Page:

4

Conte ;n,ts,l%%gf:,

w W

NoRNC TN Bie)N

10-11
12-13

14-15
16-17
18-19
20

21

22-23
24-25
26

27

28-29
30-31
32-33
34-35
36-37
38-39
40-41
42-43

44-45
46

47
48

49

S0

About the Author

Dedication “ Queensland seafood seasoned with international flavours”

Basic Fish Preparation

- Humane and Hygienic treatment of the catch — storage tips, how to choose fresh fish.

For Starters

Prawn and Mango Cocktail

BBQ Butter Pipis

Numus

Cacciucco

Cherabin Chowder

Redclaw Mornay

Main Events

Calamari Ripieni (stuffed squid)
Spicy Thai Mackerel

Sweet and Sour Shark

Hairtail Steaks

Whiting a la Meuniere

Cod Parmigiana

Chilli Mudcrab

Seafood Singapore Noodles

Citrus Baked Bream

Prawn and Choko Gumbo
Northern Fried Catfish

Caesar Flathead

Eel Cutlet Casserole

Baked Barra in Sour Cream & Chives
Waste Not — Fish Cakes

Red Sea-Perch Fillets with Red Wine and Capers
Dukkah Dusted BBQ Spaniard Cutlets
On the Barbie

Smoked Queenfish with Juddrah
Prawn and Lychee Skewers

Quick an’ Easy

Bec’s Prawns with Linguini
Coconut Fishkebabs

Suggested Menus

Best Impressions

Party Time

Just the Two of Us

Australian Exotic Tropical Wines
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Seafood in the cover shot courtesy of Russell, Angie

and Joe Rees of Seafood on Reservoir, Cairns.
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