
CRANBERRIES FIND HAPPINESS WITH FISH 

The fall and winter months offe r many op
portunities for fun get-togethers a nd informal 
hospitality. Many hom e m a k e r s entertain 
often but in a casual manner, a nd the invite d 
guests are family m e mbers , n eighbors, or 
close friends. A thoughtful hos tess has rap
port with h e r gue sts in m a ny ways . She helps 
them feel at e ase, invit e s people wh o are con
genial together, and chooses h er menu care 
fully. She is aware of the importan ce of 
dietary problems and takes thes e into con
sideration for her gue sts as well as for her 
family. 

Todayls home makers know that good health 
and good nutrition are a twosome - - you really 
can It have one without the other . She c;hooses 
fishery products often because of their high 
nutritive value and the fact that the fat c ontent 
is polyunsaturated . Knowing that fish are as 
good to eat as they are good for the eaters, 
she prepares them with i mag ina t ion and 
serves them with a flair to her guests and 
family. Fish fillets are ofte n he r choic e be 
cause of their versatility and the wide sele c 
tion available at a mode rate price. 

Fish Fillets Wit h C r a n b e r r y -Orange 
Sauce, a tasty new, recipe from the National 
Marine Fisheries Service, was created e s
pecially for the hom em a k e r who like s an 
entree that is gourmet without spending gour
met $$$$ for it or devoting endl ess hours in 
preparation. This hearty bu t e l egant e ntre e 
has tender fish fillets s erved over a dressing 
made interesting with orange juice and rind , 
textured with celery and on ions ,. and c risped 
with pecans. Cranberrie s are us ually thought 
of as an accompanime nt of the big bird at 
Thanksgiving time, but until you Ive t r i ed a 
Cranberry-Orange Sauce over succulent fish, 
you really c an It appreciate these tart little 
berr ies. Fish and c ranberries are a natural-
they were meant fo r each other. 

This easy but elega nt entree is jus t r i ght 
for family eating or cas ual en t e r t a i n i n g . 
Serve with a salad or your choice of vege 
tables and a selection of fresh fall f r uits for 
dessert. Who could ask for anything m o r e? 

CRANBERRY-ORANGE SAUCE 

1 "3 cup sugar } cup wat er 

2 teaspoons cornstarch 1 cup raw cranberries 

1 . 2 cu p orange JUlce 2 teaspoons grated orange rind 

FISH FILLETS WITH CRANBERRY -
ORANGE SAUCE 

2 pounds thick fish fillets, fresh or frozen 

1 cup sliced celery 

t cup chopped onions 

6 tablespoons margarine or cooking OIl 

1 
4 cups soft bread cubes (2 -lOch) 

1 2 cup chopped pecans 

1 
1-4 teaspoons salt 

1 teaspoon g.-ated orange nnd 

1 . 4 cup orange JUIce 

Cranberry-Orange Sauce 

Thaw frozen fish. Cut fillets into 6 portions. 
and onions in a lO-inch fry pan in -1 tabl spoons marq nn 
cooking oil until tender but not brown. Stu 10 br d u 
pecans, 1/4 teaspoons salt, orange nnd, and orang JU • T 
stuffing into well-greased baking dish, lo! by by 2 n 
Arrange fish in a single layer on stu ff 109 • Dnzzle 
two tablespoons melted margarine or coolun Oil 
Sprinkle with 1 teaspoon salt. . Bake In a moder t 
F., 25 to 30 minutes or unnl fLsh flakes easily 
a fork. Serve with Cranberry-Orange Sauce. Molk 

Com bine sugar and cornstarch Ln a 2 --i rt 
mix. Add orange Juice and water, cook, stl 
until mixture comes to a boll. Add cran rfle 
minutes or until skins on cranberries p, s rr 
Foldinorangerind. Sene"lthflSh. Ma 
sauce. 

(Source: Nl'-rrS, NOAA, 100 ust 0 10 Str 
Chicago, Illinois 60611.) 


