
best fish cheeks

best fish cheeks are a delicacy cherished by seafood enthusiasts for their tender texture and rich
flavor. These small, succulent portions of fish meat, found near the cheeks of various fish species,
have become increasingly popular in gourmet cooking and traditional cuisines alike. Known for their
delicate, buttery taste and unique mouthfeel, fish cheeks offer a distinctive eating experience that
differs from typical fish fillets. This article explores the best fish cheeks available, highlighting the
species renowned for their cheek meat, tips on selecting quality fish cheeks, and cooking methods
that maximize their flavor. Whether you are a chef or a home cook, understanding the nuances of fish
cheeks can elevate your seafood dishes. The following sections provide detailed insights and practical
information about the best fish cheeks to enjoy and how to prepare them optimally.

Top Fish Species with the Best Fish Cheeks

Characteristics of High-Quality Fish Cheeks

How to Select and Purchase the Best Fish Cheeks

Popular Cooking Techniques for Fish Cheeks

Health Benefits of Eating Fish Cheeks

Top Fish Species with the Best Fish Cheeks
Fish cheeks vary widely in texture and flavor depending on the species. Certain fish are renowned for
their superior cheek meat, prized in both culinary tradition and modern gastronomy. Understanding
which fish provide the best fish cheeks is essential for sourcing the finest product.

Cod
Cod fish cheeks are among the most popular and widely enjoyed. The meat is firm yet tender, with a
mild flavor that readily absorbs seasonings. Cod cheeks are often used in coastal cuisines where cod
fishing is prevalent, appreciated for their succulent texture and delicate taste.

Halibut
Halibut cheeks are larger and meatier compared to many other species. Known for their sweet, mild
flavor and flaky yet firm texture, halibut cheeks are considered a premium ingredient. Their size
makes them ideal for pan-searing, grilling, or baking.



Salmon
Salmon cheeks are rich in omega-3 fatty acids, offering a buttery texture and distinctive pink hue.
Their flavor is richer and more pronounced than white fish cheeks, making them a favorite in both raw
and cooked preparations, including sushi and seared dishes.

Snapper
Snapper cheeks are prized in many tropical and subtropical regions. The meat is tender and slightly
sweet, with a fine flake. Snapper cheeks are versatile and commonly prepared by frying, grilling, or
steaming.

Rockfish
Rockfish cheeks have a delicate flavor and firm texture, making them an excellent choice for various
culinary applications. They are often featured in seafood platters or prepared simply to highlight their
natural taste.

Characteristics of High-Quality Fish Cheeks
Identifying the best fish cheeks involves recognizing specific quality indicators. These attributes
ensure optimal texture, flavor, and freshness, critical for a satisfying dish.

Texture and Firmness
High-quality fish cheeks should exhibit a firm yet tender texture. They should not feel mushy or overly
soft, which can indicate poor handling or aging. The meat should have a slight bounce when pressed
gently.

Color and Appearance
The color varies by species but should always appear fresh and vibrant. For white fish, cheeks should
be translucent and creamy, while salmon cheeks display a healthy pink to orange hue. Avoid cheeks
with discoloration or dullness.

Smell
A fresh, clean ocean scent is a hallmark of quality fish cheeks. Any strong fishy or ammonia-like odor
signals spoilage and should be avoided. Freshness is paramount to preserving the delicate flavor of
the cheeks.



Size and Thickness
Generally, larger and thicker cheeks provide more meat and a better cooking experience. However,
size varies naturally by species, so it is important to consider the typical cheek size for the fish type
when making a selection.

How to Select and Purchase the Best Fish Cheeks
Acquiring premium fish cheeks requires attention to sourcing, handling, and storage practices.
Whether buying from a fish market, grocery store, or specialty supplier, several factors influence
quality.

Source and Sustainability
Opt for fish cheeks sourced from reputable fisheries known for sustainable practices. This not only
supports environmental responsibility but also ensures better quality and traceability.

Freshness and Storage
Check that the cheeks are kept at proper refrigeration temperatures and handled with care. Fresh
cheeks should be stored on ice or in chilled displays. Avoid packages with excess liquid or drying
edges.

Whole Fish vs. Pre-Cut Cheeks
Purchasing whole fish and extracting cheeks at home guarantees maximum freshness. However, pre-
cut cheeks from trusted vendors can be convenient and equally high quality if properly handled.

Price Considerations
Fish cheeks are a premium product, often priced higher than standard fillets due to their delicacy and
extraction labor. Price varies by species, season, and market demand, so balance cost with quality
expectations.

Popular Cooking Techniques for Fish Cheeks
Fish cheeks are versatile and can be prepared using various cooking methods that highlight their
unique texture and flavor. Proper technique is essential to preserve their delicate nature.



Pan-Seared
Pan-searing fish cheeks in a hot skillet with butter or oil creates a crisp exterior while maintaining a
tender interior. This method is popular for halibut and cod cheeks, often finished with lemon and
herbs.

Grilling
Grilled fish cheeks impart a smoky flavor and appealing char. Using skewers or grilling baskets
prevents the small pieces from falling through grates. Snapper and rockfish cheeks respond well to
grilling.

Frying
Lightly breaded and fried fish cheeks produce a crispy, golden crust. This method is favored in many
regional cuisines, especially when paired with dipping sauces or as part of seafood platters.

Steaming
Steaming is a gentle cooking method that preserves moisture and natural flavors. It is ideal for
delicate fish cheeks, such as those from snapper or cod, often enhanced with aromatic herbs or soy-
based sauces.

In Soups and Stews
Fish cheeks add luxurious texture to seafood soups and stews. Their tender flesh holds up well in
simmering liquids, enriching the dish with flavor and body.

Health Benefits of Eating Fish Cheeks
Beyond their culinary appeal, fish cheeks provide notable nutritional advantages. They are a nutrient-
dense option supporting various aspects of health.

Rich in Protein
Fish cheeks offer a high-quality protein source essential for muscle repair and growth. Their lean
content makes them suitable for health-conscious diets.

Omega-3 Fatty Acids
Many fish cheeks, particularly from salmon and other oily fish, contain beneficial omega-3 fatty acids
that promote heart and brain health. These fats also have anti-inflammatory properties.



Vitamins and Minerals
Fish cheeks supply essential micronutrients including vitamin D, B vitamins, selenium, and iodine.
These nutrients support immune function, metabolism, and thyroid health.

Low in Calories and Fat
Compared to other animal proteins, fish cheeks are relatively low in calories and saturated fat,
making them an excellent option for weight management and cardiovascular health.

High protein content

Rich in omega-3 fatty acids

Abundant in vitamins and minerals

Low calorie and fat levels

Frequently Asked Questions

What are 'fish cheeks' in culinary terms?
Fish cheeks refer to the tender, flavorful meat located on the side of a fish's head, prized for its
delicate texture and taste.

Which fish species have the best-tasting cheeks?
Species like cod, halibut, snapper, and grouper are known for having some of the best-tasting and
meatiest fish cheeks.

How do you cook fish cheeks for the best flavor?
Fish cheeks are best cooked quickly using methods like pan-searing, grilling, or steaming to preserve
their tender texture and enhance their natural sweetness.

Are fish cheeks considered a delicacy?
Yes, fish cheeks are considered a delicacy in many cultures due to their unique texture and rich
flavor, often sought after in gourmet dishes.

Where can I buy fresh fish cheeks?
Fresh fish cheeks can be found at specialty seafood markets, some large fishmongers, or ordered
online from suppliers specializing in fresh seafood.



What is the nutritional value of fish cheeks?
Fish cheeks are high in protein, low in fat, and contain essential omega-3 fatty acids, making them a
healthy and nutritious seafood option.

How do fish cheeks compare to other parts of the fish in
taste?
Fish cheeks have a sweeter, more delicate flavor and a firmer yet tender texture compared to other
parts like fillets, often making them more desirable.

Can fish cheeks be used in recipes that call for fish fillets?
Yes, fish cheeks can often be substituted for fillets in recipes, but due to their smaller size and
texture, cooking times may be shorter.

What are some popular dishes featuring fish cheeks?
Popular dishes include pan-seared fish cheeks with lemon butter sauce, fish cheek ceviche, and
steamed fish cheeks with ginger and scallions.

Additional Resources
1. Best Fish Cheeks and Other Delicious Memories
This memoir explores the cultural significance of traditional family meals, focusing on the iconic fish
cheeks dish. The author shares heartfelt stories about food, identity, and the bonds that form around
the dinner table. Readers will gain insight into how a simple dish can carry deep emotional and
cultural meaning.

2. The Art of Cooking Fish Cheeks: A Culinary Guide
A comprehensive cookbook dedicated to preparing fish cheeks, featuring recipes from around the
world. The book includes tips on selecting the best fish, cleaning techniques, and various cooking
methods. Perfect for both novice cooks and seasoned chefs interested in mastering this unique
ingredient.

3. Fish Cheeks: A Cultural and Nutritional History
This book delves into the history of fish cheeks in global cuisines, highlighting their nutritional benefits
and cultural importance. It also discusses sustainable fishing practices and how they impact the
availability of this delicacy. Readers will come away with a richer understanding of the dish’s place in
culinary traditions.

4. Family Tables: Stories Inspired by Best Fish Cheeks
A collection of short stories centered around family gatherings and the role of traditional dishes like
fish cheeks in bringing people together. Each tale captures the warmth, conflict, and love that unfold
over shared meals. It’s a touching tribute to the power of food in shaping relationships.

5. From Sea to Plate: The Journey of Fish Cheeks
This book traces the journey of fish cheeks from the ocean to the dining table, focusing on the fishing



industry, market preparation, and cooking techniques. It emphasizes sustainable sourcing and offers
insights from fishermen, chefs, and food historians. A fascinating read for anyone interested in
seafood.

6. Flavorful Fish Cheeks: Recipes for Every Season
Featuring seasonal recipes that highlight the versatility of fish cheeks, this cookbook encourages
experimenting with spices, herbs, and cooking styles. It also provides nutritional information and
pairing suggestions for wines and side dishes. Great for home cooks looking to diversify their seafood
repertoire.

7. Best Fish Cheeks: A Celebration of Asian Cuisine
This title focuses on the role of fish cheeks in various Asian culinary traditions, from Chinese to
Japanese and Korean dishes. It includes authentic recipes, cultural anecdotes, and cooking tips
passed down through generations. The book celebrates the rich flavors and heritage of Asian seafood
cooking.

8. The Fish Cheek Gourmet: Elevating a Hidden Delicacy
Targeted at gourmet chefs and food enthusiasts, this book explores innovative ways to prepare and
present fish cheeks in fine dining settings. It features interviews with renowned chefs and showcases
creative plating ideas. Readers will discover how this humble ingredient can become the star of an
elegant meal.

9. Fish Cheeks and Family: A Culinary Memoir
In this personal memoir, the author recounts childhood memories centered around family meals
featuring fish cheeks. The narrative weaves together cultural identity, family traditions, and the
bittersweet nature of growing up. It’s a heartfelt exploration of how food connects us to our roots and
loved ones.
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  best fish cheeks: Complete Fish and Game Cookbook A. D. Livingston, 1996 Recipes for camp,
kitchen, and grill, for all types of game. Includes instructions for field dressing and preparing meat.
  best fish cheeks: Jerusalem: The blood price Mathias Wildt, 2025-07-29 As a child, Conrad
von Kronberg was taught what is worth killing for. As a general, he learned what is worth dying for.
Now, as a man, he must discover what is worth living for. Haunted by his past and driven by duty,
Conrad leads his crusaders to crush a Saracen rebellion threatening Holy Roman Emperor Frederick
II's reign in Sicily. At his side are Rainhard, a scarred pagan, and Stelios, an epicurean secretary. As
blood stains the island, their journey probes conscience, identity, and purpose. A noblewoman's
defiance and a courtesan's allure test Conrad's heart in a clash of civilizations. Set amid the splendor
and upheaval of Frederick's court, the most diverse and sensual of the Middle Ages, Jerusalem: The
Blood Price is a sweeping historical epic of war, faith, love, and the search for meaning in a
fractured world.
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  best fish cheeks: The Woman Who Ate Chinatown Shirley Fong-Torres, 2008-05-06 For
nearly three decades Shirley Fong-Torres and her Wok Wiz Chinatown Tour staff guided 20,000
visitors a year through San Francisco's Chinatown. This book shows why so many keep coming back
for more. It's Chinese-American history with a bottomless appetite for quirky anecdotes, respected
traditions and exquisite dumplings. I love Shirley Fong-Torres. Her effervescence and passion make
her irresistible. If she writes a book I'll buy it, if she hosts a tour, I'll take it, if she recommends a
restaurant I'll eat there. -Gene Burns, KGO, San Francisco Shirley Fong-Torres knows San
Francisco's Chinatown better than anyone She's downloaded a chunk of what she knows in this
book, filled with great information and a touching account of her family history. -Michael Bauer, San
Francisco Chronicle I thought I knew San Francisco Chinatown, that is, until I met Shirley. -Martin
Yan, YAN CAN COOK Shirley Fong-Torres has a contagious love of life, people, place and food I am
rapt by her stories, energized by her passion and touched by her spirit. -Joey Altman, BAY CAF This
is Shirley Fong-Torres, a very bossy woman. But if you want to do business in San Francisco
Chinatown you have to deal with her. She knows everybody and everything. -Comedian Martin Clune
  best fish cheeks: The Fishmonger's Apprentice Aliza Green, 2011-01-01 An ocean of fish and
seafood preparation techniques at your fingertips!In The Fishmonger’s Apprentice, you get insider
access to real life fishermen, wholesale markets, fish buyers, chefs, and other sources—far away
from the supermarket, and everywhere the fish go well before they make it to the table. This book is
a handbook for enjoying fish and seafood—from fishing line to filleting knife and beyond—and gives
you instructional content like no other book has before.Inside, you'll find:- Hundreds of full-color,
detailed step-by-step photographs teach you filleting, skinning, boning, harvesting roe, shucking
oysters, and more- Extensive interviews with seafood experts as they share their old-world, classic
skills- Tips on eating and buying more sustainably, using the whole fish, head to tail, and making the
most of your local fishmonger—good for foodies and chefs alike- A bonus DVD featuring 12 video
tutorials of preparing fish, plus 32 downloadable recipes from master chefsWhether you're a casual
cook or devoted epicure, you'll learn new ways to buy, prepare, serve, and savor all types of seafood
with The Fishmonger's Apprentice!
  best fish cheeks: Cooking with the Seafood Steward Gary Rainer Puetz, 2008-10 Invariably,
when Chef Puetz does demonstrations or appears on cooking programs he finds himself answering
the same questions: What type of fish should I buy? How do I prepare it? What should I serve with
it? He answers those questions and more in this comprehensive combination recipe and how-to
cookbook. More than 90 recipes and menus are included along with 150 color photos.
  best fish cheeks: The Catch Ben Sargent, Peter Kaminsky, 2013-07-30 Ben Sargent, the host of
Hook, Line & Dinner on Cooking Channel, shares his love of the open waters with adventure stories
and seafood recipes that will entice you with their simple flavor. An avid fisherman, home cook, and
veteran surfer, Ben Sargent has been mesmerized by fishing since childhood, and he catches almost
everything he eats. Whether you fish or not, The Catch is the perfect book for cooking simple,
delicious fish and shellfish. These 100 recipes will teach you how to stuff, grill, sauté, fry, roast,
smoke, bake, and fillet to perfection, from classic ways to prepare salmon, shrimp, and clams to
chowders using snakehead and blackfish. Enjoy Ben’s signature lobster rolls as well as a chapter on
fresh vegetable and grain sides. Organized by type of seafood, The Catch features recipes such as
Catfish Sandwich with Dill Rémoulade and Sliced Jalapeños ( a recipe Ben made from his first
catch); Mahi Ceviche with Grapefruit, Toasted Coconut, and Roasted Peanuts (inspired by the flavors
of Central America); Striped Bass Chowder with Broccoli Rabe Pesto (which makes enough to share
with friends); Oyster Pan Roast with Garlic Butter Toasts (the perfect dish for two); and Flounder in
Grape Leaves (grilled whole over an open fire). Alongside stunning photos from the bountiful waters
of Brooklyn to the Caribbean coast, Ben’s take on sustainable seafood will become your go-to recipes
when you want to savor fish and seafood in your home kitchen.
  best fish cheeks: The Best of Hong Kong Henri Gault, 1989 The latest in the famous and
irreverent guidebook series that focuses on the art of fine living, Gault Millau: The Best of Hong
Kong is filled with discriminating reviews of the restaurants, hotels, shopping, nightlife and



sightseeing in this major world food capital and shopping paradise.
  best fish cheeks: How to Cook and Eat in Chinese Buwei Yang Chao, 2022-06-26 A Sampling
of Glowing Reviews Tell Why How to Cook and Eat in Chinese is a Classic Each recipe (and there are
hundreds) is lucidly written, the measurements and cooking times as accurate as any starched
American home economist could wish for. . . . Having once cooked and eaten in Chinese with Mrs.
Chao, one can easily understand why the authors of that great American cookbook, The Joy of
Cooking, say, as they disparagingly present in their own book a recipe for Chop Suey, 'To get the
feeling of true Chinese food, read Mrs. Buwei Yang Chao's delightful How to Cook and Eat in
Chinese.' -Michael Field, New York Review of Books Something novel in the way of a cookbook. . . .
[It] strikes us as being an authentic account of the Chinese culinary system, which is every bit as
complicated as the culture that has produced it. -The New York Times The Real Deal: I had (and well
used) this book for years . . . I love Chinese food, and have read and sampled from dozens of Chinese
cookbooks over the years, but this is still my favorite. How To Cook and Eat In Chinese is the real
deal. -Amazon Review How to Cook and Eat in Chinese is more than a cookbook: It is the stage on
which Mrs. Chao unfolds a personal, family, and cultural drama. -Janet Theophano, author Eat My
Words Funny! Interesting, unusual and funny. [This is] not just your regular cookbook in form or
content. The recipes are good, original and the way the book is written is interesting. [It is] just as
interesting to read it for pleasure, as to use as a cookbook. -Amazon Review There is not a dish in its
pages which an American . . . cannot produce, without qualms. . . . As for Mrs. Chao, I would like to
nominate her for the Nobel Peace Prize. For what better road to universal peace is there than to
gather around the table where new and delicious dishes are set forth, dishes which, though yet
untasted by us, we are destined to enjoy and love? -Pearl S. Buck
  best fish cheeks: For the Love of Seafood: 100 Flawless, Flavorful Recipes That Anyone
Can Cook Karista Bennett, 2023-01-24 Gain seafood cooking confidence and make fish and
shellfish—healthy choices for your body and the environment—an everyday protein. Buttery, briny,
light, and salty, seafood offers unique flavor profiles to prepare in myriad ways. Although it can feel
daunting to achieve the perfect fish and shellfish dish at home, the right guidance can make all the
difference. In For the Love of Seafood, former culinary instructor and seafood fanatic Karista
Bennett provides 100 irresistible recipes to teach seafood literacy one meal at a time. Organized by
difficulty, the three chapters of this book begin with short ingredient lists and steps, featuring
recipes like Simple Fish Meunière and Basic Pan-Cooked Sea Scallops. And as confidence grows,
more complicated methods and exciting new ingredients appear in Roasted Salmon with Savory
Strawberry Sauce, Grilled Shrimp Tacos, Lobster Rolls, Curried Halibut Cakes, and more. With
bright photography and tips on sustainability and flavor pairings, this book is essential reading (and
tasting) for anyone looking to improve their seafood game at home.
  best fish cheeks: Nodoken D. Patrick Schaan, 2023-11-14 He was brought in to save Nodoken,
and now he may be the end of it all. Jacob Handsome was born in a small town in Saskatchewan. His
life was full of challenges but he managed to pursue his dream and was accepted into the University
of Saskatchewan’s College of Medicine. While in medical school, Jacob is approached by Dell, the
mayor of Nodoken, a small town in Newfoundland. Nodoken’s current doctor is dying of cancer, and
the clinic is the only thing holding the small town together. Desperate to ensure Nodoken doesn’t
become another ghost town lining Newfoundland’s shores, Dell promises to not only pay for Jacob’s
salary, but also pay for his last years of med school and provide him with a house, cook, and maid in
exchange for five years of his service. Jacob agrees. After only living and working a short time in
Nodoken, Jacob discovers a unique and rich culture of the most clever, ingenious, mischievous,
persistent, and hardy people you will ever meet. Finding similarities to his hometown in
Saskatchewan, he begins to feel at home in the small town, cherishing its strength and community,
and when he falls in love with single-mother Michelle and her daughter, Knell, he wants to plant his
roots there. However, just as life falls into place for Jacob, he uncovers a secret about Nodoke —one
that, if revealed, might bring about its doom. As captivating, clever, and mischievous as its
characters, Nodoken celebrates life in Newfoundland by showing us “The Rock” doesn’t just refer to



Newfoundland, it also refers to the people who live there, and the ocean isn’t just an enormous
expanse of water, it’s the heartbeat of every Newfoundlander.
  best fish cheeks: Patricia Unterman's San Francisco Food Lover's Pocket Guide, Second
Edition Patricia Unterman, 2011-04-13 PATRICIA UNTERMAN'S SAN FRANCISCO FOOD LOVER'S
POCKET GUIDE offers an intrepid, unapologetically discriminating, and refreshingly down-to-earth
selection of the best and most interesting eateries, markets, and other food- and drink-related spots
in San Francisco, the East Bay, Marin, and the wine country. Now in a compact format, this book is a
hip-pocket must for locals and tourists alike, covering everything from sophisticated California
cuisine to authentic Mission taquerias. The bible of food guides for the West Coast food mecca, with
more than 600 listings, updated and condensed for the first time into a handy hip-pocket size. As a
restaurateur, journalist, and food critic for more than 30 years, Unterman is the Bay Area's most
respected authority on food. Previous editions have sold more than 75,000 copies. Indespensable for
an informed culinary wandering.-Town & CountryForget Zagat. If you want to know where to eat,
drink, and buy food and wine in the Bay Area, let Patricia Unterman show you the way. ... A must
have for food-and-wine hounds heading to the Bay Area. -Food & WinePatricia Unterman's San
Francisco Food Lover's Pocket Guide promises to help the palate-driven to only the top foodie spots
in town. -New York Daily NewsPatty knows her Asian food: Eat whatever she says. -7x7
MagazineStash this slim volume in your glove compartment and you will never be at a loss for dining
options ever again. While this book is not just for tourists, I couldn't help but pass my copy off to a
visiting hungry eater/blogger who already used it to find the burrito of his dreams. -Amy Sherman,
blogger, Cooking With Amy
  best fish cheeks: Isle of the Immortals Sam Woodgarth , 2023-11 An epic fantasy adventure set
in an alternate world of tropical mystery, enchantment, and unique sea dragon lore. Lady Amora
commissions a ship crafted from ancient sea dragon bones. Accompanied by loyal companions and a
hastily assembled crew, she embarks on an expedition to uncharted realms. Baptised by salt water,
the newly sentient ship yearns for freedom. Once ruler of the oceans with mythical powers, but now
bound in servitude, she experiences homicidal urges. Cast into shark-infested waters, Lady Amora
vows vengeance against the renegade ship. She is rescued by a tribe with access to a miraculous
substance, Bounty, which confers near immortality, and is seduced by their idyllic tropical lifestyle.
Until she discovers Bounty’s horrific side effects. When the dragon bone ship falls prey to the
nightmare consequences of unlimited exposure to Bounty, Lady Amora has the opportunity to exact
revenge or rehabilitate the one who tried to kill her. Prepare to be enthralled by this gripping
fantasy adventure, a must-read for fans of Robin Hobb’s Liveship Traders and Tim Powers’ On
Stranger Tides. Brace yourself for a journey that will chill your bones and ignite your imagination.
  best fish cheeks: Tales from the Canyons of the Damned: Omnibus No. 2 Daniel Arthur
Smith, Ernie Howard, Will Swardstrom, Hank Garner, S. Elliot Brandis, Kevin Lauderdale, Ian
Garner, Jessica West, Artie Cabrera, Michael Patrick Hicks, Samuel Peralta,
  best fish cheeks: The Bear Pit S. G. MacLean, 2019-07-11 'Could challenge CJ Sansom for
dominion' Sunday Times London, 1656: Captain Seeker is back in the city, on the trail of an assassin
preparing to strike at the heart of Oliver Cromwell's Republic The Commonwealth is balanced on a
knife edge. Royalists and disillusioned former Parliamentarians have united against Oliver Cromwell,
now a king in all but name. Three conspirators, representing these factions, plan to assassinate the
Lord Protector, paving the way back to the throne for Charles Stuart once and for all. Captain
Damian Seeker, meanwhile, is preoccupied by the horrifying discovery in an illegal gambling den of
the body of a man ravaged by what is unmistakably a bear. Yet the bears used for baiting were all
shot when the sport was banned by Cromwell. So where did this fearsome creature come from, and
why would someone use it for murder? With Royalist-turned-Commonwealth-spy Thomas Faithly
tracking the bear, Seeker investigates its victim. The trail leads from Kent's coffee house on
Cornhill, to a German clockmaker in Clerkenwell, to the stews of Southwark, to the desolate
Lambeth Marshes where no one should venture at night. When the two threads of the investigation
begin to join, Seeker realises just what - and who - he is up against. The Royalists in exile have sent



to London their finest mind and greatest fighter, a man who will stop at nothing to ensure the
Restoration. Has Seeker finally met his match? ************************************ Hear what
readers are saying about The Bear Pit 'I loved it . . . highly recommend' 5* Reader Review
'Atmospheric, pacey' 5* Reader Review 'Brilliant writing . . . I'm really hooked' 5* Reader Review
'Spine-chilling twists' 5* Reader Review 'Exciting . . . full of twists and betrayals' 5* Reader Review
'Kept me on the edge of my seat' 5* Reader Review
  best fish cheeks: San Francisco Food Lover's Pocket Guide Patricia Unterman, 2009-04-28
PATRICIA UNTERMANS SAN FRANCISCO FOOD LOVERS POCKET GUIDE offers an intrepid,
unapologetically discriminating, and refreshingly down-to-earth selection of the best and most
interesting eateries, markets, and other food- and drink-related spots in San Francisco, the East Bay,
Marin County, and the wine country. Now in a compact format, this book is a hip-pocket must for
locals and tourists alike, covering everything from sophisticated California cuisine to authentic
Mission taquerias.
  best fish cheeks: Gastronaut Stefan Gates, 2006 An irreverent journey through the culinary
world of the exotic, the bizarre, and the truly extraordinary, Gastronaut is equal parts cookbook and
quest book. This hilarious journey through some of the strangest food experiences, past and present,
is divided into three levels of escalating difficulty.
  best fish cheeks: Best Places Seattle Giselle Smith, 1999 Seattle Best Places is the smartest
guide to one of the hottest cities in America. Whether it's a romantic dinner a deux or a hike along
Puget Sound, you'll find the best the city has to offer. Expert opinions, inside information, and
honest advice--from the most respected travel series in the Northwest. Book jacket.
  best fish cheeks: Manila Gambit John Zeugner, 2015-10-14 Paul Snell, novice reporter, gets
assigned a weekly column on chess, mostly because of his faux-filial attachment to the Hane
Tribune's owner Waldo Turner. In return Snell promises to attend to, and probably marry, Waldo's
fragile, unhinged niece Pamela Snow. The unlikely couple soon enough latch onto American chess
prodigy, Mikey Spendip and his mother Vera, as they ascend the ladder of tournament chess. During
the summer of 1980 at the Interzonal Finals in Manila, Philippines Spendip is persuaded to aid an
uprising against dictator Ferdinand Marcos by deliberately losing a crucial match. But that gesture
slips into a gory, comic fiasco. The novel is an ironic commentary on the nature of chess, chance,
and love, in revolutionary circumstances.
  best fish cheeks: Chinese Cooking For Dummies Martin Yan, 2011-04-18 Forget about takeout!
Have you ever had a craving for fried dumplings or hot and sour soup at midnight? Ever wonder how
your local Chinese takeout makes their food taste so good—and look so easy to make? Still don’t
know the difference between Sichuan, Cantonese, and Mandarin cooking? Discovering how to cook
the Chinese way will leave you steaming, stir-frying, and food-styling like crazy! The indescribably
delicious cuisine of a fascinating country can finally be yours. And in Chinese Cooking For Dummies,
your guide to the wonders and magic of the Chinese kitchen is none other than Martin Yan, host of
the award-winning TV show Yan Can Cook. In no time at all, you’ll be up to speed on what cooking
tools to use, how to stock your pantry and fridge, and the methods, centuries old, that have made
dim sum, Egg Fu Young, Kung Pao Chicken, and fried rice universal favorites. You’ll also be able to:
Think like a Chinese chef—usin g the Three Tenets of Chinese Cooking Choose and season a wok,
select a chef’s knife, plus other basic tools of the trade Find the essential ingredients—and ask for
them in Chinese with a Chinese language (phonetic) version of black bean sauce, hoisin sauce, plum
sauce, bamboo shoots, and more Cook using a variety of methods—including stir frying, steaming,
blanching, braising, and deep frying And with over 100 recipes, arranged conveniently like a
Chinese menu, Chinese Cooking For Dummies lets you select from any column in the comfort of your
own kitchen...which is when the fun really begins. Imagine putting together your ideal meal from the
book’s rich offering of recipes: Delectable morsels—including Baked Pork Buns, Spring Rolls,
Potstickers, Steamed Dumplings, and Shrimp Toast Seafood dishes—including Sweet and Sour
Shrimp, and Oysters in Black Bean Sauce Poultry dishes—including Moo Goo Gai Pan, Kung Pao
Chicken, and Honey Garlic Chicken Pork, beef, and lamb dishes—including Sichuan Spareribs,



Tangerine Beef, and Mongolian Lamb Chinese Cooking For Dummies gives you all of the basics
you’ll need, letting you experience the rich culinary landscape of China, one delicious dish at a
time—and all, without leaving a tip!
  best fish cheeks: The Electric Michelangelo Sarah Hall, 2010-12-22 On the windswept front
of Morecambe Bay, Cy Parks spends his childhood years first in a guest house for consumptives run
by his mother and then as apprentice to alcoholic tattoo-artist Eliot Riley. Thirsty for new
experiences, he departs for America and finds himself in the riotous world of the Coney Island
boardwalk, where he sets up his own business as 'The Electric Michelangelo'. In this carnival
environment of roller-coasters and freak-shows, Cy becomes enamoured with Grace, a mysterious
immigrant and circus performer who commissions him to cover her entire body in tattooed eyes.
Hugely atmospheric, exotic and familiar, The Electric Michelangelo is a love story and an exquisitely
rendered portrait of seaside resorts on opposite sides of the Atlantic by one of the most uniquely
talented novelists of her generation.
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