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1Seafood-Eating traditions are rooted in simplicity and freshness, with many meals centered around what’s been freshly caught that day.
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Preface


By Rick Staunton

Growing up on the Northern Beaches of Sydney in the ’60s, ’70s, and ’80s, the ocean was an integral part of my life. My dad and I would spend countless hours surf fishing, and if we didn’t catch anything, we’d head to the local fish-and-chips shop to buy what we should have caught. My weekends and holidays revolved around fishing, spearfishing, and surfing. As I got older, road trips with friends took me up the coast of New South Wales and Queensland. We’d travel all the way to Cairns and the Whitsunday Islands, where the spearfishing was epic—coral trout, wahoo, grouper, and snapper were abundant. We even crossed the country to the West Coast, surfing, spearfishing, and diving for spiny lobster—the best in the world. In Australia, seafood is more than just food—it’s a way of life. The country’s deep connection to the ocean is reflected in its seafood culture, where simplicity and freshness are key. Whether at a fine-dining restaurant or a local fish market, meals are built around what’s freshly caught that day. One of the most cherished traditions is fish-and-chips—crispy battered fish, often barramundi, flathead, or snapper, paired with hot, salty chips, enjoyed at coastal kiosks or beachside cafes with the sound of waves lapping in the background.

My love for oysters was passed down from my dad, who introduced me to Sydney rock oysters—small, flavorful gems that are a local delicacy. These would be freshly shucked and served with a squeeze of lemon, often alongside a chilled glass of Australian white wine. Australia’s strong barbecue tradition also celebrates seafood. Family gatherings and beach barbecues featured prawns, lobster, squid, and various types of fish like barramundi, kingfish, snapper, and flathead—grilled whole with a simple seasoning of olive oil, garlic, and lemon. One of my family’s traditions was visiting the Sydney Fish Market, one of the largest in the world, where the choice of fresh seafood was, and still is, amazing. The sea provided not only sustenance but also the backdrop for family gatherings, where the flavors of the ocean and the warmth of shared moments came together.

When I moved from Australia to the United States, my love for the ocean and seafood found a new home. My wife’s family owned a series of fish market restaurants, and together, we enjoyed countless trips on their fishing boat, Pilikia, which doubled as a harpoon boat for swordfish. My family also spent many hours fishing with my father-in-law on the tip of Baja, chasing yellowfin tuna, wahoo, and dorado. These catches would be enjoyed in simple Baja fashion—fresh fish on tortillas with lime, shredded cabbage, and salsas, a perfect reflection of the way the ocean’s bounty can bring people together. Just like you’ll discover in this wonderful book.

3
[image: A man in a white polo shirt and jeans stands on a yacht deck, posing with one hand resting on his hip. Behind him are the yacht’s white exterior wall and railings. The scene appears well lit.]

4
[image: A man wearing a cap and patterned shorts smiles while standing between two large, vertically hanging fish. A boat and water are visible in the background.]
5From a Bygone Era . . .

[image: Five men wearing suits and hats hold fishing rods, arranged with three seated in front and two standing at either end. Four large fish hang from a wooden rack behind them. The setting looks old-fashioned; the image has no color.]
[image: A woman in Victorian-style dress stands beside a fish that is almost as tall as she is, holding a fishing pole. The outdoor background appears blurred.]
[image: Two men wearing hats stand next to two large fish suspended from ropes, each with a visible weight label. Behind them, there are buildings, placing the scene outdoors or in a market area.]

67
[image: A close-up of a fishing rod and reel held over the blue ocean, with a blurred sailboat in the background and a section of rocky coastline visible on the right side.]
. . . to today
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Introduction


By Jim Ulcickas

The title of this book, Flavors from the Shore: Nostalgic Seafood Recipes Celebrating Our Coasts & Waterways, is a fundamental principal of Bluewater Grill. We believe food has a unique way of connecting us to our memories, acting as a trigger for recalling emotions, places, and people from our past. By focusing on how food intertwines with personal experiences—whether growing up, on vacation, fishing trips, or family gatherings—the narrative can explore the deep emotional connections people have with their heritage, loved ones, and the simple, meaningful moments that shape their lives. My favorite movie scene is in the animated film Ratatouille when snobby French food critic Anton Ego is served a simple peasant-food dish from his childhood. The first bite brings a flashback of childhood memories and love for his mother’s cooking. It is this concept that our dedication to food and hospitality is founded on at Bluewater Grill.

I grew up in Massachusetts as a kid with a bucket and a fishing rod, not a bat and ball. I would spend hours hunting for frogs, turtles, and crawdads, fishing for bass, bluegill, and sunfish. In retrospect, the quote on my high school yearbook page—“There is no love more sincere than the love of food”—was a foretelling of my future in the restaurant business.

My Lithuanian grandparents taught me a tradition of growing, raising, producing, and storing food that I exercise to this day. Even though we live in suburban California, we keep fifty chickens, four goats, a pet pig, four beehives, a vineyard, numerous fruit trees, and a large vegetable garden. We have installed solar power and a rainwater capture system. Among my forms of relaxation are bottling, canning, freezing, and fermenting our production.

The biggest influence on my love for food and hospitality was that of my stepfather, Curtis Blake, cofounder of Friendly’s restaurants in Springfield, Massachusetts, in 1935. His simple concept was to have “friendly” food, service, and prices. This fundamental concept has translated to our operating philosophy of premium-quality food and service at a reasonable price. It is through this influence that my sister Anne started an ice cream sandwich business which I helped her expand, and I got my first job cooking at Abel’s Lobster in Maine. This was followed by a postcollegiate stint at W. R. Grace & Company working in the restaurant division, where I worked in finance, the commissary, purchasing, distribution, and operations. It was this experience in the trenches that taught me the importance of knowing all the elements that make a restaurant successful. In today’s competitive and ever-changing landscape, it is important to be aware and address change before you get left behind. It is because of this that Bluewater Grill has remained successful for thirty years and continues to grow and prosper. It is also the reason we became a leader in sustainability long before it was fashionable. Our purchasing decisions have always been influenced by selecting vendors that are local and observe “best practices” and make decisions based on what is best for the product and the environment and not profit. Bluewater Grill has become a family of eight locations in Southern California and Arizona, focusing on coastal and resort communities. We employ close to one thousand people in the kitchen, as servers, hosts, bartenders, bussers, and managers. It is these people that are Bluewater Grill and that are responsible for our longevity. We share an intense dedication to quality in all aspects of food, service, hospitality, and facility that we call “blocking and tackling.” Simply translated, if you execute the basics successfully and consistently, success is the by-product. Operating a restaurant on a busy night is controlled chaos, but with the right people, systems, planning, attention to detail, and a lot of hard work, hot food comes out hot, and cold food comes out cold every single time.

9
[image: A man in a black cap, light blue button-up shirt, and khaki shorts sits near water outdoors, smiling and holding a can. Behind him are rocky cliffs and blue water under an open sky.]
10
[image: A server gives a plate of food with fries to a smiling woman at an outdoor waterfront restaurant. Another woman in a pink hoodie sits nearby. Boats and several buildings are seen across the water behind them.]
11This book is important not only to prepare some of our favorite recipes but to weave the concept into these recipes that ingredients matter. We hope you take the time to source the highest-quality wild or farmed product you can find and reward small producers for their efforts to do the right thing. It may cost a little more and take a little longer but, in the end, the quality will shine through and will make a difference in the result.


This book is important not only to prepare some of our favorite recipes but to weave the concept into these recipes that ingredients matter.
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[image: A woman is smiling and holding a piece of seafood, seated beside a man who looks at the food. Both sit at a table with several plates of seafood in front of them in a bright, casual restaurant setting.]
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[image: A woman wearing a white chef’s coat smiles as she holds a plated dish in both hands. She stands in a restaurant with shelves lined with bottles and a large chalkboard behind her.]
[image: A chef wearing a dark uniform and cap stands at a stove in a commercial kitchen, gripping the handle of a pan with tall flames rising from it. Stainless steel surfaces and kitchen equipment are visible in the background.]
[image: A hand holds a ladle, pouring melted butter onto two lobster tails that sit in a metal skillet on top of a stove. The scene shows the lobster tails being prepared, with the butter visibly drizzling over them.]
1415
[image: A waterfront restaurant with outdoor seating faces a marina where several boats are docked. In the background, palm trees and apartment buildings stand beneath an overcast sky. The photo is black and white.]
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Purchasing, Selecting & Seafood Care


Many people in the United States, especially those not living on a coast, lake, or waterway, prefer to cook beef, pork, and poultry as their main sources of animal protein rather than fish. Some reasons for this include not knowing what kind of fish to buy or how to prepare it, or the belief that cooking fish can make a house smell fishy, or because the cook simply doesn’t like fish. Yet fish is incredibly nutritious and heart healthy. In fact, fish is more healthful than red meat and even poultry. Species like salmon, mackerel, bluefish, and herring—all oily fish—are rich in omega-3 fatty acids believed to be both heart- and brain-healthy. The benefits of eating seafood have been proven by studies of fish-eating populations, especially those in Japan and Scandinavia. Eating fish also adds variety and interest to anyone’s regular diet.

Seafood is different from other types of food because freshness is the key for safety and flavor. To ensure you and your family and friends enjoy the best fish possible, especially when making our mouthwatering recipes ahead, remember these helpful pointers:


Seafood Buying Tips

Fish and shellfish should always be purchased fresh or fresh-frozen. Although this may sound like an obvious statement, sometimes the supply chain takes too long to get fresh seafood to local stores, shortening its shelf life so that it appears unappetizing to the consumer. In addition, many types of fish and seafood, including shrimp, squid, and scallops, are not available fresh in many parts of the country, so frozen is the only alternative for these items as well as some varieties of finfish.

The first step is to ask questions. Learn about the various and unfamiliar species being sold and the fishing method used, which this book is intended to help you with. For the more ethically minded, learn the difference between seafood harvested in US waters and those brought in from overseas. All of this plays a vital role in purchasing the most sustainably harvested or farmed and freshest seafood available.

After receiving a little education, and now admiring that delicious piece of fish behind the glass you’re eager to prepare for your family and friends, refer to these helpful tips before you make the purchase:

Seafood should never smell fishy. In fact, fresh fish should never have any unusual or offensive odor whatsoever. Always ask to smell the fish before you buy. Don’t wait until you’re home to discover the seafood you bought is spoiled. This tip refers to not only buying fresh fish, but all seafood including shellfish, such as crab and scallops.

17
[image: A fishmonger in a white uniform and hat stands behind a seafood counter displaying fresh whole fish, oysters, and shellfish. Shelves with ingredients are visible in the background.]
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[image: A man in a red cap, white t-shirt, and black apron stands at a blue cutting board, carefully filleting a large fish. The scene is set indoors, with kitchen or market elements visible behind him.]
19If the fish you like has its head still intact, take a moment and inspect the eyes, which should always be clear. Cloudy eyes are a sure sign the fish is not fresh or has been previously frozen. Same with the gills. They should be bright red. Light pink or brown gills indicate a mishandled fish or one that has already spoiled.

Inspect the flesh or meat. Fresh fish should be firm and spring back when touched. If your finger leaves an impression, the meat is soft and has probably deteriorated.

Examine the skin of the fish. The exterior should be clean, and if there are any fins intact, they should look crisp and moist, not discolored or dry, particularly around the edges.

For species such as clams, crab, lobster and the like, buy live whenever possible. This ensures the freshest quality rather than frozen prepackaged products.

When buying live shellfish like clams, mussels, and oysters, the shells should be tightly closed. If they are open, they should close when you touch them. They should also be housed in circulating seawater or held in a cold case. If they are displayed on ice, make sure they are very cold—and alive.

For live crab and lobster, if you don’t catch it yourself, they too should be stored in a circulating marine tank. They should be lively, especially when removed from the water. Do not purchase those that are limp and lifeless. If buying cooked crab or lobster, examine their shell. The exterior should be free of cracks and should smell clean and fresh.

If traveling a good distance, have the supermarket or fishmonger add a bag of ice with your seafood purchase. Your fresh fish must stay cold if you want it to remain fresh. Better yet, bring a cooler with some ice when shopping for fresh seafood no matter how far you are traveling. Even a short trip in the summer heat can reduce the quality of your purchase. It is a good idea to complete all your other errands before buying seafood so you can go straight home.



Seafood Care

Once home, it is best to remove the wrapping from the market and immediately place your seafood in the coldest part of the fridge. Make sure it’s not too crowded with other items. The coldest part of the fridge is the back. If you are refrigerating more than one seafood, do not store them together in one container or plate, and do not let the juices from one seafood come in contact with another seafood.

If you find yourself purchasing frozen seafood, keep it frozen until you are ready to prepare and cook it. To properly thaw, defrost in the refrigerator and never at room temperature. Also, plan ahead, as you may need to defrost the day before your dinner party or family gathering.

Live seafood, like clams, crab, or lobster cannot be frozen, but they should last for a couple days if you keep them in an open container on ice in a cool, dark place. (Note: Do not cover the live seafood with ice as marine seafood will quickly die in fresh water.) 20Also remember that live seafood needs air to breathe, so always remove them from the bag or container they were sold in. To properly store live shellfish, wrap in damp paper and store in the refrigerator with ice packs to keep as cold as possible, but do not freeze.

You should eat your seafood within three days of purchase if kept fresh, one or two days if kept alive. If you are going to remember one rule when it comes to caring for your seafood, remember this one—fresh seafood is best when consumed the day of purchase. The longer it sits, the quicker it deteriorates, as most fresh seafood has already been in transit four to six days before reaching the market.

If you will not be eating your purchase right away, go ahead and freeze it in a ziptop bag. Most fish species freeze well. You don’t want to wait a few days and then decide to freeze. When you’re ready to eat, take your fish out of the freezer and place the bag in a bowl of cold water until thawed. We do not recommend freezing live shellfish.

Finally, although we are introducing you to a variety of fish and shellfish—the species we serve at Bluewater Grill—keep in mind many other species are out there for you to try. Feel free to experiment, try those other fish, and see what you like best. Regardless of what you choose, always remember to buy from a reliable source, and always buy fresh whenever possible.



Sustainability

We’re sure you’ve heard the term sustainable seafood. But what does it mean? In a nutshell, it’s seafood, whether fished or farmed correctly, which can exist in the long term without compromising the species’ survival or the integrity of the surrounding ecosystem. It also means you—our guest and home cook—have the power to make a difference through the choices you make when purchasing seafood, just like we do at Bluewater Grill. As you make the proper choices, the demand influences the supply, which ultimately brings more sustainable seafood into the marketplace.

Our goal is to bring you those fish and shellfish from well-managed fisheries committed to seafood sustainability—essentially the seafood you’ll find throughout the pages of this book—to your kitchen table to be enjoyed by you and your friends and family.

21
[image: A close-up view shows a piece of salmon with the skin on, resting over an open flame grill. Wisps of smoke rise from the hot grill grates beneath the fish, which is seared with clear lines. Only part of the salmon is visible.]
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Signature Cocktails As We Set Sail


As avid boaters, we enjoy “boat drinks” when on the water. Our boat drinks consist of cocktails made with rum, tequila, wine, or vodka, served either on the rocks, blended, or frozen. Personally, we prefer rum. In fact, I love rum so much we developed our own rum brand, which we call Catalina Rum Company. We sell the concoction exclusively at our restaurants. We have a light rum from Jamaica and a dark rum from the Dominican Republic with labels designed to commemorate the Catalina Island experience. My two favorite rum drinks in this chapter are the Captain’s Mai Tai and Cucumber Mojito.

23
[image: A person reclines on a boat, legs stretched out, wearing a floral dress. They hold a cocktail in one hand while gazing at the sunset above calm water. The scene shows relaxed posture and tranquil surroundings.]
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[image: Three cocktails on a wooden board with ice, each garnished with fruit and herbs. Behind them are two bottles labeled Catalina. A honey dipper and thyme sprigs rest on the board alongside the drinks.]
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Rum Concoctions
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Captain’s mai tai

The mai tai was invented by Victor Jules Bergeron Jr., also known as Trader Vic, in 1944. Bergeron was the owner of a tiki restaurant in Oakland, California. He tested the drink on two friends from Tahiti, who exclaimed, “mai tai-roa aé!” This means “out of this world—the best!” in Tahitian. Our version of the Mai Tai is the classic Trader Vic recipe and is the same recipe enjoyed at many of our favorite yacht clubs and on our boats during the summer season. We love it so much, we had an enamel mug created featuring the recipe and our favorite yacht club flags, which we offer at all our restaurants.

Makes 1 Cocktail

1 ounce white rum

1 ounce dark rum

½ ounce triple sec

¼ ounce orgeat

¼ ounce simple syrup

½ ounce fresh lime juice

½ ounce dark rum floater

Garnish: lime wedge and Luxardo cherry

Add the white and dark rums, triple sec, orgeat, simple syrup, and lime juice to a shaker. Fill with crushed ice and shake vigorously. Pour the contents including the ice into a double old-fashioned glass. Float the dark rum (Meyer’s or Gosling’s black seal rum) on top. Garnish and serve.



Cucumber mojito

Havana, Cuba, is the birthplace of the mojito, although its exact origin is a subject of debate. It was known that the native people had remedies for various tropical illnesses, so a small boarding party went ashore on Cuba and came back with ingredients for an effective medicine. Our version of the classic mojito adds muddled cucumber for a refreshing and attractive cocktail. Enjoyed on hot summer days, the cucumber ribbon adds an exotic and fresh look.

Makes 1 Cocktail

2 thick cucumber slices (peeled)

6 fresh mint leaves

2 ounces white rum

1 ounce fresh lime juice

¾ ounce agave syrup

Club soda, as needed

Garnish: Cucumber ribbon and mint sprig bouquet

Add the cucumber and mint leaves to a shaker and lightly muddle. Add the rum, lime juice, and agave syrup and fill with ice. Shake vigorously and pour the contents including the ice into a mason jar. Top with club soda and stir. Using a mandolin or sharp knife, cut strips lengthwise of cucumber 4 to 6 inches long, the width of the cucumber, and ⅛ inch thick, and place on bamboo skewer. Garnish and serve.
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El cubano

This drink is our cocktail to shake off the cobwebs from a late night since it contains sugar and caffeine and a little “hair of the dog.” Unlike a Cuba Libre (rum and Coke), which can be sweet, this version is lighter and crisper and very refreshing. Named after its Cuban origin, it translates to “the Cuban.”

Makes 1 Cocktail

2 ounces dark rum

½ ounce Coca-Cola

1 ounce soda water

2 lime wedges, juiced

Garnish: Fresh lime wedge

Add the rum, cola, soda water, and lime juice to a double rocks glass filled with ice. Stir, garnish with a fresh lime wedge, and serve.

[image: Several whole green limes are arranged together, with one lime sliced in half and resting on top, clearly displaying its moist, segmented interior against the pile of whole limes.]
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[image: Three cocktails, each garnished with lime, chili, and pineapple slices, sit on a tabletop. Behind them is a metal cocktail shaker. Lime wedges and a small glass filled with dark liquid are placed nearby on the table.]
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Margaritas
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Classic margarita

The margarita is the national drink of Mexico and, as frequent visitors to the Baja Peninsula cities of Cabo San Lucas, La Paz, and Loreto, we have developed a true love of this cocktail. While there are conflicting stories of the origin of the margarita, we favor the one that it is named after actress Rita Hayworth (whose real name is Margarita Cansino) when she was performing in Tijuana in the 1940s. No matter the history of the drink, the margarita has become a staple in Southern California.

Makes 1 Cocktail

1 lime wedge

Coarse salt, as needed

2 ounces blanco tequila

1 ounce triple sec

1 ounce fresh lime juice

Garnish: Lime wedge

Run a lime wedge around the rim of a double old-fashioned glass. Dip the rim in coarse salt and set aside.

Add the tequila, triple sec, and lime juice to a shaker. Fill with ice and shake vigorously. Pour the contents including the ice into the prepared glass. Garnish and serve.



Coconut margarita

The piña colada has a way of making the taste of rum disappear, so many a novice drinker has fallen victim to this rum-based drink. We decided it was better to use tequila, which stands up better to the taste of coconut so you can taste the alcohol. The tropical ingredients always make us smile since it brings back memories of Hawaiian vacations spent at the Grand Wailea or the Outrigger Canoe Club.

Coco Mix

Makes ½ Cup

¼ cup Coco Lopez Coconut Cream

1 ounce fresh pineapple juice

1 ounce unsweetened coconut milk

Coconut Margarita

Makes 1 Cocktail

Toasted coconut flakes

2 ounces blanco tequila

½ ounce triple sec

½ ounce fresh lime juice

1 ounce Coco Mix + enough for rim Garnish: Pineapple slice

To make the Coco Mix: Add the coconut cream, pineapple juice, and coconut milk to a glass jar. Mix well to combine, then seal and refrigerate until needed, up to 2 weeks.

Dampen the rim of a double old-fashioned glass. Dip the rim in the Coco Mix and then the toasted coconut flakes and set aside.

Add the tequila, triple sec, lime juice, and Coco Mix to a shaker. Fill with ice and shake vigorously. Pour the contents including the ice into the prepared glass. Garnish and serve.
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Pilikia margarita

Named after our swordfish harpoon boat Pilikia (which means “trouble” in Hawaiian), the Pilikia is a twist on the classic margarita that uses agave syrup and orange bitters. While we have never gotten into trouble while drinking Pilikias, we have had a lot of fun shaking them up aboard Pilikia and sharing them with our family, friends, and guests.

Makes 1 Cocktail

1 lime wedge

Coarse salt, as needed

2 ounces blanco tequila

½ ounce triple sec

1½ ounces fresh lime juice

½ ounce agave syrup

2 dashes orange bitters Garnish: Lime wedge

Run a lime wedge around the rim of a double old-fashioned glass. Dip the rim in coarse salt and set aside.

Add the tequila, triple sec, lime juice, agave syrup, and bitters to a shaker. Fill with ice and shake vigorously. Pour the contents including the ice into the prepared glass. Garnish and serve.



Serrano margarita

The serrano is a hot chili pepper that adds a touch of “heat” to this take on the classic margarita. As the popularity of tequila has exploded in the last few years, mixologists have developed countless tequilabased drinks in the last few years. Our favorite is the Serrano, which opens the tastebuds to make any meal at Bluewater Grill more enjoyable.

Makes 1 Cocktail

1 lime wedge

Tajín, as needed

1 or 2 thick slices serrano pepper

2 ounces blanco tequila

½ ounce triple sec

1½ ounces fresh lime juice

½ ounce agave syrup

¼ ounce fresh orange juice

Garnish: Lime wedge

Run a lime wedge around the rim of a double old-fashioned glass. Dip the rim in Tajín and set aside.

Add the serrano pepper to a shaker and lightly muddle. Add the tequila, triple sec, lime juice, agave syrup, and orange juice and fill with ice. Shake vigorously and pour the contents include the ice into the prepared glass. Garnish and serve.
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[image: A wooden table with a pitcher of white sangria containing fruit slices, a glass of sangria, a pitcher of red sangria, a glass of red sangria, and a wooden board holding assorted fresh fruits.]

34
Red sangria

Sangria, a traditional Spanish beverage, is a refreshing mix of wine, fruit, and other flavorful additions. It’s enjoyed globally for its vibrant, festive character. Our classic red sangria is made with red wine, typically a bold variety like Rioja or Tempranillo, and enhanced with sliced fruits like oranges, limes, and apples. It’s often sweetened with a splash of orange juice and brandy and topped with soda water for extra zest.

Our white sangria is a lighter variation, using white wine such as Sauvignon Blanc, Pinot Grigio, or Spanish Verdejo to keep with the theme. We then add fruits like apples, peaches, berries, and grapes, to create a crisp and fruity flavor profile. Both versions can be customized or fortified with other liqueurs for added complexity. Served chilled at summer gatherings, sangria embodies conviviality and versatility, making it a perennial crowd-pleaser.

Makes 1 Quart

1 (750 ml) bottle Spanish Rioja red wine

4 ounces fresh orange juice

¼ cup brandy

2 cups mixed fresh fruit (apples, peaches, berries, oranges, lemons)

4 ounces club soda or sparkling water

Garnish: Orange and lime wheel, apple slices

Fill a quart pitcher with the wine, orange juice, brandy, and fresh fruit. Let sit 8 to 12 hours.

To serve, fill a wineglass with ice. Add one orange wheel, lime wheel, and two slices of apple. Pour the sangria over the ice, top with 1 ounce club soda, and serve.



White sangria

Makes 1 Quart

3 cups mixed slices of apples, peaches, strawberries, oranges, lemons, cucumber

¼ cup sugar

¼ cup brandy

¼ cup triple sec

1 (750 ml) bottle chilled Spanish Verdejo
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[image: A vibrant mix of strawberries, raspberries, blackberries, and clusters of red and yellow currants sits closely packed on a rustic wooden surface. Some green leaves are visible among the fruit.]
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[image: A Bloody Mary with shrimp, olives, lime wedge, and green beans as garnish sits next to a copper mug with a lime wheel on top. Both drinks rest on a dark mat, with the background softly blurred.]


OPS/images/f0021-01.jpg





OPS/images/f0006-01.jpg





OPS/images/f000ii-01.jpg






OPS/images/f0012-01.jpg








OPS/images/f0009-01.jpg





OPS/images/f0035-01.jpg








OPS/html/nav.xhtml


Navigational Table of Contents



		Cover Page


		Half-Title Page


		Title Page


		Copyright Page


		Dedication


		Contents


		Preface


		Introduction


		Purchasing, Selecting & Seafood Care

		Seafood Buying Tips


		Seafood Care


		Sustainability






		Signature Cocktails As We Set Sail

		Rum Concoctions

		Captain’s Mai Tai


		Cucumber Mojito


		El Cubano






		Margaritas

		Classic Margarita


		Coconut Margarita


		Pilikia Margarita


		Serrano Margarita






		Wine-Based

		Red Sangría


		White Sangría






		Vodka Sippers

		American Mule


		Bloody Mary


		Buffalo Milk










		California Shores

		Crab and Shrimp Louie


		Dungeness Crab with Homemade Cocktail Sauce and Garlic Aioli


		California Spiny Lobster “Puerto Nuevo Style”


		Gemelli Pasta with Pesto, Shrimp, and Scallops


		Panko Calamari Steak with Homemade Tartar Sauces


		Sautéed Calamari Steak


		San Francisco Cioppino


		Petrale Sole (or Sautéed Sand Dabs) Meunière


		Sole Doré


		Blackened Swordfish with Chipotle Rice


		White Sea Bass Adobada with Grilled Pineapple Salsa and Green Rice


		White Sea Bass with Thai Coconut Curry






		Pacific Northwest & The Aleutian Chain

		Oysters on the Half Shell with Mignonette


		Roasted Oysters—Three Ways


		Steamed King Crab Legs


		Salmon Gravlax


		Cedar Plank Salmon with Maple Dijon Glaze


		Salmon with Chimichurri


		Salmon with Mushrooms, Spinach, and Red Chili Chimichurri


		Orange and Walnut–Crusted Halibut with Scalloped Potatoes


		Miso-Glazed Sablefish (Black Cod)






		Midwest Lakes & Riverbanks

		Trout Amandine


		Panko-Crusted Walleye


		Smelt Fry with Garlic Aioli


		Lake Superior Whitefish with Mousseline Sauce






		Atlantic & Mid-Atlantic Seaboard

		Ipswich Steamer Clams


		Provençale-Style Steamed Clams


		New England Clam Chowder


		Manhattan Clam Chowder


		Traditional Oyster Stew


		Seafood Stew


		Steamed Mussels with Spanish Chorizo


		Steamed Mussels with Thai Red Curry


		Steamed Mussels with Thai Green Curry


		Seared Scallops with Bacon and Roasted Jalapeño Aioli


		Seared Scallops with Goat Cheese Grits


		Ponzu Scallops with Wasabi Aioli


		Maine-Style (Cold) Lobster Roll


		Connecticut-Style (Hot) Lobster Roll


		New England Lobster Bake


		Baked Stuffed Lobster with Crab and Shrimp


		Maryland-Style Crab Cakes


		Panko-Breaded Soft-Shell Crab


		Sautéed Soft-Shell Crab with Lemon Caper Beurre Blanc


		Baked Atlantic Bluefish with Green Rice and Beefsteak Tomatoes


		Pan-Seared Striped Bass a L’Amatriciana


		Baked Haddock with Buttery Ritz Cracker Crumbs






		Southern Waterfront & The Gulf

		Oysters Rockefeller


		Oysters Bienville


		Salt and Pepper Fried Whole Shrimp


		New Orleans–Style Barbecue Shrimp


		Shrimp and Chicken Gumbo


		Creole Jambalaya with Blackened Shrimp


		Sake and Soy Florida Grouper with English Cucumber Salad


		Pan-Seared Pompano with Lemon and Beurre Monte


		Blackened Catfish with Steamed Mustard Greens


		Blackened Redfish with Shrimp Étouffée and Creole Rice






		Australia, Oceania & The Hawaiian Archipelago

		Garlic Butter Australian Tiger Prawns


		Australian Beer-Battered Fish


		Australian Fish Pie


		Barramundi with Crab, Arugula, Coconut Rice, and Jalapeño Lime Vinaigrette


		Ora King Salmon with Hatch Green Chile Ponzu and Sunchoke Salad


		Seared (Ahi) Tuna with Soy Mirin and Crispy Rice


		Yellowfin (Ahi) Tuna with Miso Butter Sauce and Coconut Ginger Rice


		Ponzu Ahi Tuna Poke


		Mahi Mahi with Lemon Pepper Crust and Cilantro Chili Hollandaise


		Grilled Hawaiian Ono with Coconut Lime Sauce


		Opakapaka with Macadamia Nut Crust and Pineapple Salsa






		Faraway Coastlines

		Spanish Octopus with Brava Sauce and Garlic Aioli


		Seafood Paella Valenciana


		Catalonian “Zarzuela” Seafood Stew


		Zuppa di Pesce


		Bouillabaisse with Rouille


		Bahia Seafood Stew with Brazilian Coconut


		Branzino with Sautéed Spinach, Mushrooms, and Balsamic Glaze


		Dover Sole with Lemon Butter Sauce






		Acknowledgments


		Metric Conversions


		Index








Landmarks



		Cover Page


		Half-Title Page


		Title Page


		Copyright Page


		Dedication


		Contents


		Preface


		Introduction


		Start of Content


		Acknowledgments


		Index







List of Pages



		i


		ii


		iii


		iv


		v


		vi


		vii


		viii


		ix


		x


		xi


		xii


		1


		2


		3


		4


		5


		6


		7


		8


		9


		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


		50


		51


		52


		53


		54


		55


		56


		57


		58


		59


		60


		61


		62


		63


		64


		65


		66


		67


		68


		69


		70


		71


		72


		73


		74


		75


		76


		77


		78


		79


		80


		81


		82


		83


		84


		85


		86


		87


		88


		89


		90


		91


		92


		93


		94


		95


		96


		97


		98


		99


		100


		101


		102


		103


		104


		105


		106


		107


		108


		109


		110


		111


		112


		113


		114


		115


		116


		117


		118


		119


		120


		121


		122


		123


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		135


		136


		137


		138


		139


		140


		141


		142


		143


		144


		145


		146


		147


		148


		149


		150


		151


		152


		153


		154


		155


		156


		157


		158


		159


		160


		161


		162


		163


		164


		165


		166


		167


		168


		169


		170


		171


		172


		173


		174


		175


		176


		177


		178


		179


		180


		181


		182


		183


		184


		185


		186


		187


		188


		189


		190


		191


		192


		193


		194


		195


		196


		197


		198


		199


		200


		201


		202


		203


		204


		205


		206


		207


		208


		209


		210


		211


		212


		213


		214


		215


		216


		217


		218


		219


		220


		221


		222


		223


		224


		225


		226


		227


		228


		229


		230


		231


		232


		233


		234


		235


		236


		237


		238


		239


		240


		241


		242


		243


		244


		245


		246


		247


		248


		249


		250


		251


		252


		253


		254


		255


		256


		257


		258


		259


		260


		261


		262


		263


		264


		265


		266


		267


		268


		269


		270


		271


		272


		273


		274


		275


		276


		277


		278


		279


		280


		281


		282


		283


		284


		285


		286


		287


		288


		289


		290


		291


		292


		293


		294


		295


		296


		297


		298


		299


		300


		301


		302


		303


		304


		305


		306


		307


		308


		309


		310


		311


		312


		313


		314


		315


		316


		317


		318


		319


		320


		321


		322


		323


		324


		325


		326


		327


		328


		329


		330


		331


		332


		333


		334


		335


		336


		337


		338








OPS/images/f000x-01.jpg
_“‘,
22y

|






OPS/images/f0005-01.jpg





OPS/images/f0005-02.jpg





OPS/images/f0005-03.jpg





OPS/images/f000iii-01.jpg





OPS/images/cover.jpg
™
FLAVORS

=S H2R E
THE \

NOSTALGIC SEAFOOD RECIPES
CELEBRATING OUR COASTS & WATERWAYS

/ | Z 7, z " — : iR ‘_ -- "h
.,/'/; Z o & b : 4 - ‘-”’3}- V
/]lM ULCICKAS « RICHARD STAUNTON

S





OPS/images/f0036-01.jpg





OPS/images/f0032-01.jpg





OPS/images/f0023-01.jpg





OPS/images/f0027-01.jpg





OPS/images/f0004-01.jpg





OPS/images/title.jpg
FLAVORS

NOSTALGIC SEAFOOD RECIPES
CELEBRATING OUR COASTS & WATERWAYS

JIM ULCICKAS o« RICHARD STAUNTON

with JAMES O. FRAIOLI

YT 7Y
CULINARY BOOK CREATIONS
NS A

Skyhorse
Publishing






OPS/images/half.jpg
FLAVORS





OPS/images/f0014-01.jpg





OPS/images/f000iv-01.jpg
e |e?






OPS/images/f0018-01.jpg





OPS/images/f0010-01.jpg





OPS/images/f0003-01.jpg





OPS/images/f0024-01.jpg





OPS/images/f0028-01.jpg





OPS/images/f0013-02.jpg





OPS/images/f0013-01.jpg





OPS/images/f0017-01.jpg





OPS/images/f0013-03.jpg





