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FISHING EDITION — 1955

How North

By BARRI BURRAGE
m:. Home Economist

These are recipes for fish and
seafood caught along the North
Carolina coast. This Is the way
some of the housewives prepare
and prefer their seafood. Since all
the women who graciously consent-
ed to give us thelr recipes are ex-
cellent and experienced cooks, not
a one of them follows a written
recipe for preparing these dishes.

At first it was hard for them to
convert “a pinch” and “just enough
but not too much™ into teaspoons
and tablespoons for those of us
who have to follow a recipe, since
they can judge at a glance what
is just the right amount. But you'll
find these recipes are easy to fol-
low.

They consist of only the pro-
cedure and ingredients that each
cook uses in preparing the dish for
her family. We asked her to tell
us exactly what SHE did, and
recipes are written just the way
they were given to us. Jack Oak-
ley, salesman for Carolina Power
and Light in the Morehead City
area, was most cooperative in help-
ing collect them.

CLAM CHOWDER
Mrs. Alvah Hamilton
Morehead City

Fry Y% 1b, fat pork; remove and
add 2 large onions, diced. Chop 1
qt. of clams; dice 2 large potatoes

and 3 stalhs of celery. Add polas-
toes and celery to onions with 1 qt.
of waler.

When the potatoes and onlons
are done, add the chopped clams.
Cook 10 to 15 minutes, then add
1 T. flour to thicken before serving.

CLAM CHOWDER
Mrs. Guy Sabiston, Morehead City

Remove black parts from from
one quart of clams; chop clams
fine, Fry % Ib. fat pork; remove
pork and add clams. Add to clams
8 cups water and boil from 35 to
40 minutes.

Dice 8 medium sized potatoes
and 3 medium sized oniens. Add
potatoes, onions, and % b, canned
tomatoes. Simmer for 2 hours.
Serves 4.

(Il you have a deep well cooker
on your electric range, it's just the
thing to use for c¢lam chowder).

SOFT CRABS
Mrs. K. P. B. Bonner
Morehead City

Salt, pepper and flour crabs.
Heat frying pan on high and let
grease begin to smoke just belore
adding crabs. Turn heat to medium
high when crabs are added and
fry until brown.

SOFT CRABS
Mrs, Georgie Davis, Marshallberg
Cover 8 crabs with water; add 4

t. salt. Bring the water to a boil;
remove crabs and dip in 1 beaten |

ege. Roll the crabs in cracker |

meal, then fry in deép fat until
brown.

(Mrs. Davis ran a hotel at Mar.
shollberg several years ago, where
she did all the cooking herself.
Seafood was served often, and her
guests still talk about Mrs. Davis's
delicious meals).

DEVILED CRABS
Mrs. K. P. B. Bonner
Morehead Clty
Mix together:
1 Ib. erab meat
1 ¢. cracker crumbs
1 T, mustard
1 T. tobasce sauce
2 raw eggs
% cup mayonnaise
Salt and pepper to taste.
Replace crab mest mixture in
erab shells. Place a pat of butter
on each one, Preheat oven to 350
degrees F. Bake 15 to 21 minutes,
or until brown. Before serving
plaee a lemon glice on each crab.
DEVILED CRABS
Mrs. Ruy Cummins, Beaufort
Add to 1 1b, erab meat:
2 ¢. bread crumbs
2 T. Worchestershire sauce
1 T. prepared mustard
Tabasco sauce to taste
1 ¢, mayonnalse or salad dressing
Mix together well (with hands)
and {prm into cakes or place in
shells, Sprinkle with paprika. Broil

arolina Coastal Experfs

salt 1o each erab, Place crabs in
heavy aluminum pot (2 qt.) and
sprinkle with plgper Pour drip-
pings from 4 fat pork over
crabs. Add 2 cups waler;
and let boil for 30 minutes.
Mix in & cup: 2% T. fMour with
enough water to make a thin
Pour over crabs. Cover and beoil
another 30 minutes. Serves 4.

STEWED SHRIMP
Mri. James
Fry 3 slices salt pork :
pork and add 1% cu

cover

1% 1bs. peeled @ rin ﬂhﬂl
shrimp boil, add dum lna and
pastry.

Pastry:

1 eup flour

Pinch of soda, pineh of salt

Btir in enough waler to make
mixture stick together.

Drop pasiyy inle stew In tea
spoonfuls, -

Dumplings:

1 cup corn meal

Pinch of salt

Add enoygh water to hold the
mixture together and form in balls
about the size of biscuita. After
pastry and dumplings have been
added to the stew, boil 25 minutes.

BAKED FLOUNDER

Mrs. Guy Sabiston, Morehead ("lty

in oven °til brown or ntmul‘ 4]
minutes.

Score 2% te 3 Ibs. flounder 1

New England Fishermen Find Better
Boats Are Built at Tar Heel Shipyard

Maynard Meekins
Handles Seafood
At Stumpy Point

Since its beginning, the only in-
dustry of Stumpy Point, a small
fishing village on Parai‘co Sound,
has been production of seafood.
And from the tiny Dare County
village in 1817, l4-year-old May-
nard Meekins went forth to earn
his living like his forebears, by
taking food from the sea.

His father was a pound-net fish-
erman, and caught oysters and
crabs as well,

Today, Maynard Meekins owns
and operates the Engelhard firm,
Maynard Meekins—North Carolina

Seafood.
Virtnally Isolated

Poinl was virtually iso-
latod until 1928, its only connec-
tions with the rest of the world
being a daily mail boat from Man-
teo and & boat from Elizabeth City
which carried passengers and
freight.

The latter vessel, owned by the
Globe Fish Co, in Elizabeth Cily,
80 miles away, took the fish caught
by ﬁlnlwv Point fishermen to mar-

and brought in ice to preserve
!.lll catch until it reached market.

After 1830, when a hard-surface

road brought closer contaet with

areas, most of the fish
produced by the village fishermen
wat hauled out by truck

Mr. Meekins fished until 1831,

Fishing boats for the Gloucester
fleet are now being built in More-
head City.

The owners came all the way to
North Carolina to place their or-
ders because they found that the
Morehead City Shipbuilding Corp.,
and the craftsmen in that vicinity,
had just the design, the skill and
the know-how to build boats for
the rough waters of the North At-
lantic.

But the New Englanders weré
by ne means the only ones who
recently went o Morehead (o buy
their boats and trawlers—the lat-
ter usually called “draggers” by
Yankee fishermen, In the past year
the Morehead City shipyards have
sold fishipg boats to Floridians
and as well as 10 New

" | Englanders, Moreover, the Navy

has purchased eighteen 50-foot
utility boats from the comcern.
Hatteras Trawler purchasers in-
clude some of the biggest fleels
operating in Gulf of Mexico, South
Atlantie and North Atlantic waters
an well as individuals who own
and operate one or two boats.
Fame
In other words the {ame of the
Hatteras Trawler, and its sister-
ship, the Downeaster Beam Trawl-
er, has spread north and south
more than a Ih:\‘-::: miles.
mm

by day and season by season in
North Carolina too.

Though this boat bullding busi-
ness is not new, its recent growth
has had the effect of a brand new,
progressive industry locating in
Morehead City.

At this very moment the com:
pany has in hand orders for more
than a score of seagoing craft. The
smallest of these will be 50 fpet
long while the largest—actually on
order—are the 68{4oot Hatteras
Trawlers. But the yard is ready to
construct even larger boats and
prospective owners have shown

{considerable interest.

There is no doubt but that the
Morehead City Shipbuilding Corp.
will be one of the busiest places
in Morehead for quite a while to
come.

Name is New

The name of the company is just
over a year old. Actually the work
boats used to be built by a divi-
sion of the Morehead City Yacht
Basin, Inc. But R. C. Kirchofer,
president and principal stockhold-
er of the corporation, decided that
there was something wrong about
a hard-bitten, old salt water fish-
erman coming to a yacht basin to
buy his work boat. So the nmame
was changed and now the yacht
is a division of th. ship-
corporation, rather than
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Here are two 68foot Hatteras trawlers which made fheir trial runs fogether. These are the type of
boats which brought fame to Morehead Shipbullding. The “Mary K.” on the left is owned by J. A. Jones
of New Bern while the “Edith M. II" was purchased by Merehead City's own Ottis Purifoy.

“We got tired of having the tail
wag the dog," Mr. Kirchofer says.

The Morehead company main-
taing a sales representative in
New York, and Johnny Naf, who
makes his home at Morehead City,
spends a great deal of his time in
Florida and other southern slates
where the Hatteras Trawler has
made such an unparalleled record
during the last two seasons.
But the thing which pleases the
dmpany most pecially Superin-
tendent Cicero S, Hardison and
Design Engineer James J. Mitchell,
is the way North Carolina fisher-
men are sccepling and acclaim-
ing the boat of which they are so
proud.

“It is nice to hear them brag
about our boal down around the
Gull of Mexico,” said Mr. Hardi-
son, “but it sounds even beiter to
hear praise from the fishermen
who were born on North Carcline
walers. Because of the way our
boats perform, and stand up, that
praise is just what we are getting
oday.”

In the early 1880's the oyster in-
dustry had net developed to any
extent in the north Pamlico Sound
area. Oystermen were accustomed
to taking (heir oysters up the
rivers and creeks and trading them
with the farmers—a bushel of
oysters for a bushel of corn.

P(epare Delicious Fish

the bottom beaten % tsp. pepper
dol:llaﬂﬁm-nhuﬁ. % cup flour 2 tsp. mlt =
flounder with salt. -l - 1 gt water
Boil 8 medium-sised potatoes,| Form nluu 2 T. each and 4 eup butter

sliced, until done. (Save the-water | fry in hot fut ‘til brown on both| Bojl terrapine 20 minutes or un-
they are boiled in). Place the po- |sides. Makes about 24 patties. til tender. Add 8 hard cooked eggs,
:%w&m,‘; -l OYSTER LOAF mashed fine. Mix | T. eornstarch

] T slice w soup to thickenm after water
lmmmdulu:“orghn:; .‘;‘u'"c—."m' hnmhz.knui.
toes. Cover toes fish wit oysters
B 1 oup bresd erumbs BAKED TROUT

Pour water in which polatoes 1 eqg Mrs. O1 W, Lewis, Otway

were boiled over potatoes, only par- Salt and pepper Balt fish; cover and let stand 1
tiglly covering the potatoes. Lay 2 T. grated onlon hour. Wash fish and let dry. Place
8 strips of bacon over the flounder.| Shape into loaf in greased cas-|jn broller pan; dot with butter.
Bake 45 minutes in oven preheated | serole dish. Bake in heated oven | Bake at 379 degrees F. ‘til brown,
t.o 250 Illlr.l F. 450 degrees F. for minutes. or about 30 minules,

BAKED FLOUNDER TERRAPIN SOUP CONCH STEW

by P I““‘.‘:"‘“ Mrs, George Davis, Marshallberg | Mrs, Guy Sabiston, Morehead City

4 small terrapins This is the recipe for the famous

Score flounder to backborfe oo
either side '% inch spart. Season
with salt and pepper on both sides.
Grease pan with bacon fat; lay
flounder in pan. Squeeze 1 lemon
over flounder.

Sift 2 T. flour over flounder,
thinly costing. Slice % 1b. fatback
and lay across whole ({lounder.
Cover with 2 slieed potatoes and 2
sliced onlons, Bake 48 mlnutu in
oven prehested to 450 degrees F

Mrs. Hamilton serves the floun-
der in the pyrex baking dish in
which it was baked.

STEWED FLOUNDER
Mrs. OI W, Lewis, Otway

Melt 2 T. Crisco in an iron Iry-
ing pan. Lay flounder in the pan
and cover with waler. After water
bgils, turn heat to medium. Add 1
large union, chopped, and 1 tsp.
salt. Continue to beil 45 minutes,
after corn dumplings have been
added.

Com dumplings:

1 cup corn meal. Add enough
water to make mixture stick to-
gether and form into dumplings.

MULLETS
Mrs. Alvah Hamilton
Morehead City

Corn and season mullets in 1
tsp. salt 1% hours. Dry in air,
or if not completely dry, pat with
absorbent paper.
little grease as possible ‘til brown.
Season lo taste,

SCALLOPS
Mrs. Guy Sabiston, Morchead City

Salt and pepper 1 pt. of scallops;
roll and cover in cracker meal,
Place 3 T. Crisco or Wesson oil in
an iron frying pan. Add scallops
to hot shortening and brown on
all sides,

Remove the scallops from the fry-
ing pan and add enough water to
the stock to make a gravy. Replace
scallops in the gravy and cover.
Simmer 8 minutes.

OYSTER FRITTERS
Mrs. K. P. B. Bonner
Morehead City

1 pt. oysters

Pan broil in as|

ronch stew that Mrs. Eddie Cep&
land nsed {6 make. Mrd. Guy Sa
biston, her daughter, gave it to us
and told us her mother taught her
to make it when she was a girl.

Split 6 conchs; lay an a poard
and beat with a blunt instrument
or hammer. Fry % Ib.'fat pork and
put drippings in a heavy aluminum
pot. Add conchs; eover with water
and cook 2% hours.

Eight minutes before the 2% '
hours are up add salt and pepper |
to taste and corn meal dumplings.

To make corn meal dumplings,
use 2 cups corn meal, 1 tsp. salt,
and enough water to hold the mix-
ture together. Make thin ecorn
cakes. Serves 4.

We supply the market with

fresh, tasty seafoods.

R. E. MAYO &

WHOLESALE SEAFOODS
Gas and Oils — Boat Supplies

HOBUCKEN, NORTH CAROLINA
Res. 218-3

Phones — 216-2
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We are proud —

of the part First-Citizens has played in the out-
standing progress made by North Carolina's
fishing industry. It is our hope that our future
efforts, in rendering the finest of financial ser-
vice, will continue to reflect in expanding the
prosperity of this important Tarheel industrial

development!,
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