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Updated to include a number of new species not previously featured, Seafood Handbook, Second

Edition remains the only professional seafood reference guide. Easy to use and comprehensive,

this book covers the sourcing, cooking, nutrition, product forms, names, and global supply

information for more than 100 types of finfish and shellfish, with two oversized posters for quick

reference. Professionals in the foodservice industry who need to make menu selections or purchase

fish, and seafood buyers will benefit from this in-depth guide.
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â€œIt wouldnâ€™t be very difficult to breeze through the book and gain quite an impressive

knowledge of almost all the seafood varieties offered in the market today.â€• (The Gastronomerâ€™s

Bookshelf, April 2009)

Paris-trained James Peterson, an award-winning cookbook writer and former chef and proprietor of

Le Petit Robert, has taught at The French Culinary Institute of New York and Peter Kump's New

York Cooking School. He lives in Brooklyn, New York.

This is the definitive publication for Seafood Sales in the US. Having and studying it has completely

changed the way I sell seafood. Great price too!



Not only is this book a necessity for chefs-in-training, it's extremely beneficial to any other person

who loves using fish in cooking, or even just someone who loves the ocean and wants to do their

part in protecting it. Delivery was quick and the book arrived in excellent condition. Very much worth

the investment!

Best book for fish and shellfish available. Detailed, colorful, and jam-packed with insight of the

market. A must-have for any food or culinarian's collection

I purchased a copy for myself a year ago because my seafood vendor uses the book. I gave my

sous chef's each a copy because I find the info indispensable.

GREAT

Perfect

The Seafood Handbook has more than 280 pages, all in full-color, shiny stock and spiral-bound.

The first few chapters are devoted to issues on sustainability, health and safety, aquaculture,

harvesting, distribution, product forms, and preparation. Much of the book is for the profiles of the

finfish and shellfish. Each species takes up a two-page spread, which has a large painting of the

species, a few descriptive paragraphs, a product profile (flavor, texture, and storage), cooking tips,

cooking methods, substitutions, global supply, primary product forms, and nutrition information. The

book also comes with two very large posters providing overviews of the species: one for finfish and

one for shellfish.The book presents an amazing diversity of seafood -- 210 species in all. Each

spread is very easy to read and presents all the pertinent data about the species in a clear and

organized fashion, though some info such as market size do not consistently appear for all of them.

The nutrition facts (which now include omega-3 fatty acid content), substitutions, and flavor and

texture "scales" are very smart additions and make the book unique and quite interesting to read. It

wouldn't be very difficult to breeze through the book and gain quite an impressive knowledge of

almost all the seafood varieties offered in the market today. The best part is that the book is

remarkably light and easy to handle, and shouldn't be a bother if one wishes to take it on a market

excursion. Though the Seafood Handbook is quite impressive in its breadth, it is important to note

that the book appears to be geared toward a mostly North American audience.Another nearly

comprehensive guide on seafood written by Alan Davidson,Â North Atlantic Seafood, uses line



drawings to illustrate each species. It comes down to a matter of personal preference whether one

prefers the detail of Davidson's discrete ink lines which better highlight anatomical nuances, or the

skillful color paintings used in the Seafood Handbook.The introductory chapters on fishing methods

and product forms, including the different types of freezing and packing for shellfish, are very

informative and not at all intimidating to someone only beginning to become familiar with the

seafood industry. However, these also contain the most glaring shortcomings of the book. While the

book doesn't promise more than a "crash course" in topics such as aquaculture, a few of the

sections are very poorly written. Even though I anticipated some bias for the seafood industry as the

book is written by the editors of Seafood Business magazine, I felt like they did their readers a

disservice by discussing the very important issues of health, safety, and sustainability in very broad

and poorly explained statements. They should have assumed that people who buy the book already

have a keen interest in seafood; they needed to have written about the concerns of the consumer

even more, rather than downplaying them. It reads like a Powerpoint presentation in which the bullet

points have been passed off as paragraphs. Some statements, especially those about the health

risks of seafood, are dismissive and give incomplete pictures.The book takes baby steps into the

subject of sustainability, recognizing that it is an important concept to consumers. However, for

some species of concern or controversy, such as cod, there isn't even a mention of conservation

issues in the profile. Perhaps adding the current state of sustainability and qualifying it. Though this

may be problematic for farmed species because of a lack of existing standards, at least laying down

the facts is a step in the right direction.
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