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PROPER CARb OF FISH 

!tany angle1a know little of the p1ove1 caze of fish 

afte1 it has been cuught. The fixst step is to kill the fish 

by a blow on th~ back of the her:t.d. Thie is b~ttez than bzeaking 

the fish's .'leok, which .um.1 es tha bones -PI otxude so that the 

fish does not !1y well. 

Tha1 a :fish is clea .... 'led, if lt is to be keot foI a day 

ot so, do r1ot wash it in wu:te1. JL11f;ly c.ltaw the fish, ?emoving 

the gills, 1'3a.Ylng the head on, \\lpe it tl:l:y with a clean zag 01 

leaves and :ma.:> l t (LIJ until :x~ady to cook, th1;n .i ou oan rri ve it 
a good. washi.13. 

It is co1r.unon rnactice arnone s<>rne un;:;;line, 1 .hen they 1e-

tu1n to camp, to place the fish in a pan of wato1 aftox they 

have been cleaned. The fis1 spoil mnch soon·H placed in wa.tex 

than if kept d1y, and the flavoz is bettex. 
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