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Dishes for
Master .. R. Wright R. Pape
Chiel Officer . D. Bird C. Kelso
Second Officer . . A. Wigham G. Hobbs
b you to try
Junior Second Officer .. D, Wiles W. Bewley
{Acting) N
Third Officer P. Bagley F. Jones — N0
Fourth Officer .. A. McCutcheon N. Collier
Carpenter H. Hale D. Bates
Boatswain F. E. Rose H. Hawken
Masters-at-Arms 5. Hough L. Langley
F. Darby H. Edmondson
First Radio Officer P. Thomas R. Everitt
Second Radio Officer P. Mahon G. Walker
Third Radio Officer T. Grant D. White
Surgeon. . e E. Jones P. Dunbar
Nursing Sister . . Miss J. Miss M. Walker Mge. D. Hearo, Chef of
Rowlands . :
Chiel Engineer.. .. N. Ruffell F. Benham ""ep“’e*‘:',”a Castle,
Sar. Second Engineer .. R. Ferguson S. Mason Frecommendas. . .
Int. Second Engineer .. A. Bowes E. Ware
Jur.Second Engineers .. K. Challice B. Melling -
M. Moore R. Purvis WATER?.O‘II: AUX POISSONS
Snr, Third Enginecr J. L. Hill B. Layzell (Fish Chowder)
Int. Third Engineer J. Anderson D. Cox 1 1b. Eel Salt
Jur, Third Engineer .. J. McCallum M. O'Hara s 5
Sor, Fourth Engineer .. A, Mayball G, Blakey 1 Ib. Pike 6 Sprigs Parsley
j"'» Fourth Engineer .. :,-Ed"md* g- it 1 1b. Perch 6 Crushed Peppercorns
or, Maplaeun s LDt Beoglio: | 3: Rorbis 3 Tablespoons Butter 1 Bayleaf
g M. Crook A. Sileock 1 Small Carrot (sliced fine) } Cup White Wine
e EsiCaame. G ‘D:':;:“ 1 Small Onion (sliced fine) 4 Cups Water
E.R. Storekeeper K. Pearson E. Wallace 1 Parsley Root (diced) 2 Tablespoons Sweet
Purser .. R. Funnell W. Eastmond 1 Stalk Cel Butter
Chief Catering Officer  D. Gilbert S. Tupp S :
Assistant Pursers F. Thompson  T. Steer 1 Large Leek 4 Slices Lemon
v li“"ll v R 2 Sprigs Thyme Buttered Toast
eshel . sl
i S 'r(a.!;m] e Clean fish, remove heads and tails, and cut into 2-inch
ikl 0 S LR b Sl lengths. Melt three tablespoons of butter in pan and cook
Miss M. Parry | Miss S. Deane fish with carrot, onion, parsley root, celery stalk, leek
Ear R Dousmog gl b Jeen seasonings and herbs for ten to fifteen minutes, or until
Chapman Ginnety brown. Add wine, salt and water and allow to come to
S e g S the boil. When fish is cooked, remove and place on hot
T Sl B. Fitchelt B. Ross platter. Strain the stock and reheat, adding sweet butter
First Passenger Steward | A. Pritchard | A, Greenslade and lemon slices. Pour over toasted buttered slices of
ﬂm,l:::‘ yatess S,.‘;?l;'f ? ﬁ'_ E&:ﬁ?::] bread which have already been placed in the soup plates.
Chef A. Culling T, Evans Serve with the platter of fish, over which a little of the
Baker J. Leslie H. Simmons
Butcher . . 1. Wylie M. Naylor soup has been poured.
A. Gervasi J. Pilone
Gladys Bowater Nina Bowater Alice Bowater Elizabeth Bowater Sarah Bowater
Left Greenock Left ﬂfﬂ?ﬁn’ Paort L;J's'! f‘f{kﬂm l:fii‘a'o;rif%ml‘sk Left é;‘;fel:ax:u Porg
Beh M. t May th lay L
Sfar i}wr:{wf. Jor sznbmok for (,'anlrrbmok Jfor Risor for Holmsund
Nova Scotia
Master - J. McLarty R. M. Bessant S. Hay A. B. Chalmers D. H. MacMillan
Chiel Officer P. Donoclift J. C. Farmer G. L Th.ompsan R. C. Vaughan C. A. Hann
Second Officer P. J. Ward R. G. Smith C. B. Bachelor D. F. Meredith G. Graham
{Acting)
Third Officer = B. W. Brown 1. E. Hewitson T. M. Johns M. J. Allen H. T. Glass
Apprentice Cadets . . P. H. Reeves M. Wooldridge T. G. Richardson 5. Gledhill G. D. Bowie
M. J. Williams
Radio Officer B. \\‘:illcox J. Tomlinson J. E. Vaughan P. Whelan i ll_. Hubbard
Chiel Engineer K. leslle J. Reed T. Callagher S. M. Steel P. Norris
Second Engineer P. Jamieson B. C. McNaughton 5. Robson J. Monaghan 1. Steele
. Second Engi P. Jamieson — — - —
%‘:rud Enmnrm" A. Bain G. B. Saunderson M. J. Minnis J. G. Walker 1. W. Burgess
Fourth Engineer T. Donat W. Poole R. W. Ley J. N. Bannerjee F. V. Devaney
Jar, Engineers | S. Denham G. D. Steward T. Guluk T. E. Whitear j",:,.( Fretwell
. att
First Electrician .. B. Towell J. Moffatt T. G. Stallard G. Hay -
Purser Chiel Steward A. Morton D. G. Bell T. Williams E. Gelling R. Dixon
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