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He € sagood Waytoservethat whoppingwalleye

Eversincel wasakid, |’ dsalivate
when | caught anicewalleye.

My mother, being the great cook
she was, came up with this recipe
that will knock your socks off the
next time you get into anice mess
of walleye.

Baked Stuffed Walleye
with Four -Par sley Sauce

(You can substitute sauger or
saugeye.)

* 10 eight- to 10-ounce walleye
fillets, about five pounds

* 1egg, beaten

« 2 cupsheavy cream

« 4 tablespoons cooked barley

« 1 cup cookedwildrice

* 1/2 pound stemmed, blanched
and drained spinach

* 2carrots, peeled and diced me-
diumfine, parboiled

« 1 small red onion, choppedfine
and sautéed

« freshly ground white pepper to

. paprlka
e garlicsalt

* 1/2 cup fish stock or dry white
wine

* 1 recipe Lemon-Butter Sauce
(recipefollows)

» 2 tablespoons chopped fresh
chervil

» 2 tablespoons chopped fresh
curly parsley

» 2 tablespoons chopped fresh
cilantro

» 2 tablespoons chopped fresh
broad-|eaf parsley

Preheat the oven to 350 degrees.
Then pull the pin bones and skin
fromtwofillets. Cut thefilletsinto
medium-sized cubes, then chill un-
til firm.

Put the chilled, cubed fishin a
food processor and puree until the
fillets are very fine paste. Add the
egg and continueto pureefor about

Ambulanceservice
should shift smoothly

Decatur County commissioners
talked with the current and interim
ambulance directors last Tuesday
about planning asmooth transition
at the end of the month.

Director Patrick Pomeroy will be
moving at the end of the month to
takeajobin Coffeyvilleandtheas-
sistant director, Linda Manning,
will takeover.

Commissioner DoyleBrownsaid
hedidn’thaveany questionsfor Ms.
Manning, but wanted to make sure
that sheisready tojumpintothejob
and makethe decisionsfor the am-
bulance department.

Mr. Pomeroy said hewill writea
letter to the state Board of Emer-
gency Medical Servicessayingthat
heisnolonger thetraining director
and that Ms. Manning will bein
chargeof theservice. Hesaid hesup-
posed Brenda Arnold will bein
charge of training. She can teach
continuing educationto emergency
medical technicians and first re-
sponder class.

Hesaid heplannedtoholdameset-
ing with volunteersin Oberlin and
onein Jenningslast week.

Mr. Brown suggested that Ms.
Manning attend the meeting in
Jennings so she can meet al of the

workersthere.

Thecounty will probably getalot
of interest for the job, said Mr.
Pomeroy. Thereareal ot of talented
people, includingMs. Manning, out
there. Thecounty hasn'’t started ad-
vertising for thejob yet.

Mr.Brownsaidthat Ms. Manning
should probably follow Mr. Pom-
eroy around for aday. Make it a
point, said Commissioner Ralph
Unger, to show her where every-
thingis.

Mr.Brownaskedif shecoulduse
acomputer. A little, said Ms. Man-
ning, adding that sheiswill learn.

What about filling out medical
claim forms? asked Commissioner
Patricia Glenn. Ms. Manning said
sheknew howtodoitbefore, butthe
formshave changed.

Ms. Manning doesn’t haveto be
proficient in everything before Mr.
Pomeroy leaves, said Mr. Brown,
but should know everything that he
does. If you need help with some-
thing, hesaid, just ask.

Asfar astechnician skills, said
Mr. Brown, he feels comfortable
with Ms. Manning. He said she is
credibleandtakescareof people. He
said hejust wantsher toknow about
theother thingsMr. Pomeroy does.
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aminute. Add the cream gradually
until well incorporated. Make sure
not to over whip and “break” the
mousse, causing it to separate and
become grainy. Stop the machine
immediately as soon as all the
cream has been added.

Foldinthebarley, wildrice, spin-
ach, carrots and onion. Season to
tastewiththe garlicsalt and pepper.
Set aside.

Trim the remaining fillets, skin
them, andremoveall thepinbones.

Place onefillet in abaking dish
or casserole, skin side down. Sea-
sonlightly with garlic salt and pep-
per. Put about one-fourth of the
stuffing mix on top. Top with an-
otherfillet, alsoskinsidedown, and
sprinklelightly withgarlicsalt, pep-
per, and paprika. Make sureto use
twofilletsof thesamesizeand place
both skin side down with the tails
lined up. Repeat the process with
therest of thefilletsand set aside.

Pour thefish stock or whitewine

carefully aroundthefillets. Bakein
the preheated oven 14-16 minutes
or until done(thermometer will reg-
ister 130 degrees). Don’ t overcook
or fishwill dry out.

Remove from the pan and slice
each stuffed fish into eight to 10
quarter-inch sliceswith an electric
knife. (Each stuffedwalleyemakes
two portions.) Arrangefour or five
slices on each plate and surround
with about one-quarter cup of
lemon-butter sauce. Sprinkle gen-
erously withthefour chopped pars-
leys. Serveimmediately.

Yield: eight servings.

L emon-Butter Sauce

* juiceof four lemons

* 1/2 cup dry whitewine

« 1 teaspoon black peppercorns

* 1 bay leaf

« 2shallots, peeledand dicedfine

« 1 bunch fresh parsley, stems
only

* splash white-wine vinegar

*11/2 cupsheavy cream

« 1 pound (4 sticks) unsalted but-
ter, cut into 1-inch cubes

« salt and freshly ground white
pepper to taste

Combinethe lemon juice, white
wine, black peppercorns, bay |eaf,
shallots, parsley stems, and white-
winevinegar. Reduceover medium
heat until almost dry. Addtheheavy
cream and reduce by two-thirds.

Slowly add butter, pieceby piece,
while keeping the sauce at a good
simmer. Makesuretowhisk well as
each pieceof butterisincorporated.
It isimportant not to let the sauce
boil oncethebutter hasbeenincor-
poratedoritwill “break.” Seasonto
tastewith salt and pepper and strain
through afine sieve. Serveimme-
diately. Yield: 1/2 quart.

Takeit from the Ol' Jayhawker,
thisisKansascooking at itsbest.

Want to finish your degree?

K-<tate Options Plus

Be a Wildcat wherever you live!

Work on your bachelor’s or master's degree from home
through K-State’s distance education programs.
Check out K-State’s 2 + 2 Programs in your area!

1-800-622-2KSU
www.optionsplus.ksu.edu

Paid for by Kansas State University and User Fees
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Decatur County Community Calendar

(Call Decatur County Area Chamber of Commer ce to have your
organization’s meeting updated and listed in next month’s calendar.)
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Dr. McDonald, Dr. Doolittle, Decatur Dr. Eskildsen, CVB, LandMark Regional Track
Attend the Church cataracts Decatur Headlth Sys- | Health Systems; 16 Decatur Health Systems; 17 Inn, noon; Last Day 18 19 20
: tems; Hospital Board mtg., 7 Rotary, Gateway, noon; High | Jaycees, 8:30 p.m.; AA, Ambu- | for Seniors
of Your Choice p.m.; ngight Watch?ars School Music Awards, 6:30 |lanceBarn, 8 p.m.; High School
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271 | Weignt Watchers, 22 | Dr. Doolittle, Decatur 23 | Dr. Eskildsen, 24 25 E;rrr?qeerrgga;g,'ddrive 26 Alumni _
Attend the Church Medical Arts Bldg,, 5-6 | Health SyStemS; Decatur Health Systems; thru 11 am. - 1 p.m.; Alumni Hospltahty Room open
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2:20 p.m. School, dismissat 11:30 a.m. Wichitg, Teacher work
day
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