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At last, a field guide to identifying and selecting seafood from around the world, including

barramundi, lobsterette, wahoo, and more!Â With the daunting array of fish and shellfish available in

todayâ€™s market,Â Field Guide to SeafoodÂ is a must-have for every seafood consumer!Â This

helpful guide offers a comprehensive look at seafood, covering more than 100 different kinds of fish

and shellfish, plus preserved fish, fish sauces, and caviar. Learn to differentiate between Arctic char

and salmon or between snow crabs and stone crabs with the in-depth descriptions and full-color

photographs. Each entry contains a list of alternate names, characteristics, and suggested

preparation, including directions on when to remove or leave the skin. Step-by-step instructions

explain how to identify, store, and cook the item.Â Whether your fish is store-bough or just caught,

this guide includes selection tips, suggested recipes, and complementary flavors. Youâ€™ll never

feel overwhelmed by the wide variety of seafood with this handy guide â€” donâ€™t go shopping

without it!
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Have you ever been confused with the name attached to a particular fish? Have you found yourself

wondering whether the fish on display is fresh or not? Are you interested in trying a new seafood,

but you'd rather know SOMETHING about it before you commit your wallet and your kitchen?If you

answered "yes" to any of these questions, you might want to invest in this little book, Field Guide To

Seafood, by Aliza Green.The book is organized logically, with some general information about fish

and fish preparation, then going through 100+ species or varieties of seafood, from canned tuna to

wahoo to octopus to eel. There's a lot here! And the center of the book has a large number of

high-quality photographs of whole fish, fish fillets, and other seafood "sections" that you might find in

a store.One thing I really appreciated about this book is its notation for numerous species about

conservation issues. Green recommends either the Oceans Alive seafood guide, or the Monterey

Bay Aquarium's Seafood Watch guide. "As our oceans become depleted of once abundant fish,

choosing a fish is an important decision" (p. 1). She even provides an email address for asking her

a question personally!Here's an example of the detail provided in one of the entries:Chilean Sea

Bass-Other names-General description-Location and season-Characteristics of the meat-How to

choose-Storage-Preparation-One suggested recipe-Flavor affinitiesAnd Green doesn't sugarcoat

the conservation issues: "Far less plentiful now because of overfishing, this slow-growing fish has

been decreasing in size. Many are caught by illegal pirate fishermen, who take fish that are less

than eight years old, before they begin to reproduce" (p. 33-34).It's all here, whether I want to read

about it or not! "The loggerhead sea turtle (Caretta caretta) is used to make a famous Maltese stew

called stuffat tal-fekruna" (p. 282). Ouch! But then, "According to conservationists, much of the

shark fins are being cut from living sharks in a process called finning, leading to a rapid decline in

global shark populations. Shark fins have also been reported to have high levels of toxic mercury"

(p. 291).So it's all here... the good, the bad, and... the delicious. This field guide is designed to help

you make wise choices. Use a Seafood Watch guide as a bookmark, and you've got a great

combination!

I already have the same guide on Meat, now I have purchased this book. Don't judge on its size, in

fact it contains hundreds of recipes. However, you'll have to have some basic skills in cooking in

order to utilise it. It doesn't have big colourful pictures or fancy faces of celebrity chefs, but its

extremely practical. It doesn't requires thousands of steps or ingredients (like other cookbooks) that

ordinary people like me will never try.So why did I mention about the 'car'? Well, I keep my book in

my glovebox, so that everything when I visit supermarkets, see something interesting and most

importantly, fresh, I'll then search the book for ideas. The most useful cookbook I've ever had.



While the page size is small, the book packs a LOT of information and is very well organized.The

center 30 or 40 pages are color photos, which are clear and give a great idea of what each fish

looks like.Those photos are clearly and easily indexed, within the body of the text.Along with many

other simple icons, that let the reader absorb a lot of information very quickly.The text also provides

detailed instructions for preparing, cleaning and cooking the fish.I look forward to seeing the other

compact books in this series, which supposedly include, Spices, Meat, Cocktails and Produce.

Would make a nice complete desk set for someone.

Beautiful photos and concise, accurate information. I found some new fish ideas for cooking.

I take it with me to the store to help figure out what I want and how to cook what I buy.

I bought this book as part of a birthday present for my wife. It is a wonderful reference on the

subject.The book is largely a reference guide to fresh and prepared fish and shellfish (generally). It

is in a standard field-guide format with a section of pictures, and a larger section describing the

seafood, how to select it, preparation suggestions, etc.This is not a "cookbook" as such. However, it

is very helpful or people who may want to have such a handy reference.

Really helpful little book!
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