
fish cheeks recipe

fish cheeks recipe offers a unique and flavorful way to prepare one of the most tender parts of the
fish. This delicacy involves cooking the cheeks, which are prized for their delicate texture and rich
taste. Whether sourced from cod, haddock, or other white fish varieties, fish cheeks create an
exquisite dish that is both nutritious and delicious. This article explores the best methods to prepare
fish cheeks, including cleaning, seasoning, and cooking techniques. It also provides variations and
tips to enhance your culinary experience. Discover how to incorporate this underrated ingredient
into your meals with ease and confidence.
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Understanding Fish Cheeks
Fish cheeks are the small, tender pieces of flesh found just below the fish’s eyes. These morsels are
recognized for their delicate texture and slightly sweet flavor, often compared to scallops. Unlike
other parts of the fish, cheeks contain minimal bones, making them easy to eat and highly desirable
for gourmet dishes. Various species such as cod, salmon, and grouper provide fish cheeks that are
suitable for cooking. Understanding the anatomy and quality indicators of fish cheeks is essential to
selecting the best pieces for a successful recipe.

Types of Fish Cheeks
Fish cheeks vary depending on the species, with some known for their exceptional flavor and
texture. Cod cheeks are among the most popular due to their firm yet tender consistency. Salmon
cheeks offer a richer, fattier taste, while grouper cheeks are prized for their delicate sweetness.
Selecting the right type of fish cheeks affects the cooking time and flavor profile of the dish.

How to Source Fish Cheeks
Fresh fish cheeks can be sourced from seafood markets or specialty fishmongers. When purchasing,
look for cheeks that have a translucent appearance and firm texture, indicating freshness. It is also



possible to ask the fishmonger to remove cheeks from whole fish if they are not pre-packaged.
Proper sourcing ensures the best results in any fish cheeks recipe.

Essential Ingredients for Fish Cheeks Recipe
The ingredients used in a fish cheeks recipe are crucial for enhancing the natural flavor of the
cheeks. While the preparation can be simple, balancing seasonings and complementary elements
creates a memorable dish. Common ingredients include fresh fish cheeks, olive oil or butter, garlic,
herbs, and citrus for brightness. Additional spices and vegetables can be incorporated depending on
the desired flavor profile.

Basic Ingredient List

Fresh fish cheeks (about 6-8 ounces per serving)

Olive oil or unsalted butter

Garlic cloves, minced

Fresh herbs such as parsley, thyme, or dill

Lemon or lime juice

Salt and freshly ground black pepper

Optional: white wine or fish stock for deglazing

Optional Flavor Enhancers
To add complexity to the dish, ingredients like capers, shallots, or chili flakes can be included. These
elements introduce varying textures and subtle heat, complementing the mild sweetness of fish
cheeks. Using fresh ingredients ensures the dish remains vibrant and appealing.

Step-by-Step Fish Cheeks Recipe Preparation
Preparing fish cheeks requires careful handling to preserve their delicate texture. Cleaning and
seasoning the cheeks properly sets the foundation for a successful dish. This section outlines the
detailed steps from preparation to cooking.



Cleaning the Fish Cheeks
Start by rinsing the fish cheeks under cold water to remove any residual scales or impurities. Pat
them dry with paper towels to ensure even browning during cooking. Trim away any connective
tissue or membranes gently with a sharp knife to avoid tearing the flesh.

Seasoning the Cheeks
Season fish cheeks lightly with salt and pepper to enhance their natural flavor. Add minced garlic
and fresh herbs, pressing them gently onto the surface. For an added zest, drizzle with lemon juice
or a splash of white wine. Allow the cheeks to marinate briefly for 10 to 15 minutes before cooking
to absorb the flavors.

Cooking Techniques for Optimal Flavor
Several cooking methods suit fish cheeks, each offering distinct textures and flavors. Pan-searing,
poaching, and baking are the most common approaches. Selecting the right technique depends on
the desired outcome and available kitchen tools.

Pan-Searing Fish Cheeks
Pan-searing is a popular method that creates a golden-brown crust while keeping the inside moist.
Heat olive oil or butter in a skillet over medium-high heat. Place the seasoned cheeks carefully in the
pan and cook for 2-3 minutes per side until opaque and lightly browned. Avoid overcooking to
maintain tenderness.

Poaching Fish Cheeks
Poaching involves gently cooking the cheeks in a flavorful liquid such as fish stock, white wine, or a
herb-infused broth. Maintain the liquid at a low simmer and submerge the cheeks for 5-7 minutes.
This method preserves moisture and imparts subtle flavor throughout the flesh.

Baking Fish Cheeks
Baking is a convenient way to cook multiple portions evenly. Preheat the oven to 375°F (190°C).
Place the seasoned cheeks in a baking dish, optionally adding a drizzle of olive oil and herbs on top.
Bake for 10-12 minutes or until the cheeks are firm and cooked through.

Variations and Serving Suggestions
The versatility of fish cheeks allows for numerous recipe variations and serving styles. Combining
different herbs, spices, and side dishes can tailor the experience to various cuisines and preferences.



Recipe Variations

Asian-Inspired: Use soy sauce, ginger, and sesame oil for marination, and garnish with
scallions and sesame seeds.

Mediterranean Style: Incorporate tomatoes, olives, garlic, and fresh basil for a vibrant flavor
profile.

Herb-Crusted: Coat cheeks with a mixture of breadcrumbs and herbs before pan-frying for a
crispy texture.

Serving Suggestions
Fish cheeks pair beautifully with light sides such as steamed vegetables, rice pilaf, or a fresh green
salad. A squeeze of lemon over the top brightens the dish and balances the richness. For a heartier
meal, serve alongside roasted potatoes or crusty bread to soak up any juices.

Health Benefits of Fish Cheeks
Fish cheeks provide a nutritious addition to any diet, offering high-quality protein and essential
omega-3 fatty acids. These nutrients support heart health, brain function, and overall wellness. Due
to their low fat content and richness in vitamins and minerals, fish cheeks are an excellent choice for
health-conscious consumers.

Nutritional Profile

Rich in protein for muscle repair and growth

Contains omega-3 fatty acids, beneficial for cardiovascular health

Low in calories and saturated fat

Good source of vitamins B12 and D

Provides essential minerals like selenium and iodine

Frequently Asked Questions



What is the traditional recipe for fish cheeks?
The traditional recipe for fish cheeks involves gently pan-frying or steaming the cheeks from white
fish like cod or snapper, often seasoned simply with salt, pepper, lemon juice, and sometimes herbs
or garlic to highlight their delicate flavor.

How do you prepare fish cheeks for cooking?
To prepare fish cheeks, carefully remove them from the fish head, rinse under cold water, and pat
dry. Trim any membranes or connective tissue if necessary before seasoning and cooking.

What are some popular cooking methods for fish cheeks?
Popular cooking methods for fish cheeks include pan-searing, steaming, frying, and baking. Pan-
searing with butter and herbs is common to achieve a crispy exterior while keeping the inside
tender.

Are fish cheeks considered a delicacy and why?
Yes, fish cheeks are considered a delicacy because they have a tender, flaky texture and a sweet,
rich flavor that is prized by chefs and seafood lovers. They are also less commonly available, making
them special.

Can fish cheeks be used in recipes like fish tacos or soups?
Absolutely. Fish cheeks can be used in a variety of dishes including fish tacos, seafood soups, or
chowders. Their delicate texture makes them a great addition to recipes that benefit from tender,
flavorful seafood pieces.

Additional Resources
1. Fish Cheeks: A Culinary Journey Through Asian Flavors
This book explores the diverse and rich flavors of fish cheeks in Asian cuisine. It includes authentic
recipes from countries like Japan, China, and Thailand, highlighting traditional cooking techniques.
Readers will learn how to prepare fish cheeks in a variety of delicious styles, from crispy fried to
savory steamed dishes. The book also offers cultural insights and tips for selecting the freshest
ingredients.

2. The Art of Cooking Fish Cheeks
Focusing entirely on fish cheeks, this cookbook delves into the delicate texture and unique taste of
this often-overlooked seafood delicacy. It provides step-by-step recipes that range from simple home-
style meals to gourmet presentations. The author shares expert tips on cleaning, marinating, and
pairing fish cheeks with complementary flavors for maximum enjoyment.

3. Seafood Delicacies: Mastering Fish Cheeks
Seafood enthusiasts will find this book a treasure trove of innovative fish cheek recipes from around
the world. It includes fusion dishes that blend traditional and modern culinary approaches, perfect
for adventurous cooks. Alongside recipes, the book discusses nutritional benefits and sustainable



sourcing of fish cheeks.

4. From Ocean to Table: Fish Cheeks and More
This comprehensive guide covers the journey of fish cheeks from harvest to kitchen. It offers
practical advice on selecting, storing, and preparing fish cheeks, accompanied by a variety of recipes
suitable for all skill levels. The book also touches on complementary side dishes and wine pairings to
enhance the dining experience.

5. Fish Cheeks & Family Recipes
A heartwarming collection of fish cheek recipes passed down through generations, this book
emphasizes comfort food with a seafood twist. It features traditional recipes alongside contemporary
adaptations, making it accessible for family meals or special occasions. Personal stories and cultural
anecdotes add depth and charm to each recipe.

6. Quick and Easy Fish Cheeks Recipes
Perfect for busy cooks, this book offers fast and simple recipes using fish cheeks without
compromising on flavor. It includes quick marinades, stir-fries, and baked dishes that can be
prepared in under 30 minutes. Nutritional information and tips for efficient meal prep help readers
incorporate fish cheeks into their regular diet.

7. Gourmet Fish Cheeks: Elevate Your Seafood Cooking
Designed for foodies and professional chefs alike, this book presents sophisticated fish cheek recipes
ideal for fine dining. It dives into complex flavor profiles, advanced cooking techniques, and elegant
plating ideas. The author also explores complementary sauces and garnishes to create restaurant-
quality dishes at home.

8. Healthy and Delicious: Fish Cheeks for Wellness
This cookbook focuses on nutritious fish cheek recipes that support a healthy lifestyle. It provides
low-fat, high-protein dishes rich in omega-3 fatty acids, perfect for heart health and weight
management. Each recipe is accompanied by wellness tips and suggestions for incorporating fish
cheeks into balanced meal plans.

9. Fish Cheeks Around the World
Travel through global cuisines with this collection of fish cheek recipes inspired by different
cultures. From Mediterranean to South American flavors, the book showcases diverse cooking
methods and spices. It encourages readers to experiment with international ingredients while
appreciating the universal appeal of fish cheeks.
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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.
  fish cheeks recipe: Northwoods Fish Cookery Ron Berg, 2000
  fish cheeks recipe: Eat Like a Wild Man , 2014-07-12 Eat Like a Wildman is a collection of
the most delicious wild game and fish recipes that Sports Afield magazine has published over the
last 110 years. Lifelong food connossieur and cookbook author, Rebecca Gray selects and infuses a
wonderful-tasting standards with her own culinary wizardry and provides meticulous instruction on
the best methods for cooking fish and game, redefining how to eat like a wild man.
  fish cheeks recipe: Grill Master Fred Thompson, 2015-05-21 The ultimate arsenal of
back-to-basics recipes for the grill, featuring popular dishes that are delicious and easy-to-prepare.
Head outside, fire up the grill, and earn the title of Grill Master among your friends and family with
this ultimate grilling companion. Over 100 back-to-basics recipes that will have you not only turning
out everyone’s favorite grilled recipes, like thick porterhouse steaks rubbed with Italian herbs,
smoky bacon-wrapped prawns, and garlicky lamb chops, but also tackling the holy trinity of
barbecue: slow-smoked brisket, tender baby back ribs, and succulent pulled pork. Thompson
accompanies every recipe with a “Game Plan,” so you know exactly what to do when you step up to
the grill. He also includes recommended side dishes—think creamy coleslaw, sticky-sweet baked
beans, and buttery garlic bread—which are bundled together in the back of the book for easy access.
Another section offers dozens of sauces, marinades, and rubs to mix and match for personalized
grilled dishes. Full-color photography and step-by-step primers on starting a fire, setting up a grill,
direct- and indirect-heat grilling, smoking, and more give even the novice griller the confidence to
light up the coals with abandon. With tried-and-true recipes and a no-nonsense attitude, Grill Master
may be the last book you ever need on the subject.
  fish cheeks recipe: Fish Cooking Made Easy John Schumacher, 2001 Catching fish out on the
water with family or friends is only half the battle, says award-winning chef John Schumacher.
Creating a delicious meal with the fish you've caught is just as important. John Schumacher has
created a fish cookbook that will reward any cook with successful and delicious fish dishes.
Instructions are straightforward and supplemented by Chef's Tips on each page. Full-color photos
and an index of culinary terms make this collection of more than 200 creative recipes unbeatable!
  fish cheeks recipe: 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.
  fish cheeks recipe: Veggies & Fish: Inspired New Recipes for Plant-Forward Pescatarian
Cooking Bart van Olphen, 2021-10-26 The acclaimed author of The Tinned Fish Cookbook turns to
fresh, eco-friendly seafood with 95 veggie-loving, globe-trotting recipes—spectacularly
photographed by David Loftus “Joyful. . . . Bart continues to raise the global standards of the fish on
our tables in a very delicious way!”—Josh Niland, author of The Whole Fish Cookbook Grilled,
sautéed, roasted, even raw—veggies and fish are perfect for each other. But traditionally, fish has
been the main event. Bart van Olphen flips the script in this exciting new cookbook starring healthy,
fresh produce, with delicious fish and shellfish in the supporting role. Sail away on a world tour of
cuisine in 95 mouthwatering recipes—from Italian-inspired Tomato & Tuna Gnocchetti to Miso
Eggplant with Fried Mackerel from Japan. FLAVORFUL RAW DISHES, like Cucumber & Fennel



Salad with Gin & Tonic Salmon and Vegetable Ceviche with Hake & Jalapeño Tiger’s Milk SAVORY
CURRIES & STEWS, like Yellow Curry with Mussels and Vegetable Stew with Saffron & Monkfish
SCRUMPTIOUS SNACKS & SANDWICHES, like Crudités with Anchoïade & Tapenade and Pan
Bagnat BELOVED CLASSICS REIMAGINED, like Seaweed-Salmon Burgers with Celery Rémoulade,
Spaghetti Carbonara with Spinach, Dulse & Smoked Salmon An impassioned advocate of sustainable
fishing, Bart also demystifies ethical shopping and spotlights eco-friendly seaweeds and sea
vegetables in irresistible dishes like Sea Lavender & Water Spinach with Shrimp & Tarragon Cream.
Spectacularly photographed by David Loftus, this inspired cookbook will change the way you eat
Veggies & Fish!
  fish cheeks recipe: Every Grain of Rice Fuchsia Dunlop, 2019-11-14 Fuchsia Dunlop trained
as a chef at China's leading cooking school and is internationally renowned for her delicious recipes
and brilliant writing about Chinese food. Every Grain of Rice is inspired by the healthy and vibrant
home cooking of southern China, in which meat and fish are enjoyed in moderation, but vegetables
play the starring role. Try your hand at blanched choy sum with sizzling oil, Hangzhou broad beans
with ham, pock-marked old woman's beancurd or steamed chicken with shiitake mushrooms, or, if
you've ever in need of a quick fix, Fuchsia's emergency late-night noodles. Many of the recipes
require few ingredients and are startlingly easy to make. The book includes a comprehensive
introduction to the key seasonings and techniques of the Chinese kitchen, as well as the 'magic
ingredients' that can transform modest vegetarian ingredients into wonderful delicacies. With
stunning photography and clear instructions, this is an essential volume for beginners and
connoisseurs alike.
  fish cheeks recipe: Catch of the Day Chef John Schumacher, 2009-05-18 Cast a line for this
book! Catch of the Day is guaranteed to take the frustration out of cooking fresh fish and turn you
into an expert in making breakfast, soups, sandwiches, sauces and main dishes. All recipes feature
simple ingredients and you'll also learn to poach, saute, bake, grill, and roast or fry your favorite
fish. Full-color photos detail how the finished recipes should look.
  fish cheeks recipe: The Hog Island Book of Fish & Seafood John Ash, 2023-05-23 A Food &
Wine Best Cookbook of the Year From James Beard Award–winning chef, Food Network host, and
author John Ash, The Hog Island Book of Fish & Seafood takes a comprehensive dive into the world
of cooking shellfish, crustaceans, finned fish, and many more. Foreword by Stuart Brioza Featuring
favorites from the kitchens of Hog Island Oyster Bars and other talented chefs who have embraced
the company’s sustainability ethos, this authoritative compendium showcases over 250 dishes from
cuisines around the world, including regional favorites like San Francisco cioppino, Southern
crayfish étouffée, and New England clam chowder. Presenting a wide variety of cooking
methods—such as steaming, roasting, grilling, pan-frying, and curing—along with illustrations for
techniques like shucking oysters, opening clams, and filleting fish, this comprehensive cookbook will
guide you through the basics of seafood preparation. And the extensive list of sauces, butters, and
seasonings will help you turn your choice of seafood into a stellar dish. The Hog Island Book of Fish
& Seafood is a master class from a chef who shows home and professional cooks how to bring
culinary gifts from the water to the table at their peak of perfection. Includes Color Photographs
  fish cheeks recipe: It Takes Guts Ashleigh Vanhouten, 2020-10-20 Food (and life) is all about
perspective: having an open mind and an adventurous spirit can take you to wonderful places you’d
never experience otherwise. From health and nutrition writer, podcast host, and self-proclaimed
health nerd Ashleigh VanHouten comes this entertaining and user-friendly guide to enjoying some of
the more adventurous parts of the animal, as well as understanding the value of whole-animal
cooking. Enjoy 75 delicious and uncomplicated recipes sourced from an enthusiastic advocate of
nose-to-tail, ancestrally inspired eating who does not have a background in cooking or organ
meats—so if she can do it, so can you! Ashleigh has also enlisted the help of some of her chef friends
who are known for their beautiful preparations of nose-to-tail dishes to ensure that her recipes
nourish and satisfy both your body and your palate. There are many great reasons to adopt a truly
whole-animal, nose-to-tail approach to eating. It Takes Guts: A Meat-Eater's Guide to Eating Offal



with over 75 Healthy and Delicious Nose-to-Tail Recipes is more than a cookbook: it’s about
education and understanding that the way we eat is important. Our choices matter, and we should
seek to know why a particular food is beneficial for us, the ecosystem, and the animals, and how our
food choices fit into the larger food industry and community in which we are a part. Through
interviews with experts, more than a few hilarious and thoughtful anecdotes, and of course, delicious
recipes, you’ll learn the cultural, environmental, and health benefits of adding a little “variety meat”
to your diet. As the saying goes, the way you do anything is the way you do everything. So let’s all
approach our plates, and our lives, with a sense of adventure and enthusiasm! In this book, you will
find • An entertaining introduction into the “offal” world of organ meats, and why it’s more delicious
(and less scary) than you may think • A breakdown of the healthiest and tastiest organ meats, from
heart, liver, and kidney to tongue, bone marrow, and blood • An interview with a butcher on how to
source the best organ meats, including what to look for and ask about • 75 delicious, fun, and easy
recipes that you don’t have to be a chef to prepare • Plenty of background and personal anecdotes
about specific recipes: where they come from, why they’re special, and why you should add them to
your meal plan • A number of contributed recipes from respected chefs, recipe developers, and
fellow health nerds, including the Ben Greenfield family, Beth Lipton, and Tania Teschke From the
author: “I encourage, whenever I can, a little adventure when you eat. One bite of something new
won’t hurt you, and it just might open up a whole new world of pleasure and health. By eating
nose-to-tail, we’re also honoring and respecting the animals who sacrificed for our dinner plates by
ensuring none of it is wasted.”
  fish cheeks recipe: The Modern Art of Chinese Cooking Barbara Tropp, 1982 This classic text
on Chinese Cooking Technique, now available in paperback, combines an insider's knowledge of
authentic Chinese cooking and culture with more than two hundred recipes.
  fish cheeks recipe: World Foods with Strange Names Dr. Ian Grierson, 2022-07-22 If you have
that travel bug thing in your system and that is combined with my being a compulsive foodie for
most of my life then you have someone with an obsessive interest in International cuisines. I knew
many of our dishes in these Islands have weird names but the more I travelled, each country I visited
or neighbouring countries had a scattering of curiously or contradictory named dishes. It became
almost a hobby of mine to hunt them out to study their recipes, their histories or at least explore
how they got their strange names. We may have in England foods like “sweetbreads” but in Italy
there is “Jump in the Mouth”, Iran has its “Water Meat”, China “Ants Climbing a Tree” or in the US
you might enjoy “Poor Boy with Debris”. I have made a number of them at home, eaten many more
in restaurants or as street food but some I have never had only read about. There are no recipes as
such in my book only some words about strangely named foods from around the Globe I hope you
find interesting.
  fish cheeks recipe: Mrs. Chiang's Szechwan Cookbook Jung-feng Chiang, Ellen Schrecker, John
E. Schrecker, 1976
  fish cheeks recipe: Fish On Ingrid Baier, 2011-02-01 In this mouth-watering collection of
seafood recipes, simplicity and great taste are key. For every home cook who has ever been
intimidated by seafood, Fish On is a call to foster one’s own tastes and opinions. The book focuses
exclusively on preparing and cooking the most commonly harvested seafood found on the Pacific
West Coast. Try your hand at dishes with salmon, halibut, snapper (rockfish), cod, prawns, mussels,
clams, oysters, Dungeness crab, and scallops. Learn the different cooking methods (poaching,
roasting, grilling, planking), and how they work for seafood. A reminder that “good” and
“complicated” aren’t synonyms, this is the go-to place for tasty recipes using seafood. Sidebars are
included throughout the book with interesting facts on the science of cooking, and the nutritional
information is included with each recipe for easy reference. Try recipes such as Tequila Lime Grilled
Halibut, Thai Curried Mussels, or Drunken Prawns en Flambe. Impress friends and family by serving
Tandoori Salmon with Mango Chutney, or Crab Bisque. With accessible and easy-to-make recipes,
Fish On is a selection of Pacific Northwest favourites sure to satisfy the seafood lover’s appetite.
  fish cheeks recipe: Outdoor Life's Complete Fish and Game Cookbook A. D. Livingston, 1989



This is a cookbook for fisherman and hunters who want to enjoy the bounty of the woods, waters and
fields.--Amazon.com
  fish cheeks recipe: The MeatEater Fish and Game Cookbook Steven Rinella, 2018-11-20 From
the #1 New York Times bestselling author and host of the television series and podcast MeatEater,
the definitive guide to cooking wild game, including fish and fowl, featuring more than 100 new
recipes “As a MeatEater fan who loves to cook, I can tell you that this book is a
must-have.”—Andrew Zimmern When Steven Rinella hears from fans of his MeatEater show and
podcast, it’s often requests for more recipes. One of the most respected and beloved hunters in
America, Rinella is also an accomplished wild game cook, and he offers recipes here that range from
his takes on favorite staples to more surprising and exotic meals. • Big Game: Techniques and
strategies for butchering and cooking all big game, from whitetail deer to moose, wild hogs, and
black bear, and recipes for everything from shanks to tongue. • Small Game: How to prepare
appetizers and main courses using common small game species such as squirrels and rabbits as well
as lesser-known culinary treats like muskrat and beaver. • Waterfowl: How to make the most of
available waterfowl, ranging from favorites like mallards and wood ducks to more challenging birds,
such as wild geese and diving ducks. • Upland Birds: A wide variety of butchering methods for all
upland birds, plus recipes, including Thanksgiving wild turkey, grilled grouse, and a fresh take on
jalapeño poppers made with mourning dove. • Freshwater Fish: Best practices for cleaning and
cooking virtually all varieties of freshwater fish, including trout, bass, catfish, walleye, suckers,
northern pike, eels, carp, and salmon. • Saltwater Fish: Handling methods and recipes for common
and not-so-common species of saltwater fish encountered by anglers everywhere, from Maine to the
Bahamas, and from Southern California to northern British Columbia. • Everything else: How to
prepare great meals from wild clams, crabs, crayfish, mussels, snapping turtles, bullfrogs, and even
sea cucumbers and alligators. Whether you’re cooking outdoors or in the kitchen, at the campfire or
on the grill, The MeatEater Fish and Game Cookbook is an indispensable guide for both novices and
expert chefs.
  fish cheeks recipe: Outdoor Cooking Cora Brown, Rose Brown, Bob Brown, 1940
  fish cheeks recipe: Field Guide to Seafood Aliza Green, 2015-04-07 How to identify and select
seafood from around the world—including barramundi, lobsterette, wahoo, and more! With the
daunting array of seafood available in today’s market, this is the ultimate guide for any seafood
consumer looking for helpful cooking tips and yummy recipes for over 100 fish and selfish. This
helpful guide offers a comprehensive look at seafood, covering fish and shellfish, plus preserved fish,
fish sauces, and caviar. Learn to differentiate between Arctic char and salmon or between snow
crabs and stone crabs with the in-depth descriptions and full-color photographs. Each entry contains
a list of alternate names, characteristics, and suggested preparation, including directions on when to
remove or leave the skin. Step-by-step instructions explain how to identify, store, and cook the item.
Whether your fish is store-bough or just caught, this guide includes selection tips, suggested recipes,
and complementary flavors. You’ll never feel overwhelmed by the wide variety of seafood with this
handy guide—don’t go shopping without it!
  fish cheeks recipe: The Original Bluefish Cookbook Greta Jacobs, Jane Alexander,
2015-06-15 First published in 1978, The Original Bluefish Cookbook, celebrates the versatility of an
East Coast favorite. Learn how to bake, broil, fillet, and poach this tasty, abundant fish like a true
connoisseur! Gourmet cook Greta Jacobs and Emmy Award-winning actress Jane Alexander compiled
tried-and-true recipes from their own kitchens as well as from their favorite restaurants to create
this one-of-a-kind cookbook. For over sixty years Globe Pequot Press has been at the forefront of the
movement to save local history for future generations. In doing so we published countless valuable
books local history, biography, architecture, antiques, genealogy and travel. Today we return to our
roots and share these wonderful Globe Pequot Vintage books with our New England readers, with
the hope that they will shed new light on our shared heritage.
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