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Aliza Green : Field Guideto Seafood: How to I dentify, Select, and Prepare Virtually Every Fish and Shellfish
at theMarket before purchasing it in order to gage whether or not it would be worth my time, and al praised Field
Guide to Seafood: How to Identify, Select, and Prepare Virtually Every Fish and Shellfish at the Market:

9 of 9 people found the following review helpful. A great pocket-sized guide to a broad range of seafood!By R S
CobblestoneHave you ever been confused with the name attached to a particular fish? Have you found yoursel f
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
guestions, you might want to invest in this little book, Field Guide To Seafood, by Aliza Green.The book is organized


http://f3db.com/pub/links.php?id=1594741352

logically, with some general information about fish and fish preparation, then going through 100+ species or varieties
of seafood, from canned tunato wahoo to octopusto eel. There'salot herel And the center of the book has alarge
number of high-quality photographs of whole fish, fish fillets, and other seafood "sections' that you might find in a
store.Onething | really appreciated about this book isits 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 afish 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 | want to read about it or not! "The loggerhead sea turtle (Caretta caretta) is used to make
afamous Maltese stew called stuffat tal-fekruna' (p. 282). Ouch! But then, "According to conservationists, much of
the shark fins are being cut from living sharksin a process called finning, leading to arapid declinein global shark
populations. Shark fins have also been reported to have high levels of toxic mercury" (p. 291).So it'sal here... the
good, the bad, and... the delicious. Thisfield guide is designed to help you make wise choices. Use a Seafood Watch
guide as a bookmark, and you've got a great combination!3 of 3 people found the following review helpful. Great little
book!By J PowellWhile the page size is small, the book packsa 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 smpleicons, that let the reader
absorb alot of information very quickly.The text also provides detailed instructions for preparing, cleaning and
cooking the fish.l 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.O of 0 people found the following
review helpful. Beautiful photos and concise, accurate informationBy Quality HunterBeautiful photos and concise,
accurate information. | found some new fish ideas for cooking.

At last, afield guide to identifying and selecting seafood from around the world, including barramundi, |obsterette,
wahoo, and more! With the daunting array of fish and shellfish available in todays market, Field Guide to Seafood isa
must-have for every seafood consumer! This helpful guide offers a comprehensive ook 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 alist of aternate 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. Whether your fish is store-bough or just caught, this guide includes selection tips, suggested recipes, and
complementary flavors. Youll never feel overwhelmed by the wide variety of seafood with this handy guide dont go
shopping without it!

Dont know your flounder from your halibut? Heres the book you need.Relish magazine Any cook with a pledge to get
smarter about consuming sea creatures ought to have Aliza Greens new palm-size paperback in hand. The Washington
PostAbout the AuthorAliza Green is a chef, food writer, and teacher based in Philadelphia. She is the author of Field
Guide to Produce, Field Guide to Meat, and Field Guide to Herbs Spices and the coauthor of the James Beard Award-
winning cookbook Ceviche!: Seafood, Salads, and Cocktails with aLatino Twist.



