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 Copyright Notes 
 
    This Book may not be reproduced, in part or in whole, without explicit permission and agreement by the Author by any means. This includes but is not limited to print, electronic media, scanning, photocopying or file sharing. 
 
    The Author has made every effort to ensure accuracy of information in the Book but assumes no responsibility should personal or commercial damage arise in the case of misinterpretation or misunderstanding. All suggestions, instructions and guidelines expressed in the Book are meant for informational purposes only, and the Reader assumes any and all risk when following said information.  
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 A special thank you for purchasing my book! 
 
    My sincerest thanks for purchasing my book! As added thanks, you are now eligible to receive a complimentary book sent to your email every week. To get started on this exclusive offer, fill in the box below by entering your email address and start receiving notifications of special promotions. It’s not every day you get something for free for doing so little! Free and discounted books are available every day and a reminder will be sent to you so you never have to miss out. Fill in the box below and get started on this amazing offer! 
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 Introduction 
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    Discover 40 recipes inspired by seafood from around the world, but before you do, catch the wave with these SIX scintillating seafood and fascinating fish facts: 
 
    In thanks for treating the patients, 4,000 new-season herring were delivered by the Dutch Fish Marketing Board to German medics who coordinated Dutch patients' transfer to German hospitals. 
 
    Every year, in October, the nation celebrates National Seafood Month. This month is the perfect time to honor fishermen around the world. 
 
    Ounce for ounce, sardines contain more protein than steak! 
 
    Shellfish filter approximately 15-20 gallons of water every day. 
 
    Every year the world produces in excess of 155 million tons of seafood. 
 
    Seafood is the star of the show on lots of tables around the world.  Never more so than during its many festivals and holidays. Chinese New Year, Italy’s Feast of the Seven Fishes, New Orleans' Mardi Gras, and Easter celebrations in the UK all feature lots of simple and stylish fish recipes. 
 
    Whether you’re a dedicated seafood lover, wanting to cut down on red meat, or just feel like a change? Then the time is right to discover 40 of the finest fish and sensational seafood recipes from around the world. 
 
   


  
 

 Fish 
 
   


  
 

 Australian BBQ Whole Snapper 
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    Barbecued fish and meat are synonymous with Oz. But you don't have to get on a plane to enjoy this juicy snapper meal. 
 
    Servings: 2 
 
    Total Time: 35mins 
 
    Ingredients: 
 
    
    	 ¼ cup orange marmalade 
 
    	 1 whole snapper fillet (cleaned) 
 
    	 1 fresh lime (sliced and seeded) 
 
    	 1 tsp fresh parsley (chopped, to garnish) 
 
   
 
    Directions: 
 
    1. Using baking paper, line a large sheet of aluminum foil. 
 
    2. Spread half of the orange marmalade over an area just a little bit larger than the fish. 
 
    3. Top the fish with 2-3 lemon slices. 
 
    4. Lay the snapper on top of the lemon. 
 
    5. Top with the remaining orange marmalade along with a few more slices of lemon. 
 
    6. Place any remaining slices of lemon inside the fish cavity. 
 
    7. Seal the baking paper and then form the foil into a parcel. 
 
    8. On moderate heat, BBQ the fish for 15 minutes, flipping over halfway through cooking. 
 
    9. Check on the process of the fish regularly. You can do this using tongs. The fish is ready to eat when it registers an internal temperature of 145 degrees F. 
 
    10. Garnish with parsley and enjoy. 
 
   


  
 

 Costa Rican-Style Citrus Roasted Catfish with Rice and Black Beans 
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    Costa Rican cuisine relies heavily on fresh ingredients. This roasted catfish is marinated with fresh fruit juices, cilantro, and garlic and served with rice and black beans, which is a staple of most family dishes. 
 
    Servings: 2 
 
    Total Time: 30mins 
 
    Ingredients: 
 
    Marinade: 
 
    
    	 2 tbsp fresh orange juice 
 
    	 1 tbsp fresh lime juice 
 
    	 1 tbsp canola oil 
 
    	 1 tbsp fresh cilantro (chopped) 
 
    	 1 garlic cloves (peeled and minced) 
 
    	 ½ tsp granulated sugar 
 
    	 1 tsp salt 
 
    	 ½ tsp black pepper 
 
   
 
    Fish: 
 
    
    	 10½ ounces catfish fillets 
 
    	 Olive oil 
 
    	 2 cups cooked rice (to serve) 
 
    	 ½ cup readymade tomato salsa 
 
    	 ½ cup canned black beans 
 
    	 Fresh cilantro (chopped, to garnish) 
 
   
 
    Directions: 
 
    1. Preheat the main oven to 400 degrees F. 
 
    2. Add all of the marinade ingredients to a bowl (orange juice, lime juice, canola oil, cilantro, garlic, sugar, salt, and black pepper) along with the catfish fillets and chill for 20 minutes. 
 
    3. Cover a baking rack with a sheet of aluminum foil and fold up the corners to form a tray-shape. 
 
    4. Brush the foil with olive oil. 
 
    5. Take the fish fillets out of the marinade and place them on top of the foil. Place in the oven and bake for 15 minutes or until the fish is half-cooked. Do not turn the oven off. 
 
    6. Take the fish out of the oven and allow to cool a little. 
 
    7. Line a square baking tin with clean aluminum foil. 
 
    8. Add the cooked rice to the baking tin and smooth into an even layer. Spoon over the tomato salsa, black beans, and a small handful of cilantro. 
 
    9. Finally, top with the semi-cooked fish. Place in the oven and bake for 10-15 minutes until the fish is fully-cooked. 
 
    10. Garnish with additional fresh cilantro before serving. 
 
   


  
 

 Crispy Fried Canadian Walleye 
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    Canadian walleye has a delicate, mild flavor, which makes it the perfect fish candidate for a light and crispy golden batter. It's a quick and delicious dinner that the whole family can enjoy. 
 
    Servings: 8 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    
    	 1-quart canola oil 
 
    	 1 cup all-purpose flour 
 
    	 ½ tsp salt 
 
    	 1 tsp black pepper 
 
    	 ¼ cup whole milk 
 
    	 2 eggs (beaten) 
 
    	 2 cups Italian seasoned breadcrumbs 
 
    	 8 (6 ounce) walleye fillets 
 
   
 
    Directions: 
 
    1. Heat an ⅛” of canola oil in two cast iron frying pans over moderately high heat. 
 
    2. Take three small dishes. Add the flour, salt, and black pepper to one dish, the milk and beaten eggs to the second, and the breadcrumbs to the third. 
 
    3. Dip each fillet first in the flour, then the eggs, and finally the breadcrumbs until evenly coated on both sides. 
 
    4. Add 4 coated fish fillets to each pan of hot oil and fry for 5-7 minutes on each side until golden and crisp. 
 
    5. Transfer to plate lined with kitchen paper to drain any excess oil before serving. 
 
   


  
 

 Cullen Skink 
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    This creamy soup is a local specialty from the Scottish town of Cullen in Moray. It's thick, hearty, and features smoked haddock, potatoes, and onions. 
 
    Servings: 4 
 
    Total Time: 50mins 
 
    Ingredients: 
 
    
    	 1 tbsp unsalted butter 
 
    	 1 red onion (peeled and chopped) 
 
    	 14 ounces medium potatoes (peeled and cut into 1cm cubes) 
 
    	 1¼ cups water 
 
    	 9 ounces smoked haddock 
 
    	 1 cup whole milk 
 
    	 ½ small bunch of parsley (finely chopped) 
 
   
 
    Directions: 
 
    1. Over moderate heat, in a pan, melt the butter. 
 
    2. Add the onion to the pan and fry until translucent but not browned, for 5-8 minutes. 
 
    3. Add the potatoes along with the water and bring to boil. Turn the heat down slightly and simmer for approximately 10-15 minutes. 
 
    4. In the meantime, add the haddock to a second pan. 
 
    5. Pour the milk into the pan, over the haddocks to cover, and cook gently until just tender, for 5 minutes. 
 
    6. Using a slotted spoon, remove the haddock from the milk. Set the milk to one side and transfer the fish to a plate to cool slightly. When the haddock is cool to the touch, remove any bones, and flake the meat into large chunks. 
 
    7. Pour the reserved milk followed by the flaked haddock into the pan containing the potato mixture and cook for an additional 5 minutes. 
 
    8. Season the soup with salt and black pepper, garnish with chopped parsley and enjoy. 
 
   


  
 

 Egyptian Baked Herring 
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    Egypt is surrounded by lots of water, so fish is commonplace and cooked in all manner of ways, including broiling, grilling, frying, and backing. Here, this wholesome baked herring dish prepared by using fresh Egyptian staple ingredients, which is a light and wholesome meal perfect for those balmy summer evenings. 
 
    Servings: 4 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    
    	 2 tbsp olive oil 
 
    	 1 potato (sliced thinly) 
 
    	 1 red onion (peeled, sliced thinly) 
 
    	 4 whole herrings (cleaned) 
 
    	 Small handful fresh parsley 
 
    	 2 garlic cloves (peeled, sliced thinly) 
 
    	 Cherry tomatoes 
 
    	 1 lemon (sliced into wedges) 
 
    	 Salt and black pepper 
 
    	 ½ cucumber (sliced) 
 
    	 Flatbread (to serve) 
 
   
 
    Directions: 
 
    1. Preheat the main oven 390 degrees F. 
 
    2. Line a baking tray with greaseproof paper and grease with 1 tbsp olive oil. 
 
    3. Arrange the sliced potato in the baking tray in a single layer. 
 
    4. Scatter over the sliced onion. 
 
    5. Stuff each fish with some fresh parsley and place on top of the potatoes and onions. 
 
    6. Scatter over the sliced garlic followed by the cherry tomatoes and lemon slices. 
 
    7. Drizzle over the remaining oil and season generously with salt and black pepper. 
 
    8. Bake in the oven for approximately 25 minutes or until the fish is cooked through. 
 
    9. Serve straight from the oven with sliced cucumber and flatbreads. 
 
   


  
 

 Finnish Salmon Soup 
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    Thanks to a large number of lakes and the surrounding Baltic, fishing and seafood are hugely popular in Finland. This popular soup contains two popular Scandinavian ingredients; dill and salmon. Finish with a generous swirl of heavy cream for a rich and delicious seafood soup. 
 
    Servings: 4-6 
 
    Total Time: 40mins 
 
    Ingredients: 
 
    
    	 3 tbsp butter 
 
    	 1 leek (white part sliced thinly) 
 
    	 1 carrot (peeled and diced) 
 
    	 3 potatoes (peeled and diced) 
 
    	 5 cups fish stock 
 
    	 1-pound salmon fillet (cubed) 
 
    	 ¾ cup heavy cream 
 
    	 ¾ cup fresh dill (chopped) 
 
    	 Salt and black pepper 
 
   
 
    Directions: 
 
    1. Melt the butter in a pan over moderate heat. 
 
    2. Add the leek and sauté until softened. 
 
    3. Next, add the diced carrot and potato, stir to combine, then pour in the fish stock. Cover the pan with a lid and increase heat to moderately high until the mixture comes to a boil. 
 
    4. Turn the heat back down to moderately low and simmer until the veggies are bite-tender. 
 
    5. Add the salmon fillet to the pan and pour in the heavy cream. Gently stir to combine. Increase the heat to moderate and cook for 4-5 minutes with a lid. 
 
    6. Season to taste with dill, salt, and black pepper. Cook, covered, for a final couple of minutes before serving. 
 
   


  
 

 Fried Sole with Spicy Tunisian Harissa Topping 
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    Jazz up fresh fish with a harissa topping. Here, sole fish is fried until crisp and golden then treated to a fiery Tunisian-inspired topping consisting of capers, harissa, black olives, and garlic. 
 
    Servings: 2 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    Fish: 
 
    
    	 2 sole fillets 
 
    	 Salt and black pepper 
 
    	 ½ cup all-purpose flour 
 
    	 Zest of ½ a lemon 
 
    	 Canola oil (to fry) 
 
   
 
    Topping: 
 
    
    	 2 tbsp olive oil 
 
    	 1 onion (peeled and diced) 
 
    	 3 garlic cloves 
 
    	 1 tbsp capers 
 
    	 8 ounces cherry tomatoes 
 
    	 1½ tbsp harissa paste 
 
    	 1 tsp fresh lemon juice 
 
    	 ¼ tsp black pepper 
 
   
 
    Directions: 
 
    1. Season the fish fillets with salt and black pepper 
 
    2. Add the flour and lemon zest to a bowl and stir to combine. Dip the fillets into the flour to evenly on both sides. 
 
    3. Warm an inch of canola oil in a frying pan over high heat. Add the coated fish to the hot oil and fry until the coating is light and crispy, and the fish is cooked. 
 
    4. In the meantime, make the fish topping. Warm the olive oil in a shallow pan over moderate heat. Add the onion to the pan and sauté for 2-3 minutes before adding the garlic, sauté for 60 more seconds, until fragrant. 
 
    5. Next, add the capers, tomatoes, harissa, lemon juice, and black pepper. Simmer the mixture for 5-6 minutes, stirring continually. Taste and season with salt, black pepper, or harissa as necessary. 
 
    6. Arrange the fried fish on a serving plate and spoon over the Tunisian topping. 
 
   


  
 

 Greenland Halibut Fillets with Spicy Sauce 
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    Greenland has rivers full of fish, making it an angler's dream, and this halibut recipe is simple yet satisfying, ready in just 20 minutes, it's a great family meal for busy cooks. 
 
    Servings: 4 
 
    Total Time: 20mins 
 
    Ingredients: 
 
    
    	 2 cups store-bought marinara sauce 
 
    	 ½ tsp Tabasco sauce 
 
    	 3 cloves of garlic (peeled and minced) 
 
    	 Black pepper (to season) 
 
    	 4 (8 ounce) Greenland halibut fillets* 
 
    	 ⅓ cup fresh cilantro (chopped) 
 
   
 
    Directions: 
 
    1. Preheat the main oven to 425 degrees F. 
 
    2. In a bowl, combine the pasta sauce, Tabasco, and garlic. Season the mixture with black pepper to taste. 
 
    3. Lay the fish in an ovenproof baking dish. 
 
    4. Pour the sauce over the halibut and bake in the preheated oven for 10-12 minutes, until the fish flakes easily when using a fork. 
 
    5. Garnish with cilantro and serve. 
 
    *If you can't source Greenland halibut, then opt for Pollack. 
 
   


  
 

 Grilled Mahi-Mahi with Lemon Garlic Butter and Pineapple Salsa 
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    In Hawaiian, Mahi-Mahi means very strong. This fish is sweet-tasting and light in texture and pairs perfectly with this beautiful island's tropical fruits. 
 
    Servings: 4 
 
    Total Time: 3hours 25mins 
 
    Ingredients: 
 
    Pineapple Salsa: 
 
    
    	 ½ fresh pineapple (peeled, cored, sliced) 
 
    	 ¼ cup extra-virgin olive oil 
 
    	 1 cup rice wine vinegar 
 
    	 ½ red onion (peeled and diced) 
 
    	 1 red bell pepper (deseeded, diced) 
 
    	 Handful fresh cilantro (chopped) 
 
    	 1 Serrano pepper (deseeded, diced) 
 
    	 1 tsp ground cumin 
 
    	 Salt and black pepper 
 
   
 
    Mahi-Mahi: 
 
    
    	 4 (8 ounce) skinless, boneless Mahi-Mahi fillets 
 
    	 Salt and black pepper 
 
    	 ½ cup butter (melted) 
 
    	 2 tbsp fresh lemon juice 
 
    	 ½ tsp minced garlic 
 
   
 
    Directions: 
 
    1. First, prepare the salsa. 
 
    2. Preheat a grill to moderately high heat. Place the pineapple on the grill and cook until you begin to see char marks on both sides. Take off the grill and allow to cool before dicing. 
 
    3. Turn the grill heat down to moderate. 
 
    4. Add all of the remaining ingredients (olive oil, vinegar, onion, vinegar, onion, bell pepper, cilantro, Serrano pepper, cumin, salt, and black pepper) to a bowl along with the grilled, cooled pineapple. Cover with plastic wrap and keep chilled. 
 
    5. Season the fish with salt and pepper then place on the hot grill. Grill on both sides until the fish is cooked through. 
 
    6. In the meantime, combine the butter, lemon juice, and garlic in a small bowl. 
 
    7. Transfer the cooked Mahi-Mahi to a serving platter and drizzle over the lemon butter. Serve with the prepared pineapple salsa on the side. 
 
   


  
 

 Guinness-Battered Fish Chips 
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    Walk into any pub in Ireland, and you're bound to find this delicious comfort food item on the menu - a fresh haddock fillet with a puffed-up, golden Guinness-infused batter. If a trip to Dublin is off the cards, don't worry. You can recreate this hearty dish in your very own kitchen. There's no better meal to enjoy alongside a pint of beer after a hard day's work. 
 
    Servings: 8 
 
    Total Time: 40mins 
 
    Ingredients: 
 
    
    	 2 cups Guinness 
 
    	 1 egg (beaten) 
 
    	 1 tsp bicarb of soda 
 
    	 1 tsp salt 
 
    	 ½ tsp black pepper 
 
    	 All-purpose flour (as needed) 
 
    	 Vegetable oil (to deep fry) 
 
    	 8 (3 ounce) boneless haddock cutlets (sliced on the bias) 
 
   
 
    Directions: 
 
    1. Add the Guinness, beaten egg, bicarb of soda, salt, and black pepper to a bowl and stir to combine. 
 
    2. While whisking, add in a little flour at a time until the batter is neither thick nor runny and is able to stick to the back of a wooden spoon. 
 
    3. Heat oil in a deep-fryer or pan with high sides to 350 degrees F. 
 
    4. Sprinkle more flour on a plate dip the haddock cutlets in the flour on both sides to coat lightly before dunking in the batter. 
 
    5. Slowly lower the battered fish into the hot oil. Lowering it in, rather than dropping it in, will prevent the fish from sticking to the bottom. 
 
    6. Cook for 3-4 minutes on each side until evenly golden and cooked throughout. If using a food thermometer, the fish should register an internal temperature of 150 degrees F. 
 
    7. Transfer to a plate covered with kitchen paper to absorb any excess oil before serving. 
 
   


  
 

 Jamaican Saltfish Fritters 
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    Saltfish fritters, also known as Stamp and Go, are a Jamaican delicacy. Traditionally eaten as a snack or for breakfast, these chewy and crisp fritters are the perfect pick-me-up and will transport you to the Caribbean with their fresh seafood flavor. 
 
    Servings: 6 
 
    Total Time: 8hours 30mins 
 
    Ingredients: 
 
    
    	 6 ounces dried salted codfish 
 
    	 2 cups cold water 
 
    	 1 cup all-purpose flour 
 
    	 1 tsp baking powder 
 
    	 2 tsp black pepper 
 
    	 ½ cup water 
 
    	 1 large tomato (chopped) 
 
    	 2 scallions (chopped) 
 
    	 2 cups vegetable oil (to fry) 
 
   
 
    Directions: 
 
    1. Soak the cod in two cups of water overnight to remove the excess salt. 
 
    2. The following day, drain and rinse the cod and remove any skin or bones. Flake the fish using a fork, breaking it into smaller pieces. Set to one side. 
 
    3. Add the flour, baking powder, and black pepper to a bowl – stir to combine. Whisk in ½ cup water until blended. Stir in the tomato, scallions, and prepared cod. 
 
    4. In a heavy skillet over moderate heat, warm ¼” oil. 
 
    5. In batches, drop generous tablespoonfuls of the batter into the hot oil and fry for approximately 5 minutes on each side until golden and crisp. 
 
    6. Transfer cooked fritters to a plate covered with kitchen paper to drain any excess oil before serving hot. 
 
   


  
 

 Kerala Fish Curry 
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    This bold and aromatic fish curry hails from the Kerala region of India. With garlic, chilies, and coconut paste, its bold flavor will have seafood-loving friends and family begging for the recipe. Far better than any takeout! 
 
    Servings: 4 
 
    Total Time: 40mins 
 
    Ingredients: 
 
    
    	 1 yellow onion (peeled, chopped) 
 
    	 7 garlic cloves (peeled) 
 
    	 1 tomato (chopped) 
 
    	 2 green chilies (deseeded, chopped) 
 
    	 6 tbsp oil 
 
    	 ½ cup fresh coconut paste 
 
    	 ¼ tsp red chili paste 
 
    	 1 tsp ground cilantro 
 
    	 ½ tsp ground turmeric 
 
    	 1 tsp salt 
 
    	 2 dried red chilies 
 
    	 9 curry leaves 
 
    	 ½ tsp black mustard seeds 
 
    	 1 cup water 
 
    	 ½ cup tamarind extract 
 
    	 8¾ ounces white fish (cubed) 
 
   
 
    Directions: 
 
    1. Grind together the onion, garlic, tomato, and chilies using a pestle and mortar to make a paste. Set to one side. 
 
    2. Warm half of the oil in a pan. Add the coconut paste to the pan and cook until it turns golden. Next, add the chili paste. 
 
    3. Add the turmeric, cilantro, and salt to the pan and sauté for a few minutes while stirring until fragrant. Take the pan off the heat and set to one side. 
 
    4. Warm the remaining oil in a second clean pan. Add the dried chilies, curry leaves, and mustard seeds. Fry until the mustard seeds begin spluttering. 
 
    5. Stir in the set-aside paste and fry until browned. 
 
    6. Add the cooked coconut/chili paste and spices form the first pan along with 1 cup water and the tamarind extract. Stir to combine and bring to a boil. 
 
    7. Add the cubed fish to the pan and simmer for 10 minutes. 
 
    8. Taste and season as necessary before serving hot. 
 
   


  
 

 Marinated Fried Herring 
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    Herring is hugely popular in Germany, where it is classically served with pickles, onions, salad and boiled potatoes and a dollop of mayonnaise. 
 
    Servings: 2-4 
 
    Total Time: 
 
    Ingredients: 
 
    
    	 4 fresh, ready-to-cook herrings 
 
   
 
    
    	 Salt and freshly ground black pepper 
 
    	 Flour 
 
    	 Butter or oil (for frying) 
 
    	 1 cup red wine vinegar 
 
    	 1 cup vegetable broth 
 
    	 2 bay leaves 
 
    	 3 garlic cloves (peeled) 
 
    	 10 black peppercorns 
 
    	 1 tbsp mustard seeds 
 
    	 1 tbsp sugar 
 
    	 1 (8 ounce) jar mixed pickles (sliced and well-drained) 
 
    	 1 (8 ounce) jar cocktail onions 
 
    	 4 hot chilies 
 
    	 Boiled potatoes (to serve, optional) 
 
    	 Mayonnaise (to serve, optional) 
 
   
 
    Directions: 
 
    1. Season the herring with salt and black pepper before coating them on both sides with flour. 
 
    2. In a frying pan, heat the butter or oil. 
 
    3. Add the herring to the pan, and fry until golden brown. Remove from the pan and allow to drain on a plate lined with kitchen paper towel. 
 
    4. In a pot, combine the vinegar with the broth, bay leaves, garlic, peppercorns, and mustard seeds and sugar and bring to boil. Remove from the heat and allow to cool. 
 
    5. Add the herrings to a bowl, and add the drained pickles followed by the cocktail onion and hot chilies. Pour the broth over the top. 
 
    6. Serve with boiled potatoes and a dollop of mayonnaise. 
 
   


  
 

 Salmon Sashimi 
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    Sashimi is a Japanese delicacy, and you have likely seen it on the menu at your local sushi joint. It consists of premium-grade raw fish sliced thinly and served with classic accompaniments such as fresh ginger, sesame oil, and soy sauce. Treat you and your family to this restaurant-worthy meal in your own home. 
 
    Servings: 4 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    
    	 ¼ cup + 2 tbsp low-sodium soy sauce 
 
    	 1 tsp fresh lime juice 
 
    	 1 tsp fresh orange juice 
 
    	 4 ounces (⅛” thick) slices salmon (cut into 2” squares) 
 
    	 1 tbsp fresh snipped chives 
 
    	 ¼" chunk fresh ginger (sliced paper-thin) 
 
    	 2 tbsp grapeseed oil 
 
    	 1 tsp sesame oil 
 
    	 1½ tsp toasted sesame seeds 
 
    	 2 tbsp fresh cilantro leaves 
 
   
 
    Directions: 
 
    1. Combine 2 tbsp soy sauce, lime juice, and orange juice in a small bowl. 
 
    2. In a second medium-size bowl, toss the salmon slices in the remaining soy sauce and allow to soak for 60 seconds before draining. 
 
    3. On 4 small plates, arrange 3 slices of salmon and top with chives and ginger. 
 
    4. Warm the grapeseed oil and sesame oil in a small saucepan over moderately high heat for 2 minutes or until smoking. Drizzle the oil equally over the salmon. 
 
    5. Sprinkle over the soy-citrus juice mixture and finish each portion with a garnish of toasted sesame seeds and fresh cilantro before serving. 
 
   


  
 

 Sicilian Anchovy Spaghetti 
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    Sicilians sure do love anchovies, and what's more, they aren't just a pizza topping! This Sicilian spaghetti dish balances bold the salty flavors of anchovies, garlic, and olives, with sweet golden raisins and aromatic toasted pine nuts. 
 
    Servings: 6 
 
    Total Time: 45mins 
 
    Ingredients: 
 
    
    	 2 tbsp olive oil 
 
    	 1 (2 ounce) can anchovies (chopped, oil reserved) 
 
    	 3 garlic cloves (peeled and minced) 
 
    	 1 (14 ounce) can chopped tomatoes 
 
    	 1 (14 ounce) can tomato puree 
 
    	 1 cup golden raisins 
 
    	 ½ cup pine nuts (lightly toasted) 
 
    	 1 cup Kalamata olives (pitted) 
 
    	 ½ cup fresh parsley (chopped) 
 
    	 Salt and black pepper 
 
    	 Pinch chili flakes 
 
    	 1-pound spaghetti 
 
   
 
    Directions: 
 
    1. Warm the olive oil and anchovy oil in a skillet over moderate heat. Add the anchovies and sauté for 4 minutes, add the garlic and sauté for 60 more seconds while stirring, until fragrant. 
 
    2. Add the chopped tomatoes and puree to the skillet and bring to a boil. Turn down the heat and cook for 10 minutes. 
 
    3. Stir in the raisins, pine nuts, olives, and parsley, cook for another 10 minutes. 
 
    4. Season to taste with salt, black pepper, and chili flakes. 
 
    5. Cook the spaghetti using packet instructions, until al dente. Drain the cooked pasta and reserve ⅓ cup of pasta water. 
 
    6. Stir the pasta water into the skillet of sauce. 
 
    7. Add the cooked spaghetti to the skillet and toss to combine. 
 
    8. Divide between serving bowls. 
 
   


  
 

 Swiss-Poached Perch with White Leek Sauce 
 
    [image: A plate of food on a table  Description automatically generated] 
 
    Perch thrive in pure mountain spring water, so it's hardly any wonder that they're one of the most popular freshwater fish in all of Switzerland. In this recipe, perch is gently poached in a herb and vegetable stock for a super moist and fluffy texture and finished with a silky white leak sauce. 
 
    Servings: 2 
 
    Total Time: 30mins 
 
    Ingredients: 
 
    
    	 1 leek (greens and whites sliced) 
 
    	 1 tsp pickling spice 
 
    	 4 cups water 
 
    	 ½ tsp salt 
 
    	 1-pound perch fillets 
 
    	 2 tbsp butter 
 
    	 1½ tbsp flour 
 
    	 Pinch ground dill 
 
    	 ¼ tsp black pepper 
 
    	 2 tbsp sour cream 
 
   
 
    Directions: 
 
    1. First, prepare the poaching liquid. In a medium-size pan, combine the leek greens, pickling spice, water, and salt. Bring to a boil then turn down to a simmer for half an hour. 
 
    2. Place the fish fillets in a frying pan, ladle over 1 cup of the prepared poaching liquid along with the leek greens from the pan. Cover with a lid and simmer for 15 minutes over moderate heat. 
 
    3. Drain the fish, reserving the poaching liquid and transfer the fillets to a serving platter and keep warm until ready to serve. 
 
    4. Sieve the reserved 1 cup poaching liquid removing any solids. 
 
    5. Melt the butter in a medium-size pan until it bubbles. Add the sliced white leek parts to the melted butter and sauté for 5 minutes. 
 
    6. Whisk in the flour and cook for a few minutes until the flour turns a nutty brown. Pour in the sieved cup of fish poaching stock and continue to whisk until smooth and combined. 
 
    7. Season with dill and black pepper and simmer for 4-5 minutes. Take off the heat and stir in the sour cream until incorporated. 
 
    8. Serve the cooked fish with the white sauce poured over the top and serve. 
 
   


  
 

 Trout Meuniere with Almond 
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    This classic French recipe has an interesting history. Meuniere, or the miller’s wife’s method, refers to using flour when cooking. It means you achieve a perfectly cooked trout with a crisp crust. 
 
    Servings: 2 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    
    	 4 tbsp plain flour 
 
    	 2 fresh trout (cleaned and scaled) 
 
    	 1 tbsp oil 
 
    	 1½ ounces European salted butter 
 
    	 4 tbsp toasted almonds 
 
    	 ¾ ounces salted butter 
 
    	 Freshly squeezed juice of 1 lemon 
 
    	 2 tbsp parsley (chopped) 
 
   
 
    Directions: 
 
    1. Pour the flour onto a plate. 
 
    2. Coat the fish lightly with flour on both sides. 
 
    3. Place a large saucepan over moderate to high heat and add the oil and European butter until foaming. 
 
    4. Add the fish to the pan and cook on one side for 4 minutes. Flip the fish over and cook on the other side for 4 minutes. While the fish cooks baste regularly with the melted butter in the pan. 
 
    5. When the fish is cooked on both sides, turn the heat off but leave the trout to rest in the pan while you make the butter and toast the almonds. 
 
    6. Toast the almonds in a clean, dry pan. 
 
    7. Add the salted butter to a small pan on moderate heat, until it starts to foam, and the butter becomes a toasty brown color and emits a nutty aroma. The butter is now ready to serve. 
 
    8. To serve: Place the fish on a serving dish, with the belly facing towards you. 
 
    9. Squeeze over lots of fresh lemon juice, drizzle with butter followed by toasted almonds and finish with a garnish of parsley. 
 
    10. Serve and enjoy. 
 
   


  
 

 Turkish Sea Bass Baked in Parchment with Herbs and Raki 
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    Baking fish in parchment allows it to retain its delicate, fluffy texture, which is why it is such a popular cooking method in Turkish cuisine. Adding fresh herbs, spice, and even a splash of anise-flavored raki liqueur, to the parchment parcel allows the fish to be infused with a complex and delicious aroma. This is definitely a dinner party-worthy dish. 
 
    Servings: 4 
 
    Total Time: 40mins 
 
    Ingredients: 
 
    
    	 ½ cup fresh parsley (finely chopped) 
 
    	 2 tbsp fresh mint (finely chopped) 
 
    	 1 tbsp fresh dill (finely chopped) 
 
    	 2 tsp paprika 
 
    	 8 scallions (sliced lengthwise, chopped) 
 
    	 Salt and black pepper 
 
    	 1 tsp red pepper flakes 
 
    	 2 tbsp butter (melted) 
 
    	 4 (8 ounce) sea bass fillets 
 
    	 4 bay leaves 
 
    	 2 large tomatoes (deseeded, sliced thinly) 
 
    	 2 green peppers (deseeded, sliced thinly) 
 
    	 4 lemon slices 
 
    	 ½ cup fresh lemon juice 
 
    	 ½ cup extra-virgin olive oil 
 
    	 ¼ cup Turkish raki liqueur* 
 
   
 
    Directions: 
 
    1. Preheat the main oven to 400 degrees F. 
 
    2. Cut 4 large rectangles of parchment paper; each rectangle must be large enough to enclose a fillet of fish. 
 
    3. Add the parsley, mint, dill, paprika, scallions, salt, black pepper, and red pepper flakes to a bowl and stir to combine. 
 
    4. Brush the top side of the pieces of parchment paper with melted butter. Arrange a fish fillet on top of each piece of paper and arrange a bay leaf on top. 
 
    5. Scatter the herb mixture evenly over the fish fillets followed by an equal amount of tomatoes, green peppers, and lemon slices. 
 
    6. Next, sprinkle over the lemon juice, oil, and raki. Season with a pinch more salt and pepper and then seal the parcels. Fold the sides over the fish and then twist the ends to seal, as you would a candy wrapper or Christmas cracker. Fold the twisted ends under the parcel. Moisten the tops of the packages with a little water to firm up the seal. 
 
    7. Transfer the packages carefully to a baking tray and cook in the oven for approximately 25 minutes or until the fish is cooked through. 
 
    8. To serve, transfer each parcel to a plate and carefully cut open being wary of the hot steam. 
 
    *Can substitute ouzo, which can often be found in your local international delicatessen. 
 
   


  
 

 Ukha Russian Fish Soup 
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    Russia’s answer to a bouillabaisse, Ukha, is a dish that has been around since the 12th Century and consists of wholesome clear broth, fresh root vegetables, and perfectly-cooked fish. 
 
    Servings: 4 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    
    	 6 cups chicken stock 
 
    	 1 tsp black peppercorns (crushed) 
 
    	 1 bay leaf 
 
    	 1 tsp salt 
 
    	 1 turnip (peeled, diced) 
 
    	 3 potatoes (peeled, diced) 
 
    	 1½ cups yellow onion (peeled, diced) 
 
    	 3 carrots (peeled, diced) 
 
    	 3 celery stalks (diced) 
 
    	 6 ounces white fish of choice (cut into chunks) 
 
    	 ½ cup fresh parsley (chopped) 
 
    	 2 tbsp fresh dill (chopped) 
 
    	 Juice of ½ a lemon 
 
   
 
    Directions: 
 
    1. Add the chicken stock, crushed peppercorns, bay leaf, and salt to a large pot over moderately high heat and bring to a boil. 
 
    2. Next, add the turnip, potatoes, onion, carrots, and celery to the pot and cook for 10 minutes until tender. Turn the heat down to a simmer and add the fish. 
 
    3. Continue to cook for 5-10 minutes until cooked through. 
 
    4. Finally, add the fresh parsley, dill, and lemon juice. Cook for 60 seconds before tasting and seasoning as necessary. Serve! 
 
   


  
 

 Zambia's Spiced Tilapia Stew 
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    If you are looking for a healthy fish stew, then this recipe is perfect for you. Tilapia is low in fat and is a good source of protein and Omega-3 fatty acids, making it a great choice for the whole family. While in Zambia, this stew would typically be made using dried tilapia, we prefer fresh. One word of warning though, watch out for those chili peppers! 
 
    Servings: 6 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    
    	 1 large onion (peeled and chopped) 
 
   
 
    
    	 Peanut oil (to fry) 
 
    	 4 garlic cloves (peeled and quartered) 
 
    	 1 (1”) thumb fresh ginger (peeled and grated) 
 
    	 Thai bird chili peppers (as needed, to taste) 
 
    	 1 tsp mustard seeds 
 
    	 1 tsp ground cumin 
 
    	 1 tsp black pepper 
 
    	 2 pounds boneless tilapia fillets 
 
    	 4 tomatoes (chopped) 
 
    	 1 head Napa cabbage (shredded) 
 
   
 
    
    	 Freshly squeezed lime juice (as needed, to taste) 
 
    	 Water (if needed) 
 
    	 Salt 
 
    	 Fresh parsley (chopped, to garnish) 
 
    	 Slices of fresh lime (to garnish) 
 
   
 
    Directions: 
 
    1. In a large pan, fry the onion in peanut oil to soften. 
 
    2. Add the garlic, ginger, ginger, Thai bird chili peppers (to taste), mustard seeds, cumin, and black pepper. Cook for an additional 2-3 minutes, until fragrant. 
 
    3. Add the tilapia, tomatoes, Napa cabbage, fresh lime juice, and water, if needed, to thin out the consistency. Season the stew with salt and simmer for 15 minutes, until the fish flakes easily when using a fork. 
 
    4. Garnish with fresh parsley and wedges of fresh lime. 
 
    5. Serve and enjoy. 
 
   


  
 

 Shellfish Mollusks 
 
   


  
 

 Belgian Mussels 
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    Now you too can enjoy this Belgian bistro seafood dish. Serve with chunky French fries or chunks of crusty bread. 
 
    Servings: 4 
 
    Total Time: 40mins 
 
    Ingredients: 
 
    
    	 4½ pounds mussels 
 
    	 2 ounces unsalted butter 
 
    	 3 large shallots (finely sliced) 
 
    	 1 celery stalk (sliced thinly) 
 
    	 1 leek (sliced thinly) 
 
    	 2 bay leaves 
 
    	 2 tbsp fresh parsley (divided and chopped) 
 
    	 Sprig of fresh thyme 
 
    	 1 tsp freshly ground black pepper 
 
    	 ½ pint dry white wine 
 
    	 7 ounces double cream 
 
    	 French fries (to serve, optional) 
 
    	 Crusty bread (to serve, optional) 
 
   
 
    Directions: 
 
    1. First, clean the mussels by washing and scrubbing under cold running water. Remove the beards and discard any mussels that don’t close when tapped. 
 
    2. To cook the mussels, in a large saucepan, melt the butter. 
 
    3. Add the shallots to the pan along with the celery, leek and bay leaves. Cook until softened, but not browned. 
 
    4. Next, add the mussels along with 1 tablespoon of fresh parsley, sprig of thyme and black pepper, and stir thoroughly. 
 
    5. Pour in the white wine and bring boil. Cover the pan with a lid and steam the mussels for approximately 3 minutes. They mussels are ready once they open. Remove and discard any that do not open. 
 
    6. Fold in the double cream and stir well to combine. 
 
    7. Garnish with chopped parsley and serve with French fries or crusty bread. 
 
   


  
 

 Chinese Chives and Dried Krill Fritters 
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    Krill are tiny shrimp. This recipe uses dried krill, which are sold in packs in Asian supermarkets. You can use fresh if you prefer, though. 
 
    Servings: N/A 
 
    Total Time: 25mins 
 
    Ingredients: 
 
    
    	 ¾ cup fresh or dried krill 
 
    	 ½ cup water 
 
    	 1 egg 
 
    	 1 cup all-purpose flour 
 
    	 Large pinch of salt 
 
    	 ½ cup jicama (grated) 
 
    	 ½ cup Chinese chives (chopped) 
 
    	 Oil (to fry) 
 
    	 Chili sauce (store-bought, as needed) 
 
   
 
    Directions: 
 
    1. Rinse the fresh or dried krill in a fine-mesh sieve under running water for 2-3 seconds. Drain well. 
 
    2. In a bowl, combine ½ cup of water with the egg, and mix well to blend. 
 
    3. Stir in the flour along with a large pinch of salt and mix thoroughly until combined. 
 
    4. Add the rinsed krill along with the grated jicama and chopped chives and mix well. 
 
    5. Heat a drop of oil in a pan for deep frying. 
 
    6. Spoon ½ tablespoon of the batter into the hot oil and deep fry the fritters until golden. 
 
    7. Repeat the process until the ingredients are used. 
 
    8. Serve the fritters with the chili sauce. 
 
   


  
 

 Crab Cakes with Homemade Tartar Sauce 
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    Crab Cakes are a Northeast American food staple. Made using fresh crab meat and featuring Old Bay seasoning, they are delicious served with a homemade speedy tartar sauce. 
 
    Servings: 2-3 
 
    Total Time: 1hour 10mins 
 
    Ingredients: 
 
    Crab Cakes: 
 
    
    	 2 large eggs 
 
    	 2½ tbsp mayonnaise 
 
    	 ½ tbsp Dijon mustard 
 
    	 ½ tbsp Old Bay seasoning 
 
    	 1 tsp Worcestershire sauce 
 
    	 ¼ tsp salt 
 
    	 ¼ cup celery (finely diced) 
 
    	 2 tbsp fresh parsley (finely chopped) 
 
    	 1-pound lump crab meat (picked over) 
 
    	 ½ cup panko breadcrumbs 
 
    	 Canola oil (to cook) 
 
   
 
    Tartar Sauce: 
 
    
    	 1½ tbsp sweet pickle relish 
 
    	 1 cup mayonnaise 
 
    	 1 tbsp red onion (peeled and minced) 
 
    	 1-2 tbsp lemon juice 
 
    	 1 tsp Dijon mustard 
 
    	 Salt and freshly ground black pepper (to season) 
 
   
 
    Directions: 
 
    1. For the crab cakes: Using aluminum foil line a baking sheet. 
 
    2. In a bowl, combine the eggs with the mayonnaise, mustard, Old Bay seasoning, Worcestershire sauce, salt, celery, and parsley, mix thoroughly. 
 
    3. Add the crab meat and panko, and with a rubber spatula, fold the mixture together until combined. It is important, though, not to shred the crab meat. 
 
    4. Using clean hands, shape the mixture into 6 evenly-sized crab cakes. 
 
    5. In a single layer, arrange the crab cakes on the prepared baking sheet. 
 
    6. Cover and place in the fridge for a minimum of 60 minutes, to firm. 
 
    7. Preheat a large pan to moderate heat. 
 
    8. Coat the pan with canola oil. 
 
    9. Add the crab cakes to the pan and cook for 3-4 minutes on each side until golden. 
 
    10. Serve with the homemade tartar sauce. 
 
    11. For the sauce: In a bowl, combine the sweet pickle relish with the mayonnaise, red onion, lemon juice, and mustard. Season the sauce with salt and black pepper. Cover the bowl and place in the fridge until ready to serve. 
 
   


  
 

 Crispy Fried Calamari 
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    Popular throughout Greece, this crisp fried calamari is an amazing appetizer to serve at your next Mediterranean-style dinner-party. 
 
    Servings: 6-8 
 
    Total Time: 40mins 
 
    Ingredients: 
 
    
    	 1½ pounds calamari (rinsed and cleaned, cut into ⅓ “rings) 
 
    	 1 tbsp black peppercorns 
 
    	 2 tbsp salt 
 
    	 ½ tbsp paprika 
 
    	 1 tbsp oregano 
 
    	 3½ ounces bread flour 
 
    	 1½ ounces semolina flour 
 
    	 Vegetable oil (to fry) 
 
    	 Wedges of fresh lemon (to serve) 
 
   
 
    Directions: 
 
    1. Arrange the calamari rings on a sheet of kitchen paper towel; this will help it to absorb any excess water. 
 
    2. For the seasoning: In a food blender, add the black peppercorns, salt, paprika, and oregano, and pulse to a powder. Transfer to a large ziplock bag. 
 
    3. Next, add the bread flour along with the semolina flour to the black pepper-oregano seasoning mix. 
 
    4. In batches, add the calamari rings to the bag and gently shake to evenly and well coat. Transfer the calamari to a platter, shaking off any excess seasoning. 
 
    5. Pour sufficient oil into a deep fry pan. 
 
    6. Over medium heat, heat the oil until it bubbles. 
 
    7. When a piece of calamari sizzle when its added to the oil, in batches, add the rings to the pan and deep fry until golden all over. 
 
    8. Carefully take the calamari out of the oil and transfer to a kitchen paper towel-lined plate to absorb any excess oil. 
 
    9. Season with the calamari with salt and squeeze with fresh lemon juice. 
 
    10. Enjoy. 
 
   


  
 

 Filipino-Style Grilled Scallops 
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    Grilled to perfection scallops topped with freshly grated Parmesan cheese make the perfect date-night appetizer to share. 
 
    Servings: 2 
 
    Total Time: 10mins 
 
    Ingredients: 
 
    
    	 1-pound scallops in the shell 
 
    	 1 cup butter 
 
    	 6 garlic cloves (peeled and minced) 
 
    	 Sea salt (to season) 
 
    	 Parmesan cheese (freshly grated) 
 
    	 Fresh wedges of lemon 
 
   
 
    Directions: 
 
    1. Open the scallops and cut the flesh away from its shell. Remove the black stomach and liver, leaving the muscles and gills intact. Rinse the shell and the scallop and return the scallop flesh to its shell. 
 
    2. Over moderate to low heat, melt the butter in a pan. 
 
    3. Add the garlic to the melted butter and sauté until golden. Season the garlic with a pinch of salt and put aside. 
 
    4. Spoon the garlic butter over the scallops and grill on high heat until the butter begins to bubble, for 3-5 minutes. 
 
    5. Garnish with grated Parmesan and serve with wedges of fresh lemon. 
 
   


  
 

 Goan Clam Curry 
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    Briny, chewy clams coated in Indian spices beat any curry that you can get as takeout. So, next time the weekend comes around, opt for this homemade Indian-style seafood dish. You won't be disappointed. 
 
    Servings: 2 
 
    Total Time: 50mins 
 
    Ingredients: 
 
    
    	 2 pounds littleneck clams (cleaned) 
 
    	 2 tbsp ghee 
 
    	 2 large size shallots (finely chopped) 
 
    	 2 garlic cloves (peeled and minced) 
 
    	 1” thumb of ginger (peeled and minced) 
 
    	 2 tsp paprika 
 
    	 1 tsp coriander powder 
 
    	 ½ tsp ground cumin 
 
    	 ½ tsp turmeric 
 
    	 ½ tsp salt 
 
    	 ¼ tsp Kashmiri chili powder 
 
    	 ¼ tsp freshly ground black pepper 
 
    	 ½ cup canned, full-fat coconut milk 
 
    	 1 lime wedge 
 
    	 2 tbsp fresh cilantro leaves (chopped) 
 
   
 
    Directions: 
 
    1. First, clean the clams by soaking them in salted water for 20 minutes. One at a time, remove the clams from the water and rinse each one under cold running water. 
 
    2. In a heavy pan or Dutch oven, melt the ghee over moderate heat. Add the shallots followed by the garlic and ginger, and sauté for 6-8 minutes. 
 
    3. Next, add the paprika, coriander powder, cumin, turmeric, salt, chili powder, and black pepper. 
 
    4. Pour in the coconut milk and bring to a gentle boil before adding the clams. Cover with a lid and cook while occasionally stirring until the clams open, for 6-8 minutes. Remove and discard any unopened clams. 
 
    5. Serve the clams with cooking liquid and squeeze of fresh lemon. 
 
    6. Garnish with chopped cilantro and enjoy. 
 
   


  
 

 Gooseneck Barnacles with Lemon 
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    In Portugal and Spain, these barnacles are a local delicacy. They are found deep in the ocean, and they taste a lot like briny clams. Serve with a simple squeeze of fresh lemon. 
 
    Servings: 2 
 
    Total Time: 
 
    Ingredients 
 
    
    	 8 cups water 
 
    	 1 cup kosher salt 
 
    	 1-pound gooseneck barnacles (separated and rinsed) 
 
    	 Lemon wedges (to serve) 
 
   
 
    Directions: 
 
    1. In a pan of 4-quart capacity, bring the water to boil. 
 
    2. Add the salt, stirring until dissolved. 
 
    3. Next, add the barnacles and cook for 2-3 minutes, until tender. 
 
    4. Drain the barnacles well and serve with wedges of fresh lemon. 
 
   


  
 

 Hot Butter Sri Lankan-Style Cuttlefish 
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    The flavor of cuttlefish is somewhere between squid and octopus. Like most seafood, it really comes into its own fried and heavily seasoned with Asian spices. 
 
    Servings: 4 
 
    Total Time: 35mins 
 
    Ingredients: 
 
    
    	 1 pound 2 ounces cuttlefish 
 
    	 Salt and freshly ground black pepper 
 
    	 Tempura flour (seasoned with salt and chili powder) 
 
    	 Oil (to deep fry) 
 
    	 1¾ ounces butter 
 
    	 6 garlic cloves (peeled and sliced) 
 
    	 2-3 dried red chilies (diagonally cut into slivers) 
 
    	 Chili paste (to taste, as needed) 
 
    	 Sugar (to taste) 
 
    	 3 capsicums (diagonally sliced) 
 
    	 2-3 spring onion sprigs (diagonally sliced) 
 
    	 Fried rice (to serve, optional) 
 
   
 
    Directions: 
 
    1. First, prepare the cuttlefish by removing the head, ink sack, cuttlebone, fins, and deep purple ski. Set the tentacles to one side and Slice the cuttlefish into 2" rings. Using kitchen shears make side-ways incisions along one side of the rings, this will help to make the fish 'bloom' while frying. 
 
    2. Add the prepared tentacles to a bowl and season with salt and pepper. Set to one side to marinate for 5-10 minutes. 
 
    3. Lightly dust the cuttlefish with the seasoned Tempura flour. 
 
    4. In a pan, deep fry the floured cuttlefish in hot oil, until golden. Remove from the pan and set aside on kitchen paper towels to drain. 
 
    5. In a wok, heat 1 tablespoon of oil and 1¾ ounces of butter and add the garlic followed by the dried chilies. After approximately 60 seconds, add the chili paste to your preferred level of heat, the sugar to sweeten, and the capsicums. 
 
    6. Add the fried cuttlefish, scatter in the spring onions and stir to combine. 
 
    7. Serve with fried rice and enjoy! 
 
   


  
 

 Icelandic Langoustine Soup 
 
    [image: A close up of a bowl of soup  Description automatically generated] 
 
    Langoustine soup is not dissimilar from lobster bisque. It’s creamy and lightly spiced with paprika and mild curry powder for an extra-tasty kick. 
 
    Servings: 4 
 
    Total Time: 2hours 30mins 
 
    Ingredients: 
 
    
    	 2 pounds shell-on whole langoustines 
 
    	 8 tbsp unsalted butter (divided) 
 
    	 2 tbsp olive oil 
 
    	 2 stalks celery (minced) 
 
    	 2 carrots (minced) 
 
    	 1 large yellow onion (peeled, minced and divided) 
 
    	 2 tbsp tomato paste 
 
    	 2 tsp paprika 
 
    	 Sea salt and freshly ground black pepper 
 
    	 3 quarts fish stock 
 
    	 2 cloves garlic (peeled and minced) 
 
    	 1 tbsp mild curry powder 
 
    	 1 ½ cups heavy cream (divided) 
 
    	 1 cup dry white wine 
 
    	 2 tbsp chives (minced) 
 
   
 
    Directions: 
 
    1. First, prepare the langoustines by removing the heads and shells and lightly crushing. Chill the tail meat in the fridge until you are ready to use. 
 
    2. In a pan of 8-quart capacity, heat 1 tablespoons of butter and 2 tablespoons of oil over moderate to high heat. 
 
    3. Cook the langoustine shells, celery, carrots and half of the onion until the vegetables soften, for 6-8 minutes. 
 
    4. Stir in the tomato paste followed by the paprika, salt, and black pepper and cook for 3 minutes. 
 
    5. Pour in the fish stock, and simmer for 2 hours, until reduced by half. Strain the stock. 
 
    6. Wipe the pan clean and add 4 tablespoons of butter. Melt the butter over moderate heat. 
 
    7. Cook the remaining onion and garlic in the butter for 3-4 minutes until softened. 
 
    8. Stir in the mild curry powder and cook for 60 seconds. 
 
    9. Add 1 cup of heavy cream and the dry white wine, cook for approximately 20 minutes, until reduced by half. 
 
    10. Pour in the reserved fish stock and bring to boil. 
 
    11. Turn the heat down to moderate-high and cook for approximately half an hour, until just thickened. Keep the soup warm. 
 
    12. Whip the remaining heavy cream in a mixing bowl until semi-stiff peaks begin to form. 
 
    13. Melt the remaining butter over moderate to high heat, in a 12” frying pan or skillet. 
 
    14. Season the langoustine tails with salt and black pepper and cook, flipping over once, for 3-5 minutes, until cooked through. 
 
    15. Ladle the soup into bowl and top with the langoustines. 
 
    16. Garnish with cream and minced chives, serve and enjoy. 
 
   


  
 

 Kiwi Crayfish Rolls 
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    Crayfish, known to the Maori as koura, are a type of crustacean which resembles small lobster. It has a slightly sweet and delicate flavor and a meaty, succulent texture that is a lot like tiger prawns. 
 
    Servings: 6 
 
    Total Time: 2hours 10mins 
 
    Ingredients: 
 
    
    	 1 crayfish (cooked, meat removed and coarsely chopped) 
 
    	 ½ cup full-fat mayonnaise 
 
    	 ½ tsp celery salt 
 
    	 Freshly ground black pepper 
 
    	 Juice of 1 lemon 
 
    	 Rocket leaves 
 
    	 6 soft bread rolls (halved) 
 
    	 1 fresh lemon (seeded, sliced) 
 
   
 
    Directions: 
 
    1. In a mixing bowl, combine the chopped crayfish meat with the full-fat mayonnaise, celery salt, black pepper, and freshly squeezed lemon juice. Cover the bowl and transfer to the fridge for 2 hours. 
 
    2. Add a few rocket leaves to the bottom of the bun halves. Fill with ½ cup of the crayfish mixture and serve with the slices of lemon. 
 
   


  
 

 Norwegian King Crab with Parsley Aioli 
 
    [image: A pan of food on a table  Description automatically generated] 
 
    Sweet-tasting Norwegian King crab is a real delicacy. Here, served with a homemade parsley aioli, it makes a perfect lite and refreshing lite bite to share. 
 
    Servings: 4 
 
    Total Time: 35mins 
 
    Ingredients: 
 
    
    	 2 Norwegian King crab legs 
 
    	 Water 
 
   
 
    Aioli: 
 
    
    	 3 cups oil 
 
    	 1 bunch of parsley 
 
    	 8 egg yolks 
 
    	 1 tbsp Dijon mustard 
 
    	 Salt and black pepper 
 
   
 
    Directions: 
 
    1. First, rinse any ice off the crab legs. Take a sharp knife and split the legs into smaller size pieces so that they fit easily into a steaming basket. 
 
    2. Fill the pan or steamer with water and bring to boil. Make sure the steam basket is not covered by water once you put it in the pot. It should sit above the boiling water. 
 
    3. Add the legs and cover with a lid. Steam the crab for 8-10 minutes, until heated through. Use as directed. 
 
    4. In a high-speed food blender, combine the oil with the parsley and process until combined. 
 
    5. Over moderate heat in a large frying pan, pour the parsley flavor oil mixture and simmer for 3-4 minutes, until vivid green. 
 
    6. Through a fine-mesh strainer lined with cheesecloth strain the oil. Transfer the strained oil to the fridge until cooled but not cold. 
 
    7. When the oil is cooled, add the egg yolks and mustard to a mixing bowl and slowly stream in the parsley oil to create mayonnaise. Season the aioli with salt and black pepper. 
 
    8. Peel the steamed crab and cut it into 2” pieces. Serve the crab with the dressing and enjoy. 
 
   


  
 

 Oysters Bienville 
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    Not only is New Orleans a party lover’s town, but it's also an oyster lover's town, too. You may have tasted Oyster Rockefeller, but this dish features bacon, ham, and sherry, all coming together to give this seafood dish a fuller flavor. 
 
    Servings: 2-4 
 
    Total Time: 1hour 45mins 
 
    Ingredients: 
 
    
    	 1 slice bacon (finely chopped) 
 
    	 ⅓ cup white mushrooms (sliced) 
 
    	 2 ounces ham (finely chopped) 
 
    	 6 tbsp unsalted butter 
 
    	 6 scallions (finely sliced) 
 
    	 2 stalks celery (finely chopped) 
 
    	 1 yellow onion (peeled and finely chopped) 
 
    	 1 clove garlic (peeled and finely chopped) 
 
    	 ½ small green bell pepper (finely chopped) 
 
    	 3 medium raw shrimp (finely chopped) 
 
    	 1½ tbsp dry sherry 
 
    	 ¼ tsp dried oregano 
 
    	 ¼ tsp dried thyme 
 
    	 ½ tsp cayenne pepper 
 
    	 1 bay leaf 
 
    	 Kosher salt and freshly ground black pepper (to season) 
 
    	 ⅔ cup heavy cream 
 
    	 ⅓ cup milk 
 
    	 ⅓ cup flour 
 
    	 Coarse rock salt 
 
    	 12 Blue Point oysters, on the half shell 
 
    	 Lemon wedges (to serve) 
 
   
 
    Directions: 
 
    1. Over moderate to high heat, cook the bacon in a 10” frying pan or skillet, for 2 minutes, or until crisp. 
 
    2. Using a slotted spoon, remove the bacon from the skillet and transfer to a bowl. Put to one side. 
 
    3. Next, add the mushrooms along with the ham to the skillet and cook for 2 minutes, until browned. Transfer to the bowl containing the bacon. 
 
    4. Add 3 tablespoons of butter to the skillet and add the scallions along with the celery, onions, garlic, and green bell pepper. Cook for 60 seconds, until fragrant. 
 
    5. Add the shrimp and dry sherry and cook while stirring for 1-2 minutes, or until just pink. 
 
    6. Season with oregano, thyme, cayenne pepper, bay leaf, salt, and black pepper. 
 
    7. Pour in the cream and milk and cook for 5 minutes, until it reduces by two thirds. 
 
    8. Remove from the heat and allow to slightly cool. 
 
    9. Stir in the bacon, mushrooms, and ham, set aside earlier. 
 
    10. Transfer the mixture to a food blender and puree the mixture until smooth. Put to one side. 
 
    11. Using a kitchen paper towel, wipe the skillet out and over moderate to high heat, melt the remaining butter. 
 
    12. Add the flour and cook until golden brown, while continually whisking for 2 minutes. 
 
    13. Whisk in the reserved puree, remove and allow to cool to around room temperature. 
 
    14. Transfer to a pastry bag with a ½” fluted tip and place in the fridge, until cold, for a minimum of 60 minutes. 
 
    15. Heat your broiler to high heat. Using rock salt, line a baking sheet. The salt should be approximately ¼" deep. 
 
    16. Nestle the oysters into the salt bed. 
 
    17. Pipe the filling evenly over the oysters and broil for approximately 4 minutes, until the tops are browned. 
 
    18. Serve the oysters with the fresh wedges of lemon. 
 
   


  
 

 Peruvian Shrimp Chowder 
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    Chupe de Camarones is a Peruvian take on shrimp chowder. It includes veggies, poached eggs, and lots of juicy shrimp, making it a hearty meal for a midweek meal. 
 
    Servings: 6-8 
 
    Total Time: 45mins 
 
    Ingredients: 
 
    
    	 ½ tbsp olive oil 
 
    	 ½ red onion (peeled and diced) 
 
    	 2 garlic cloves (peeled and crushed) 
 
    	 ½ tsp red pepper flakes 
 
    	 4 cups fish stock 
 
    	 8 ounces russet potatoes (peeled and cut into ¾” cubes) 
 
    	 1 ear of corn (cut into 1” wheels) 
 
    	 1 tomato (finely chopped) 
 
    	 2 tbsp dry white rice 
 
    	 1½ tsp tomato paste 
 
    	 1½ tsp fresh oregano (chopped) 
 
    	 1-pound shrimp (peeled and deveined) 
 
    	 ½ cup fresh peas 
 
    	 ½ cups evaporated milk 
 
    	 2 ounces queso fresco (crumbled) 
 
    	 4 eggs 
 
    	 Salt and ground black pepper (to taste) 
 
   
 
    Directions: 
 
    1. Over moderate heat, heat the oil in a large saucepan. 
 
    2. Add the onion to the pan and sauté until softened, for 3-5 minutes. 
 
    3. Add the garlic along with the red pepper flakes and sauté for an additional 1-2 minutes. 
 
    4. Pour in the fish stock and add the potatoes, corn, tomato, rice, tomato paste, and oregano. Simmer for 20 minutes. 
 
    5. Next, add the shrimp, peas, milk, and queso fresco, stir to combine and bring to a simmer. 
 
    6. One at a time, add the eggs, poaching them in the broth for 2 minutes. 
 
    7. Taste the chowder and season with salt and black pepper. 
 
   


  
 

 Sea Snails Simmered in Sake Soy Sauce 
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    In Vietnam, sea snails are a regular street food. In fact, in Ho Chi Minh City, there is an entire street dedicated to them. Think of them as the man in the street’s marine escargot! 
 
    Servings: 4-6 
 
    Total Time: 35mins 
 
    Ingredients: 
 
    
    	 20 sea snails 
 
    	 2½ cups sake 
 
    	 3 tbsp soy sauce 
 
    	 2 tbsp sugar 
 
    	 2 garlic cloves (peeled and smashed) 
 
    	 1 tsp chili oil 
 
   
 
    Directions: 
 
    1. Add the snails to a bowl of cold water, and soak for half an hour, to remove any sand or debris. 
 
    2. Remove from the bowl, rinse and scrub until cold running water. Drain well. 
 
    3. Over high heat, heat a wok. Once the oil is hot, add the snails and stir fry over high heat for 30 seconds. 
 
    4. Next, add the sake followed by the soy sauce, sugar, garlic, and chili oil. Cover the wok with a lid, and once the sauce comes to boil, cook over moderate heat for 3-5 minutes. 
 
    5. Allow to cool at room temperature before placing in the fridge to chill. 
 
    6. Serve straight from the fridge. 
 
   


  
 

 Shrimp Saganaki 
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    Anyone lucky enough to have visited Greece will agree succulent shrimp served in a tomato sauce with salty feta and anise-tasting ouzo is a dish worth making! 
 
    Servings: 4 
 
    Total Time: 30mins 
 
    Ingredients: 
 
    
    	 ¼ cup olive oil 
 
    	 1½ cups onion (peeled and diced) 
 
    	 4 cloves garlic (peeled and minced) 
 
    	 1 red pepper (seeded and cut into strips) 
 
    	 10 ounces cherry or grape or cherry tomatoes 
 
    	 ½ tbsp oregano 
 
    	 ½ tsp chili flakes 
 
    	 ¼ tsp paprika 
 
    	 1 cup tomato sauce 
 
    	 1 tbsp tomato paste 
 
    	 1 tsp salt 
 
    	 ¼ tsp black pepper 
 
    	 1 pound 2 ounces shrimp (peeled and deveined) 
 
    	 3 tbsp ouzo 
 
    	 ¾ cup Greek feta (crumbled) 
 
    	 2 tbsp fresh parsley (chopped) 
 
   
 
    Directions: 
 
    1. Over moderate heat, in a large skillet, heat the olive oil. 
 
    2. Add the onions to the pan and sauté for 5 minutes, until translucent and softened. 
 
    3. Add the garlic to the pan along with the red pepper, tomatoes, oregano, chili flakes, and paprika. Sauté for an additional 5 minutes, while regularly stirring. 
 
    4. Next, add the tomato sauce and tomato paste and season with salt and black pepper. 
 
    5. Cook while regularly stirring for 2-3 minutes before adding the shrimp, followed by the ouzo. Stir well and cover the skillet with a lid. Cook on moderate to low heat for 3-5 minutes. 
 
    6. Take off the lid and scatter the crumbled feta cheese over the shrimp mixture until softened. 
 
    7. Remove the skillet from the heat, garnish with parsley and enjoy. 
 
   


  
 

 Spanish Octopus with Paprika 
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    This octopus salad is good! It's a great make-ahead dish for a party and is delicious served warm with fresh crusty bread. 
 
    Servings: 6 
 
    Total Time: 1hour 50mins 
 
    Ingredients: 
 
    
    	 2-3 pounds octopus 
 
    	 A bunch of parsley 
 
    	 1 sprig oregano 
 
    	 Fennel bulb tops 
 
    	 2-3 green onions (coarsely chopped) 
 
    	 2 bay leaves 
 
    	 ½ cup extra-virgin olive oil 
 
    	 4 garlic cloves (peeled, crushed and minced) 
 
    	 1 tbsp paprika 
 
    	 1 tsp smoked paprika (optional) 
 
    	 ¼ tsp cayenne 
 
    	 Salt and freshly ground black pepper 
 
    	 Fresh lemon wedges (to serve) 
 
    	 Crusty bread (to serve) 
 
   
 
    Directions: 
 
    1. Tenderize the octopus: Boil a large pan of salted boiling water and cook the octopus for a couple of minutes before removing to a chopping board. 
 
    2. Preheat the main oven to 225 degrees F. 
 
    3. Line a heavy pot with the parsley, oregano, fennel fronds, green onions, and bay leaves. 
 
    4. Trim off any fatty bits from the octopus and clean the heads. 
 
    5. Cut the octopus into large size pieces and nestle them into the pot containing the greens. Cover the pot with a lid and cook for 1½-4 hours. 
 
    6. Once the octopus is tender, take it out of the pot and cut into serving-size pieces. Coat with a drop of oil and grill for 8-10 minutes, until char marks appear. 
 
    7. Toss the octopus with the remaining oil, garlic, paprika, and smoked paprika. Add salt and black pepper to taste and serve with a wedge of lemon. 
 
    8. Serve with crusty bread. 
 
   


  
 

 Venetian-Style Lobster Tagliolini 
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    If anyone knows how to pair seafood and pasta, it's those creative Italian chefs! Here, meaty lobster and homemade pasta come together to create a restaurant-worthy meal. 
 
    Servings: 6 
 
    Total Time: 2hours 
 
    Ingredients: 
 
    Pasta: 
 
    
    	 13¾ ounces flour 
 
    	 3 eggs 
 
    	 2 egg yolks 
 
    	 Pinch salt 
 
    	 Flour (to dust) 
 
   
 
    Lobster: 
 
    
    	 3 (2½ pounds) live lobsters 
 
    	 ¾ cup extra-virgin olive oil 
 
    	 1 bunch of spring onions (white and pale green parts only, finely sliced) 
 
    	 1 garlic clove (peeled and finely sliced) 
 
    	 1 long red chili (halved and finely sliced) 
 
    	 6 ripe Roma tomatoes (diced) 
 
    	 1½ cups white wine 
 
    	 ⅓ cup fresh marjoram 
 
    	 Olive oil (to drizzle) 
 
   
 
    Directions: 
 
    1. For the pasta dough, in a bowl, and using a fork, mix the flour with the whole eggs, yolks, and a pinch of salt until it starts to come together. Turn the dough out onto a clean work surface and knead until elastic and smooth, this will take 3-4 minutes. 
 
    2. Wrap the dough in kitchen wrap and allow to rest for 45 minutes at room temperature. 
 
    3. Divide the dough into 4 even-sized portions. 
 
    4. Working with 1 portion at a time, lightly flour and feed through your pasta machine. The rollers will need to be on their widest setting. 
 
    5. Fold the dough, lengthways in half, and fee through the rollers once more, repeating the process until smooth. 
 
    6. Continue to feed the dough through the rollers, reducing notch by notch, continuing to feed, and roll until you reach the second from last setting. 
 
    7. Dust lightly with flour, and halve the pasta sheet, to shorten. Pass the sheet through the 3mm wide cutter attachment and dust lightly with flour. 
 
    8. Lay the pasta out flat onto trays. Repeat the process with the remaining dough. 
 
    9. In the meantime, prepare the lobsters. 
 
    10. Humanely kills the lobsters and split them lengthways in half. Separate their heads from their tail. Remove any lobster meat from the shell and cut each piece into equal thirds. Remove the yellow-brown tomalley (the soft, green substance found in the lobster’s body cavity) and set it aside. Remove and discard the gills from the head. 
 
    11. Preheat the main oven to 390 degrees F. 
 
    12. Put the heads on a baking tray and roast until cooked through, for 5-10 minutes. 
 
    13. Over moderately high heat, heat a wide pan. 
 
    14. Add the olive oil along with the onion, garlic, and chili and cook while stirring for 2-3 minutes, until fragrant. 
 
    15. Add the lobster and season. 
 
    16. Next, add the tomatoes and toss for 60 seconds. 
 
    17. Pour in the white wine along with the tomalley and covered, simmer for 2-3 minutes, until the lobster is almost cooked. 
 
    18. In the meantime, cook the pasta in a large pot of salted, boiling water until al dente, for a couple of minutes. Drain the pasta and set some of the pasta cooking water aside. 
 
    19. Add the cooked pasta to the lobster sauce with the marjoram. Toss the meat and sauce for 60 seconds to combine. You may need to add additional pasta cooking water if needed, to loosen. Season the dish to taste and serve with halved lobster heads and drizzle with olive oil. 
 
   


  
 

 Welsh Cockle Cakes 
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    In Wales, cockles are still collected by raking the sands at low tide. They are small clams, and delicious served in creamy chowders, with pasta, and even with porridge oats. 
 
    Servings: 4 
 
    Total Time: 8hours 
 
    Ingredients: 
 
    
    	 1-quart cockles 
 
    	 1-ounce oatmeal 
 
    	 1-ounce butter 
 
    	 3 ounces flour 
 
    	 Pinch of salt 
 
    	 1 egg 
 
    	 Splash water 
 
    	 Cooking fat (as needed) 
 
    	 Brown bread (lightly buttered and cut into triangles) 
 
    	 Slices of lemon 
 
   
 
    Directions: 
 
    1. Add the cockles to a bowl of slightly salted water. 
 
    2. Sprinkle the oatmeal over the cockles and allow to rest overnight. 
 
    3. The following day, drain and scrub the cockles to remove any dirt and debris. 
 
    4. Transfer the cockles to a pan of salted water, and boil for a few minutes, until the shells open 
 
    5. Remove from the pan and set aside to cool. 
 
    6. Once the cockles are cool, remove them from their shells. 
 
    7. Rub the butter into the flour and season with a pinch of salt. 
 
    8. Separate the egg yolk and lightly beat. 
 
    9. Add the yolk and water to the flour and beat to create a smooth batter. 
 
    10. In a pan, heat the cooking fat. 
 
    11. Using a spoon, one at a time, dip the cockles into the batter and then drop into the fat. Cook until crisp and golden all over. Remove the cockles from the fat and serve with triangles of brown bread and slices of fresh lemon. 
 
   


  
 

 Whelks with Parsley and Garlic Butter 
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    You can find whelks in the Atlantic Ocean. They are a type of sea snail and in England are extremely popular. 
 
    Servings: 4-6 
 
    Total Time: 30mins 
 
    Ingredients: 
 
    
    	 1-ounce garlic (peeled) 
 
    	 1½ ounces flat-leaf parsley (stemmed) 
 
    	 8 ounces soft unsalted butter 
 
    	 Pinch of sea salt 
 
    	 ¼ tsp freshly ground black pepper 
 
    	 Pinch of cayenne 
 
    	 7-8 quarts water 
 
    	 Salt 
 
    	 12 small whelks (rinsed and scrubbed) 
 
   
 
    Directions: 
 
    1. With the food processor running, through the feed tube, add the garlic to mince. 
 
    2. Add the parsley in the main container of the processor and on pulse, mince. 
 
    3. Add the butter along with the salt, pepper, and pinch of cayenne. Process the mixture, until it is entirely blended and no chunks of butter are visible. Put to one side. 
 
    4. Bring the water to boil and heavily salt. 
 
    5. Add the whelks and boil for 4 minutes. Drain. 
 
    6. Using the double boiler method, while whisking melt the butter mixture. 
 
    7. Transfer to a dish or bowl. 
 
    8. Serve the whelks along with the garlic butter, to dipping. 
 
   


  
 

 Wok-Fried Squid and Pineapple 
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    This recipe comes from the Andaman Islands, an Indian archipelago in the Bay of Bengal. This recipe has taste, color, and is a great addition to any Asian-style banquet. 
 
    Servings: 4 
 
    Total Time: 30mins 
 
    Ingredients: 
 
    
    	 1 pound 2 ounces squid (cleaned and sliced) 
 
    	 2 garlic cloves (peeled and sliced) 
 
    	 2 ounces fresh ginger (peeled and finely chopped) 
 
    	 3 tbsp fish sauce 
 
    	 Sea salt and freshly ground black pepper 
 
    	 2 tbsp peanut oil 
 
    	 4 spring onions (thinly sliced) 
 
    	 ½ fresh pineapple (peeled and sliced) 
 
    	 2 tbsp fresh cilantro (finely chopped) 
 
    	 1 fresh red chili (finely sliced) 
 
   
 
    Directions: 
 
    1. Add the squid, garlic, ginger, and fish sauce to a bowl. Season lightly with salt and pepper. Set aside to marinate for 12-15 minutes. 
 
    2. Over high heat, heat the oil in a wok to sizzling point. 
 
    3. Add the squid to the wok along with the marinade, and while continually stirring cook until tender, for 5---7 minutes. 
 
    4. Next, add the spring onions and pineapple, and cook for a few minutes until the sauce thickens. 
 
    5. Scatter over half of the chopped coriander, red chili, and season with black pepper. 
 
    6. Serve, garnished with the remaining chopped cilantro. 
 
   


  
 

 Author's Afterthoughts 
 
    [image: ] 
 
    I would like to express my deepest thanks to you, the reader, for making this investment in one my books. I cherish the thought of bringing the love of cooking into your home. 
 
    With so much choice out there, I am grateful you decided to Purch this book and read it from beginning to end. 
 
    Please let me know by submitting an Amazon review if you enjoyed this book and found it contained valuable information to help you in your culinary endeavors. Please take a few minutes to express your opinion freely and honestly. This will help others make an informed decision on purchasing and provide me with valuable feedback.  
 
      
 
    Thank you for taking the time to review! 
 
    Christina Tosch 
 
   


  
 

 About the Author 
 
    Christina Tosch is a successful chef and renowned cookbook author from Long Grove, Illinois. She majored in Liberal Arts at Trinity International University and decided to pursue her passion of cooking when she applied to the world renowned Le Cordon Bleu culinary school in Paris, France. The school was lucky to recognize the immense talent of this chef and she excelled in her courses, particularly Haute Cuisine.  This skill was recognized and rewarded by several highly regarded Chicago restaurants, where she was offered the prestigious position of head chef.  
 
    Christina and her family live in a spacious home in the Chicago area and she loves to grow her own vegetables and herbs in the garden she lovingly cultivates on her sprawling estate. Her and her husband have two beautiful children, 3 cats, 2 dogs and a parakeet they call Jasper. When Christina is not hard at work creating beautiful meals for Chicago’s elite, she is hard at work writing engaging e-books of which she has sold over 1500.  
 
    Make sure to keep an eye out for her latest books that offer helpful tips, clear instructions and witty anecdotes that will bring a smile to your face as you read!  
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