CHEESE-BAKED HALIBUT

2 pounds halibut steaks Y4 cup fine dry bread crumbs
(about 34 inch thick) 1 cup grated process Swiss
Juice of ¥ lemon cheese
Salt and pepper Y4 cup melted butter

14 teaspoon crushed thyme

Arrange halibut steaks in a buttered baking dish. Sprinkle
steaks with lemon juice, salt, pepper and thyme. Bake at
375°F. (moderate oven) 20 minutes. Remove dish from
oven and spread tops of steaks with a mixture of bread
crumbs an? cheese. Sprinkle with melted butter. Return
to oven and continue to bake for 10 minutes, or until fish
flakes easily when tested with a fork. Makes 4 servings.

Y4 cup finely minced celery
14 teaspoon salt
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4 tablespoons melted butter
; i Boiling water

h, if . Place each fillet in center of a square of foil. Combine
crumbs with all other ingredients, adding just enough boiling water to moisten
stuffing. Spoon onto center of each fillet and roll up. Tie each roll with soft
string. Brush rolled fillets with additional melted butter and sprinkle with lemon
juice, salt and pepper. Bring opposite ends of foil up over each roll and overlap
1 inch or more. Turn up open ends. Place on a shallow pan and bake in a hot
oven (400°F.) for 3540 minutes.

To serve, slip foil packages onto serving platter. Open foil and turn back
attractively. Serve with this delicious M sauce: Melt 2 tab butter
and add 1% tablespoons flour. Stir and cook for 2 minutes; then 1 cup milk,
Ktsalt,dashof,ieseandmg. Stir and
cook until smooth. Add % cup grated American and 2 tablespoons lemon

juice and stir until blended. See More Lenten Foods On Next Page . . . -




