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over the years through his television programs and books rick stein has done much to inform us about fish and to
encourage us to cook it for ourselves however many of us still feel nervous about cooking it at home rick stein s
seafood now available in paperback brings together his knowledge and expertise and includes 200 of his tried and
tested recipes it is divided into three separate sections techniques recipes and finally an a to z of fish the
techniques section covers all the main preparation and cooking methods for each type of fish round flat shellfish
etc while the a z of fish is a comprehensive encyclopedia of fish and seafood including us australian and european
fish the recipe section includes all the essential basic recipes such as stocks sauces batters etc useful cross
references link all sections the hardback edition has been an international bestseller and was awarded the highly
coveted james beard foundation cookbook of the year award in 2005 fish is the ultimate sophisticated weeknight
or company dinner but it can intimidate even the most nimble home cooks rick stein s complete seafood offers an
almost limitless repertoire with detailed instructions and extensive charts hundreds of photographs and
illustrations show how to scale and gut fish for the grill bake whole fish in a salt or pastry casing hot smoke fish
prepare live crabs and clean and stuff squid along with other essential techniques the most comprehensive full
color seafood instructional available now in paperback 2005 james beard cookbook of the year carefully vetted
and adjusted to correspond with north american fish and shellfish availability and sustainability reviewsfor all
things fish related we ve found no better source than rick stein s complete seafood a handsome amply illustrated
volume that details the selecting handling and cooking of every species imaginable saveur top 100 home cook
edition many step by step photos make clear how to scale gut and fillet fish and how to handle a wide variety of
shellfish and crustaceans cooking techniques are given the sam thoughtful step by step treatment and the text is
compelling enough with lots of first person instruction to read at bedtime washington post rick and chalky his
trusty dog discover great seafood dishes and small delicacies amongst the tidal estuaries shingle banks and rocky
shores of britain rick travels from the bleak suffolk coast where fishermen scrape a living catching cod to the wild
clear waters of scotland s lochs bringing back an abundance of stories and imaginative colourful recipes the book
is organised geographically with each chapter covering one of the regions featured in the bbc series rick describes
the fish catching and fish eating traditions of each area as well as details of the local life legends and literature he
singles out local delicacies and includes six to eight fish and seafood recipes per chapter each chapter is
illustrated with stunning food and landscape photography and ends with an area map and a guide to a small
selection of the best hotels restaurants pubs and specialist suppliers including information on extra locations not
featured in the series just as i do in the restaurant to keep ahead of the game i look for the best suppliers the
freshest fish and who catches them in a way this is what this series is about the fish i love for all sorts of reasons
not just taste or fashion where they come from and the people who catch them and the best way to cook them as a
result of looking around the country for the best seafood it s turned out to be a love affair with the changing
coastline of great britain and ireland and the business of going to sea in small boats to catch the freshest prime
fish we have rick stein for most of us fish is something to be eaten in restaurants the occasional prawn might
sneak into our stir fries or the odd sardine pop up on the barbecue but for the most part preparing and cooking
fish at home on a regular basis is seen as difficult and time consuming rick stein would have us change all that in
this cookery book he takes us to the briny world of his cornish fishing village padstow and gives us tips on the
preparation of many fish types as well as showing how to make the most of each fish s unique character and
flavour this collection of 150 stylish and delicious recipes demonstrates the huge versatility of food from the sea
which is also of course quick to cook and healthy too from the classic delights of skate in black butter and herrings
in oatmeal to rick s own inventions like chargrilled tuna with olives lemon and sorrel mackerel escabeche and
spicy deep fried red mullet these recipes bring fish cookery to the centre of the culinary stage where it truly
belongs rick stein s lifelong passion for cooking fish and shellfish has formed the foundation of his award winning
restaurants and taken him around the world discovering innovative new recipes exciting ingredients and the best
preparation techniques in this completely revised updated and re designed edition including brand new recipes of
his classic seafood rick offers comprehensive and inspirational how to s for choosing cooking and enjoying fish
shellfish and more it includes a step by step guide to over 60 essential techniques to prepare all types of seafood
from poaching and salting fish to cleaning mussels and cooking lobster based on the methods taught at his
padstow seafood school every step of rick s advice is illustrated with full colour photographs for perfect results
over 120 recipes from across the world include light salads delicious starters and spectacular main courses from
monkfish vindaloo and rick s own version of salt and pepper squid to deliciously simple classics like grilled
sardines and clams with garlic and nut picada complete with tips on buying storing and sourcing sustainable fish
rick stein s fish and shellfish is the essential companion for any fish lover s kitchen rick stein has handpicked 12 of
his favourite recipes for starters from his entire collection to appear in this charming gift book from the chef
famed for his championing of home produced fresh ingredients this is a selection of delicious angﬁgﬁgllgmo%]?}é%sd
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these pocket sized cookbooks are simply bursting with delectable recipe ideas and at such a reasonable price
make an irresistible gift or even a souvenir of a memorable meal at one of rick stein s restaurants along with the
other titles that complete the series main courses and puddings all the recipes are straightforward and
accompanied by a full colour photograph so that everyone can enjoy the food of one of britain s most respected
and popular chefs approach the mediterranean sea from any direction and you know you ve entered a different
world rick stein s culinary odyssey takes in both the islands and coast of this remarkable region travelling often by
public ferry boat and encountering extraodinary people along the way rick has sought out the very best of the
region s food this is a land where culinary trends are looked down upon what matters is how good the lemons are
this year and who is pressing the best olive oil rick s pick of more than 100 recipes includes catalan grilled stuffed
mussels feta and mint pastries puglian fava bean puree corsican oysters with a pernod and tarragon dressing
moroccan chicken with preserved lemon and olives sicilian orange cake and corfiot rice pudding fully illustrated
with beautiful food photography by earl carter and landscape photography by craig easton rick stein s
mediterranean is a fascinating journey into a rich and varied culinary heritage a selection of rick stein s favourite
seafood and shellfish recipes with easy to follow step by step directions the text is based on the chef s bbc
television series rick stein cooks fish and is one of the tv cooks series rick stein s passion for fresh well sourced
food has taken him from continent to continent across magnificent shorelines and to the very best produce the
coast has to offer from fresh grilled cod with shellfish in garlic butter at the tip of st ives to cured red duck breasts
with melon soy and pickled ginger in sydney harbour this collection of over 130 recipes evokes all the pleasure
and flavour associated with the coast chapters are organised by region healthy salads inspired by the californian
ocean sumptuous starters fit for french cuisine modern light lunches such as japanese sashimi and moroccan
tagines and main courses using fresh fruit vegetables fish meat poultry and game from the most fertile coastal
regions in the world there are recipes for classic treats such as toad in the hole with porcini mushrooms and onion
gravy staple fish masterpieces such as poached sea trout with sorrel hollandaise and recipes for tasty favourites
from your treasured holiday destinations seafood paella goan curry welsh cawl and clam chowder all this plus a
delicious range of puddings including hot bread pudding with armagnac sauce lemon possett and poached pears
with mulberries and mascarpone ice cream with brand new recipes and a fresh design coast to coast contains rick
stein s most popular dishes drawn from many years of travelling the culinary globe easy to follow and quick to
inspire this cookbook will bring all the flavour of the coast into the comfort of your own home to accompany the
major bbc two series rick stein s long weekends is a mouthwatering collection of over 100 recipes from ten
european cities rick s recipes are designed to cater for all your weekend meals for a quick friday night supper
icelandic breaded lamb chops will do the trick and huevos a la flamenca makes a tasty saturday brunch viennese
tafelspitz is perfect for sunday lunch and of course no weekend would be complete without portuguese custard
tarts or berliner doughnuts for an afternoon treat accompanied by beautiful photography of the food and locations
and complemented by his personal memories and travel tips for each city rick will inspire you to re create the
magic of a long weekend in your own home this charming gift book contains 12 of rick stein s favourite recipes for
main courses hand picked by rick from his entire recipe collection from the chef famed for his championing of
home produced fresh ingredients it is a selection of delicious and inspiring dishes the pocket sized books are
simply bursting with delectable ideas and at such a reasonable price will make an irresistible gift or even a
souvenir of a memorable meal at one of rick s padstow restaurants along with the other titles that complete the
series starters and puddings all recipes are straightforward and accompanied by a full colour photograph so that
everyone can enjoy the food of one of britain s most respected and popular chefs from the mythical heart of greece
to the fruits of the black sea coast from croatian and albanian flavours to the spices and aromas of turkey and
beyond the cuisine of the eastern mediterranean is a vibrant melting pot brimming with character accompanying
the major bbc two series rick stein from venice to istanbul includes over 100 spectacular recipes discovered by
rick during his travels in the region the ultimate mezze spread of baba ghanoush pide bread and keftedes
mouthwatering garlic shrimps with soft polenta heavenly dalmatian fresh fig tart packed with stunning
photography of the food and locations and filled with rick s passion for fresh produce and authentic cooking this is
a stunning collection of inspiring recipes to evoke the magic of the eastern mediterranean at home here are rick
stein s top 100 fish and seafood recipes from all over the world from light meals and quick lunches pasta rice and
noodle dishes as well food to share there is a recipe for every level of skill and occasion rick stein s far eastern
odyssey is an ambitious journey avoiding the beaten track and tourist hot spots in search of the authentic food of
southeast asia in this accompanying book to the major bbc series rick shares his favourite recipes and some well
known classic dishes inspired by the fragrant ingredients and recipes he sampled from local chefs family run
restaurants street vendors and market stalls in cambodia rick learns how to make a national dish samlor kako a
stir fried pork and vegetable soup flavoured with an array of spices in vietnam he is shown the best recipe for pho
bo a vietnamese beef noodle soup and in thailand rick tries geng leuong sai gung lai sai bua a yellow curry made
with prawns and lotus shoots that you won t find outside the country rick stein s far eastern odyssey includes over
150 new recipes from cambodia vietnam thailand bangladesh sri lanka malaysia and bali each c%% 11 m gfggybé’n d
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rick s colourful anecdotes from the trip and beautiful on location photography this is a visually stunning culinary
tribute to southeast asian cooking that evokes the magic of bustling markets the sizzle of oil and the aromatic
steam from a far eastern kitchen rick stein opened the seafood restaurant in padstow cornwall in 1975 it is now
recognised as the best fish restaurant in britain for this book rick stein has selected ten of his favourite recipes
that use the least possible ingredients to make the most of the flavours and textures of fresh fish he uses a variety
of cooking methods including poaching grilling and baking and offers valuable advice on purchasing and
preparing from salmon tartare to cacciucco italian fish stew these recipes are easy to follow and delicious to taste
rick stein embarks on a journey of gastronomic discovery from padstow to bordeaux and then to marseille the
book is divided into a diary section and recipe chapters featuring starters light lunches main courses and desserts
the recipes include authentic versions of french classics vichyssoise pissaladiere bouillabasse cassoulet and tarte
tatin as well as new takes on traditional ingredients seared foie gras on sweetcorn pancakes fillets of john dory
with cucumber and noilly prat rabbit with agen prunes and polenta and prune and almond tart with armagnac
fully illustrated with beautiful food photography by james murphy and landscape photography by craig easton rick
stein s french odyssey is both a souvenir of an unusual and idyllic journey through rural france and an inspiring
collection of classic and original recipes the good news is that the french rural gastronomic dream is still a reality
and the best of its food can be reproduced at home all men should strive to learn before they die what they are
running from and to and why rick stein s childhood in 1950s rural oxfordshire and north cornwall was idyllic his
parents were charming and gregarious their five children much loved and given freedom typical of the time as he
grew older the holidays were filled with loud and lively parties in his parents cornish barn but ever present was
the unpredicatible mood of his bipolar father with rick frequently the focus of his anger and sadness when rick
was 18 his father killed himself emotionally adrift rick left for australia carrying a suitcase stamped with his father
s initials manual labour in the outback followed by adventures in america and mexico toughened up the naive
public schoolboy but at heart he was still lost and unsure what to do with his life eventually cornwall called him
home from the entrepreneurial days of his mobile disco the purple tiger to his first unlikely unlikely nightclub
where much of the time was spent breaking up drink fuelled fights rick charts his personal journey in a way that is
both wry and perceptive engaging and witty shortlisted for the specsavers national book awards 2013 drawing on
culinary traditions from around the world rick stein presents the special recipes he serves at his restaurant in
padstow by sharing secrets of his most popular dishes he hopes to encourage readers to cook seafood in new and
exciting ways home is more than a place it s a feeling rick stein has spent his life travelling the world in search of
cooking perfection from france and italy to australia and the far east and inspiring millions of food lovers with the
results in rick stein at home he takes us into the rhythms and rituals of his home cooking in his first book to
celebrate his all time favourite home cooked meals rick shares over 100 very special recipes including many from
his recent cornwall series from sumptuous main courses such as cornish bouillabaisse and braised pork belly with
soy and black vinegar to indulgent desserts like apple charlotte and spiced pears poached with blackberries and
red wine rick explores family classics that evoke childhood memories and newer dishes that have marked more
recent personal milestones along with unforgettable stories that celebrate his favourite ingredients food memories
family cooking moments and more sharing the dishes he most loves to cook for family and friends throughout the
year rick takes you inside his home kitchen unlike he s done in any previous book real french home cooking with
all the recipes from rick s new bbc two series over fifty years ago rick stein first set foot in france now he returns
to the food and cooking he loves the most and makes us fall in love with french food all over again rick s
meandering quest through the byways and back roads of rural france sees him pick up inspiration from normandy
to provence with characteristic passion and joie de vivre rick serves up incredible recipes chicken stuffed with
mushrooms and comté grilled bream with aioli from the languedoc coast a duck liver parfait bursting with flavour
and a recipe for the most perfect raspberry tart plus much much more simple fare wonderful ingredients all
perfectly assembled rick finds the true essence of a food so universally loved and far easier to recreate than you
think here are rick stein s top 100 fish and seafood recipes from all over the world from light meals and quick
lunches pasta rice and noodle dishes as well food to share there is a recipe for every level of skill and occasion
rick stein s passion for flavour and enthusiasm for food shine through his recipes and his unerring ability to
reassure nervous cooks will make this fish cookbook an invaluable resource a selection of stein s favourite fish
recipes for all occasions with easy to follow instructions tips on preparation cooking and shopping notes on
nutritional value and fat content are provided along with appropriate freezing instructions a guide to cooking a
selection of fish and shellfish found in british coastal waters it includes advice on shopping varieties preparation
and basic cooking the book won the 1989 glenfiddich award for food book of the year whether you are one of the
thousands who have already been converted to the wonderful flavors of rick stein s fish cookery or have yet to
sample them this book contains over 150 fabulous recipes showing just how pleasurable satisfying and easy it is to
cook with fish rick stein has handpicked 12 of his favourite dessert recipes from his entire collection to appear in
this charming gift book from the chef famed for his championing of home produced fresh ingredients this is a
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recipe ideas and at such a reasonable price make an irresistible gift or even a souvenir of a memorable meal at
one of rick stein s restaurants along with the other titles that complete the series starters and main courses all the
simple recipes are accompanied by a full colour photograph so that everyone can enjoy the food of one of britain s
most respected and popular chefs real french home cooking with all the recipes from rick s new bbc two series
over fifty years ago rick stein first set foot in france now he returns to the food and cooking he loves the most and
makes us fall in love with french food all over again rick s meandering quest through the byways and back roads
of rural france sees him pick up inspiration from normandy to provence with characteristic passion and joie de
vivre rick serves up incredible recipes chicken stuffed with mushrooms and comté grilled bream with aioli from
the languedoc coast a duck liver parfait bursting with flavour and a recipe for the most perfect raspberry tart plus
much much more simple fare wonderful ingredients all perfectly assembled rick finds the true essence of a food so
universally loved and far easier to recreate than you think i ve wanted to make a series in spain for a long time i
love spanish food i ve been going there since i was a young boy but until quite recently i don t think people really
took the food seriously thanks to a handful of really dedicated spanish chefs and a growing enthusiasm for its
rugged flavours that has all begun to change to me the underlying point of journeying to spain would be to
discover the duende in the cooking by that i mean a sense of soul of authenticity the word is normally used in
flamenco but i think it could be equally applied to the art of spanish cooking because to my mind in really good
food there is a communication between the cook and diner that amounts to art rick stein in his beautifully
designed and illustrated cookbook to accompany a major bbc2 4 part series rick has selected over 140 recipes that
capture the authentic taste of spain today spain is a country that tantalises every sense with its colourful sights
evocative music vibrant traditions and bold cookery spanish cooking has a rich history with flavours reflecting a
broad range of cultural influences rick samples his way through the specialties and hidden treats of each region
taking in the changing landscape from the mountainous northern regions through the spanish plains to
mediterranean beaches with over 100 spanish recipes and location photographs this is an essential cookbook for
food lovers as well as a stunning culinary guide to a diverse country whenever i hear the word curry i m filled with
a longing for spicy hot food with the fragrance of cumin cloves and cinnamon i see deep red colours from lots of
kashmiri chillis tinged with a suggestion of yellow from turmeric i think of the tandoor oven and slightly scorched
naan shining with ghee and garlic when indians talk of their food they talk about their life to understand this
country you need to understand curry what makes a good curry sensual spicy aromas or thick creamy sauces rich
dark dals or crispy fried street snacks rick journeys through india to find the answer searching this colourful
chaotic nation in search of the truths behind our love affair with its food chefs home cooks and street vendors hold
the key to unlocking the secrets of these complex and diverse flavours and rick s travels take him to the heart of
both their long held traditions and most modern techniques he uncovers recipes for fragrant kormas delicate
spiced fish and slow cooked biryanis all the while gathering ideas and inspiration for his own take on that elusive
dish the perfect curry these are my simple suppers recipes that are straightforward and informal yet effortlessly
delicious the idea of supper appealed to me because it suggests an ordinary meal when one is not trying too hard
maybe something you re going to cook in your jeans and polo shirt a glass of vinho verde on the worktop rick stein
s simple suppers is your new go to cookbook a collection of stylish easy recipes for midweek weekends and every
eventuality in between chapters include suppers for one easy croque monsieur steak with chimichurri sauce
suppers for two harissa lamb steak with chickpea mash aubergine braised with soy ginger suppers with friends
pilaf with buttermilk chicken pomegranate puff pastry fish pie fast suppers sweet potato chorizo sweetcorn tacos
baked portobello mushrooms with dolcelatte walnuts one pot suppers coconut prawn curry wild garlic broad bean
risotto veggie suppers vegetable bourguignon with dumplings spaghetti with courgettes rosemary and ricotta my
family s favourite tv chef he s done more to teach my children to cook than i have he has a knack for pulling
together the dishes that best sum up countries and regions diana henry the 20 best cookbooks to buy this autumn
ofm food personality of the year 2017 rick stein brings his unrivalled enthusiasm and trusted expertise to the fresh
flavourful food of mexico and california no one better captures the food essence of a country and brings the best
recipes into our kitchens like rick starting in san francisco and baja california and working his way down to the
southernmost tip of mexico rick stein cooks eats and experiences mexican food at its very best and most diverse
whether it s the farmers markets of california full of sourdough bread new season garlic and a profusion of citrus
fruit the prawns snapper and tuna of the pacific or the glorious street food and colourful markets of mexico with
their avocados chillies tomatillos cheese and corn this is a part of the world packed with natural healthy and
satisfying ingredients showcasing rick s authentic style with recipes like ensenada fish tacos with chilli deep fried
coconut prawns and slow cooked pork tacos this cookbook will encourage anyone to try out the bold food of these
sunshine states rick stein one of the uks most popular and respected chefs opens your eyes to the wealth of
produce available on your doorstep with his book rick stein s food heroes now available for the first time in
paperback as well as hardback this book is both an inspirational collection of recipes and a delightful celebration
of british ingredients and those who create them rick has always encouraged us to think carefully about the food
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around britain searching out the best of all british produce from bread to beer and lamb to cheese the book
contains over 100 recipes including all those broadcast on bbc2 in addition to a host of brand new recipes
including smoked duck breast salad with new potatoes and fresh raspberry tart with hazelnut and coconut pastry
rick adds his own variations on traditional dishes such as the definitive welsh rarebit in the past 20 years there
have been huge movements in the way we british think about produce as someone is involved in that conversation
i have seen it change and now more than ever the produce that is available to the keen home cook has increased
in variety and quality immensely what this means is that the home cook is now faced with the fantastic situation of
being able to source the produce needed to make great food all year round it is important that this movement
progresses and that if we choose to source our meat fish and other major ingredients from britain why not have
fun with world food concepts in this beautiful new book jack stein combines his culinary experience from working
in restaurants around the world and his passion for british produce to create 100 dishes to enchant and entice
home cooks from dishes such as chilli crab using the very finest cornish crab and szechuan style duck to monkfish
satay and buttermilk fried chicken the recipes featured are all easy to follow and simple to make bringing the
taste of exotic holidays to our own kitchen tables stunning photography complements these delightful recipes
ensuring this is a book you will cook from time and time again rick stein celebrates the best of british food with
over 100 diverse exciting and easy new recipes over my 55 year career i ve seen british cuisine transform what we
have now is an amalgam of our own rich repertoire of dishes and the food and flavours of so many different
cultures from the people who have made britain their home from meat and two veg to pad thai noodles we have
today what i believe is one of the most exciting cuisines in the world rick stein rick stein s food stories is an
exciting collection of new classics that celebrate modern britain rick s recipes reflect his mouth watering and
heartfelt exploration of today s british cuisine and how different cultures have influenced the nation s evolving
palate rick highlights traditional favorites such as bangers and champ with red wine gravy crumpets with potted
shrimp and tattie scones with smoked salmon and puts his twist on new food and flavors that have come to british
shores including kubo pork belly adobo arroz roja and paneer jalfrezi with stunning food and location photography
rick stein s food stories also shines a spotlight on talented food heroes from all over the country from food growers
and producers to immigrant home cooks and rebellious young chefs let rick take you on a delicious journey
through this joyous and ever changing food scene uses metric measures includes conversion chart with over 150
fish and seafood recipes including exotica such as pan fried trout with oyster mushrooms and escalope of salmon
with champagne and chive sauce and simpler fare like fillet of cod with saffron mashed potatoes and warm salad
nicoise with preserved tuna this book includes hot and spicy dishes and a selection of the tasty desserts
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Rick Stein's Seafood Odyssey 1999 over the years through his television programs and books rick stein has done
much to inform us about fish and to encourage us to cook it for ourselves however many of us still feel nervous
about cooking it at home rick stein s seafood now available in paperback brings together his knowledge and
expertise and includes 200 of his tried and tested recipes it is divided into three separate sections techniques
recipes and finally an a to z of fish the techniques section covers all the main preparation and cooking methods for
each type of fish round flat shellfish etc while the a z of fish is a comprehensive encyclopedia of fish and seafood
including us australian and european fish the recipe section includes all the essential basic recipes such as stocks
sauces batters etc useful cross references link all sections the hardback edition has been an international
bestseller and was awarded the highly coveted james beard foundation cookbook of the year award in 2005

Rick Stein's Seafood 2006-09 fish is the ultimate sophisticated weeknight or company dinner but it can
intimidate even the most nimble home cooks rick stein s complete seafood offers an almost limitless repertoire
with detailed instructions and extensive charts hundreds of photographs and illustrations show how to scale and
gut fish for the grill bake whole fish in a salt or pastry casing hot smoke fish prepare live crabs and clean and stuff
squid along with other essential techniques the most comprehensive full color seafood instructional available now
in paperback 2005 james beard cookbook of the year carefully vetted and adjusted to correspond with north
american fish and shellfish availability and sustainability reviewsfor all things fish related we ve found no better
source than rick stein s complete seafood a handsome amply illustrated volume that details the selecting handling
and cooking of every species imaginable saveur top 100 home cook edition many step by step photos make clear
how to scale gut and fillet fish and how to handle a wide variety of shellfish and crustaceans cooking techniques
are given the sam thoughtful step by step treatment and the text is compelling enough with lots of first person
instruction to read at bedtime washington post

Rick Stein's Complete Seafood 2008 rick and chalky his trusty dog discover great seafood dishes and small
delicacies amongst the tidal estuaries shingle banks and rocky shores of britain rick travels from the bleak suffolk
coast where fishermen scrape a living catching cod to the wild clear waters of scotland s lochs bringing back an
abundance of stories and imaginative colourful recipes the book is organised geographically with each chapter
covering one of the regions featured in the bbc series rick describes the fish catching and fish eating traditions of
each area as well as details of the local life legends and literature he singles out local delicacies and includes six
to eight fish and seafood recipes per chapter each chapter is illustrated with stunning food and landscape
photography and ends with an area map and a guide to a small selection of the best hotels restaurants pubs and
specialist suppliers including information on extra locations not featured in the series just as i do in the restaurant
to keep ahead of the game i look for the best suppliers the freshest fish and who catches them in a way this is
what this series is about the fish i love for all sorts of reasons not just taste or fashion where they come from and
the people who catch them and the best way to cook them as a result of looking around the country for the best
seafood it s turned out to be a love affair with the changing coastline of great britain and ireland and the business
of going to sea in small boats to catch the freshest prime fish we have rick stein

Rick Stein's Seafood Lovers' Guide 2019-06-06 for most of us fish is something to be eaten in restaurants the
occasional prawn might sneak into our stir fries or the odd sardine pop up on the barbecue but for the most part
preparing and cooking fish at home on a regular basis is seen as difficult and time consuming rick stein would
have us change all that in this cookery book he takes us to the briny world of his cornish fishing village padstow
and gives us tips on the preparation of many fish types as well as showing how to make the most of each fish s
unique character and flavour this collection of 150 stylish and delicious recipes demonstrates the huge versatility
of food from the sea which is also of course quick to cook and healthy too from the classic delights of skate in
black butter and herrings in oatmeal to rick s own inventions like chargrilled tuna with olives lemon and sorrel
mackerel escabeche and spicy deep fried red mullet these recipes bring fish cookery to the centre of the culinary
stage where it truly belongs

Rick Stein's Taste Of The Sea 2017-01-26 rick stein s lifelong passion for cooking fish and shellfish has formed the
foundation of his award winning restaurants and taken him around the world discovering innovative new recipes
exciting ingredients and the best preparation techniques in this completely revised updated and re designed
edition including brand new recipes of his classic seafood rick offers comprehensive and inspirational how to s for
choosing cooking and enjoying fish shellfish and more it includes a step by step guide to over 60 essential
techniques to prepare all types of seafood from poaching and salting fish to cleaning mussels and cooking lobster
based on the methods taught at his padstow seafood school every step of rick s advice is illustrated with full
colour photographs for perfect results over 120 recipes from across the world include light salads delicious
starters and spectacular main courses from monkfish vindaloo and rick s own version of salt and pepper squid to
deliciously simple classics like grilled sardines and clams with garlic and nut picada complete with tips on buying
storing and sourcing sustainable fish rick stein s fish and shellfish is the essential companion for any fish lover s
kitchen

Fish & Shellfish 2014-08-14 rick stein has handpicked 12 of his favourite recipes for starters froghldl}%l%%gfggy and
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collection to appear in this charming gift book from the chef famed for his championing of home produced fresh
ingredients this is a selection of delicious and inspiring dishes these pocket sized cookbooks are simply bursting
with delectable recipe ideas and at such a reasonable price make an irresistible gift or even a souvenir of a
memorable meal at one of rick stein s restaurants along with the other titles that complete the series main courses
and puddings all the recipes are straightforward and accompanied by a full colour photograph so that everyone
can enjoy the food of one of britain s most respected and popular chefs

Rick Stein Starters 2013-01-24 approach the mediterranean sea from any direction and you know you ve entered a
different world rick stein s culinary odyssey takes in both the islands and coast of this remarkable region
travelling often by public ferry boat and encountering extraodinary people along the way rick has sought out the
very best of the region s food this is a land where culinary trends are looked down upon what matters is how good
the lemons are this year and who is pressing the best olive oil rick s pick of more than 100 recipes includes
catalan grilled stuffed mussels feta and mint pastries puglian fava bean puree corsican oysters with a pernod and
tarragon dressing moroccan chicken with preserved lemon and olives sicilian orange cake and corfiot rice pudding
fully illustrated with beautiful food photography by earl carter and landscape photography by craig easton rick
stein s mediterranean is a fascinating journey into a rich and varied culinary heritage

My Favourite Seafood Recipes 2003 a selection of rick stein s favourite seafood and shellfish recipes with easy
to follow step by step directions the text is based on the chef s bbc television series rick stein cooks fish and is one
of the tv cooks series

Rick Stein's Mediterranean Escapes 2012-08-21 rick stein s passion for fresh well sourced food has taken him
from continent to continent across magnificent shorelines and to the very best produce the coast has to offer from
fresh grilled cod with shellfish in garlic butter at the tip of st ives to cured red duck breasts with melon soy and
pickled ginger in sydney harbour this collection of over 130 recipes evokes all the pleasure and flavour associated
with the coast chapters are organised by region healthy salads inspired by the californian ocean sumptuous
starters fit for french cuisine modern light lunches such as japanese sashimi and moroccan tagines and main
courses using fresh fruit vegetables fish meat poultry and game from the most fertile coastal regions in the world
there are recipes for classic treats such as toad in the hole with porcini mushrooms and onion gravy staple fish
masterpieces such as poached sea trout with sorrel hollandaise and recipes for tasty favourites from your
treasured holiday destinations seafood paella goan curry welsh cawl and clam chowder all this plus a delicious
range of puddings including hot bread pudding with armagnac sauce lemon possett and poached pears with
mulberries and mascarpone ice cream with brand new recipes and a fresh design coast to coast contains rick stein
s most popular dishes drawn from many years of travelling the culinary globe easy to follow and quick to inspire
this cookbook will bring all the flavour of the coast into the comfort of your own home

Rick Stein Cooks Seafood 1998 to accompany the major bbc two series rick stein s long weekends is a
mouthwatering collection of over 100 recipes from ten european cities rick s recipes are designed to cater for all
your weekend meals for a quick friday night supper icelandic breaded lamb chops will do the trick and huevos a la
flamenca makes a tasty saturday brunch viennese tafelspitz is perfect for sunday lunch and of course no weekend
would be complete without portuguese custard tarts or berliner doughnuts for an afternoon treat accompanied by
beautiful photography of the food and locations and complemented by his personal memories and travel tips for
each city rick will inspire you to re create the magic of a long weekend in your own home

Rick Stein's Coast to Coast 2016-11-03 this charming gift book contains 12 of rick stein s favourite recipes for
main courses hand picked by rick from his entire recipe collection from the chef famed for his championing of
home produced fresh ingredients it is a selection of delicious and inspiring dishes the pocket sized books are
simply bursting with delectable ideas and at such a reasonable price will make an irresistible gift or even a
souvenir of a memorable meal at one of rick s padstow restaurants along with the other titles that complete the
series starters and puddings all recipes are straightforward and accompanied by a full colour photograph so that
everyone can enjoy the food of one of britain s most respected and popular chefs

Rick Stein's L.ong Weekends 2016-10-06 from the mythical heart of greece to the fruits of the black sea coast from
croatian and albanian flavours to the spices and aromas of turkey and beyond the cuisine of the eastern
mediterranean is a vibrant melting pot brimming with character accompanying the major bbc two series rick stein
from venice to istanbul includes over 100 spectacular recipes discovered by rick during his travels in the region
the ultimate mezze spread of baba ghanoush pide bread and keftedes mouthwatering garlic shrimps with soft
polenta heavenly dalmatian fresh fig tart packed with stunning photography of the food and locations and filled
with rick s passion for fresh produce and authentic cooking this is a stunning collection of inspiring recipes to
evoke the magic of the eastern mediterranean at home

Rick Stein Main Courses 2013-01-24 here are rick stein s top 100 fish and seafood recipes from all over the world
from light meals and quick lunches pasta rice and noodle dishes as well food to share there is a recipe for every
level of skill and occasion

Rick Stein: From Venice to Istanbul 2015-07-30 rick stein s far eastern odyssey is an ambitious JBHS?SYa%XP&Siyng hd
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the beaten track and tourist hot spots in search of the authentic food of southeast asia in this accompanying book
to the major bbc series rick shares his favourite recipes and some well known classic dishes inspired by the
fragrant ingredients and recipes he sampled from local chefs family run restaurants street vendors and market
stalls in cambodia rick learns how to make a national dish samlor kako a stir fried pork and vegetable soup
flavoured with an array of spices in vietnam he is shown the best recipe for pho bo a viethamese beef noodle soup
and in thailand rick tries geng leuong sai gung lai sai bua a yellow curry made with prawns and lotus shoots that
you won t find outside the country rick stein s far eastern odyssey includes over 150 new recipes from cambodia
vietnam thailand bangladesh sri lanka malaysia and bali each complemented by rick s colourful anecdotes from
the trip and beautiful on location photography this is a visually stunning culinary tribute to southeast asian
cooking that evokes the magic of bustling markets the sizzle of oil and the aromatic steam from a far eastern
kitchen

100 Fish and Seafood Recipes 2011 rick stein opened the seafood restaurant in padstow cornwall in 1975 it is now
recognised as the best fish restaurant in britain for this book rick stein has selected ten of his favourite recipes
that use the least possible ingredients to make the most of the flavours and textures of fresh fish he uses a variety
of cooking methods including poaching grilling and baking and offers valuable advice on purchasing and
preparing from salmon tartare to cacciucco italian fish stew these recipes are easy to follow and delicious to taste
Rick Stein's Far Eastern Odyssey 2012-04-20 rick stein embarks on a journey of gastronomic discovery from
padstow to bordeaux and then to marseille the book is divided into a diary section and recipe chapters featuring
starters light lunches main courses and desserts the recipes include authentic versions of french classics
vichyssoise pissaladiere bouillabasse cassoulet and tarte tatin as well as new takes on traditional ingredients
seared foie gras on sweetcorn pancakes fillets of john dory with cucumber and noilly prat rabbit with agen prunes
and polenta and prune and almond tart with armagnac fully illustrated with beautiful food photography by james
murphy and landscape photography by craig easton rick stein s french odyssey is both a souvenir of an unusual
and idyllic journey through rural france and an inspiring collection of classic and original recipes the good news is
that the french rural gastronomic dream is still a reality and the best of its food can be reproduced at home

Fish 2001 all men should strive to learn before they die what they are running from and to and why rick stein s
childhood in 1950s rural oxfordshire and north cornwall was idyllic his parents were charming and gregarious
their five children much loved and given freedom typical of the time as he grew older the holidays were filled with
loud and lively parties in his parents cornish barn but ever present was the unpredicatible mood of his bipolar
father with rick frequently the focus of his anger and sadness when rick was 18 his father killed himself
emotionally adrift rick left for australia carrying a suitcase stamped with his father s initials manual labour in the
outback followed by adventures in america and mexico toughened up the naive public schoolboy but at heart he
was still lost and unsure what to do with his life eventually cornwall called him home from the entrepreneurial
days of his mobile disco the purple tiger to his first unlikely unlikely nightclub where much of the time was spent
breaking up drink fuelled fights rick charts his personal journey in a way that is both wry and perceptive engaging
and witty shortlisted for the specsavers national book awards 2013

Rick Stein's French Odyssey 2013-01-25 drawing on culinary traditions from around the world rick stein
presents the special recipes he serves at his restaurant in padstow by sharing secrets of his most popular dishes
he hopes to encourage readers to cook seafood in new and exciting ways

Under a Mackerel Sky 2013-09-12 home is more than a place it s a feeling rick stein has spent his life travelling
the world in search of cooking perfection from france and italy to australia and the far east and inspiring millions
of food lovers with the results in rick stein at home he takes us into the rhythms and rituals of his home cooking in
his first book to celebrate his all time favourite home cooked meals rick shares over 100 very special recipes
including many from his recent cornwall series from sumptuous main courses such as cornish bouillabaisse and
braised pork belly with soy and black vinegar to indulgent desserts like apple charlotte and spiced pears poached
with blackberries and red wine rick explores family classics that evoke childhood memories and newer dishes that
have marked more recent personal milestones along with unforgettable stories that celebrate his favourite
ingredients food memories family cooking moments and more sharing the dishes he most loves to cook for family
and friends throughout the year rick takes you inside his home kitchen unlike he s done in any previous book
English Seafood Cookery 2001 real french home cooking with all the recipes from rick s new bbc two series
over fifty years ago rick stein first set foot in france now he returns to the food and cooking he loves the most and
makes us fall in love with french food all over again rick s meandering quest through the byways and back roads
of rural france sees him pick up inspiration from normandy to provence with characteristic passion and joie de
vivre rick serves up incredible recipes chicken stuffed with mushrooms and comté grilled bream with aioli from
the languedoc coast a duck liver parfait bursting with flavour and a recipe for the most perfect raspberry tart plus
much much more simple fare wonderful ingredients all perfectly assembled rick finds the true essence of a food so
universally loved and far easier to recreate than you think

Rick Stein at Home 2021-09-16 here are rick stein s top 100 fish and seafood recipes from all 8%%151135308{85]391 and
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from light meals and quick lunches pasta rice and noodle dishes as well food to share there is a recipe for every
level of skill and occasion rick stein s passion for flavour and enthusiasm for food shine through his recipes and his
unerring ability to reassure nervous cooks will make this fish cookbook an invaluable resource

Rick Stein’s Secret France 2019-10-31 a selection of stein s favourite fish recipes for all occasions with easy to
follow instructions tips on preparation cooking and shopping notes on nutritional value and fat content are
provided along with appropriate freezing instructions

My Kitchen Table: 100 Fish and Seafood Recipes 2011-07-31 a guide to cooking a selection of fish and shellfish
found in british coastal waters it includes advice on shopping varieties preparation and basic cooking the book
won the 1989 glenfiddich award for food book of the year

Rick Stein Cooks Fish 1997-09 whether you are one of the thousands who have already been converted to the
wonderful flavors of rick stein s fish cookery or have yet to sample them this book contains over 150 fabulous
recipes showing just how pleasurable satisfying and easy it is to cook with fish

Promotion Rick Steins Seafood Odyssey 2000-01 rick stein has handpicked 12 of his favourite dessert recipes from
his entire collection to appear in this charming gift book from the chef famed for his championing of home
produced fresh ingredients this is a selection of delicious and inspiring puddings these pocket sized cookbooks are
simply bursting with delectable recipe ideas and at such a reasonable price make an irresistible gift or even a
souvenir of a memorable meal at one of rick stein s restaurants along with the other titles that complete the series
starters and main courses all the simple recipes are accompanied by a full colour photograph so that everyone can
enjoy the food of one of britain s most respected and popular chefs

English Seafood Cookery 1988 real french home cooking with all the recipes from rick s new bbc two series
over fifty years ago rick stein first set foot in france now he returns to the food and cooking he loves the most and
makes us fall in love with french food all over again rick s meandering quest through the byways and back roads
of rural france sees him pick up inspiration from normandy to provence with characteristic passion and joie de
vivre rick serves up incredible recipes chicken stuffed with mushrooms and comté grilled bream with aioli from
the languedoc coast a duck liver parfait bursting with flavour and a recipe for the most perfect raspberry tart plus
much much more simple fare wonderful ingredients all perfectly assembled rick finds the true essence of a food so
universally loved and far easier to recreate than you think

Rick Stein's Fruits of the Sea 1998 i ve wanted to make a series in spain for a long time i love spanish food i ve
been going there since i was a young boy but until quite recently i don t think people really took the food seriously
thanks to a handful of really dedicated spanish chefs and a growing enthusiasm for its rugged flavours that has all
begun to change to me the underlying point of journeying to spain would be to discover the duende in the cooking
by that i mean a sense of soul of authenticity the word is normally used in flamenco but i think it could be equally
applied to the art of spanish cooking because to my mind in really good food there is a communication between
the cook and diner that amounts to art rick stein in his beautifully designed and illustrated cookbook to
accompany a major bbc2 4 part series rick has selected over 140 recipes that capture the authentic taste of spain
today spain is a country that tantalises every sense with its colourful sights evocative music vibrant traditions and
bold cookery spanish cooking has a rich history with flavours reflecting a broad range of cultural influences rick
samples his way through the specialties and hidden treats of each region taking in the changing landscape from
the mountainous northern regions through the spanish plains to mediterranean beaches with over 100 spanish
recipes and location photographs this is an essential cookbook for food lovers as well as a stunning culinary guide
to a diverse country

Rick Stein Puddings 2013-01-24 whenever i hear the word curry i m filled with a longing for spicy hot food with
the fragrance of cumin cloves and cinnamon i see deep red colours from lots of kashmiri chillis tinged with a
suggestion of yellow from turmeric i think of the tandoor oven and slightly scorched naan shining with ghee and
garlic when indians talk of their food they talk about their life to understand this country you need to understand
curry what makes a good curry sensual spicy aromas or thick creamy sauces rich dark dals or crispy fried street
snacks rick journeys through india to find the answer searching this colourful chaotic nation in search of the
truths behind our love affair with its food chefs home cooks and street vendors hold the key to unlocking the
secrets of these complex and diverse flavours and rick s travels take him to the heart of both their long held
traditions and most modern techniques he uncovers recipes for fragrant kormas delicate spiced fish and slow
cooked biryanis all the while gathering ideas and inspiration for his own take on that elusive dish the perfect curry
Rick Stein's Secret France 2020-03-17 these are my simple suppers recipes that are straightforward and informal
yet effortlessly delicious the idea of supper appealed to me because it suggests an ordinary meal when one is not
trying too hard maybe something you re going to cook in your jeans and polo shirt a glass of vinho verde on the
worktop rick stein s simple suppers is your new go to cookbook a collection of stylish easy recipes for midweek
weekends and every eventuality in between chapters include suppers for one easy croque monsieur steak with
chimichurri sauce suppers for two harissa lamb steak with chickpea mash aubergine braised with soy ginger
suppers with friends pilaf with buttermilk chicken pomegranate puff pastry fish pie fast suppers%%%é%%tl%tgoy and
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chorizo sweetcorn tacos baked portobello mushrooms with dolcelatte walnuts one pot suppers coconut prawn
curry wild garlic broad bean risotto veggie suppers vegetable bourguignon with dumplings spaghetti with
courgettes rosemary and ricotta

Tv Cooks 2011-10-31 my family s favourite tv chef he s done more to teach my children to cook than i have he has
a knack for pulling together the dishes that best sum up countries and regions diana henry the 20 best cookbooks
to buy this autumn ofm food personality of the year 2017 rick stein brings his unrivalled enthusiasm and trusted
expertise to the fresh flavourful food of mexico and california no one better captures the food essence of a country
and brings the best recipes into our kitchens like rick starting in san francisco and baja california and working his
way down to the southernmost tip of mexico rick stein cooks eats and experiences mexican food at its very best
and most diverse whether it s the farmers markets of california full of sourdough bread new season garlic and a
profusion of citrus fruit the prawns snapper and tuna of the pacific or the glorious street food and colourful
markets of mexico with their avocados chillies tomatillos cheese and corn this is a part of the world packed with
natural healthy and satisfying ingredients showcasing rick s authentic style with recipes like ensenada fish tacos
with chilli deep fried coconut prawns and slow cooked pork tacos this cookbook will encourage anyone to try out
the bold food of these sunshine states

Rick Stein's Spain 2013-06-07 rick stein one of the uks most popular and respected chefs opens your eyes to the
wealth of produce available on your doorstep with his book rick stein s food heroes now available for the first time
in paperback as well as hardback this book is both an inspirational collection of recipes and a delightful
celebration of british ingredients and those who create them rick has always encouraged us to think carefully
about the food we eat to seek out the best quality ingredients and to cook them simply in his accompanying tv
series he travelled around britain searching out the best of all british produce from bread to beer and lamb to
cheese the book contains over 100 recipes including all those broadcast on bbc2 in addition to a host of brand new
recipes including smoked duck breast salad with new potatoes and fresh raspberry tart with hazelnut and coconut
pastry rick adds his own variations on traditional dishes such as the definitive welsh rarebit

Rick Stein's India 1996 in the past 20 years there have been huge movements in the way we british think about
produce as someone is involved in that conversation i have seen it change and now more than ever the produce
that is available to the keen home cook has increased in variety and quality immensely what this means is that the
home cook is now faced with the fantastic situation of being able to source the produce needed to make great food
all year round it is important that this movement progresses and that if we choose to source our meat fish and
other major ingredients from britain why not have fun with world food concepts in this beautiful new book jack
stein combines his culinary experience from working in restaurants around the world and his passion for british
produce to create 100 dishes to enchant and entice home cooks from dishes such as chilli crab using the very
finest cornish crab and szechuan style duck to monkfish satay and buttermilk fried chicken the recipes featured
are all easy to follow and simple to make bringing the taste of exotic holidays to our own kitchen tables stunning
photography complements these delightful recipes ensuring this is a book you will cook from time and time again
Rick Stein's Taste of the Sea 2023-10-26 rick stein celebrates the best of british food with over 100 diverse
exciting and easy new recipes over my 55 year career i ve seen british cuisine transform what we have now is an
amalgam of our own rich repertoire of dishes and the food and flavours of so many different cultures from the
people who have made britain their home from meat and two veg to pad thai noodles we have today what i believe
is one of the most exciting cuisines in the world rick stein rick stein s food stories is an exciting collection of new
classics that celebrate modern britain rick s recipes reflect his mouth watering and heartfelt exploration of today s
british cuisine and how different cultures have influenced the nation s evolving palate rick highlights traditional
favorites such as bangers and champ with red wine gravy crumpets with potted shrimp and tattie scones with
smoked salmon and puts his twist on new food and flavors that have come to british shores including kubo pork
belly adobo arroz roja and paneer jalfrezi with stunning food and location photography rick stein s food stories
also shines a spotlight on talented food heroes from all over the country from food growers and producers to
immigrant home cooks and rebellious young chefs let rick take you on a delicious journey through this joyous and
ever changing food scene uses metric measures includes conversion chart

Rick Stein's Simple Suppers 2017-10-19 with over 150 fish and seafood recipes including exotica such as pan fried
trout with oyster mushrooms and escalope of salmon with champagne and chive sauce and simpler fare like fillet
of cod with saffron mashed potatoes and warm salad nicoise with preserved tuna this book includes hot and spicy
dishes and a selection of the tasty desserts

Rick Stein: The Road to Mexico 2019-03-28

Rick Stein's Food Heroes 2018-07-26

Jack Stein's World on a Plate 2024-12-03

Rick Stein's Food Stories 2005-03

Rick Stein's Food Heroes 1997

Rick Stein's Fruits of the Sea pharmacology and
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