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Kate Whiteman : The Cook's Encyclopedia of Fish Shellfish before purchasing it in order to gage whether or not it
would be worth my time, and al praised The Cook's Encyclopedia of Fish Shellfish:

0 of 0 people found the following review helpful. ALL YOU NEED TO KNOW ABOUT EDIBLES THAT LIVE IN
WATER -- GREAT PHOTOS AND RECIPES, TOOBY Quiltyl'm surprised that this book isn't in every cook's
kitchen. Hereis everything you need to know about anything edible that livesin salt or fresh water, and lots of pictures
and recipesto inspire you. It'll take me months to absorb most of the information Ms. Whiteman assembled, but it'll be
time well spent.0 of 0 people found the following review helpful. Another Good Cook's EncyclopediaBy Carloantonio
A. OliverCook's material are the go-to reference for usin the kitchen. We are building a small Cook's books library
now.0 of O people found the following review helpful. ... have many cookbooks and thisis one of my best! Not only
doesit explainBy Roseyl have many cookbooks and this is one of my best! Not only doesit explain, and have pictures
but everything | have made has been resturant/gourmet quality. When having guests for dinner, thisisthe first book |
go to. Great for a gift too.

This book is a comprehensive visua guide to the world's fish and shellfish. It includes a fact-filled identification
section on every type of seafood and freshwater fish, as well as exotic shellfish varieties. It has essential information
on buying, preparation and cooking techniques. It features a superb collection of beautifully photographed step-by-step
recipes, with both classic and new creations. All you'll ever need to know about fish and shellfishiisin thisone
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authoritative volume.



