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We’ve got some pretty tasty testimonials on ‘Slse = |

the internet from our decade of previous fish ; 7 ! e
fries. Here’s an excerpt from “The Heavy Ta-
ble”, a Twin Cities-based magazine that passionately tells the stories of food and drink,

titted, “Jewish Girl Walks Into a Fish Fry” by Jill Lewis ...

“This being an all-you-can-eat kind of deal, | was looking forward to sec-
onds, but with the line as long as ever, we decided against it. We Jews
wandered in the desert for 40 years. We did our share of waiting. We don’t
like to wait for food. Instead, we grabbed
some treats off the dessert table — a big
thank you to whichever church parishioner
made those Killer brownies— and took off for
M home, with the scent of the deep fryer lightly
‘b clinging to our clothes and hair. Thanks for
welcoming us, Most Holy Trinity. Your fish
was delish, and your hospitality was greatly
appreciated. | hope you raised enough
money in the raffle to buy that new fish-fry
tent so that next year I'll have time for second
helpings.”

The 50/50 drawing did bring in enough money to pay for a new EZ-Up tent and we’re try-
ing to do something about that long line for seconds. This year those wishing to have a
second helping of fish can go to the “Take Away” window rather than stand in the dinner
line. We're also serving up a new coleslaw recipe. To

accommodate our growing number of followers, we
have extended the serving time by another

hour. We’re now serving from 5:00-8:00 pm.
The Big Cod Daddy is anticipating a bigger crowd than
ever before and we’ll be ready to welcome those seek-

ing the real deal fish fry experience.
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