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From delicate fillets of sole sauced with butter and lemon to flavorful salmon paired with apple and

fennel, the variety of fish dishes is nearly endless. And even with so many different ways to prepare

itÃ¢â‚¬â€•sautÃƒÂ©ed on the stove top, braised in the oven, or grilled over an open fireÃ¢â‚¬â€•the

fresh, clean taste and delicate texture of fish always shine through. Quick and easy to cook, fish is

an excellent choice for any occasion.Williams-Sonoma Collection Fish offers more than 40 recipes,

including classic fare as well as exciting new ideas. Inside, you'll find simple dishes for quick

suppers, intriguing recipes for serving guests, and hearty main courses for satisfying meals. There's

even a chapter devoted entirely to other seafood besides fish, including scallops, shrimp, and

lobster, rounding out the delicious array of choices. Full-color photographs of each recipe make it

easy to decide which to prepare, and each dish is accompanied by a photographic side note that

highlights a key ingredient or cooking technique, making Fish much more than just a simple

collection of recipes. An informative basics section and extensive glossary fill in everything you

need to know to add delicious fish to your cooking repertoire. Lean, healthful, and quick to cook, fish

plays an important role in the modern kitchen. Whether you are in the mood for salmon on the grill,

traditional trout amandine, or a rustic bouillabaisse, there is always a distinctive and delicious way to

prepare any type of fish. Williams-Sonoma Collection Fish offers more than 40 easy-to-follow

recipes, including both familiar classics and tempting new ideas. In these pages, you'll find

appealing fish dishes for any occasionÃ¢â‚¬â€•from a casual weeknight supper to a more formal

affair. This beautifully photographed, full-color recipe collection will quickly become an essential

addition to your kitchen bookshelf.
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Chuck Williams One of the most appealing ways to eat healthfully is to eat fish. Turn to any recipe in

this cookbook, and enjoy.

Shirley King has spent more than 30 years in the food business as a chef, teacher, restaurant

consultant, and writer, and is regarded as one of the foremost authorities on fish cookery in the

United States. She is author of Fish: The Basics and Saucing the Fish, among other titles, and was

a contributor to the new Joy of Cooking. Ms. King lives in New York City.

Great book with lots of good recipes.

I gave this as a gift to somebody who enjoys fish. It has some great recipes, some are simple and

classic and some are a little more complex.

great book

The fish book was exactly sometheing that I was looking for.

Gift - but I looked through it. Recipes look awesome.

love this book and recipes

I have a few william sonoma cookboks and loved the recipes so decided to get this one. I have to

say, this one is not that great. The recipes are very varied which is nice, but for my personal tastes,

it is not going to get much use. However, every recipe has a picture with it, the directions are easy

to follow, and it still has the section in the back that tells you how to buy cook and store seafood

which is useful for more rarely used fish. Also, this book DOES have a VERY small shellfish section,

but if you eat more shellfish than fish, you might want to get the shellfish cookbook instead of this as

this book is 99% fish like salmon, cod, and rockfish.



Made a fish dinner out of this book the other day for about 6 people and they all loved what I made.
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