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In this unique, essential cookbook, Pierre Franey, author of The 60-Minute Gourmet, goes beyond standard
recipes to reinvent fish cooking for the eighties. In The Seafood Cookbook: Classic to Contemporary, master
chef Franey and New Y ork Times food critic and feature writer Bryan Miller have created more than three
hundred original recipes that combine classic techniques, modern taste trends, and unrivaled convenience.
The combination of Franey's skills and invention and Miller's knowledge of the current food scene as a
professional critic have resulted in abook that melds the fundamentals of classic cuisine with the movement
in Americatoward lighter, quickly prepared dishes.

Every, aspect of The Seafood Cookbook reveals the authors' intention to remove the cloak of mystery that
surrounds buying and preparing seafood. Chapters are organized by cooking techniques since any one
technique can apply to avariety of fish. Each chapter -- on baking, sauteing, deep-frying, grilling, poaching,
and braising -- offers recipes for commonly available fish in American markets. In keeping with Franey's 60-
Minute Gourmet philosophy, 70 percent of these recipes can be made in an hour, athird of them can be made
in thirty minutes. This lighter, faster, fresher approach carries over to the later chapters on sauces, stocks,
vegetables, salads, and side dishes.

From classics like Oyster Stew and Salmon Mousse to the best synthesis of French techniques and the new
light cuisine -- deliciously realized in such dishes as Fillets of Flounder with Parsley and Mustard Sauce, and
Carpaccio of Tunawith Ginger and Lime Dressing -- the recipesin The Seafood Cookbook are as quick and
easy asthey are innovative.

The introductory chapters give clear instructions on how to buy and store the freshest fish and shellfish. One
hundred and fourteen original line drawings beautifully illustrate the various species and basic techniques
such as cleaning shrimp and squid and forming quenelles. The final chapter, offering a common-sense
formulafor pairing wine and seafood, is more helpful than any wine list.

Once afood that intimidated many cooks, fish is now, thanks to Pierre Franey and Bryan Miller, faster and
easier to prepare, and more delicious than ever before.
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From reader reviews:
Carlos Reese:

What do you consider book? It is just for students because they're still students or this for all people in the
world, the actual best subject for that? Simply you can be answered for that problem above. Every person has
diverse personality and hobby for each and every other. Don't to be forced someone or something that they
don't wish do that. Y ou must know how great and also important the book The Seafood Cookbook: Classic
to Contemporary. All type of book can you see on many options. Y ou can look for the internet solutions or
other social media.

Carolyn Bailey:

Book isto be different for each and every grade. Book for children right up until adult are different content.
We all know that that book is very important usually. The book The Seafood Cookbook: Classic to
Contemporary has been making you to know about other know-how and of course you can take more
information. It is quite advantages for you. The publication The Seafood Cookbook: Classic to
Contemporary is not only giving you more new information but also for being your friend when you feel
bored. Y ou can spend your personal spend time to read your reserve. Try to make relationship with all the
book The Seafood Cookbook: Classic to Contemporary. Y ou never truly feel lose out for everything should
you read some books.

Rod Reese:

As people who livein the actual modest era should be change about what going on or details even
knowledge to make these keep up with the erathat is always change and advance. Some of you maybe can
update themselves by studying books. It is a good choice to suit your needs but the problems coming to an
individual isyou don't know which one you should start with. This The Seafood Cookbook: Classic to
Contemporary is our recommendation to cause you to keep up with the world. Why, because book serves
what you want and want in this era.

Alexander Pridmore;

A lot of people always spent their particular free time to vacation as well as go to the outside with them
household or their friend. Did you know? Many alot of people spent they will free time just watching TV, or
perhaps playing video games all day long. If you need to try to find a new activity that islook different you
can read a new book. It isreally fun for you personaly. If you enjoy the book which you read you can spent
all day long to reading areserve. The book The Seafood Cookbook: Classic to Contemporary it is quite good
to read. There are alot of those who recommended this book. These people were enjoying reading this book.
If you did not have enough space to deliver this book you can buy the e-book. Y ou can mQore easily to read
this book through your smart phone. The price is not too expensive but this book provides high quality.
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