pork, 
chopped fine 

I dessert spoon parsley, 
chopped fine 

J pinch soft 
Pepper to taste 
Add fillets, flaked, 
to broth 

Simmer one-half hour. Then add the following mix
ture: 

Y2 cup milk 
Y2 cup cream 

I Y2 tablespoons buller 
creamed with J table· 
spoon flour 

Serve with croutons or golden brown toast. 

SOLOMON ISLAND CLAM BISQUE 
Thoroughly wash 1 dozen clams with stiff brush to 

remove sand. Place in large cooking pot, cover with 
water-a little over top of shells. · 

Add 2 tablespoonfuls 
chopped parsley 
Mince fine J clove garlic 
Slice 5 young scallions with 
scissors 
Crumble 2 slices white bread 
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Add 2 tablespoons buller 
Cover and steam for 20 
minutes 
Lift clams out of broth; cut 
fine with scissors 



Put two teaspoons of cut clams into each cup or soup 
plate-top off with 1 teaspoonful of whipped cream 
sprinkled with 1 teaspoon of either chopped parsley 
or chives. 

OATMEAL BREAD 
Boil medium sized potato in 2 cups water. When 

done mash it into water. When this is lukewarm, 
dissolve it in one yeast cake. 

Into mixing bowl put two heaping cups of uncooked 
oats 

I tablespoon sugar 
I tablespoon salf 
2 teaspoons buffer 

\12 cup molasses 
2 cups boiling wafer 

When this is lukewarm, add mixture of potato water 
and yeast. Then add 6 cups white flour sifted. Amount 
of flour varies slightly. The mixing bowl should be 
clean and the mixture very stiff. Put in warm place and 
let rise overnight. In the morning turn on to a slightly 
floured board and cut dough into three pieces, form in 
loaves. Put in buttered pans, let rise and bake 40 
minutes-not as hot for first 15 minutes as for last 
25 minutes. 

JACK HAMBLETON 
Jack Hambleton wa~ a Toronto new~
paperman whose popular Fishing 
For Fun column was a regular feature 
of the "Globe and Mail" . A specialist 
in outdoor writing for years, and a 
former director of Ontario's Travel 
and Publicity Bureau, he has wand
ered all through the province using 
every mean.• .of tron.•portation from 
canoe to airplane and fishing for 
everything from .•turgeon to speckled 
trout. To put it hriefly he's an expert 
who considers the first four years of 
hi.• life practically wa.•ted becaw.e he 
didn't start fishing until he u·as fit·e . 

POT A TO STRETCHERS 
Make a batter of flour, egg, water or milk, pinch of 

baking powder and salt to taste. Cut potatoes in thin, 
round slices-full size slices. Dip in the batter and fry 
them to a golden brown in deep fat. Note: These are 
very filling, and about one large potato is all a single 
person can eat. The "stretcher" part of the title comes 
from the fact you'll need a stretcher to lie down on if 
you eat too many. 

ONE-MAN BANNOCK 
Sift together one cup of flour, teaspoon of baking 

powder, tablespoon of dried milk or water and pinch of 
salt. Use a little lard or shortening. Mix it with the 
flour and then make it into dough. Put bannock into a 
previously greased pan (bacon grease is good-adds 
ftavor). Set pan in front of red hot coals, tilted. Cook 
slowly and don't get bottom of pan too hot or bannock 
will burn. Run a straw into the dough and if it comes 
out clean, bannock is done. For sweet bannock, add 
raisins or currants and little sugar. 
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BUD 
LEAVI'IT 

Bud Leavitt is outdoor columnist for 
the Bangor (Maine) Daily "News". 
He "covers a territory that abounds in 
game and {ish, so have plenty to write 
about. I enjoy my work immensely 
and love to eat. I'm a nut for new 
recipe11 and pass on a couple that hit 
the spot with me." 

Hunting and fishing in Maine's 16 million acres of 
forestland is just half of the fun; the real pleasure 
comes around the camp dinner table. 

The waterfowl gunner craves for wild duck stuffed 
with fresh sauerkraut; the rabbit hunter likes Mr. 
Long Ears served southern styled and the deer hunter 
drools at the very thought of venison cutlets served 
with a simple kitchen-made sauce. 

WILD DUCK WITH SAUERKRAUT 
There is a dish that will warm the hunger pangs of 

a waterfowler's stomach. 
It's an easy preparation to concoct and any sports

man or housewife will do it kitchen justice. 
Maine guides say it is simply a matter of cooking 

one quart of sauerkraut with a single apple and one 
whole onion. 

Use the camp frying pan to melt four tablespoons of 
butter, adding three heaping tablespoons of chopped 
onion-and a half of green pepper, diced into small 
bits. Fry for fifteen minutes, exercising caution not to 
get the contents too well cooked. Mix the fried con
tents with the cooked sauerkraut and stuff the duck. 
Roasting requires one and a half hours-or longer
depending on the age and size of the duck. 

Sit yourself down and be prepared to thoroughly 
enjoy a delightful Maine camp dish. 

VENISON CUTLETS 
Another Maine favorite is venison cutlets served 

with an easy-to-make sauce. 
Take the steaks cut from the loin and sprinkle with 

salt and pepper. Take a few bread crumbs and pour a 
half of a cup of melted butter over the crumbs. Bathe 
the steaks with the melted butter and crumbs and fry 
or broil the meat to a rare, medium or well-done stage, 
depending on the individual taste. 

The piece de resistance to the venison cutlet dinner 
comes with the sauce, made with the following con
tents: %' cup of melted butter; 2 teaspoonfuls of diced 
sour pickle, 1 teaspoonful of chopped onion, 2 tea
spoonfuls of lemon juice and a single egg. 

Add the chopped pickle and onion and the lemon 
juice to the melted butter. Separate the egg and add 
merely the yolk; lastly add the egg's white, beaten stiff. 

Pour this sauce over the cutlets before serving and 
you have yourself a rare woods' or home dinner dish. 

Try these outdoor recipes and you'll get a partial 
taste of Maine camp cooking. 

The test is worth your time. 
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SNOWSHOE . RABBIT SOUTHERN STYLE 
Cooking Maine's snowshoe rabbit southern style has 

been a long-time Maine habit. 
Veteran guides say the easiest and best results are 

obtained when the hare has been disjointed into pieces. 
The next move is to mix one third of a cup of flour, 

spiced with a half teaspoonful of salt and a full tea
spoonful of sage. Mix this with two cups full of milk 
and turn until thoroughly mixed. 

Coat the disjointed pieces thoroughly with this mix
ture, then placing the pieces into a sizzling hot frying 
pan greased by a strip of bacon. Sear the pieces until 
brown on all sides. 

Place the contents into a baking pan and roast for 
two full hours. 

The results will be gratifying. 

JACK 
LAMPING 

Jack Lamping, writer and publicist, 
is at present eTI(J08f!d in prepariTIIJ the 
1950 Centennial celebration of Ocean 
County in New Jersey. Secretary of 
the Centennial Commission, he is 
arraTIIJiTIIJ an historical pageant, dis
play of Lenape Indians, a national 
Clam and Oyster Festiual. 

SOFT CLAM PIE 
J quart clams 
6 medium raw potatoes 
~ lb. lot salt pork 

J medium onion 
Solt and pepper 

Chop salt pork and onion, fry golden brown; chop 
necks of clams, leave bellies whole. Combine clam 
liquor, clams, onion and salt pork, pepper and salt. 
Cook 15 minutes. Thicken with flour and water. 

Slice raw potatoes, cook until tender, add to clam 
mixture, top while hot with biscuit crust. 

BISCUIT CRUST 
2 cups flour 
4 teaspoons baking 

powder 

~ teaspoon salt 

DEVILLED CLAMS 
2 doz. large clams, 

chopped fine 
J Iorge onion 
J Iorge green pepper 
J stalk celery 
~ teas. cayenne pepper 

Y. teas. black pepper 
~ lb. butter 
3 tablespoons flour 
4 slices bread, with 

enough milk to moisten 

Saute onion, green pepper and celery in large iron 
frying pan in which butter has been melted, mix flour 
in enough clam juice to form a paste, add to ingredients 
in frying pan, stir until thick, then add drained clams 
and seasoning, cook until clams have heated, take 
from fire, allow to cool, then add moistened bread, 
form into croquettes, dip in egg and bread crumbs, fry 
in deep fat. 
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..R. J. LAMBERT 
Ray Lambert of Kenova, West Vir
ginia, is a member of the West Virginia 
conservation commission and director 
of the Outdoor Writers Association of 
America. He is also outdoor editor of 
the Huntington, (West Virginia) 
"Herald-Advertiser". 

RECIPE FOR COOKING RAMPS 

To the uninitiated, ramps are a mountain wild onion 
that can only be found above 2500 feet elevation. They 
are a lily-like plant that has a leaf something like a 
lilac plant. Here in West Virginia they are very popular 
among the mountaineers, especially in the spring 
around the opening of the trout season. Many city 
folks like them too and look forward each year to trout 
fishing and ramp eating. Ramps have a medicinal value 
... and most of the mountain folk swear that they are 
the best spring tonic one can take. Not only are ramps 
found in the higher elevations of West Virginia but in 
several of the eastern statl!s that lie in the Appalachian 
range. 

Here's one of the best methods of preparing them: 
Parboil in one or two salt waters until tender and 

salt to taste. It is better to cut off the tops and only use 
the bulb-like root, which resembles a spring onion. 
Drain and heat in frying pan with plenty of bacon 
fryings, or fryings from salt pork (sow belly to ramp 
eaters>. Serve while hot with fried trout and browned 
potatoes and cornbread. 

Here in our state, ramps and trout go together, and 
our real trout fishermen wouldn't think of eating their 
first mess of mountain trout without having plenty of 
ramps to go with them. 

RABBIT 

The secret, I have found, in cooking cotton-tail 
rabbit is to be sure and use plenty of good creamery or 
home-made butter. Never use oils or lard. It ruins the 
taste. First, cut up your rabbit and let it soak in salt. 
water for at least 12 hours. Drain and wipe each piece 
dry as possible. 

Then make a batter of egg yolk and cracker crumbs. 
Dip the pieces into the batter and place in a very hot 
frying pan which contains plenty of butter. Remember, 
lots and lots of butter. Serve while hot. Bet you say it's 
the best rabbit you ever ate. The secret is butter, 
remember! 

Ever say, "I'd give $10.00 
for a nice cold bottle of beer 
right now?" Kampkold Jr., 
the portable ice-box, costs · 
far less .. . yet makes these 
dreams come true ... any 
'time .•. anywhere. 
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MARY 
LAND 

Mary Land descended from two for
mer Governors of Mississippi and 
now lives in New Orleans, where she 
is a staff writer for the Louisiana 
Department of Conservation. Mrs. 
Land is a poet of national recognition, 
her best known volume of poems being 
"Shadows of the Swamp" . 

MENU 

Hot Oyster Cocktail 
Oignons-Olives 

Soupe Aux Crabes Tally-Ho 
Holiday Game and Galas Tout Chaud 

Salade Green Trout 

HOT OYSTER COCKTAIL 

4 dozen oysters 
I cup chili sauce 
I cup catsup 
I cup of chopped celery 
2 tablespoons Worcester-

shire sauce 

I tablespoon Louisiana 
Tabosco sauce 

l12 sticlc butter 
I teaspoon lemon 

Place catsup, Tabasco, Worcestershire sauce and 
butter in saucepan and heat. Then add Chili sauce, 
chopped celery and lemon juice until thoroughly heat
ed. Add oysters and cook until heated through and 
oysters are hot but are raw. Serves eight. 

SOUPE AUX CRABES TALLY-HO 

I dozen fat crabs 
I medium-size onion 

chopped fine 
I clove garlic chopped 

fine 
2 tablespoons celery 

chopped fine 

I tablespoon lemon 
chopped fine 

2 tablespoons flour 
2 tablespoons parsley 
4 tablespoons cooking oil 
I can tomato paste 
I box vermicelli 
3 quarts water 

Boil . one dozen crabs gently (never hard boiling 
water), season with spices, salt and pepper. Pick out 
crab meat and put aside. Put cooking oil in a frying 
pan, heat and brown flour slowly. When brown, add 
onion, garlic, celery and lemon and let cook for ten 
minutes. Next put in tomato paste and let fry until it 
leaves the pan dry when stirring with a spoon. Add 
some hot water or stock and boil for twenty minutes. 
Add picked crab meat, and let come to a boil. Add 
vermicelli and boil ten minutes longer. Season with 
bay leaves and thyme. Serves eight people. 
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HOLID~ Y GAME 
1 quail (dressed) 1 goose (dressed) 
1 duck (dressed) 1 turkey (dressed) 

Saute and sear each in butter. 
Stuff quail with shelled pecans. 
Place quail in duck and stuff around it peeled apples 

(quartered) and one button of garlic. 
Place duck in goose and stuff around it Louisiana 

oranges (quartered-peeled). 
Place goose in turkey and stuff around it corn meal 

dressing. 
Cook in pressure cooker with little water 15 minutes 

per lb., drain and roast until brown or bake in roaster, 
basting every fifteen minutes until tender. 

CALAS TOUT CHAUD 
(Hot Rice Cakes) 

1 cup boiled rice 112 teaspoon nutmeg 
3 eggs 1 cup flour 

'V2 cup sugar 3 teaspoons baking 
'V2 teaspoon salt powder 

Beat eggs until thick: add sugar and other ingredi
ents. Beat until blended. Drop by teaspoon into deep 
fat. Fry until brown, and drain on heavy paper. 
Sprinkle with powdered sugar. Serve hot. 

GREEN TROUT SALAD 
Boil one large "green trout" (large mouth black 

bass) in cheesecloth sack until tender. Flake and mix 
in bowl with ~ cup grated onion, ~~ cup minced gteen 
pepper, ~ cup minced celery, salt and white pepper. 
Top with Hollandaise sauce. 

HOLLANDAISE SAUCE SUPREME 
Beat yolks of two eggs. Drip one half pound of 

melted butter into a double boiler until thick. Add 
juice of one lemon, twelve shrimp, !1 can mushrooms, 
two truffles (cut in slices) and very little hot water. 
Cool and serve with "green trout" salad. 

LOU 
KLEWER 

Lou Klewer became interested in the 
outdoors when he was a youngster in 
the Boy Scouts of America and has 
retained that interest since. Kleu·er 
was awarded the William T. Horna
day Gold Medal by the Boy Scouts of 
A me rica for outstanding conservation 
work in Ohio, the sixth gold medal 
award in the history of scouting. 
Since 1923, he has conducted a daily 
outdoor column in the Toledo (Ohio) 
"Blade". 

BROILED AND BAKED SMELT 
Broiling: Clean smelt (3 to 5 per person) and wipe 

dry. Salt thoroughly on both sides and let stand 5 
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minutes. Place in hot, well-greased broiler and cook 
under flame at moderate heat (375 degrees F.) 10 to 15 
minutes. Skin surface should be covered with brown 
bubbles when done. Turn and cook other side. Slip 
broiled fish carefully onto hot platter, pour on drip
pings, garnish with cress or parsley and sliced lemon 
and serve at once. 

Baking: Wipe fish dry (2 lb.), salt both sides, let 
stand 5 minutes. To 2 tablespoons melted fat add 2 
tablespoons lemon juice, 1 teaspoon minced onion and 
1 tablespoon salt. Dip each fish in this mixture and 
place in greased shallow baking dish, pour surplus fat 
over the fish. Bake in moderately hot oven (350 to 
375 degrees F.) about 15 minutes. If not sufficiently 
browned, put under flame of broiling oven. Sprinkle 
with parsley and serve from baking dish. 

RUM OMELET 
Occasionally one might find himself in the woods 

with a bottle of rum without any knowledge of how to 
dispose of it. In that case, one might cook a rum 
omelet or a woods crepes suzette. 

Beat three eggs, add a pinch of salt, a teaspoonful of 
powdered sugar, a slice of butter and a tablespoon full 
of rum. Fry as one would any omelet. Lay the omelet 
on a hot dish, pour around it half a glassful of rum that 
has been warmed in a pan, light the rum and serve 
with the blue flame rising around the omelet. That is 
bringing Delmonico and Park avenue right into the 
woods with you. 

ASH CAKES-AUSTRALIAN DAMPER 
Build a good hot fire. When it has burned to good 

hot coals and the ground is thoroughly heated, rake 
away the embers, lightly drop the loaf of bread or 
biscuit dough on the hot earth, rake some hot ashes 
and then the embers over the loaf and let it bake. 
When no dough will stick to a sliver of wood stuck into 
it the loaf is done. Sounds like the loaf might be dirty 
but it won't be. 

EEL STEW 
Skin and clean. Remove all fat from inside. Cut in 

inch lengths and put into kettle with just enough water 
to cover. Add two teaspoons of salt and chopped par
sley. Cover tightly and cook slowly about an hour. 
Thicken with flour mixed with cold water, four tea
spoons of butter, a dash of pepper and more salt if 
necessary. Catfish and bullheads can be stewed the 
same way. 

George A. Threkeld, Roswell, New Mexico, 
writes: "Saturday, shortly after noon, I put slight
ly less than 25 pounds of ice in my Kampkold when 
the temperature ranged around 100 degrees. We 
went on a trip over Saturday night. We still had a 
considerable piece of ice left on Monday night. I 
am very happy with the Kampkold." 
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JASON LUCAS 
Jason Lucas i.< fishing editor of 
"Sports Afield" Magazine, and is one 
of the "fishingest men" in the world. 
Most outdoor.<men do a bit of fishing 
and a hit of hunting. Not so Lucas! 
He just fishe.• and fishes and fishes. 
In addition to being one of the most 
entertaining and instructive writers on 
fishing that ever pounded a typewriter. 
Lucas has another distinction: he 
once landed a 36 pound 11almon on a 
line consisting of ordinary sewing 
thread on a 3 oun.ce fly rod. It took him 
14 hour.• to do the trick. Lucas is 

author of the ne"' book, "Lucas on Bas.• Fi.•hing", which is a 
clas.<ic of its kind and a mu.<t if a man wants to catch ba.•s. 

LION-HUNTER'S BREAKFAST 
During my years as a professional mountain-lion 

hunter in the Western canyons, I would have to be out 
each morning long before dawn, to get my hounds on a 
lion's trail before the sun struck it to make it fade 
away. Not having completed work leading to the de
gree of Pr. D. (Prophetiae doctor), all I'd know about 
my next mealtime would be that it lay somewhere in 
the misty future. And since it would be quite probable 
that I'd have to leave my horse and run afoot after the 
pack, across the wildest and roughest sort of mountains 
and canyons, for perhaps sixteen or eighteen hours
well, I had to find something that would stick to my 
ribs almost indefinitely, and let me preserve the 
strength necessary for such gruelling exertion. I finally 
found it; here it is: 

I'd have a big pot of Mexican frijole beans boiled in 
the usual way, with plenty of salt pork. (Pinto or other 
small brown beans served quite well when real frijoles 
weren't available.) I'd fry a big panful of bacon or salt 
pork, throw that to the hounds, and lightly fry a big 
handful of chopped onions in the grease. Then I'd 
dump a large amount of the boiled frijoles into that, 
season with plenty of cayenne pepper, and mash thor
oughly. 

The result would be a dark-brown, greasy, sticky 
mess the sight of which would upset the stomach of all 
but the most case-hardened hound. But, man, you 
should have seen me run all day and half the night on 
that! Yes, and then lie out all night sleeping in a nice 
bed (of a canyon), and dog-trot perhaps twenty miles 
home in the morning-after which, of course, nothing 
could satisfy me but another dish of lion-hunter's 
breakfast; about, say, the amount that would serve for 
the average hungry grizzly bear. 

Why did I throw the crisp bacon away? Because 
eating was to me a strictly utilitarian matter, to keep 
up my strength, and to keep my tummy from adhering 
to my backbone; there was no question of gustatory 
pleasure mixed into the deal. Crispy bacon would take 
space needed for the other stuff, more nourishing. 

I am not ad vising this as a dish for the gourmet, or 
for the man with a weak stomach. Try it if you know 
that it's going to be a long time between meals, and 
that you'll be trudging through wilderness meanwhile. 
It sticks! 
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ROBERT C. 
MUELLER 

Robert C. Mueller, Production Man
ager, "Sporlll Afield" Magazine, has 
been associated with printers ink and 
the outdoors since boyhood. At om• 
time a profeRsional northwoods guide, 
Mueller at the .wml' time contributed 
an outdoor column to newspapers. He 
served as managing editor of "Sports 
Afield" until his oullltanding knowl
edgl' of type, make-up, elf:. , called him 
to his present position. 

WALLEYED PIKE FRIED-ON-THE-SHORE 
Walleye steaks 
Butter 

Bacon grease 
Salt 

Run the outboard-powered boat or canoe up to shore 
at lunch time. While you're steaking out the fresh
caught walleyes, Bob will be busy gathering firewood , 
starting the fire (in a safe place-on rock or sand, close 
by the water's edge). Bob will have time to put on the 
potatoes and the rest of the meal, and the coffee pot, too. 

When the coffee's boiled once, Bob will put it at the 
side of the fire to keep warm. Soon, there'll be a bed of 
glowing coals-and you can get the frying pan ready. 

Put plenty of butter and bacon grease-half and 
half-into the frying pan. Melt it down. There should 
be an inch or two of liquid, sizzling bacon grease and 
butter in the pan. 

Frying walleyes right is something like frying dough
nuts. The fat must be hot and deep-sizzling, but not 
smoking. 

Sprinkle sparingly salt and pepper on your silvery 
walleye steaks-not a bone in 'em. (If it is desired to 
coat fish with corn meal, dip steaks in cold water, roll 
each portion in a mixture of ~-:! cup yellow corn meal to 
.Y:! cup flour and 1)/;J tablespoons salt.) 

Then, one by one, gently drop the steaks into the 
sizzling fat-holding the fry pan over the coals mean
while by its long handle. Drop the steaks in slowly, 
so the fat never stops bubbling. Flop them almost at 
once, starting with the first. This sears the outer flesh, 
keeps the flavor in and the fat out. Your steaks will be 
steam cooked. Very hot fat to start with is the secret. 
Now move the pan to more moderate heat but keep the 
fat bubbling slowly. Turn fish occasionally. 

When the flesh approaches a golden brown, take 
pieces out of pan and drop on brown paper or birch 
bark. Let fat drain off. Serve at once. 

Here are walleyes at their best-fresh-caught, cooked 
and served on shore, in the open. 

WILD RICE 
Wild rice, which grows in golden profusion in the 

clear, shallow waters of the North, is an interesting and 
tasty food. It was utilized extensively by the Indians 
and early settlers. Today, it generally is served with 
game. 

The following recipes, by Katherine McGrann, 
Associate Editor of Sports Afield, and Hazel Holmgren, 
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offer several interesting ways to serve wild rice. They 
originally were printed in Sports Afield. Wild rice is 
one of my favorite "delicacies" and the two ladies 
know much more about cooking than I do, so I submit 
their recipes. 

The old standard way of serving wild rice is buttered. 
That's the way I like it best. 

METHODS OF BOILING WILD RICE 
Before attempting to cook wild rice, pick it over and 

wash it well in several cold waters-you will see why 
that is necessary. When the rice is clean you may 
either soak it a few hours in fresh water and then cook 
it in a double boiler with a little water until it is tender 
and has absorbed the moisture; or you may cook it 
without soaking by scattering the cleaned rice into 
rapidly boiling salted water, being sure you have water 
enough and to spare to cover the rice well. Do not stir. 
That makes it sticky. Shake it instead. It should be 
tender in about 20 or 25 minutes, but let it cook until 
it is tender. Then drain off the excess water and let 
stand over steam for about 10 minutes to puff up the 
kernels. 

, 
WILD RICE WITH SAUTEED LIVERS 

Cut game bird or chicken livers into small bits and 
fry gently in butter. When browned and thoroughly 
cooked, mix with cooked hot, wild rice, adding pepper, 
salt if it needs it and more butter if that seems necessary. 

F. VANWYCK MASON 
F. uan Wyck Mason, novelist and 
veteran of both world wars, has two 
hobbies which are as firmly associated 
as ham and eggs. Between his stories 
of international intrigue and historical 
romance, he shoots wherever possible, 
.•ometimes in Norway, Canada, Mex
ico ar Central America; sometimes 
near hi.• home on Chesapeake Bay. 
The spoils of the chase a/fer themselue.• 
a.• subjects far his second hobby, which 
is cooking. 

BOUILLABAISSE 
(6 people) 

I V2 lb. fish 1 pinch saffron 
I small lobster or 2 teaspoons salt 

shrimp or crab meat l4 teasp. black pepper 
I large onion sliced 1 strip orange peel 
J leek sliced 1 pinch caraway seeds 
2 cloves garlic crushed J quart boiling water 

V2 cup olive oil 1 cup white wine 
2 tomatoes chopped 1 tablespoon chopped 
1 bay leaf parsley 

Cook lobster separately. Cook leek, onion and garlic 
in olive oil about 10 minutes. Add fish, spices. Boil 10 
minutes, then add lobster and wine and cook 5 minutes 
longer. Serve over very dry toast. 
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WILD DUCK A LA GUNNER'S HILL 

The duck should be hanged from the head in a 
moderately cold atmosphere for five days, plucked dry 
and drawn, under no conditions immersing the bird in 
water. Singe away remaining down and body hairs. 

Stuff with celery, chopped large, and peeled and 
quartered apples. Stuffing is not designed to be eaten, 
but merely to absorb grease and lend flavor. 

Place birds in roasting pan, breast downwards. Place 
two strips of bacon across the back of each bird. Place 
in a piping hot oven. At the end of three minutes turn 
birds onto their backs. At the end of five minutes turn 
them once more onto their breasts. At the end of three 
minutes turn them back onto their backs once more. 
At this time pour half cup of good claret or burgundy 
over each bird. 

Heavy ducks, such as mallards, canvasbacks, red
heads and pintails, should cook approximately twenty 
minutes, smaller birds not more than sixteen or seven
teen. 

Strips of celery placed in the pan beside the birds 
add a pleasing flavor to the meat. Customarily pearl 
hominy browned in a very hot fat is served as a side 
dish. 

DAVE NEWELL 
Dave Newell has written for the 
"Saturday Evening Post" , "Colliers", 
"Holiday", "National Geographic", 
"Esquire" and the outdoor magazine.~ 
on varied subjects. In 1930, he went 
to the Motto Grosso region of Brazil 
for the Philadelphia Academy of 
Natural Sciences. He has made hunt
ing and fishing movie short.~ for Para· 
mount, Pathe and Fox . At present he 
is heard weekly over the Mutual net
work on the "Hunting and Fishing 
Club of the Air". 

SQUIRREL-CRACKER STYLE 

Cut squirrel in quarters and flour thoroughly with 
ordinary white flour to which has been added salt and 
pepper. Fry until brown in heavy iron skillet with 
medium amount of fat. Remove squirrel from skillet. 
Make a brown gravy in the skillet using flour and 
water. The gravy should be made quite thin. Then put 
the squirrel back in the gravy, cover and simmer for 
about one hour or until tender. As the gravy cooks 
down it may be necessary to add a little water from 
time to time. A piece of bay leaf added to the gravy 
doesn't do any harm. 

This is what we Florida crackers call stew-fried 
squirrel, and it's not bad to take on a frosty evening. 
Bobwhite quail, doves or rabbits lend themselves 
mighty well also to this kind of treatment. 
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SONNY NOELL 
Sonny Noell has been a hotel man, 
owned a restaurant, a sporting goods 
shop, built custom made fishing rods, 
runs charter boats, manages an exper
imental farm and wrote about sports. 
All this was perhaps preparatory ta 
his present job, whirh i s with the 
world-famous Marine/and Studios, 
Marine/and, Florida . Hi.• duties here 
include such unusual chores as trans
planting liue porpoises, feeding octo
pu.•es, tending ailing eels! 

BAKED CHANNEL BASS A LA DON PIERRE 
J 5 to 8 lb. channel bass 

'A cup olive oil 
3 large onions sliced thiclc 
2 lemons sliced thin 

V2 lb. sliced bacon 
Salt and pepper 

large bottle chili sauce 
medium can silted peas 
small jar stuffed olives 
tablespoon Lea and Perrins 
small can mushrooms 
(optional) 

Fillet and bone the bass, rub with olive oil, salt and 
pepper. Arrange layers of fish, onion, lemon and bacon 
in roasting pan. Cover with chili sauce and Lea and 
Perrins and bake, covered, for one hour in moderate 
oven. About fifteen minutes before done, add peas, 
sliced olives, and mushrooms. Delicious served with 
baked potatoes. Eight to ten portions. 

BROILED QUAIL WITH OYSTERS ON TOAST 
6 quail J sticlc butter or more 

J 8 oysters Salt and pepper 
8 strips bacon 6 toast squares 

Parsley for garn1sh 

Rub quail with salt and pepper and melted butter, 
inside and out. Place small lump butter inside each 
bird . Wrap each with strip of bacon fastened with 
tooth pick. Skewer oysters with alternate bacon bits 
on toothpicks. Broil quail and oysters under medium 
hot broiler for thirty minutes, turning and basting 
frequently with butter to prevent burning. Serve on 
toast squares garnished with parsley and any remain
ing juices from pan. 

UNCLE GUY'S SWAMP CABBAGE 
heart of cabbage palm 

V2 pound of salt bacon 
2 chopped onions 

Salt and pepper 
Small quantity water 

Go out in the woods, and cut the top out of a cab-
bage palm. One about head high where the green starts. 
Cut around outer layers and peel down until cabbage 
becomes tender. Chop rather coarsely. Fry down salt 
pork which has been cut in small pieces, add cabbage, 
onions, salt and pepper and cook until done, adding 
water just enough to make a little juicy. It will turn 
quite dark but don't let this alarm you. It's out of 
this world. 
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JIM 
PARSONS 

Jim Parsons, is a Missourian by 
birth, but a far westerner by choice. 
He has sen·ed as editor and reporter 
on California and Idaho newspapers . 
He served with the Marines in World 
War I I . He is at present publicity 
director of the Lake Pend Oreille Club. 
Sandpoint, Idaho. 

BARBECUED BEEF AND CORN 

When you want to serve an out-of-doors dinner to a 
group, this rates ace-high and isn't as much trouble as 
it may sound. But don't attempt it if you live where 
hard wood for the fire isn't available. 

You 'II need: Piece of shoulder beef large enough for 
a substantial serving per person. 

Prepared barbecue sauce (or see recipe below) 
Corn on the cob (allow 3 per person-and 

you'll figure that's too low an estimate after 
you taste it) . 

Salt and pepper. 
Two clean flour or sugar sacks. 
Two clean gunny sacks or pieces of burlap. 
Old fashioned baling wire. 

In the afternoon of the day before you are to dish up 
chow, dig a pit in the ground about two feet wide, three 
feet long and 20 to 24 inches deep and line the bottom 
and for a few inches up the sides with round stones or 
other rocks. (You can use this pit over and over and 
will want to once you've tasted results!) About 6 p.m. 
start a good fire and keep feeding hard wood to it for 
five or six hours, until you have a solid bed of glowing 
coals. Flames must have died out. 

Prepare the meat any time during the evening. Rub 
liberal amounts of salt and pepper into it, and then rub 
on a thick layer of barbecue sauce. When the time 
comes that your bed of coals is ready, wet one of the 
flour or sugar sacks thoroughly and wring out. Place 
the meat in it and tie with a piece of string. Then wrap 
in wet burlap and fasten each way with a piece of wire . 

Inspect your corn for worms and if necessary cut out 
ends of the cob, but do not remove husks. Put in a wet 
flour sack and then wrap in wet burlap, the same as 
with the meat. 

At this point speed will be essential to insure success 
of your dinner. Have a piece of sheet tin or galvanized 
iron ready-cut to fit snugly into your pit. Pop the 
packages of meat and corn down into the glowing coals, 
jam the tin or iron down snugly on top and then begin 
shoveling back on top of it the dirt you took from the 
hole. Tamp it down firmly with your feet, ther;~ go back 
into the house and have a cold beer. About an hour 
later, tamp the ground down again-escaping steam 
will have opened cracks in the ground and a tight seal 
is necessary . Assuming that you started your fire about 
6 p.m. and tended it carefully, it will now be about 
midnight and you can forget the whole thing until next 
morning. You can open the pit any time from 11 a.m. 
to .1 p.m. the next afternoon, remove the SRck!l. and 
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serve. (Don't under-estimate appetites-put plenty of 
food in the ground.) 

If you want to make your own barbecue sauce: 
Brown 1 chopped onion in 2 tbsp. butter. Add 2 

tbsp. vinegar, 3 tbsp. Worcestershire sauce, 1 }1 tsp. 
dry mustard, ! :l cup chopped celery, 4 tbsp. lemon 
juice, 2 tbsp. brown sugar, !-1 cup catsup, 1 cup water, 
salt and pepper, and mix well. 

CHASES. 
OSBORN 

Chase S. Osborn has been a lumber
jack, a world traueller, explorer. 
spending considerable time in both 
Africa and Madagascar. He is the 
author of "The I ron Hunter", an 
autobiography of life on the frontier. 
His new book," Northwoods Sketche.~" 
will soon be published. He liues neo1· 
Sault Ste. Mm·i,_., Michigan. 

POSSUM AND TA TERS 
Beware of pouring the scalding water on the possum. 

That only tightens the hide along with the hair. The 
length of time for the immersion differs according to 
the size of the possum. If it is difficult to pick, immerse 
it again. 

In dressing it, do not remove the head. This contains 
much lean and choice meat. 

Soak the possum for a dozen hours in cold, strong 
salt water. Parboil it in fresh water until tender. Add a 
little salt and pepper, place it in a roaster with peeled 
sweet potatoes, and bake in a medium oven to a golden 
brown. Do not test it with a fork while it is baking; 
that dissipates the natural moisture and flavor. Serve 
on a big platter-an island of savory brownness sur· 
rounded by sweet potatoes, with a sweet potato in 
its mouth! 

Possum is much more than possum when properly 
prepared-and much less when it is not. Cooked and 
served as above it is fit for a president. 

Possum and taters are best in the fall months of the 
year. 

A Capt. Bill Hatch Special 

BEEF STEW 
4 lbs. of beef cut in 

inch squares 
J large can tomatoes 

2 stalks of celery cut in 
small pieces 

5 large onions cut in half 
4 cups wafer 

Boil slow for two hours then add 6 carrots cut in 
small pieces, 2 cans lima beans. 

Boil slow 45 minutes and then add 3 or 4 potatoes 
diced and cook 30 minutes until done. Add pepper and 
salt to taste. 
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Twin Mantle Model 
... a big, powerful 
lantern for tough 

assignments. Finest 
brass and steel 
with chrome plated 
fount. 

READY-LITE 
LANTERNS 

Give Strong, Clear Light Anywhere, 
Quickly, Safely! 

READY -LITE lanterns are the 
handiest appliances in the world, 
for they give you brilliant, clear 
light, anywhere. 

Backed by fifty years of gasoline 
lamp building, READY-LITE is 
safe and efficient. 8 to 10 hours of 
steady light on one filling. Can't 
blow out! 

llluminate your barbecue pit, your cabin, picnics, 
or any place you find portable light necessary. 
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Top Lantern
Single mantle 
model, lights 
instantly, will 
not go out in 
wind or rain. 

Lower Lantern 
Economy 

model, single 
mantle. Sensa
tional new ease 
of operation, 
yet produces 
more light than 
a 100 watt elec
tric bulb. 



CLAY PERRY 
Clay Perry, member of the board of 
governors of the National Speleological 
Society, is a national authority on 
caves and coined the word "spelunker", 
which means one addicted to exploring 
caves. Perry has explored more than 
200 caves in the East. He is the author 
of eight books and originator of the 
American Cave Series. Cooking is one 
of his hobbies and he is a charter 
member of the Pittsfield (Mass.) Corn 
Beef and Cabbage Club. 

HONEY BREADED PORK CHOPS 
Beat an egg and a tablespoonful of strained honey 

together and soak pork chops in the mixture. Roll in 
bread crumbs and fry in about half an inch of bacon 
grease until well. browned. Curiously, this method 
takes the fatty, strong taste from the chops and makes 
them sweet and wholesome. 

FLAT ROCK FRY DE LUXE 
A fiat rock not too thick, smooth and clean, propped 

on other rocks and with a good fire beneath, or a cast 
iron top in a regular outdoor fireplace, provides the 
surface for the fiat rock fry which appears to be a 
Yankee specialty. 

Parboil chopped onions in a pan, boil and mash 
potatoes, slice bacon from the chunk to the thickness 
of a quarter inch, and when the rock is sizzling hot, put 
the bacon on. Then the onion, and when grease is 
flowing well, slap the steaks on and ring the whole 
about with mashed potatoes and onions, cooking them 
together until well done. The potatoes need to be 
turned often with a pancake lifter. Care should be 
taken not to drool into this feast while cooking. Even 
hamburger steaks taste. better done in this manner~ 
and as for venison! I had some out of a jar that had 
been kept in an old abandoned gold mine shaft at 
Manitou Lake, Ontario, and which was called govern
ment mutton. Yum! 

TOD POWELL 
Tod Powell, the "Woodsman" of the 
San Francisco "Chronicle", is one of 
the most colorful newspapermen in 
that colorful city. Tod began his news
paper career with the Indianapolis 
"News", but his real baptism as a 
newspaperman began when he went 
to Denver to work for thase celebrated 
partners of journalism, Bonfils and 
Tammen of the Denver "Post". Three 
years of this association resulted in a 
physical crackup for Powell, so he 
went into the rriountains on a pro
tracted hunting and fishing trip. He 

enjoyed it so much, he's been doing nothing else since, except 
writing about hi• adventures. Tod is secretary-treasurer of the 
Tyee Club of British Columbia and contributes a daily and 
Sunday column to the San Francisco "Chronicle". 
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SALMON HAIDA 
If you can get a Spring Salmon, the better-the 

fatter the salmon, also the better-but a Steelhead or 
a Coho will do. 

Dig a hole in a rocky or pebbly beach, or dig a hole 
in the ground and line it with rocks; the hole to be 
about 12 to 18 inches deep. Then build a fire in the 
hole. Alder or maple wood makes a good hot fire. When 
your fire is going good and you have coals in the 
bottom, add fresh wood and cover the hole with rocks 
so that the fire can "breathe" and keep going. 

Then you go about tinkering with your tackle, or 
what not, for whatever you are to do for the day's 
fishing. Of course, you should have two salmon with 
you and ready for your morning or evening baking. 

When your rocks are hot, you act quickly (you have 
already gone out and gathered about six large, clean 
skunk cabbage leaves). You take the rocks out quickly, 
piling them together to retain the heat; scrape the 
ashes out toward the sides of the hole, and then line it 
with the skunk cabbage leaves; lay the greased salmon, 
head and all, on top of the leaves; lay around him, 
potatoes enough for the "potlatch" group; quarter a 
celery plant and put it in, and as many peeled onions 
as desired. Then lay skunk cabbage leaves on the side 
so they cover the salmon; cover with the hot rocks, and 
over this heap rocks and pebbles to completely cover. 

THEN you go fishing. You come back in an hour or 
two, and you have a FEAST. Serve on whatever is 
around. 

HAIDA JAM 
Boil two quarts of red huckleberries in one inch of 

water in a kettle. Press juice out of salmon eggs or roe 
-one cup salmon egg juice to 2 quarts berries. Stir the 
one cup of salmon egg juice into the berries as they boil 
-stir until thick-remove from heat and cool. Serve 
with salmon. 

MAXWELL RIDDLE 
Maxwell Riddle is dog editor and 
assistant outdoor editor of the Cleue
land, Ohio, "Press". He has hunted 
and fished since childhood and trains 
his own dogs for the field. In addition, 
Mr. Riddle is a nationally known dog 
judge, both on the bench and in the 
field. He has judged both at Canadian 
and American dog shows and fre
quently judges bird dog trials and 
spaniel trials. He reported that he 
learned the following recipes while 
hunting in Mexico. 

HUNTERS' BREAKFAST 
Wheat cakes with liver gravy-Make the gravy by 

frying liver, then grinding. To the pan juices, add milk. 
Mix in ground liver. Butter the wheat cakes, then 
cover with the thick liver gravy. The liver can, of 
COUI'!Ie, be a left over from the previous night's supper. 
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GOPHER 
OIL HEATERS 

For small homes and year 
'round cabin heating! 

Here's the only completely 
automatic heater ... with
out electricity! And no other 
heater has the Floating 
Flame which floats up and 
down, automatically, giving 
the exact amount of heat to 
maintain even temperature. 
No other heater assures the 
average householder room 
temperatures with only 2 
degrees variation! 

REAL ECONOMY !-No 
other heater gives such 
economy of operation. 
Gopher pilot burns only 
6/10 gal. in 24 hours. Or
dinary heaters burn up to 2 
gallons in the same period. 

COMPARE!-Before you 
buy a space heater, com
pare the new Gopher with 
them all. See your Gopher 
Dealer! 
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Ordinary 
flames ... low and high. In 
chilly rooms, the ftame is usually 
turned up too high, burning 
too much oil, and left high until 
the room is too hot. Oil is 
wasted! Temperatures vary 
many degrees. 

The Gopher Floating Flame 
with modulating control is the 
only truly automatic heater 
without electricity. No hand 
dialing necessary. Oil is auto
matically metered in small, 
graduated amounts, giving a 
ftame which ftoata up and down 
as temperatures vary. Room 
temperatures vary no more 
than 2 degrees . Oil savings 
climb up to 50%! 



PHEASANT IN WINE WITH MUSHROOMS 
Cut pheasant in frying pieces. Brown in frying pan 

on top of the stove. Remove to a baking dish. To the 
liquid in the frying pan, add one-half cup of port wine 
and pour over pheasant. Slice one onion, and Y2 lemon 
over pheasant, cover, and bake until tender at 350 
degree heat. Make gravy by adding one can condensed 
mushroom soup to the liquid in baking dish. 

RABBIT PIE 
Cut rabbit into frying pieces. Brown in frying pan on 

top of stove. Remove meat and cool. Break meat into 
small pieces. To the liquid in the frying pan, add one 
cup of port wine. Put rabbit and juices in deep baking 
dish. Cut up one onion. Bake at 350 degree heat until 
tender. Add one can of condensed mushroom soup. 
Cover with biscuit dough and bake until done. 

BREAST OF GUINEA HEN 
Steam fowl and remove the breasts. Brown in butter. 

Brown mushrooms in another pan in butter. Add 
mushrooms and one-half to three-quarters of a cup of 
Rhine wine, or sauterne, to the fowl juices. Simmer 
until done. 

GEORGE D. 
ROBEY 

After gradUJJting from the University 
of Ohio, George D. Robey engaged in 
business for many years, but his in
terest in the outdoors engaged him so 
greatly that he finally left the business 
world to become outdoor editor of the 
Columbus, (Ohio) "Citizen". He is also 
travel editor of "Outdoors" Magazine 
and a frequent contributor to other 
magazines. 

OUTDOOR WRITER'S CHILl 
I call this dish, "Outdoor Writer's Chili", because 

all materials which lend perfection to it are carefully 
selected, carefully mixed, then boiled down by the 
process of slow and thorough cooking into a blended 
product of rare good flavor, appetizing color, and bene
ficial substance which is digested and assimilated with 
the greatest of ease and gratification. 

The successful outdoor writer prepares fare for his 
readers in much the same fashion and finesse. Warning: 
Do not use the same materials in both concoctions! 

Take one pound of hamburger, ground beef or ven
ison and place it in a hot skillet to which has been 
added a tablespoon of lard and enough water to barely 
cover the hamburger when it is spread out as evenly 
as poSBible. 

Stew slowly for a few minutes, mashing the hambur
ger into very fine bits and cooking it until it has turned 
a gray color throughout. 
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Add one medium-sized can of red kidney beans and 
cook slowly for ten minutes. Then add one large can of 
tomatoes, chopping up the heavy parts into small bits. 

Add salt and pepper from a shaker. Do not season 
heavily. Do not add any red pepper or other strong 
condiments. Allow the mixture to simmer slowly until 
all liquid parts have boiled down to a thick, red, 
appetizing gravy. 

Serve hot with fresh bread, generously buttered. If 
there ia a better dish, more easily digested than thia, 
to put the finishing touches on a red letter day on the 
stream or in the field, I have yet to discover it. 

The above proportions will make enough Outdoor 
Writer's Chili to fill two men right up to the collars of 
their plaid shirts and that's how full they'll have to be 
before they stop eating the stuff. The last bite tastes 
as good as the first. 

COLONEL LEWIS B. ROCK 
Col. Lewis B. Rock, publisher of the 
Dayton, (Ohio), "Journal-Herald", 
has had a long newspaper career, 
starting with the Boston "American". 
When he purchased the Dayton news
papers, Colonel Rock was business 
TnlJII(Jifer of the ChictJgo ''Daily News''. 
In world War II, he served in the 
Pacific campaign with the Marine 
Corps with rank of Lt. Colonel. 

PESCADO CON ARROZ 

Cut a 3-pound halibut (or any other firm white fish) 
into thick slices, season with salt and cayenne and 
set aside. 

Make a stock of the head, tail and trimmings of the 
fish, 5 cups of water, 2 stalks celery, 2 carrots, 2 onions 
(all chopped), 2 sprigs of fennel (called finocchio in 
Italian stores), 34 tsp. dried saffron (get at drug store), 
thyme and basil, 1 tsp. salt. Cover, boil 20 minutes, 
strain and keep warm. 

In a large, heavy skillet sau~ fish slices in olive oil 
till golden in color, turning once. Put fish in a casserole 
with a little oil, sprinkle with 1 chopped clove of garlic 
and 2 tablespoons chopped parsley. Bake in a very slow 
oven till rice is done. 

Wash and drain 2 cups processed rice and place in 
pan where fish was cooked, having poured off oil. Add 
fish stock (there should be 4 cups), cover and cook over 
a bright fire (15-18 minutes) till the stock is absorbed 
and the rice dry and flaky. Stir occasionally to prevent 
sticking. 

Stir in 34 cup chopped canned pimento and pile rice 
in the center of a platter. Garnish with 1 pound toma
toes, sliced, seasoned with salt and pepper and sauteed 
in oil. Arrange the pieces of fish around the rice. Serves 
six. 
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READYKOOK 
2·BURNER STOVE 

Moclels for &ottlecl gas, natural 
ancl manufacturecl 

Especially designed for cabins, trailers, 
boats and small homes I 

~w have the convenience 
of bottled gas in your cabin, 
summer home, trailer, boat 
or camp with this new 
streamlined two burner 
stove. Big stove service. 
Cook meals for a family
without fatiguing heat of a 
range. All steel construc
tion, baked enamel finish. 
Easy to keep clean. Has 
AGA Approved Valves. 

A pl'oduct 
of 53 years of liquid fuel 

appliance manufacturing 
experience. 
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e Removable -.1 grill makea 
cleaning of burners quick 
and easy. 

e AGM stamped steel burn· 
era designed apecifically for 
liqulfiea f."troleum gases. 
Fiame can t be blown out of 
full fire. Top11 and rings are 
stain!- ateel. 

e AGA approved Harper
Wr.man valves have metered 
or~Cicea, give aafe poaitive 
abut-off. 

e Removable drip pen elides 
out like a tray, claana easily. 



OLLIE 
RODMAN 

Ollie Rodman is publisher of "Out
doors" Magazine, "The Open Road 
for Boys" and the "Salt Water Sports
man". He is also a member of the 
executive committee of the American 
Wildlife Foundation, Director of the 
Outdoor Writers Association. of 
America, and promoter of Better 
Fishing, Inc. He is the author af four 
books on salt water fishing. 

FRIED COOT 
Up here along the New England Coast there is a 

time-honored sport called coot shooting. The birds 
hunted are not the American coot, but the seater 
family, which is divided into the three principal parts 
of White Wings, American, and Surf scoters. They are 
a diving duck feeding mainly on mussels, small clams, 
and consequently, are passed up by most people as 
being too fishy to be edible. 

However, an old Cape Codder told me the very 
simple trick of how to make these birds not only 
edible, but doggone delicious. 

It all starts with cleaning of the bird, when you 
merely skin out the breast, either slicing the meat off 
each side of the breastbone or taking out the entire 
breastbone with the meat intact. We prefer the latter 
method. As these are big, heavy, thick-meated birds, 
there is a generous serving on each breast. The actual 
cooking is mighty simple, quick, and easy. 

Take a heavy iron skillet, get a quarter inch of bacon 
fat really hot, drop in the coot breast. Cook for four to 
five minutes on each side, so that while the meat is 
done through, it is still moist, juicy-and tender. Serve 
at once-and we have had many people at the house 
who, not knowing they were eating coot, came back 
for more! 

Incidentally, a glass or two or sparkling burgundy 
along with this dish adds considerably. 

HARRY C. 
SAHS 

Harry C. Sahs, on the staff of the 
Detroit (Michigan) "News", isafer
uent sportsman and finds hunting and 
fishing a healthy antidote to the hectic 
hours he spends as crime reporter for 
his paper. He also writes an outdoor 
column for the Sunday edition of the 
"News ... 

MEA TPOLE STEW 
The recipe started out originally when I was asked 

to cook some venison stew for a gang of deer hunters 
in our camp near Grand Marais, in the upper peninsula 
of Michigan. They liked it and I named it "Big Feed 
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'em Venison Stew." In later years I found the ingre
dients and technique worked equally as well using the 
meat of bear, woodchuck, 'coon and muskrat. I changed 
the name to "Meatpole Stew." 

Dice three pounds of venison, or anything else on the 
meatpole, cover with water. Let boil until nearly done, 
add six pounds of potatoes, four finely chopped carrots, 
one finely chopped bunch of celery, one small chopped 
clove garlic and cook until done. 

In a frying pan, fry out one-half pound of diced 
bacon until brown, add 5 medium sized onions (dice 
fine) and fry until brown, add one can tomatoes, five 
red or green tabasco peppers, chopped. Pour into meat 
and potato mixture, brown three tablespoons of flour 
and thicken the works. Do not use bacon grease, add 
salt and mixed all spice to suit taste. 

The meat should be boiled very slowly and when 
using neck meat or lower part of the legs, or any meat 
that has bone in it, the bone should be removed after 
meat has boiled off. The longer the meat is slow-boiled 
it becomes better flavored and finer eating. 

I hope you will like it ... it may rip, but never ravel. 

PERRY E. 
SMITH 

Perry E. Smith is sports editor of the 
"News-Leader & PreBB" of Spring
field, Missouri, and writes on outdoor 
subjects as weU as spectator sports. 
He is an enthusiastic aduocate of 
fishing in the Missouri Ozarks. 

RABBIT 
One nice sized rabbit cut up-salt generously and 

dip in flour (pepper to taste). 
Place in frying pan with a generous amount of hot 

shortening. Brown evenly on both sides. Remove rab
bit from skillet. Make a gravy in skillet. Put rabbit in 
greased baking dish. Pour the gravy over and bake 45 
minutes at 350 degrees. Serve with hot biscuits and a 
green salad. 

BAKED BEANS 
Two cans of Pork 'n beans, ).1 cup catsup, % cup 

brown sugar, ~~lb. sliced salt pork. Mix together, pour 
into greased baking dish and bake 45 minutes at 350 
degrees. 

MASCULINE SALAD 
1 head lettuce 
1 mango pepper 
4 green onions or 

1 small onion 

3 tomatoes 
2 stalks of celery 

Chop and mix. Dressing is made of juice of ~2 lemon, 
2 tablespoons sugar, 4 tablespoons mayonnaise, U 
~poon salt. 
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ROSS 
STEVENS 

Ross Stevens, outdoor editor of the 
Manchester (N.H.) "Union-Leader," 
is a gunner, fisherman, archer and 
farmer. He spends as much time a.~ 
possible with his wife and family at 
a secluded Maine hide-a-way. 

PIGS IN BLANKETS (OYSTERS) 
J 2 farge oysters 

Salt and pepper 
Bacon 
Toast 

Sprinkle oysters with salt and pepper. Encircle each 
oyster in a strip of bacon. Secure bacon firmly with a 
toothpick. Broil 8 minutes or until bacon is crisp. 
Serve on well-buttered toast. 

PAN FRIED POT A TOES 
\4 cup bacon fat 4 cups raw potatoes, 
J cup onions, sliced sliced 

Heat bacon fat in a skillet; stir in the onions and 
potatoes. Cover and cook slowly, stirring occasionally 
until the fat is absorbed and the potatoes are tender. 
Uncover. when brown and crusty on the bottom. Serve 
with fried or broiled fish. Serves 4. 

GREEN CORN GRIDDLE CAKES 
20 small ears sweet corn 

2 cups milk 
2 teaspoons salt 
J teaspoon sugar 

J cup flour, sifted 
Y2 teaspoon baking 

powder 

2 eggs, beaten separately 

Cut each row of com lengthwise through each kernel. 
Grate with grater and scrape each ear, taking care not 
to scrape too close to the cob. Combine ingredients 
folding in stiffly beaten egg whites last. Drop by spoon
fuls on a well greased hot griddle. Makes about 12 
griddle cakes. 

JIMMY 
STUBER 

Jimmy Stuber is corresponding 
secretary of the Outdoor Writers' 
Association of America, and special 
outdoor writer for the Dayton, Ohio, 
"Daily News". He is a big game 
hunter, fresh water and salt water 
fisherman, duck hunter and upland 
game hunter. He obtained the habitat 
moose group for the Ohio State 
Museum. Few men have had a more 
versatile experience with rod, gun 
and dog than Stuber. 

We have it on good authority that the four and 
twenty blackbirds baked in a pie were not blackbirds 
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at all .. . they were English starlings-this dainty dish 
set before the King in nursery rhyme. 

There's a lot of good food going to waste when we 
don't shoot and eat starlings with an all year around 
open season. And you don' t need champagne with 
starlings like you do with quail or canvasback. Star
lings and beer go good together. 

BROILED ST A RUNG ON TOAST 
Cut the breasts in half. Lay inner side down on 

butter-greased broiler. Tie strip of bacon about each 
breast with a thread. Broil to a golden brown. Rub 
with oil or butter. Sprinkle with salt and pepper and a 
bit of par!jley. Serve on buttered toast. 

ROAST ST A RUNG 
Dress starlings same as you would quail. Cover with 

bacon strips. Sprinkle with salt and pepper. Add a slice 
of onion. Place in roasting pan. Roast to a light brown. 
Baste with drippings to which a touch of vegetable oil 
has been added. Green parsley and water cress make a 
suitable garnish. Serve with mushroom soup. A dash 
of red wine won't hurt. Serve two starlings to a person. 
They go good with beer. 

STARLING STEW 
Sprinkle with salt and pepper and fry in butter 

lightly. Dust with fiour and add three slices of onion, 
1 bay leaf, add a half glass of wine and water to cover. 
Stew slowly. When tender, set aside in a warm dish and 
let the stew-broth simmer to thicken, then strain and 
serve. 

COOT 
Coot are frequently called mudhens, but they do 

not taste of mud and do not eat as much mud in their 
diet as a wild duck. They frequent marshy or muddy 
areas. 

First skin the coot. Clean as you would a duck . 
Place in strong salt water and add a teaspoonful of 
baking soda. Let the coot stand in solution over night. 
Next day wash thoroughly, then place in a stew kettle 
and boil for 20 minutes. Put in the kettle two small 
onions and a teaspoonful of vinegar. 

After stewing for 20 mi.nutes, remove the birds and 
wash in clear cold water, then roll them in fiour and 
fry until done. You can make gravy from the fryings 
that remain in the skillet. Of course before cooking, 
you cut up the coot the same as you would a duck or 
pheasant. (This is the AI Wells' way, my Ohio game 
protector guide). 

CARP 
Carp up to a pound and one half. Skin and disregard 

the so-called mud streak. (There is no such thing.) 
Take a sharp knife, cut slices about one quarter inch 
a~t. lengthwise, from end to end, along the side on 
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both sides of the fish, then check and dice croBR-wise, 
but do not cut too deep. Salt and pepper good. Next. 
you rub the diced places full of corn meal. Rub them 
full, then roll the fish in the meal you have left and 
fry until a golden brown. Never fail to use plenty 
of pepper. 

Larger carp, two pounds or more in weight, should 
also be skinned. But do not dice. Leave the fish whole. 
Salt and pepper plenty, roll in flour. Place the fish 
in a baking pan with a half pound of butter and bake 
30 minutes in an oven at 350°F. Open a can of toma
toes, pour contents over the fish and bake 30 minutes 
more. Use plenty of pepper. Garnish with water cress. 
(This is the way Al Wells and I do it.) 

CROWS 
Pick and clean the crows (preferably young crows) 

the same as you would a pheasant. Cut up and roll in 
flour like pheasant or chicken. Brown in bacon drip
pings and butter, or vegetable oil. When nicely browned 
pour one half cup of vinegar over and let them simmer 
for one and one half hours. It is best to use a pan similar 
to a Dutch oven. Siinmer on low heat and add water 
as needed. Don't use too much water. When nearly 
done season to taste with pepper and salt. 

Gravy can be made the same as when frying chicken 
or pheasant. 

HORACE 
TAPPLY 

Horace Tapply was editor of" Hunting 
& Fishing" until 1942 when he be
came editor of "Outdoors" Magazine 
-a position he still holds. He is the 
author of the "Fly Tyers Handbook" 
and "Tackle Tinkering". While Mr. 
Tapply's main interest is in fishing, 
he reports that he carries a shotgun or 
rifle from October until all seasons 
have closed. 

BARBECUED WILD DUCK 
Cut the breasts from as many ducks as there will be 

people at the table. Take not only the meat, but the 
entire breastbone. Start broiling, meat side up, under 
a hot flame. It should broil for 12 minutes, which will 
just give you time to prepare a barbecue sauce by 
mixing together the following ingredients: 2 tbsp. pre
pared mustard, 1 tbsp. butter, 1 tsp. Worcestershire 
sauce, Y:! tsp. paprika: Double quantities for two 
ducks, triple for three, etc. 

After the duck breasts have been seared for the pre
scribed 12 minutes (approximately), start basting with 
the barbecue sauce and continue broiling for another 
20 minutes more or less, depending upon whether you 
like your duck meat rare or well done. 

And here's a recipe for cooking fish that we like, and 
one that isn't too well known. We started using it for 
pickerel, but have found that it is also an excellent 
way to prepare landlocked salmon and lake trout
almost any large fresh water fish, in fact: 
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BAKED FISH AND CHEESE 
Cut the fish in chunks and boil in salted water until 

tender enough to separate from the bones and skin
about 30 minutes. Allow the fish to ·cool, and then 
remove all bones. 

Place the fish in a shallow baking dish and cover 
with a medium cream sauce. Over the sauce sprinkle a 
thick layer of grated cheese-lots of it-and dust gen
erously with paprika. Bake in a hot oven about 30 
minutes, or until the cheese is golden brown. Serve 
siz?.ling hot. 

DWIGHT H. 
·TETER 

Dwight H. Teter of Elkins, West 
Virginia, writes thus about himself: 
"fire truck salesman and newspaper 
man; outdoor writer; indoor speaker; 
poker p.fayer, hunter and fisherman; 
Republican, marrietl man; Bourbon 
drinker; skillet tinker and born a 
West (by God) V irgin-i-an." What 
more need be said! 

DINNER & BREAKFAST AT KUMBRABOW 
Kumbrabow is the name of a State Forest camp 

deep within the mountains of West Virginia. It is 
located on a fine trout stream. During the past fifteen 
years there has developed here one of those annual 
things which seem so necessary to the opening of the 
Trout Season. The boys gather from far and near; 
some of the serious and sturdy ones kill trout, but all 
of them are very much in evidence for the annual 
Turkey a la Herman P. Dean, named after the well
known publisher, gun collector and sportsman de luxe 
of Huntington, W. Va., who has yet, he states, to find 
better food in camp or out. 

TURKEY A LA HERMAN P. DEAN 
J turkey, dressed-20 lbs. 
2 chickens, dressed 
2 guinea hens, dressed 

J lb. salt pork 
Salt and pepper 

2 yds. cheesecloth 
l/2 lb. butter 

Skin the turkey, the chickens and the guinea hen, 
using care to keep the skins as nearly whole as possi
ble. Then remove the meat from the bones; don't 
whittle it oft'; the pieces should be large, not slivers. 
·Next lay the meat in layers; turkey white meat first, 
then dark meat of chicken and guinea hen, then dark 
meat of turkey, then white meat of chicken and guinea; 
finally, make a trough with the edge of your hand and 
put in it the combined giblets, removing the hard and 
tough sections of the gizzards. Season well with salt 
and pepper as each layer is laid. 

Form the meat into a roll, wrapping with a cord 
where necessary. Next cover the meat with the skins, 
again using a string. This is quite a job, but it doesn't 
matter if the skin breaks here and there and that the 
whole mass VI irregular in shape . . Wrap the whole 
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business (or should I say "swathe the birds"?) in 
cheese cloth which has been soaked in melted butter, 
making a roll about fourteen inches long and 8 to 10 
inches in diameter. Put the roll in a roaster. Cut the 
salt pork into slices and literally drape them across 
the roll until it is entirely covered. Put the cover on 
the roaster and cook in a medium hot oven for 3 !.1 
hours. Remove the salt pork and with a sharp knife 
slit the cheese cloth and fold back, exposing the meat. 
Cook for another half hour (or longer) until good and 
brown. Your turkey a Ia Herman P. Dean is now ready 
to serve, slicing as you would a rolled roast. 

N .B. While the turkey roll is cooking put all of the 
bones in a pot and simmer for gravy. Make a lot more 
than you will need for dinner; the left-over will be used 
the next morning for breakfast. 

BREAKFAST EGGS GRADY WHITMAN 
fggs-2 apiece (ar more) 
l.eft-over turlcey gravy 

2 lbs. sweetbreads, prepared 
the day before and 
crumbled 

Fried country ham-
J slice or more apiece 
Balcing powder biscuits
a lot 

Make your biscuits; they should be giant-sized-
5 inches- (if you need a recipe for biscuits, go back to 
the first reader, you're in the higher echelons here); 
fry your ham in good big slices; heat your left-over 
turkey gravy and dump in your sweetbreads and poach 
the eggs therein. Naturally, you salt and pepper to 
taste, always remembering that salt and pepper can 
be added later but never removed if the cook has a 
heavy hand. 

You are now ready to serve, and this is the proce
dure: Open one of the biscuits as you would a Bible, 
butter one-half liberally and put it on a hot plate, 
butter-side up; then a slice of ham goes on the but
tered biscuit and on top of that two of the poached 
eggs, then cover the works with the gravy-sweetbread 
mixture. That is one serving; you can carry on from 
here, plus plenty of hot coffee. 

"So-and-so of the Waldorf or So-and-so of the Ritz, 
in fact, no So-and-so anywhere ever served a tastier 
dish," so says Grady Whitman of Elkins, W. Va., 
whose name is coupled therewith. 

OYSTERS CACAPON 
Cut a 4-pound sirloin beef roast in Y2 inch slices. 

Remove aU fat, gristle and membrane, and I mean all 
of it. Cut into strips 7'2' x 7'2' x 2' (approx.); cover with 
sweet milk and let stand for 4 hours or longer. Remove 
from milk and roll each strip in flour. (The best way is 
to put a handful of the strips into a paper bag with a 
little flour and shake well). Dip strips into the following 
mixture: 3 well beaten eggs, 2 tablespoons Worcester
shire sauce, 1 teaspoon mustard, 2 tablespoons chili 
sauce, 4 tablespoons tomato catsup, 1 teaspoon black 
pepper, 2 teaspoons salt, 1 teaspoon paprika, Y2 tea
spoon red pepper, 3 tablespoons French dressing. Roll 
each strip separately in com meal. Fry in deep fat until 

. brown and serve very hot. (Brother, this is a hush
puppy with stamina and character, and the best oyster 
ever stalked in the mountains.) 
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EMERY F. TOBIN 
Emery F . Tobin has been an enthusi
ast for Alaska euer since his father left 
Boston in the Gold Rush of 1898 and 
wrote home his account of his e::cperi
ences there. After service in World 
War I, Emery Tobin engaged in 
newspaper work at Ketchikan. Later, 
he founded the "Alaska Sportsman", 
which has circulation throughout the 
world because of the unusual type of 
stories, all written by miners, hunters, 
prospecrors, homesteaders and their 
wives. 

HOBO CLAM CHOWDER 
The late Frank (Brainy) Smith was proud of the fact 

that he had been a professional hobo. After he tired of 
riding the rods and arrived in Alaska as a stowaway, 
he opened a trading post at Wiseman, Alaska, one 
hundred twenty miles north of the Arctic Circle. Here 
he often regaled his prospector friends with tales of 
the road. 

Proud, too, was Brainy of his ability to make "the 
best clam chowder you ever ate" -hobo clam chowder, 
he called it. His hobo friends had always insisted that 
he prepare it for them, he said. The ingredients-all 
except the clams, if there was a salt-water beach near
by-were usually begged or pilfered from farms by his 
guests-a little here, a little there, and brought to
gether in the jungle. If not available fresh, the clams 
were from cans. Brainy was glad to pass out the recipe 
among his prospector friends and it was a favorite with 
them, largely because it retained its savory taste for 
days and required but one kettle in the cooking. Large 
batches would remain palatable a long time, requiring 
only a little heating. 

Brainy Smith died a few years ago, but many a 
northern prospector reveres his memory today as he 
prepares hobo clam chowder from Brainy's recipe. 

Here is a list of the ingredients, with quantities 
sufficient to make a chowder for six persons: two large 
cans clams or equivalent; two large onions, sliced; three 
cups cold water; five slices pork or bacon, cut up fine; 
three large potatoes, cut into cubes; one quart milk; 
one tablespoon flour; one piece of butter the size of an 
egg, salt and pepper to taste. 

To the liquor of the clams add water. In this, boil 
onions and pork or bacon for fifteen minutes. Add 
potatoes to mixture. Cut up the clams. When the 
potatoes are done, drop clams in. Pour milk into the 
mixture. Stir up flour with a little cold water in cup, 
and add. Add butter, salt and pepper. 

Another Capt. Bill Hatclt Speciol 

LIVE CRAWFISH FRIED 
Wring the tails oft' of 4 or 5 small live crawfish. Take 

a butcher knife and a hammer and cut just through 
the back of the shell; run your thumbs down on either 
side of the shell and remove the meat. Sprinkle with 
lemon juice or lime juice, roll the meat in cracker meal 
and fry in butter slowly until they are a light brown, 
over a slow fire. 
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ARTHUR 
VAN PELT 

Arthur Van Pelt was born in Michi
gan and took naturally to a rod and 
gun. Before long he was wr_iting for 
"Sports Afield" (this was back in 
1904 when Claude King was editor) 
and the Chicago "Tribune". He moved 
south in 1906 and has lived there ever 
since. At present he is outqoor editor 
of the New Orleans (Louisiana l 
"Times-Picayune". 

THE 'CADIAN JAMBALAYA 
Real food from the marshland and coastal sections 

of Louisiana. 
Jambalaya is not just a mixture of boiled rice and 

gravy such as is frequently served under its name. 
Instead it is the completed product of a skillful blend
ing of many flavors of which none predominates, 
cooked slowly and carefully together. 

First of all it should be cooked in a good big iron pot. 
Granite or aluminum allow too much and too quick 
variation of heat and burning is almost inevitable. 

Ingredients: 

l 00 fat Louisiana oysters 
Yt lb. sweet pickled 

pork, fairly lean ham 
or lean salt pork 

2 lbs. Bermuda or white 
onions 

\12 doz. good sized 
stalks celery 

About 4 tablespoons 
lard or equivalent of 
cooking oil 

3 cups good long-grain 
rice 

l clove garlic if desired 
Salt, cayenne pepper, 
paprika 

~lb. buHer 

Drain oysters, saving l cupful of clear oyster liquor 
Dice meat into half inch pieces 
Peel and chop onions fine 
Chop celery fine 

Place lard or oil in the iron pot and heat. Do not 
have fat too hot. Fry onions slowly, with loving care. 
This is the secret of a successful jambalaya. Do not let 
a single piece burn or scorch but cook all to a golden 
brown-a cream, then remove from the pot to a sepa
rate dish for future reference. 

Into the same pot and using the same oil or grease, 
place the pork or ham, diced as directed. Fry this 
briefly so that it does not become too hard then also 
remove it from the pot. 

Replace it with the celery and fry it only long enough 
to become tender, after which return the fried onions 
and meat to the pot and stir all three ingredients well 
together. Re-heat them. 

Now introduce the drained oysters to the first three 
ingredients. Let them cook together. The oysters will 
add juice to the mixture so let them cook until the 
oysters are just cooked through and tender. 

When this is done add the teacup of oyster liquor 
and two quarters of hot water. Bring all to a boil and 
stir well together. 

Now is the time to season the mixture with salt and 
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cayenne pepper. Remember that you are going to add 
three cups of unsalted, raw rice so seasoning must be 
strong enough to take care of this. However, better 
taste after the rice has cooked a little to be sure that 
enough seasoning has been added. 

When the mixture is boiling, add the rice which has 
been washed many times in clear water to remove all 
of the starchy coating from the raw grains. From this 
time on, stir the mixture frequently to prevent burning 
or sticking on the bottom. Do not use too much fire. 
It is a matter now of careful watching so that by the 
time the moisture is cooked out., the rice will be well 
cooked. As it does so it absorbs the combined flavors of 
all the ingredients. If it becomes too dry before being 
completely cooked water may be added, a little at a 
time. The rice should be nearly dry when the jamba
laya is completed. 

Garlic, if used, should be added-a single clove cut 
in three or four pieces, while there is some moisture left. 

Just before serving, small pieces of butter should be 
placed on top of the jambalaya in the serving dish and 
finely chopped parsley may be stirred into it or 
sprinkled on top. Also sprinkle a little paprika over it. 

Serve hot and stand by. They usually come back 
for seconds. 

Note: Shrimp, chicken or other game may be used 
instead of oysters. The recipe otherwise remains the 
same. 

CARLOS VINSON 
Carlos Vinson, from that city of dis
tinctive name, Daylight, Tennessee, 
has always loued the field and streams, 
and "grew up with hound dogs, steel 
traps, pole cats, ground hogs, wildcats, 
coons and cottontail rabbits, and I 
knew the best catfish holes for miles 
around before I was ten summers old," 
as he aptly puts it. At one time a 
professional trainer of bird dogs, 
Vinson now devotes himself entirely 
to writing. His work has appeared in 
almost every outdoor magazine. 

QUAIL AND GRAVY 
First, you've gotta get the quail, which is one of the 

finest outdoor sports that we Americans have ever been 
privileged to enjoy. Dry pick your quail, never scald or 
skin them and do not remove the entrails until after 
they are picked. And be sure to dress them the same 
day they are killed; that is unless you like tainted 
meat, which I don't. Singe your birds lightly over a 
light blaze, just enough to barely burn off the down 
fuzz before removing entrails, and then finish dressing 
them and wash them thoroughly in cold water about 
three times. Leave them whole, naturally, removing 
head, wing tips and feet, and then get that heavy cast 
iron skillet ready while the birds are draining from the 
washing. 

Put plenty of real cow butter, not shortening, lard or 
imitation butter of any kind, in the skillet and let it get 
siz~ling hot before you put the birds in. After the quail 
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have drained and while the butter is getting good and 
hot, wallop those birds in sifted white flour just as long 
as one bit of flour will stick to them, and then put them 
in the skillet of hot melted butter. Salt to taste, a dash 
or two of black pepper may be added, but never any 
onion or garlic, and let them fry over the hot blaze in 
the open skillet for about fifteen minutes. Then turn 
the birds, place a heavy lid over the skillet, and cut 
down on the blaze or heat so they will not fry so fast. 
Fifteen minutes or so of frying at a moderate rate, then 
turn the birds again, and cut down some more on the 
heat. This finishing heat should be just barely enough 
to let the birds sort of simmer-fry, and fifteen or twenty 
minutes of this is usually enough to get the luscious 
birds well done-fried to a beautiful golden brown. 

Now then, fork your quail out of the skillet and place 
them in a deep platter, and you will have left in the 
skillet the main stock of the best quail gravy that one 
ever laid a lip to. All you need to do is add a small 
amount of water, not too much, and place the skillet 
back over a hot blaze for about five minutes. Then 
pour the gravy over the quail in the platter, and you 
have a dish that outshades any meat dish that I have 
ever eaten. Serve with plenty of hot biscuits, straw
berry jam, oodles of good coffee, and you sure don't 
need anything else. 

SQUIRREL MULLIGAN 
Naturally, the squirrels are the first essential of this 

tempting dish. Skin the squirrels, wash them thorough
ly in cold water several times, and allow to drain well. 
Next, cut the squirrels (three is the right number for 
this recipe), into six pieces each in the usual manner, 
and then they are ready for the "mulligan pot". In this 
pot put a full pound of large lima beans (not baby 
Iimas or similar beans, but the large jumbo Iimas), and 
add two pods of finely chopped red (hot) pepper, and 
then add enough water to cover the beans. Then let 
the beans boil for almost an hour, add the pieces of 
squirrel, a big hunk of lard, salt to taste, and then let 
the whole thing boil again until the beans are well done, 
and a medium boil is best. When the beans are done 
the squirrel will also be well done if the boiling has not 
been too rapid, and you have a "mulligan" that all 
you will need to go with it is plenty of good hot com 
bread, and coffee. Again, though, absolutely no onions 
or garlic, please, as these two ingredients have spoiled 
more game and fish dishes than any other two things. 

WILLIAM VOIGT, JR. 
William Voigt, Jr. be1an his news
paper career as a reporter on the 
Blacluhar (Georgia) "Times", later 
goi"'l to the Albany "Herald", Saoon.
n.a "News", Atlanta "Georgian.", all 
in. Geor1ia. He then. went to the Okla
homa City "Times", later with the 
Associated Press in Tulsa, Kansas 
City, New York and Pittsbur1h. 
Duri"'f World War II, VoiBf was 
assiln.ed to writin.1 a history of the 
Army's Ordnance Department. In 
July of 1945, he joined the staff of the 
lztUJk Walton. Lea,ue of America and 
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is now that organization's weste1·n representative with head
quarters in DenrJer, Colorado. 

BAKED GAME FISH 

For game fish larger than pan size, including black 
bass, walleyes, large trout and such, try the following: 
Cut the thoroughly cleaned fish into fairly large size 
portions. Don't roll 'em in corn meal; just brown them 
quickly in very hot fat, following your own notion as to 
whether fat should be deep or shallow, since it really 
doesn't matter much either way. Then string alter
nately pats of butter and slivers of lemon along the 
topsides of the portions; put 'em in a shallow pan of 
some sort and shove 'em in a moderate oven. Leave 
'em there for a half hour to 45 minutes, depending on 
the thickness of the portions, until they are thoroughly 
done. Oh yes, they should be salted and peppered to 
taste before going in the oven. If you want to impress 
the drooling multitude waiting at the table, sprinkle 
a little paprika over the fish, and serve hot. 

(Right here let's get in my two-bits worth of heresy 
about cleaning fish. I'm an a vowed devotee of a cleaned 
fish that is clean. This goes for any fish, and is especially 
applicable to bass and panfish from the kinds of waters 
so many of our anglers have to fish in the Middle West 
and elsewhere today, where silt and erosion and sedi
mentation have come to impair quality. It applies 
especially to the fish from an average farm pond. 
Fishermen complain of a "muddy" taste. · 

(Take off every scale, and I DO mean EVERY). 
Scrape the skin hard, under running water, so's to get 
that skin superclean. Then, work over the inside of the 
fish the same way. I carry a small, narrow wire brush in 
my kit, and after I've gotten out everything I could in 
the way of blood and fragments of kidney with other 
tools, I finish the job with the brush. 

(Follow these rules, neighbor, and bass out of the 
most sluggish stream or muddy pond will taste clean 
and sweet. That's practically a guarantee.) 

GAME BIRD RECIPE 

It works for pheasant, grouse, doves and quail. In 
the case of the larger birds, they should be disjointed, 
and the breast split. Roll 'em in flour, brown 'em quick, 
and then let them simmer in a moderate oven for a 
couple of hours, in a covered pan. They should, of 
course, be seasoned to taste with salt and pepper, and 
if you want 'em super-rich, drop a chunk of butter into 
the pan. In the last fifteen minutes or so, if your taste 
runs that way, drop into the pan the contents of a 
small can of mushrooms. Add a bit of water every now 
and then to keep the birds well moist, and for gravy 
stock if you want gravy. When the birds are so thor
oughly cooked that the meat falls oft' the bones, you've 
got a dish, brother; you've got a dish. Sure, there's a 
name for this. You can call it an old-fashioned Mary
land fry, fricassee, smother, or what-have-you. The 
results are the same. Time in the oven depends on 
se~eral favors, including size and age of the birds. 
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ELTINGE F. WARNER 
For over 40 years Eltinge F. Warner 
has been publisher of "Field and 
Stream" Magazine and under his 
guidance that magazine has long 
represented the highest standards in 
presenting the great outdoors to A mer
ican sportsmen. He has always fought 
for conservation and the columns of 
his magazine have ec:er been opened 
to causes seeking to preserve our out
door heritage. A crack field shot, 
Warner is the holder of many coveted 
trophie.~ . won both here and abroad. 

ROAST PHEASANT SALMI 
Cut cold roasted pheasant in even pieces. Set aside. 

Break up what is left of the bird into small pieces. 
Make a brown sauce of butter and flour; thin this out 
with beef soup stock and one tablespoonful of Madeira 
or Sherry Wine. Bring to boil. Add broken pieces; bring 
again to boil. Strain and pour into another pot. Add 
cut pieces of pheasant and let simmer until meat is 
thoroughly warmed. Place pieces of meat on dish over 
which is poured the gravy. Serve with croutons. 

MISSISSIPPI PIKE CURLS 
Cut fillets of wall-eyed pike into strips one inch by 

four inches. Combine in a heavy paper bag equal parts 
of flour and yellow cornmeal, adding salt and fresh 
tiround pepper. Dip the fish strips in lemon juice and 
shake in meal mixture, coating liberally. Fry quickly 
in one inch of hot fat and drain . (A little hickory
smoked bacon fat is good for this purpose). Dip with 
the fingers in individual bowls of Russian dressing or 
sauce Tartare. 

DOVES A LA CASSEROLE 
Pluck one dozen doves, leaving the skin intact. 

Remove the heads and wing tips. Clean body cavities 
with a teaspoon and wipe dry. Rub the cavities lightly 
with Holland gin and brown each bird carefully in 
butter. Pour over them one cup of hot water mixed 
with one-half cup sherry wine. Sprinkle with a pinch of 
thyme and tum into a casserole. Cover closely and 
bake one-half hour at 400 degrees. Serve on buttered 
toast points arranged with sauteed mushroom caps. 

SAUCE FOR ROAST BREAST 
OF CANVASBACK 

c11p c11rrant jelly 
~ c11p lime j11ice 
l/3 c11p b11tter 
l/3 c11p sherry wine 

J tablespoon dry m11stard 

3 tablespoons grated orange 
peel 

3 tablespoons grated lemon 
peel 

Melt jelly and butter, add remaining ingredients, 
except sherry and heat well. Heat sherry, blend in at 
the last. Next the meat on mounds of rice, pour on 
half t.he sauce and serve remainder. 
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CLARE L. WILDNER 
Clare L. Wildner has been a real 
estate man, an insurance man, sec
retary of the Superior, Wisconsin, 
Chamber of Commerce; but through 
all his career sporting dogs have been 
a consuming interest with him. Thus, 
when he retired from business a few 
years ago, he turned his interest into 
a vocation-and became a trainer of 
gun dogs, operating a training kennel 
at Solon Springs, Wisconsin. Mr. 
Wildner was founder and served as 
secretary of the Northern States 
Amateur Field Trial Association for 
many years. 

SAUSAGE FOR GRIDDLE CAKES 
One and one-half lbs. pork shoulder, 1 lb. lean veal, 

ground coarse. Put a dash of salt in a bowl, rub in a 
very small portion of garlic clove in the salt, on sides 
and bottom of bowl. Then pick out the pulp of the 
garlic and throw it away. Put the ground meat in and 
mix it all in the bowl, to get the garlic odor. Beat 
separately the yolk and white of an egg and mix "ith 
the meat. 

Put in a small pinch of ground sage, a small pinch of 
allspice, salt and pepper. When this is completely 
mixed, stir with 6 T. full of thick cream. 

This sausage is now ready to serve. Make it in small 
flat cakes, roll in flour, and fry. When cooked, leave the 
cracklings in the skillet and put in a cup of top cream. 
This is to be used as gravy for the wheat cakes. If you 
do not like the garlic taste, it is not necessary to put 
it in. 

GRIDDLE CAKES 
This recipe can be used with a quart of sour milk, 

sweet milk, buttermilk, or sour cream. (I prefer butter
milk). Take a quart of buttermilk and beat contin
uously. Take 2 eggs and beat the yolks and whites 
separately. Add the beaten yolks only to the butter
milk. Then add melted butter the size of three eggs, 
and beat this continuously. Add to this mixture enough 
white flour, which is about 5 H cups, to make a running 
batter. Then add the beaten whites and beat some 
more. Add to this a level t. soda; half a t. salt; 6 t. 
sugar; 6 level t. baking powder, and beat this entire 
batter some more. Place in an icebox for at least eight 
hours, before serving these cakes. When ready to serve, 
add !1 level t. of soda and beat again. Add cup of 
cream and beat some more. It is well not to get your 
cakes too thick or too large. Better serve smaller cakes 
and thinner, than large cakes. 

Jim Owen, famous float trip outfitter from 
Branson, Missouri, relies on Readylite lanterns to 
supply light for his guests while in camp on float 
trips. "The Ready-lite is always dependable," Owen 
says. 
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CHEF'S NOTE: 

LOU WILLIAMS 
Lou Williams, a native of New Or
leans, started his hunting and fishing 
career in that part of the country, but 
later moved to Chattanooga, Tennes
see, where he became interested in fly 
fishing for trout. As a lwbby, he builds 
fly rods for himself and friends, and 
fortunate indeed, is the friend wlw 
can persuade Lou to make a rod. 
Active in conservation both locally 
and nationally, Mr. Williams con
tributes an outdoor column to the 
Chattanooga "Times". 

These are masculine recipes. No woman is capable of 
preparing these dishes as they should be prepared (and 
I love 'em all-the ladies, I mean!!). Best thing to do is 
to send your wife out of town before starting. If you 
can't do this, pay no attention to her when she tries to 
get you to malte changes. To do them right you must 
bring into play every pot and pan in the kitchen and 
have three assistants to clean up after you .. 

BARBECUED CHICKEN 
(From the South-that is) 

Will make a jackass leave his oats! 
Prepare the sauce several hours before the cooking 

is to begin. Select two pound chickens, dressed and 
halved. The fire should burn down to coals-hickory 
wood is best but if not obtainable, use charcoal. The 
cooking should be done over live coals-not over a 
flame. The grill should be about 18 inches above the 
coals. 

For the sauce, select large vessel. Put a cupful of 
bacon fat in the vessel and heat. Add two No. 2 cans of 
tomato juice, a quart of ketchup, four tablespoons of 
Worcestershire sauce, two of Louisiana hot tabasco 
sauce, 2 teaspoonfuls of French's prepared mustard, 
half pound of butter, juice of six lemons, a cupful of 
white vinegar, teaspoonful of sugar, salt and pepper to 
taste. Let this mixture simmer on the grill for an hour 
or more before using. 

Select a saucepan large enough to accommodate the 
half chicken, heat about 2 quarts of cooking oil in it. 
When oil is hot enough to slightly sear the chicken 
when dipped into it, you are ready to start cooking. 
Fashion a basting mop by tying small piece of clean 
cloth to a long stick. Dip each half chicken in the hot 
oil and lay on grill. Baste well and turn. When all the 
chickens are on the grill, continue basting with the hot 
sauce, turning between each basting. It should take 
about half an hour to thoroughly cook the fowl . They 
should be a dark brown color when cooked. Serve right 
from the grill while hot. 

This same sauce may be used on pork ribs, lamb, 
goat or wild meat. When so used, rub vessel well with 
garlic to season. This is not desirable with chicken since 
it destroys the delicate flavor of the fowl. The sauce 
may be thinned as needed by adding more tomato juice. 
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SPAGHEnl AND MEAT BALLS 
Will make a bulldog break his chain! 
For the sauce, cut up four slices of bacon and fry to a 

crisp. Remove bacon from skillet and in the fat brown 
a finely cut small white onion. Transfer the onion, 
grease and bacon to a saucepan and add a No. 2 can of 
sifted tomatoes. Add also a cupful of soup stock or 
beef boullion and a quarter cup of finely chopped 
mushrooms. Salt and pepper to taste and let simmer 
for at least an hour-the longer the better. 

For the meatballs, cut up three or four slices of bacon 
and saute'. Add a cupful of grated bread crumbs and 
half cup of hot water. Stir thoroughly until well mixed. 
Rub mixing bowl with small piece of garlic and transfer 
mixed ingredients to bowl. Add one pound of ground 
round-steak, one egg, teaspoonful of salt, Ys teaspoon
ful of black pepper, 2 tablespoonfuls of chopped onion. 
Mix this thoroughly and form into balls. Roll in flour 
and saute in hot fat. When well browned transfer the 
balls to the tomato sauce and let them simmer in the 
sauce. 

Cook spaghetti until soft when squeezed between the 
fingers, wash in colander until starch is removed. Serve 
spaghetti, adding the sauce to each plate at the table. 
Sprinkle well with grated cheese. 

ROQUEFORT CHEESE DRESSING 
Will make a Preacher lay his Bible down! 

Rub bowl with piece of garlic and chill by adding 
small piece of ice. Add 6 tablespoons olive or salad oil, 
1 of white vinegar, juice of two lemons, tablespoon of 
Worcestershire sauce, teaspoonful of French's prepared 
mustard, a dash of cayenne pepper, a dash of paprika 
with salt and pepper to taste. Mix this thoroughly. 

Add about two thirds cup of roquefort cheese and 
mash into liquid with fork until of thick creamy con
sistency. The consistency may be altered by adding 
more cheese if thicker dressing is desired, or by adding 
more oil and lemon juice if thinner dressing is pre
ferred. Cut two hard-boiled eggs into the dressing and 
stir. Serve over hearts of lettuce. 

BOB 
WILSON 

Bob Wilson has been outdoor editor of 
the Washington (D.C.) "Times
Herald" for the past 27 years. A life
long fighter for conservation, Wilson 
was first president of the Washington 
lzaak Walton League, founded 24 
years ago. He has fished and hunted 
from one end of the Atlantic seaboard 
to the other and is considered an 
authority on shore fishing. 

CANVAS BACK OR MALLARD DUCK 
To please the nimrod and his friends. 
After ducks are carefully dressed, stuff' with a ~ 

pound of butter, 2 cups bread crumbs, celery cut up 
small, pepper and salt. Cook nearly done, then pour 
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over ducks four tablespoons currant jelly and 2 good 
sized wine glasses of sherry. Serve hot. 

CHICKEN FRICASSEE 
And this is a sure hit for any sportsmen's family. 
Cut fowl in pieces, put in sauce pan and cover with 

boiling water, when half done season with pepper and 
salt. Lift out and drain, then saute slowly in pork fat. 
Arrange chicken on toast or hot biscuits. Make a good 
cream sauce out of gravy left in pan and pour over 
the whole. 

SUNDAY SUPPER SHRIMP SALAD BOWL 
After a day on the stream: 
2 Y2 cups cooked shrimp, 

cleaned and halved 
J cup cooked peas 

Y2 cup chopped celery 
2 hard cooked eggs, 

sliced 

J small cucumber, pared, 
scored and sliced thin 

J small head lettuce, 
shredded 
Mustard French dressing 

Have ingredients chilled and combine all except the 
dressing in a salad bowl. Add dressing and toss until 
salad is lightly coated with dressing. Garnish top with 
a few whole shrimp. Serves six. 

INDIX 

Bannock .......... 4, 25, 38, 43 
Barracuda . . . . . . . . . . . . . . . . . 1 
Bass ................ 11, 29, 54 
Beans ................. .41, 65 
Bear .......... . ......... 6, 33 
Beaver .................... 4 
Beef ................. 7, 55, 56 
Biscuita ................... 45 
Bouillabaisse .............. 52 
Bullheads .................. 20 
Cabbage ................... 54 
Cake .............. . ....... 42 
Canvasback ............ 76, 79 
Carolina Rail. ............. 33 
Carp ...................... 67 
Catfish ................. 16, 23 
Cheese ........ . ..... 34, 69, 79 
Chicken ................ 78, 80 
Chili ................... 38, 61 
Chowder ................. .42 
Clam ........... . .... 2, 41, 71 
Coffee .................. 31, 59 
Conch ........ . ...... 1, 13,27 
Cookies ....... • ........... 28 
Coon ...................... 3 
Coot .......... . ..... 15, 64, 67 
Corn Meal. .... •. ....... 19, 21 
Crab ............... 11, 12,47 
Crawfish ................... 71 
Crows ..................... 68 
Curry ..................... 29 
DamPP.r (Ash Cakes) ........ 49 
Dove ................... 7, 76 
Duck ......... 8, 20, 26, 30, 35, 

40,44,48,53,68 
Eel. ................... 24, 49 
Ejitg ...........•.... 11, 49, 70 
FISh ............. 34, 58, 69, 75 
French Dreasing ............ 22 
Fritters .................... 31 
G.,._, .................... 48 
Grouse ............... 3, 10, 33 
Guinea Hen ................ 61 
Huckleberry Jam ........... 59 
Jambalaya ................. 72 
J,ime Pie .................. 28 
Liver ...................... 52 
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Lobster .................... 27 
Mallard ...... .. .... • ...... 16 
Meatballs ........... . ...... 79 
Meatloaf ........... . ...... 32 
Meat Patties ......... . ..... 22 
Meatpole .......... . . ...... 64 
Muskrat ................... 20 
Norfolk Spota .............. 11 
Oatmeal. .................. 43 
Oysters .......... 12, 47, 66, 70 
Pancakes ........ 39, 59, 66, 77 
Partridg_e .................. 30 
Peanut Dreasing. . . . . . . . . . . . 6 
Pea Soup .................. 4 
Pescado Con Arroz ......... 62 
Pheaasnt ... 9, 21, 37, 41, 61, 76 
Pike ................. 8, 51, 76 
Porcupine ................. 20 
Pork ...................... 58 
Possum .................... 56 
Potatoes ............ 21, 43, 66 
Quail ....... 5, 7, 10, 29, 30, 32, 

37. 48, 54, 73 
Rabbit .. 3. 35, 37, 45, 46, 61, 65 
Ramps .................... 46 
Rice ............... 5, 9, 48, 52 
Salad ......... . ............ 65 
Salmon ................. 32, 59 
Sauce ..................... 48 
Sautd ..................... 38 
Shrimp ............ . .... 27, 80 
Slumgullion ................ 23 
Smelt ..................... 48 
SoyBeans .............. 37,38 
Spa(lhetti. . . . . ....... 8, 17, 79 
Squ1rrel. ............... 53, 74 
Starling ................... 67 
Steak ........ • ............ 23 
Stew ....•... . . ............ 39 
Terrapin ...... . ............ 13 
Trout ................ 3, 34, 38 
Tuna ........ . ............. 28 
Turkey ............ 6, 9, 48, 69 
Turnip .................... 31 
Turtle Soup ................ 36 
Veniaon ... 3, 5, 6, 10, 33, 35, 44 
White Fish ................ 41 



K AMPKOLD 
America's 

l~umber 1 Portable Ice Box! 

• Preserves Your Food! 
• Protects Your Catch! 
K AMPKOLD is needed by every 
sportsman-to take lunches, cool 
drinks on fishing trips and to keep 
fish in good condition on the way 
back! It refrigerates like a home 
icebox-container keeps ice from 
sides and bottom. Thoroughly in
sulated! Ten pounds of ice lasts 
thirty hours in 80 degree outside 
temperature. 

Sturdy 26 gauge steel, galvanized 
steel and aluminum inside, strong 
bail type handles, removable liner. 

o;,,,ensions: Heighf 11 in. X 10% in. X 22 in. 

Carries as easily 
as a picnic baskef 
••• Preserves food 
like a home 
ice box. 



The Streamlined 

KABINKOOK 

for Cabin ... Trailer . .. Boat 
... or any small kitchen! 

A new streamlined 
two burner gasoline 
stove for cabins, trail
ers, boats-or for any 
small kitchen. 

Lights instantly. 
Approved for safety and efficiency. Removable 
tank for safe filling. Automatic pressure gauge. 
Wide burner spread-10 %' inches-permits use of 
standard utensils. With light grey body, maroon 
tank, the Kabinkook is attractive as well as 
convenient. 

Galley rail available as a slip·on 
accessory for use in boats. Rabin
kook's compactness makes it the 
ideal galley stove-19Ys x 12 .71! x 
7U inches. 

GALLEY RAIL 

@ 1949 AMERICAN GAS MACHINE COMPANY 
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