National Fisheries Institute Issues

Here’s a puzzle that we can probably figure out if we all put our heads together. The National
Fisheries Institute (Washington, DC) issued series or sets of “Perfect 36” covers sometime between
1948-1952. No one I know of, to date, has been able to successfully sort these out. Comparing notes
with John Williams and Cliff Zeckser, here’s the best I can come up with so far:

TYPE 1 TYPE 11 TYPE 111 TYPE IV

[Yellow and green logo [Yellow and green logo [Yellow and green logo [Red and white logo on
on back, marine life on back, marine life on the front, marine life back, marine life
picture on front; each picture on front; not picture on the front; not picture on front; not
cover is numbered on numbered on the numbered on inside] numbered on inside]

the inside]

1. Chinook Salmon

2. Atlantic Mackerel

3?7 Petrale Sole

47 Channel Catfish

5? California Sardine

6? Halibut

7? Yellowfin Tuna

8? Gloucester Ocean
Perch

9? Pensacola Red Sna-
pper

10. Eastern Cove Oyster

11. North Atlantic Cod
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Note: I have Type [, #1,2,10,11, and no one has reported any larger number, so I’'m guessing that there
are 11 in each series; also I’'m guessing on exactly which fish are numbered 3-9. There may also be a
TYPE V, as someone has previously reported one cover with the marine life picture on the back panel.
Please check your Perfect 36’s, and see if you can add to what we currently know about these covers.
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though found along the Atlantic coast
as far north as Charleston, almost the
entire commercial production comes
from the Gulf coast of the United States
and the Campeche Banks in the Gulf of
Mexico. Frequenting coral and rocky
bottoms where nets cannot be used, they
are taken only with hand lines. They are
gamey fish, weighing from 2 to 20
pounds, and fighting every foot of the
way from the 50 to 500 or 600 foot
depths at which they are caught.

PREPARATION
A beauty to look at and the “epicure’s
dream”, it is a “‘versatile” fish, equally superior
when prepared in any of the usual ways =
broiled, fried, baked, chowder, salads, fish balls.
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The PETRALE SOLE jis the most highly
valued of the several Varieties of Sole or |
Flounder found in abundance in Pacific
waters, because of the choice fillets it offers.
A good sized fish, ranging from ten to
twenty inches, its fillets are large, succulent,
sweet, tender and white. Certi-Fresh Brand,
Skinless Fillets of Petrale Sole are the
choice of gourmets because of their fresh-
ness and quality. You'll find Certi-Fresh
Petrale Sole a top favorite whenever you
serve it.

SOLE EUREKA
Place  CERTI-TRESH ~SKINLESS PETRALE
S in a ow pan, cover with
mixture of half lightly salted water, half
WHITE WINE. Poich gendly on low flames
‘When tender (don’t overcook) drain off hﬁunl
ln'd“f)ou'r 1 TEASPOON OF ONION PULP
mixed with 1/3 CUP LIME OR LEMON JUICE
over fish. Season with SALT and PEPPER to taste.
Brush with BUTTER and brown under quick
broiler flame. Brown about 12 CUP BLAN( 3
FINELY CHOPPED ALMéNDS in a liule
hialy. - Duse with CHOPPED PARSLEY. " Séeve
y. . 3

immediacely.
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