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Grocery List: Preparation:

7o F-ouunce cans Smoked I. Prehedd oven o 400 degrees

mackere/ 2. 0/96/7 2he cans, drain the mackerel/, and ﬁa,ée Z w/i/z
|/ 4 cep mayonndaise a Fork in a medicrr boeol.

Pinch of celery salt 3. Mix in 2he mayonnaise and celery salt.

4 Slices who/e—ﬁra/n bread 4. ﬁ/en/y divide Zhe £1sh arong the slices of bread

4 ounces white Cheddar and cover with the cheese.

cheese, Z‘/zfn/y sliced 5. Place on a baking sheet and bake wunti/ qﬁeeSe /s

melled and Che mackere! /s carmed Chrough.



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.
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The Healthiest Fish in the Sea
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