
  Acknowledgements


  Thanks are extended especially to National Marine Fisheries Service, Chicago, and the Maine Department of Sea & Shore Fisheries, Augusta, for their interest, and to the following for the use of photographs.


  
    National Marine Fisheries Service, pages 12, 42, 65, 80, 90, 98, 114, 119, 131, 153, 165


    Copley News Service, pages 16, 57, 126


    Lewis/Neale, Inc. for J. Walter Thompson, page 142


    Best Foods, Division of CPC International, Inc., page 160


    American Dairy Association, page 178

  


  [image: ]


  Shellfish


  Fish and shellfish are nutritious. They are valuable sources of animal protein, minerals and essential vitamins. Compared to other complete protein foods, the fat content of fish is low.


  The flavor, texture and appearance of the fish and shellfish vary according to their species but the fundamental rules for cooking seafoods are few and easy to follow.


  All seafoods may be cooked by any of the basic cooking methods, such as frying, baking, broiling, boiling or steaming and in an endless variety of combination dishes. The most important thing to remember in cooking fish is that it is too often overcooked. Just enough cooking to enable the fish to be flaked easily when tested with a fork will leave the fish moist, tender and bring out its delicate flavor.


  The commercial catch of fish and shellfish landed at ports on the Atlantic coast amounts to about 50% of the U. S. total catch.


  Some 16,457,666 pounds of lobsters were landed in Maine in 1974 representing a value of $23,212,808, and 9,770,732 pounds of saltwater shrimp, for a value of $3,465,764.


  Other shellfish brought into Maine ports and harbors in sizable quantities are clams, of course, rock crabs, scallops and some oysters. Growing quantities of mussels, periwinkles and squid are also being brought ashore to meet a growing demand for these delicacies.


  Angels On Horseback


  (This recipe came from a coastal fisherman in his language.)


  “Take the shell, clean it, put the clam in, then a very little red pepper, then grate an onion, put in a little, cover the clam with bacon. These are in a baker pan, of course. Put in oven and when the bacon is cooked, the clam is.”


  It’s a mighty good recipe.


  Submitted by Josephine C. Philhrick, Camden, Maine


  Clam Pie


  Favorite pie crust for two-crust pie, only rolled thicker


  3 potatoes


  1 quart soft clams


  4 ounces salt pork


  1 small onion


  1 tablespoon flour


  Boil potatoes in their skins until almost tender, peel and cube. Wash and grind clams, save juice and some bellies. Cube salt pork and cook slowly until golden brown, add onion. Stir in flour, then potatoes and clams. Mix ingredients. Pour in pie dough in 9-inch pie plate. Put top crust on. Seal and bake in 425 degree oven 20 minutes then in 350 degree oven 25 minutes.


  Submitted by Mrs. Dolores Reglin, Orrington, Maine
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  Clams With Cream


  50 small clams


  Pepper


  Salt


  Butter (size of egg)


  1 teaspoon flour


  1 cup cream (heated to boiling)


  Chop the clams (save the liquor) and season with pepper and salt. Put the butter in a stew pan and heat until it bubbles. Sprinkle in the flour and cook a few minutes. Gradually stir into it the clam liquor then the clams and stew about 2 or 3 more minutes. Add the boiling cream and serve immediately.


  Submitted by L. G. Tennies, Westport Island, Wiscasset, Maine


  Leftover Steamed Clams Elegante


  I usually steam all the clams my husband brings home from a clamming trip. After the first meal of steamers I pick out the remaining clams, save the biggest and best shells which I wash and clean and set outside to bleach.


  With the meats picked out, I carefully clean the meats, letting them set overnight in refrigerator in clam broth makes this simple, as the sand in the rims will drop off in the broth and they will be sand-free the next aay. Cut off the necks, remove black from bellies and chop finely, either in wooden bowl with hand chopper or through the meat grinder.


  Take about six strips of bacon and fry out, drain slices on paper towels. Leave grease in fry pan. chop bacon slices to fine pieces. Peel and chop one medium onion fine, fry to transparency in remaining bacon fat.


  Take chopped clams, chopped bacon, cooked onion and mix in bowl with about 6 eight-inch “milk crackers” which are finely crumbled. This seems to blend and taste better than with salted crackers. Add seasoning to taste, such as Worcestershire sauce, Tabasco, etc.


  Grease bleached shells well, fill with this mixture and top with some crushed salted crackers lightly sauteed in butter. Place in low oven to heat thoroughly. Oven cannot be over 300 degrees as shells tend to crack in higher oven.


  This is a delightful cocktail party specialty, or good on any occasion and 1 have had many requests for this recipe. These can be made ahead and placed in freezer. Take out shortly before use and put into oven for final cooking.


  Submitted by Mrs. Donald Stewart, Castine, Maine


  Backyard Clambake


  12 small onions


  6 medium size potatoes


  6 ears com in husks


  6 dozen steamer clams


  6 live lobsters (1 pound each)


  12 pieces of cheesecloth (18”x 36” each)


  12 pieces heavy duty foil (18”x 36” each)


  (1) Start fire about 25 minutes ahead so coals will be hot.


  (2) Peel onions and wash potatoes, parboil onions and potatoes for 15 minutes, drain.


  (3) Remove corn silk from corn and pull husks back in place. Wash clam shells thoroughly.


  (4) Place 2 pieces of cheesecloth on top of 2 pieces of foil. Place 2 onions, 1 potato, 1 ear of corn, 1 lobster and 1 dozen clams on cheesecloth. Tie opposite corners of cheesecloth together. Pour 1 cup water over food and bring foil up over the package and close all edges with tight double folds. Repeat five times until you have 6 packages.


  (5) Place packages on grill about 4 inches from hot coals. Cover with hood or aluminum foil. Cook for 45 to 60 minutes or until potatoes and onions are tender. Serve with melted butter. Makes 6 servings.


  Submitted by Lulu M. Miller, Waldoboro, Maine


  Mother’s Clam Pie


  Use an 8-inch pie plate: Make regular pie crust for a two-crust pie. Roll out half of dough for the bottom crust. Take a pint of clams, chop the hard part and mix with the soft part. Stir in a little flour and clam liquid and pour into pie shell. Sprinkle with salt and pepper and dot with butter. Cover with top crust and bake in 375 degree oven for 1 hour or until crust is browned.


  Submitted by Clara W. Thornton, North Haven, Maine


  Clamburgers


  1 pint clams (chopped fine)


  1 cup cracker crumbs


  1 egg, well beaten


  1 teaspoon salt


  ¼ teaspoon pepper


  Mix well, form into round cakes and fry in hot fat, about 1 inch deep. Drain on paper and serve.


  Submitted by Goldie Chadwick, Thomaston, Maine


  State Of Maine Clam Chowder


  1 quart fresh shucked Maine clams


  Liquor from clams


  1 quart diced Maine potatoes, uncooked


  1 onion, diced


  1 quart milk, scalded


  2 tablespoons margarine


  Salt to taste (add at end)


  Remove black vein parts and windpipes from clams, saving liquor. Cook diced potatoes and diced onion with just enough hot water to be seen through potatoes. Cook over low heat until done but not mushy. Add clams and bring to a just below boiling point for 2 minutes.


  Remove from heat and let stand a few minutes, then add scalded milk, clam liquor (strained) and lastly add salt and margarine (or butter).


  Personal note: This is a recipe used in my husband’s family for many years, his father and grandfather were sea captains. They used clams almost every day whether at sea or at home.


  Submitted by Mrs. John E. Stewart, Rockland, Maine


  Clarn Cakes


  2 cups fresh chopped clams


  2 eggs, beaten


  ½ cup clam juice


  ½ cup cracker crumbs


  1 teaspoon baking powder


  1 teaspoon salt


  1,x teaspoon pepper


  1 teaspoon sugar


  2 tablespoons flour


  Chop clams after gastric glands have been removed. Drain, reserving the clam water (or juice). Combine eggs and juice.


  Prepare crumbs by rolling crackers and measure ½ cup of crumbs into bowl. Mix and sift flour, baking powder, salt, pepper and sugar over the crumbs. Add the egg-clam juice mixture and stir in the clams. Let stand for a few minutes for crumbs to absorb the liquids. If needed, add more juice.


  Drop by large spoonfuls into frying pan of hot fat. The fat need not be deep. Cook until golden brown on each side. Serve hot.


  Submitted by Mrs. Rita M. Grindle, South Penobscot, Maine


  Ed Pert’s Devilled Clams


  Steam 2 quarts of clams. Remove clams from shells (removing skins from heads) and reserve one cup of clam broth. Reserve the larger clam shells.


  Put clams through meat grinder with two hard boiled eggs.


  Saute (until golden) 2 large onions well chopped in ½ cup butter.


  Add clams and eggs to onions. Then add ½ cup dark bread crumbs and ½ cup light bread crumbs. Mix to pastry consistency. Add enough clam juice to moisten.


  Stuff mixture in clam shells. Refrigerate or freeze. When ready to serve, cover each shell with ¼ strip of bacon. To serve, broil until bacon is brown (about 15 minutes).


  (Note: Stuffed clams are best when brought to room temperature prior to broiling.) Good luck.


  Submitted by Ed Pert, Five Islands, Maine


  Clam Batter For Fried Clams


  1 egg, beaten


  1 cup flour


  1½ teaspoons baking powder


  ⅔ cup sweet milk


  ½ teaspoon salt


  Mix together well. Dip clams in batter, fry in hot deep fat until golden brown. Drain. Very good.


  Submitted by Mrs. Crosby E. Prior, Friendship, Maine


  Fried Clams


  Cracker crumbs


  Flour


  Milk


  Salt, pepper


  Mix equal parts cracker crumbs and flour together. Add salt and pepper. Drain or dry clams. Roll clams in the cracker and flour mixture, dip in the milk, then in the crumb mixture again.


  Heat vegetable shortening or oil in deep kettle to 375 degrees. Place clams in frying basket and fry until golden brown.


  Submitted by Helen Hallowell, Tenants Harbor, Maine


  Pan Fried Clams


  1 quart raw, shucked clams


  2 eggs, beaten


  2 cups bread crumbs


  ½ teaspoon salt


  ⅛ teaspoon pepper


  Wash clams, pinch out black part of bellies of large clams.


  Dip each clam into dish of beaten eggs, then into dish of bread crumbs to which salt and pepper has been added.


  Melt fat in fry pan until ¼” deep. As you fry, keep adding more fat as necessary. Fry until brown.


  Submitted by Mrs. Irving H. Parsons, Stockton Springs, Maine


  Fried Clams


  2 eggs, separated


  ½ cup milk


  1 teaspoon olive oil


  1 cup flour


  ½ teaspoon salt


  1 tablespoon lemon juice


  1 pint clams, chopped


  Beat yolks of eggs and mix with milk, oil, flour, salt and lemon juice. Beat the whites of eggs stiffly and fold into the above mixture. Fold in the clams last. Set in refrigerator 4 to 5 hours. Drop in hot fat. Serves 5.


  Submitted by Nellie Ifemey, Thomaston, Maine


  Smothered Clams


  Place one quart raw shucked clams in a skillet. Cover with water and simmer till tender. Mix about four tablespoons flour in a little cold water, then add to clams, stirring to make a gravy. Add salt and pepper and other desired seasoning.


  (This was a dish my grandmother made.)


  Submitted by Priscilla Woodward, Warren, Maine


  Clam Casserole


  1 pint clams (chopped) and juice


  1 cup crushed salted crackers


  1 cup milk


  Salt, pepper


  ¼ cup melted margarine


  1 egg beaten


  Mix, turn into casserole, let stand ½ hour. Bake at 350 degrees for 45 minutes.


  This is a favorite at our church suppers and all-day work meetings for club.


  Submitted by Inga J. Chase, Camden, Maine


  Escalloped Clams


  1 pint clams with liquor


  1 pint cracker crumbs


  Butter, salt. pepper


  1 egg


  1 pint milk


  Chop the hard part of the clams and mix with the soft part. Put into a baking dish in alternate layers with the crumbs, crumbs first and last over each layer of clams. Dot with the butter and add salt and pepper. Beat the egg and add to the liquor and milk. Moisten each layer of crumbs thoroughly. Bake in moderate oven 30 minutes or until crumbs are brown on top.


  Submitted by Clara W. Thornton, North Haven, Maine


  Clam Fritters


  1 egg, beaten


  2 tablespoons flour


  1 teaspoon cream of tartar


  ½ teaspoon soda


  ½ teaspoon salt


  Clams, cut up (as many as desired)


  Sift dry ingredients together, add beaten egg and enough cold water to make soft dough. Mix in the clams and pat into cakes. Fry in hot fat until brown on both sides. Very good.


  Submitted by Mrs. Crosby E. Prior, Friendship, Maine


  Clam Fritters


  1½ cups chopped clams


  1½ cups flour


  1 teaspoon baking powder


  ½ teaspoon soda


  1 egg, beaten


  1 cup sour milk


  Mix flour, baking powder and soda together, combine with egg and milk. Add to clams. Fry in well greased frying pan until nicely browned.


  Submitted by Leona Starrett, Thomaston, Maine


  Clam Fritters


  1 pint raw clams


  1 egg, beaten


  ⅓ cup milk


  1⅓ cups flour


  2 teaspoons baking powder


  Salt and pepper


  Mix all together and drop in hot fat and fry.


  Submitted by Martha Wilson, Thomaston, Maine


  Clam Fritters


  2 eggs


  ⅓ cup sweet milk


  1⅓ cups sifted flour


  ½ teaspoon baking soda


  1 teaspoon cream of tartar


  Salt to taste


  1 cup chopped clams (more if you like them heavier)


  Beat eggs and milk together, stir in flour sifted together with soda, cream of tartar and salt. Add the chopped clams all at once and mix until clams are coated. Fry in deep fat or in a frying pan with about ½ inch of fat. These should be made with fresh Maine clams only.


  Submitted by Irma W. Benner, South Harpswell, Maine


  Clam Fritters


  2 eggs


  ⅓ cup milk


  1⅓ cups flour, sifted


  2 teaspoons cream of tartar


  I teaspoon soda


  Salt and pepper


  1½ pints chopped clams (just as good with 2 cans of minced clams)


  Beat eggs until well blended, add milk, flour sifted with cream of tartar and soda, seasoned with salt and pepper. Mix in clams. Fry in hot fat till golden brown.


  Submitted by Mrs. Eugene Doran, Rockland, Maine


  Clam Fritters


  Take 50 small or 25 large sand clams from their shells; if large, cut each in two. Lay them on a thickly folded napkin; put a pint bowl of wheat flour into a basin, add to it two well-beaten eggs, half a pint of sweet milk, and nearly as much of their own liquor. Beat the batter until it is smooth and perfectly free from lumps; then stir in the clams. Put plenty of lard or beef fat into a thick-bottomed frying pan, let it become boiling hot; put in the batter by the spoonful; let them fry gently. When one side is a delicate brown, turn the other.


  Submitted by L. G. Jennies, Westport Island, Wiscasset, Maine
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  Clam Puffs


  These used to be very popular when we served dinners here many years ago and have been immensely popular at the Maine Seafoods Festival in Rockland ever since they have been served there.


  Maine Seafoods Festival specialty batter may be thinned and used for fried onion rings, too.


  If canned clams are used, the liquor can be used to thin out the batter. Fresh Maine clams are larger than littlenecks; after squeezing out the black area from the clams, you’ll need to cut them up into small pieces with shears.


  1 tablespoon melted butter


  1 egg, beaten


  1 cup milk


  1 pint fresh clams, chopped


  (l½ cups flour sifted together with 1 level tablespoon plus 1 teaspoon baking powder, and ½ teaspoon salt)


  Add the beaten egg to the melted butter and milk. Sift baking powder, flour and salt mixture. Add the chopped clams drained of liquor and mix with the batter. Make in balls the size of a walnut (a soupspoon will make one large or two small puffs). Deep fat fry at 375 degrees, NO HIGHER. When brown they are cooked.


  Submitted by Cap’n Ote Lewis, Ash Point, Maine


  Mother’s Clam Pats


  1 pint chopped clams


  2 eggs, beaten


  ⅓ cup flour


  2 teaspoons baking powder


  ¼ teaspoon salt


  Shake a little pepper


  Combine eggs, flour, baking powder, salt and pepper, mix in clams.


  Put skillet on medium heat, add 2½ tablespoons bacon drippings or shortening. Drop batter from large spoon and fry until brown on both sides.


  Best way is to cook slowly. Serve with tartar sauce. You may substitute 2 cans minced clams, drained, when fresh clams are not available.


  Submitted by Gwen Church Ellis, Warren, Maine


  Fricassee Of Hen Clams


  Hen clams are a special variety of clams, found in certain spots in this area at especially low tides, and found elsewhere also, I presume. They appear similar to’”skimmers” which are dragged up in deeper waters off Long Island, N. Y.


  These clams are relatively huge, measuring easily 4” to 6” across. I steam them open the same way as cooking regular steamed clams. I remove and clean the meats and put them through a meat grinder. With the resulting chopped clam meat I make the following which is delicious. The hen clam has a slightly stronger flavor and the addition of sherry to this recipe somewhat curtails the strong flavor and makes it a special treat.


  Put in a saucepan


  2 tablespoons butter


  Salt and cayenne to taste Stir in


  1 pint chopped clams


  2 tablespoons flour Stir in gradually


  1 egg yolk, slightly beaten


  Season to taste with cooking sherry (at least ¼ cup)


  ½ cup cream


  Stir and cook 1 minute. Serve on toast or in patty shells


  Submitted by Mrs. Donald Stewart, Castine, Maine
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  Quahog Cakes


  1 cup flour


  2 cups quahogs, ground fine


  ¼ cup milk


  2 eggs


  3 teaspoons baking powder


  ½ teaspoon salt


  Dash pepper


  Beat the eggs and add milk. Sift flour with baking powder, salt and pepper. Add flour to the egg mixture. Stir in the quahogs. Drop by spoonfuls into a frying pan which contains a small amount of vegetable oil. Cook on both sides until a golden brown.


  Submitted by Mrs. Arthur S. Wyllie, Warren, Maine


  Quahog Casserole


  2 cups milk


  2 cups cracker crumbs


  2 cups quahogs, ground fine


  4 eggs


  1 teaspoon salt


  ¼ teaspoon pepper


  Butter


  Mix milk and crackers and let stand for a few minutes. Add clams (quahogs), eggs, salt and pepper. Pour into a 2-quart baking dish and dot with butter. Bake in a 350 degree oven for about 1 hour, or until done. Test with a knife.


  Submitted by Mrs. Arthur S. Wyllie, Warren, Maine
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  Baked Stuffed Hen Clams


  1 peck hen clams (or you may use quahogs)


  ¼ pound butter, melted


  2 rolls round salted crackers, crushed


  2 tablespoons Worcestershire sauce


  2 tablespoons cooking sherry


  Shuck clams, being very careful not to crack the larger shells that will be used to bake the stuffing. Keep hinges intact. Allow one or two 4”-5” shells per person. Scrub shells well that are to be used.


  Pinch out bellies (black part) of shucked clams and remove black strip. Put through coarse blade of grinder. Put in colander to drain, but reserve juice to moisten stuffing, if necessary.


  Meanwhile, crush 1 or 2 rolls of crackers, depending on the amount of ground clams used. Add half the amount of melted butter to crackers, also Worcestershire sauce and sherry.


  Stuff lower half of shell until rounded full. Drizzle remaining butter over each lower half. Close cover and wire shut with “mechanics” wire in V shape.


  Bake on pan at 350 degrees for 45 minutes.


  (Minced canned clams may be substituted and baked in individual serving dishes.)


  Submitted by Mrs. Irving H. Parsons, Stockton Springs, Maine
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  Crabmeat Delight


  ½ cup melted butter


  ½ teaspoon salt


  Dash pepper


  1 teaspoon dry mustard


  2 teaspoons Worcestershire sauce


  ½ cup flour


  3 cups milk


  2 beaten egg yolks


  2 cups crabmeat


  Buttered bread crumbs


  Melt butter in saucepan, add the seasonings with Worcestershire sauce. Add flour and let bubble until thoroughly combined. Gradually add milk, stir in beaten egg yolks and crabmeat. Pour into a l½-quart casserole, top with buttered crumbs. Bake at 400 degrees for 20 minutes.


  Submitted by Mrs. Robert Sowton, Jr.. Camden. Maine


  Crab Delight


  2 tablespoons chopped peppers


  2 tablespoons butter


  2 tablespoons flour


  ½ teaspoon mustard


  ¼ teaspoon salt


  ¼ teaspoon Worcestershire sauce


  Dash cayenne


  1 cup grated cheese


  1 cup tomatoes (strained)


  ¾ cup milk


  1 egg beaten


  1 cup or more crabmeat


  Saute pepper in butter for 5 minutes. Add flour, seasonings, cheese, tomatoes and egg. Heat the milk and add to the first mixture, and lastly, add crabmeat. Serve on toast rounds or in patty shells.


  Submitted by Lulu M. Miller, Waldoboro. Maine


  Crab Louis


  1 cup mayonnaise


  ½ cup cream


  4 tablespoons chili sauce


  1 teaspoon minced parsley


  3 stuffed olives, chopped


  1 green pepper, chopped


  1 cup crabmeat (or more)


  Mix together well and serve on leaves of lettuce.


  Submitted by Mrs. Leland Foster, Wiscasset, Maine


  Crabmeat Casserole


  1 cup bread crumbs


  1 pound crabmeat


  3 eggs, beaten


  3 cups milk


  ½ cup grated cheese


  2 tablespoons grated onion


  Salt and pepper


  Butter


  In a baking dish make a layer of ⅓ cup bread crumbs, ¼ cup cheese, half of the crabmeat and 1 tablespoon onion. Repeat with a second layer. Bring the milk to a boil and add slowly to the beaten eggs. Add salt and pepper to casserole and pour milk-egg mixture over layers. Top with remaining crumbs, dot with butter and bake at 350 degrees for 40 minutes.


  Submitted by Bodine Ames, Vinalhaven, Maine


  Crab Casserole


  1 can frozen shrimp soup (defrosted)


  ⅔ cup milk


  ¼ pound grated sharp cheese


  ½ cup mayonnaise


  2 cups of very fine noodles, uncooked


  1 cup or ½ pound Maine crabmeat


  1 (3 oz.) can onion rings


  Mix shrimp soup with milk, mayonnaise, noodles and crabmeat. Pour into a greased baking dish and sprinkle the grated cheese over top. Cover tightly and bake for 20 minutes at 350 degrees. Add onion rings and bake uncovered for another 10 to 15 minutes. An excellent luncheon for 4.


  Submitted by Mrs. Edward F. Dow, Orono, Maine


  Crab Casserole


  1½ cups mayonnaise


  1 cup soft bread crumbs


  1 cup cream or evaporated milk


  6 hard-cooked eggs


  1 cup crabmeat


  1 tablespoon chopped


  parsley


  3 slices buttered bread,


  cubed


  Thoroughly mix all ingredients except bread cubes. Turn into casserole and top with bread cubes. Bake at 300 degrees for 45 to 50 minutes.


  Submitted by Margaret Jenny, Belgrade, Maine


  Crabmeat Casserole


  1 green pepper, chopped


  2 pimentos, diced


  1 teaspoon prepared mustard


  Salt-pepper


  2 eggs, beaten


  1 cup mayonnaise


  1 pound crabmeat


  Paprika


  Mix together the green pepper, pimentos, mustard, salt, pepper, beaten eggs, and mayonnaise. Gently fold in the crabmeat. Spoon into a buttered casserole. Spread lightly with a coating of mayonnaise and sprinkle with paprika. Bake 350 degrees for 25 minutes. Serve hot.


  Submitted by Ruth A. Savage, Palmyra, Maine


  Crabmeat Casserole


  8 oz. cooked spaghetti


  1 can mushroom soup


  ¼ cup diced onion


  2 cups grated cheese


  1½ cups crabmeat


  1 cup milk


  1 tablespoon pimento


  2 hard-cooked eggs


  Chopped olives


  2 tablespoons melted butter


  Combine spaghetti with soup, onion, cheese, crabmeat and milk. Pour into a buttered baking dish. Top with the pimento, eggs, olives and melted butter. Bake at 400 degrees for 30 minutes. This is a favorite recipe at social gatherings on Deer Isle.


  Submitted by Priscitla Woodward, Warren, Maine


  Crabmeat Casserole


  ½ cup margarine


  ⅔ cup flour


  2⅔ cups milk


  1 cup sharp cheese, shredded


  8 ounce package frozen or fresh crabmeat


  2 cups celery, sliced


  ½ green pepper, chopped


  2 pimentos, chopped


  ⅓ cup blanched almonds, chopped or sliced


  4 hard cooked eggs, sliced


  2 teaspoons salt


  Pepper to taste


  Sherry to taste


  Buttered crumbs


  Melt margarine, blend in flour, add milk to make cream sauce. Add cheese, cook at low heat until cheese is melted. Add other ingredients, sprinkle top with buttered crumbs. Bake at 350 degrees for 45 minutes. Serves 8-10.


  Submitted by Elizabeth H. Cutliffe, North Edgecomb, Maine


  Crabmeat-Macaroni Casserole


  1 pound fresh crabmeat or 2 cans (7½ oz. each), drained


  ¼ cup butter or margarine


  ¼ cup flour


  2 teaspoons salt


  ⅛ teaspoon pepper


  1 teaspoon minced onion (instant)


  3¼ cups milk


  1½ cups uncooked macaroni (elbow or small shells)


  1 can (6 oz.) sliced mushrooms, drained


  ½ cup grated sharp Cheddar cheese


  Flake crabmeat with a fork, removing bones. Cook macaroni according to directions on the package and when done, drain well.


  While macaroni is cooking, melt butter in a saucepan. Remove from heat and stir in flour, salt and pepper to make a smooth paste. Add milk gradually, stirring to blend well. Add onion. Over medium heat bring to a boil, stirring all the time. When it boils, reduce heat and simmer for 5 minutes.


  Combine macaroni with crabmeat, mushrooms and sauce. Mix well. Pour into a 2-quart casserole. Sprinkle the top with cheese.


  Bake at 350 degrees for 20 minutes or until cheese is melted and it is bubbly. Makes 6 to 8 generous servings.


  Submitted by Margaret F. Stevens, Glen Cove, Maine
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  Crab And Shrimp Casserole


  1 cup cleaned, cooked shrimp


  1 cup diced celery


  ¼ cup shopped green pepper


  2 tablespoons finely chopped onion


  1 can (7½ oz.) crabmeat


  ½ teaspoon salt


  1 teaspoon Worcestershire sauce


  ¾ cup mayonnaise


  Bread crumbs


  Mix all ingredients together and put into a 1-quart casserole. Cover with bread crumbs and bake at 350 degrees for 30 to 35 minutes. Serves 4.


  Submitted by Mrs. Alexander C. Stewart, Waldoboro, Maine


  Crab Biscuits


  1 pound crabmeat


  2 tablespoons mayonnaise


  1 egg


  1 tablespoon grated onion


  8 pieces of bread OR 1 cup dry biscuit mix OR 1 cup of sifted flour with 1½ teaspoons baking powder


  Flour to coat


  Milk to moisten


  Fat to fry


  Mix together the egg, onion and mayonnaise. Soak the bread or flour mixture in the milk (should not be too moist) and add to the egg mixture. Add the crabmeat. Chill for 1 hour. Make into balls about the size of an egg. Roll in flour and fry in deep fat at 350 degrees. Serve with melted butter.


  Submitted by Bodine Ames, Vinalhaven, Maine


  A Good Weight Watcher Lunch


  1 slice of bread


  3 oz. crabmeat


  1 tablespoon mayonnaise


  1 oz. grated cheese


  Milk


  Mix mayonnaise with a little milk to make it smooth. Add to the crabmeat and spread on the bread. Shake the cheese over it and broil until a light brown.


  Submitted by Bodine Ames, Vinalhaven, Maine


  Crabmeat Scallop


  1 can mushroom soup


  1 tablespoon flour


  1 tablespoon margarine


  ⅜ pound mild cheese


  ½ teaspoon salt


  ¼ teaspoon pepper


  1 pound crabmeat


  1½ cups soft bread crumbs


  2 tablespoons butter, melted


  Thicken soup with flour and margarine. Melt cheese, add salt and pepper. Add to the soup


  

  Crabmeat Mornay


  

  

  

  

  

  

  

  

  

  

  

  

  Quick Crab a la Creole


  

  

  

  

  

  

  

  

  Crab With Mushrooms


  

  

  

  

  

  

  

  

  

  

  

  Crabmeat Salad


  Maine crabmeat goes Polynesian


  

  

  

  

  

  

  Seafood Sauce


  For Maine Crabmeat and Other Seafood


  

  

  

  

  

  

  

  

  

  

  

  

  Crabmeat Unique


  

  

  

  

  

  

  

  

  

  

  Crabmeat Salad Sandwich Filling


  

  

  

  

  

  

  

  

  

  

  Crab And Rice Squares With Shrimp Sauce


  

  

  

  

  

  

  

  

  

  

  

  Shrimp Sauce


  

  

  

  

  

  

  Lobster Chowder


  

  

  

  

  

  

  

  

  Dakin’s Lobster Stew


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Lobster Stew


  

  

  

  

  

  

  

  

  Doris’ Lobster Stew


  

  

  

  

  

  

  

  

  

  Deviled Lobster


  

  

  

  

  

  

  

  

  

  

  

  Baked Stuffed Lobster


  

  

  

  

  

  Baked Stuffed Lobster


  

  Sauce


  

  

  

  

  

  

  For Lobster Mixture


  

  

  

  For Crumbs
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  Down-East Lobster Newburg


  

  

  

  

  

  

  

  

  

  

  Lobster Newburg


  

  

  

  

  

  

  

  

  

  

  

  Lobster Newberg


  

  

  

  

  

  

  

  Lobster Newberg


  

  

  

  

  

  

  

  

  Lobster Casserole


  

  

  

  

  

  

  

  

  

  

  Lobster Rice Casserole


  

  

  

  

  

  

  

  

  

  

  

  Lobster Casserole


  

  

  

  

  

  

  

  

  

  

  

  Sunday Night Lobster Delight


  

  

  

  

  

  

  

  

  

  

  

  Lobster Omelet
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  Mussel Chowder


  

  

  

  

  

  

  

  

  Dry Mussel Stew


  

  

  Scalloped Mussels


  

  

  Deviled Mussels


  

  

  

  

  

  

  

  

  

  

  

  

  Baked Mussels


  

  

  

  

  

  

  

  Fried Mussels


  

  

  

  

  

  

  

  Fried Mussels


  

  

  Roast Mussels In Shell
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  Little Pigs In Blankets Or Oyster Bundles
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  Holiday Scalloped Oysters


  

  

  

  

  

  

  

  Scalloped Oysters


  

  

  

  

  

  

  

  Scalloped Oysters


  

  

  

  

  

  

  

  

  

  Oyster Casserole


  

  

  

  

  

  

  

  

  Oysters Fried In Batter


  

  

  

  

  

  

  

  

  Oyster Fromage


  

  

  

  

  

  

  

  

  

  

  Pickled ‘Wrinkles’


  

  

  

  

  

  

  Marinated Scallops


  

  

  

  

  

  

  

  

  

  

  

  Scallop Stew


  

  

  

  

  

  

  

  Scallop Stew


  

  

  

  

  

  

  

  Scallop Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  Scallop Casserole


  

  

  

  

  

  

  

  

  

  Scallop Casserole


  

  

  

  

  

  

  

  

  Scallop Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  

  Scallop Casserole


  

  

  

  

  

  

  

  

  

  Scallop Casserole


  

  

  

  

  

  

  Scallop Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  

  Fish Casserole


  

  

  

  

  

  

  Scalloped Scallops


  

  

  

  

  

  

  

  

  

  

  

  Scalloped Scallops


  

  

  

  

  

  

  

  

  Scalloped Scallops


  

  

  

  

  

  

  

  Scalloped Scallops


  

  

  

  

  

  

  

  

  [image: SCALLOPED SCALLOPS are elegantly served in their own shells. (Recipe on Page 40)]



  Escalloped Scallops


  

  

  

  

  

  

  Escalloped Scallops


  

  

  

  

  

  

  

  Cape Scallops Supreme


  

  

  

  

  

  

  

  

  

  Coquille Saint Jacques


  (Real Fine Scallop Casserole)


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Scallop Cheese Pudding


  

  

  

  

  

  

  

  

  

  

  Deviled Scallops


  

  

  

  

  

  

  

  

  

  

  

  Baked Scallops Maine


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Mother’s Baked Scallops


  

  

  

  

  

  

  

  

  Seafood Continental


  

  

  

  

  

  

  

  

  

  Seafood Supreme


  

  

  

  

  

  

  

  

  

  

  

  

  Fish Chowder


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Seafood Chowder


  

  

  

  

  

  

  

  

  

  

  Breaded Scallops


  

  

  Oven-Fried Scallops


  

  

  

  

  

  

  

  

  Scallop Fritters
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  Canning Shrimp
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  Baked Stuffed Shrimp


  

  

  

  

  

  

  

  Baked Shrimp


  

  

  

  

  

  Baked Stuffed Shrimp


  

  

  

  

  

  

  

  

  Creamed Shrimp On Biscuits
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  Shrimp Custard Pie


  

  

  

  

  

  

  

  

  

  

  

  

  Sunset Shrimp Casserole


  

  

  

  

  

  

  

  

  

  

  

  Shrimp Casserole


  

  

  

  

  

  

  

  

  

  Shrimp Casserole


  

  

  

  

  

  

  

  

  

  

  Shrimp Casserole


  

  

  

  

  

  

  

  

  

  

  

  Shrimp Casserole


  

  

  

  

  

  

  

  

  

  

  

  Shrimp Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  Rice And Shrimp Casserole


  

  

  

  

  

  

  

  

  Shrimp-Eggplant Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Shrimp And Mushroom Casserole


  

  

  

  

  

  

  

  

  

  

  Seafood Casserole For 35 To 40 Servings


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Seven Seas Casserole


  

  

  

  

  

  

  

  

  

  

  Seafood Casserole


  

  

  

  

  

  

  

  

  

  

  Five Islands Shrimp Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Shrimp Potato Stew


  

  

  

  

  

  

  

  

  Quick Shrimp Curry


  

  

  

  

  

  

  

  

  

  [image: SHRIMP CURRY, surrounding a mound of molded rice, and served with assorted condiments, lends an exotic touch to a buffet meal. (Recipe on Page 56)]


  Shrimp Curry With Noodles


  

  

  

  

  

  

  

  

  

  

  Shrimp Creole


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Sweet And Pungent Shrimp


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  French Fried Shrimp


  

  

  

  

  

  

  

  

  

  

  Eastern Fried Shrimp


  

  

  

  

  

  

  

  

  Shrimp Fritters
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  Shrimp Dip


  

  

  

  

  

  

  

  Pink Shrimp Dip


  

  

  

  

  

  

  

  

  

  Shrimp Rice Bake


  

  

  

  

  

  

  

  

  

  

  Shrimp Wiggle


  

  

  

  

  

  

  

  

  

  Seafood Newburg
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  Shrimp On Toast


  

  

  

  

  

  

  

  

  

  Jellied Seafood Salad


  

  

  

  

  

  

  

  

  

  

  

  

  

  Squid


  

  

  

  

  Squid With Tomatoes


  (Colomai con Pomadore)


  

  

  

  

  

  

  

  

  

  

  

  

  Stuffed Squid
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