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  Introduction




  During the first few years of my marriage, my husband was a commercial fisherman. Back then, whenever I’d find myself about to meet someone for the first time, I would dread the moment when the conversation might turn to the subject of our spouses. The revelation that my husband was a commercial fisherman invariably drew a look of surprise or a stunned silence. But in my heart of hearts I was as shocked as anyone to find myself married to a fisherman. After all, commercial fishing is a world of manual labor and macho men, big on brawn and short on brains, isn’t it? Why would I want to have anything to do with it?




  The stereotypes are partly true—commercial fishing is a place for macho men and misfits (terms I use with complete affection), and anyone who wants to hide out from society at large. If you’re willing and able, all comers are welcome to try this backbreaking, risky line of work.




  You probably don’t know any commercial fishermen. Most of us don’t. They work on the water while the rest of us spend our days on firm ground. They work all hours of the day (and any day of the year the weather and quotas allow them to fish), while we work nine to five, weekends off. They come and go from fishing ports where, unless you’re in a business that repairs or supplies the boats, you’re not likely to ever go.




  I was introduced to this mysterious world shortly after I started dating the man who would later become my husband (actually, when we met, he was building custom boats). It wasn’t long before I wanted to tell others about this interesting business and quirky group of people. It seemed only natural to do that by writing a seafood cookbook—it’s food, after all, that commercial fishermen provide to us. (Plus, I love cookbooks.) It seemed everyone I knew—even good cooks—were confounded by the thought of cooking seafood at home: “I love seafood—it’s what I always order when we eat out—but I don’t know how to cook it,” was something I heard over and over. Aha! I would show them how to cook delicious seafood dishes, and give them a glimpse into the world of fishing!




  What attracts a person to commercial fishing? Certainly the physical environment is part of it; “being out on the water” is always mentioned when fishermen are asked what they like about their jobs. Fishing also offers a way to “get away from it all”—the rest of us and the petty hassles of everyday life ashore. I believe a lot of people who fish for a living have chosen fishing, at least partially, for this reason. One of the trade-offs, though, is a schedule that is unpredictable from day to day, making it hard to find partners who will put up with that part of the bargain.




  The two other most frequently mentioned reasons for wanting to go fishing are being one’s own boss (even crew are “self-employed”) and the satisfaction that comes from meeting the challenges of the job. Certainly most of us can understand the appeal of independence, but it has a cost: Fishermen have no guaranteed income. And the challenges that fishermen love meeting would drive most people crazy: working in an environment that is dangerous and unpredictable, and figuring out how to bring back a commodity that remains hidden from view until the net or trap is aboard—and for prices that fluctuate as wildly as the stock market. Surviving and thriving in this business requires physical strength and mental acuity in equal measures.
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    “We used to haul in by hand. If you had 10,000 pounds of butterfish, you’d haul until you couldn’t haul no more, and then the boat would roll and you’d pinch it against the rails and pull it up some more when the boat rolled back. Then when you’d get to the cod end, we’d hook the whip to it and lift it in. Four guys could pull in a net of 10,000 pounds. I wouldn’t still be fishing without net drums. People used to retire in their fifties unless they were the captain.”




    —a fisherman from


    Narragansett, Rhode Island


  




  These traits—a love of the sea, an independent spirit, and an enjoyment of physical work—are shared by most fishermen, despite any differences in background and education. Don’t think of them as a “group,” however; most of them tend to be loners rather than team players.




  As I investigated the history of commercial fishing in New England for the original edition of this book, I was fascinated to learn that it was of crucial economic importance to the early colonists and to the funding of the Revolutionary War. By the late nineteenth century the fishing schooners of Gloucester, Massa chusetts, made up the most successful fishing fleet in the world. The state of Maine is still the nation’s largest supplier of fresh lobster.




  As you may know, New England fishermen today face more restrictions than even before. There is disagreement between fishermen and scientists as to whether certain species have been “overfished” or not, and there is great disagreement between fishermen and the government on how to address the problems. Some fishermen do not admit to any serious changes in the stocks at all, saying that fish populations are cyclical, while others who do admit declines in populations blame them on pollution, or fisheries other than the one in which they participate: Gillnetters blame draggermen, draggermen blame gillnetters, and ‘round and ‘round it goes.




  It is not my purpose in this book to take a stand on the issues of fishing and government regulations. I believe that fishermen and commercial fishing will find a way to carry on as long as we have oceans and the hardy souls eager to venture out on them.




  The recipes in this book are meant to encourage you to try a variety of seafood in a variety of ways. Many of these recipes are my own invention (when my husband was a fisherman, there was a steady supply of seafood coming through the door and I had to do something with it). Others are ones I’ve adapted from miscellaneous sources over the years; those are credited to the originator.




  The old saying “There is nothing new under the sun” is true, especially when it comes to recipes, but I hope you’ll find a collection here that is new to you, and one you’ll turn to again and again. I am confident that you can reproduce these dishes in your own kitchen to rave reviews from family and friends.




  I hope this book will also provide you with a look inside the world of commercial fishing—who the fishermen are and how the seafood on your plate got there. I hope it will give you a new respect for the men and women who go down to the sea in ships. This book is my tribute to them—the ones out there today and all who have gone before.




  Help keep the tradition of commercial fishing going by buying seafood, and help yourself by eating it. Adding more wild-caught seafood to your diet is a smart, delicious, healthy way to eat!




  Martha W. Murphy




  

    CHAPTER 1




    Starters




    Recipes




    ————————




    Smoked Bluefish Pâté




    Crab and Roasted Red Pepper Dip




    Clams Casino




    Garlic Shrimp




    Smoked Salmon with Herbed Cheese Spread


  




  





  

    This chapter contains six recipes for seafood as a starter, an hors d’oeuvres—a great way to offer your guests a small portion of something special before dinner or as part of a dinner buffet.




    These recipes call for commonly available seafood (finfish and shellfish), smoked and fresh. There is something here for every season and every pocketbook. And most of the dishes can be made in advance—completely or partially—always a plus when you’re hosting a party.




    Don’t consider these recipes the beginning and end of starters; many other ideas are tucked into the chapters that follow. Broiled oysters served with lemon wedges and chilled cocktail sauce or homemade herbed mayonnaise make a lovely hors d’oeuvres; directions for preparing them can be found at the beginning of Chapter 6. Then there are the seafood pizza recipes—always popular as finger food when cut into small wedges (see Chapter 2).




    I hope you’ll find recipes here that you’ll love and make again and again. And remember, you can substitute your favorite seafood in many of these recipes. So, go ahead, improvise and have some fun!


  




  Smoked Bluefish Pâté




  




  Smoked fish makes a great hors d’oeuvre on its own but for variety it is wonderful made up as a pâté. Here, smoked bluefish is paired with caramelized onions and mushrooms, herbs, brandy, and goat cheese. Rich and flavorful, it spreads well on rye toasts, crackers, or endive—a great start to an evening. You can also prepare it in advance and add it to your picnic basket with a loaf of crusty bread and a bunch of red grapes. This recipe can also be made with smoked mackerel.




  Makes about 2 cups of pâté




  1 tablespoon oil




  1 tablespoon butter




  ³/₄ cup chopped onion




  1 cup sliced mushrooms




  2 peppercorns




  1 whole clove




  1 bay leaf




  3 juniper berries, crushed (optional)




  ¹/₄ cup brandy




  ¹/₂ pound smoked bluefish (or smoked mackerel)




  5 ounces goat cheese (or cream cheese)




  2 tablespoons light cream




  In a large, heavy skillet heat the oil and butter over medium heat. Add the onion, mushrooms, and spices, and cook, stirring occasionally, until the vegetables are tender and have golden brown edges. Pour in the brandy and continue to cook until the liquid has reduced by half. Remove from the heat, and when cool enough to touch, remove and discard the bay leaf and clove.




  Place the vegetable mixture in the bowl of a food processor. Pull the skin off the bluefish and add it in chunks to the vegetables. Add the cheese, in bits, and the cream. Pulse to blend completely, scraping down the side of the bowl with a spatula a couple of times. When the mixture is smooth, transfer it to a small serving dish; cover and chill for at least 1 hour before serving.




  *Note: For a chunky pâté, reserve some of the caramelized vegetables to stir into the pâté after it has been blended.
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    When fishermen are asked what they like about fishing, they always mention the physical beauty of the ocean and the opportunity to be out on it for long silent stretches, and “doing what I want, when I want, and how I want.”


  




  Crab and Roasted Red Pepper Dip




  




  This “dip” is versatile! Use it to top cooked whole artichoke hearts (chilled) for a first course; pile it into a ripe avocado for a special luncheon; smear it over crisp bruschetta for party food; or put it out with pita chips for dipping. Try it once and you’ll find many more uses for it.




  Makes about 3 cups




  ¹/₂ pound cooked lump crabmeat




  2 cups sour cream




  1 red bell pepper, roasted, skin and seeds removed, and chopped (about ²/₃ cup) (see below)




  2 tablespoons chopped fresh basil




  1 clove garlic, pressed




  ¹/₄ cup chopped scallion




  Salt and pepper to taste




  Combine all ingredients well in a large bowl. Cover and refrigerate for at least 1 hour before serving to allow flavors to develop. Remove from refrigerator 10 minutes before using so that the mixture is not ice cold.




  

    How to Roast Peppers




    Wash the peppers and place them, whole and barely touching, on a cookie sheet or in a shallow pan. Set under a hot broiler, 4–6 inches from the flame. Turn occasionally with tongs and broil until the skin is completely blackened.




    Place the roasted peppers in a brown paper bag, close the top, and let them cool for a few minutes. When the peppers are cool enough to handle, pinch and lift off the charred skin (it will come away easily), working over a bowl to catch any juices (save for the recipe, if needed, or add to a salad dressing if desired). Discard the blackened skin, then halve the peppers and remove and discard the seeds. The roasted peppers are now ready to be used in any recipe that calls for them.




    Roasted peppers can be stored in the refrigerator for a day or two before using.
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  Clams Casino




  




  Served in the shell, this dish makes a pretty presentation as well as a tasty party food. Allow about 4 per person as a first course or as an item in a buffet. The bacon is the perfect partner to the flavor of the clams.




  Makes 24 clams casino




  24 live littleneck or cherry stone clams




  ¹/₄ cup finely minced onion




  ¹/₈ cup finely minced green bell pepper




  ¹/₈ cup finely minced sweet red bell pepper




  2 tablespoons chopped fresh parsley




  ¹/₂ cup dried bread crumbs, or cracker crumbs




  2 tablespoons olive oil




  Lemon juice, or white wine




  4 slices of bacon, cut into 24 small pieces




  Lemon wedges




  Set oven temperature to 450°F.




  Scrub the clams under cold running water to remove any grit from the shells. Open the clams with a clam knife, working over a bowl to catch juices. (Strain and reserve any juices that accumulate in the bowl.) Once the clams are open, use the knife to loosen the clam meat attached to the shell (leaving the meat sitting in that half of the shell).




  Arrange the clams (on the half-shell) on a cookie sheet; set aside.




  In a mixing bowl combine the minced vegetables, parsley, bread or cracker crumbs, and olive oil. Add the strained clam juice, and a small spritz of fresh lemon juice or white wine (barely a teaspoon). Mix to combine thoroughly.




  Carefully place equal amounts of the topping on each raw clam. Top that with a piece of bacon. At this point, you can cover and refrigerate the clams until ready to cook.




  Place the tray of clams in a preheated oven and bake for 10 minutes or until the bacon is cooked. Finish under the broiler for a crisper top, if desired—watch closely so they do not burn! Serve piping hot, with lemon wedges and small forks on the side.




  Garlic Shrimp




  




  This easy-to-make and delicious shrimp appetizer will dress up any party table. More good news: You can marinate the shrimp the night before and finish up the recipe in 30 minutes.




  Serves 8




  5 tablespoons mayonnaise




  ¹/₂ teaspoon black pepper




  5 tablespoons lemon juice




  4 garlic cloves, minced




  2 pounds raw large shrimp, shelled* and deveined




  1 cup whole grain bread crumbs




  1 teaspoon crushed dried basil




  2 tablespoons melted butter




  In a medium-size bowl, combine mayonnaise, pepper, lemon juice and garlic; stir until well blended.




  Place shrimp in a large shallow glass dish. Pour marinade over shrimp, toss until evenly coated with marinade and cover the dish tightly with plastic wrap. Store in refrigerator for a minimum of 4 hours or overnight.




  Place a sheet of parchment paper in a large shallow baking pan. In a small bowl, combine bread crumbs and basil.




  Remove the shrimp from the refrigerator and drain, reserving half the marinade in a bowl. Coat each shrimp with bread crumbs; place in a single layer on the parchment paper. Add the melted butter to the reserved marinade, stir, and using a small spoon dribble a little of the mixture over each shrimp until all of it is used.




  Bake for 20 minutes, or until opaque. Serve immediately.




  *Note: When you remove the shells from the shrimp, leave them intact at the tail; it adds flavor and makes it easy to pick up the shrimp to eat out of hand if you serve this as an hors d’oeuvre (and at a party, it makes a great one).




  Smoked Salmon with Herbed Cheese Spread




  




  Here, toasted slices of a baguette are spread with goat cheese and fresh herbs, then topped with cucumber, smoked salmon, and fresh dill. You can assemble a platter just before your guests arrive; then, remove from the fridge, squeeze fresh lemon juice over the top, and serve.




  Buy smoked salmon that has already been sliced. The recipe works just as well with cream cheese if you don’t like goat cheese.




  Serves 10




  FOR THE CHEESE SPREAD:




  10 ounces goat cheese (or cream cheese)




  2 tablespoons softened butter




  2 tablespoons finely chopped flat leaf parsley




  2 tablespoons finely chopped scallions




  1 tablespoon chopped fresh dill




  ¹/₂ teaspoon freshly ground black pepper




  FOR THE TOASTS:




  1 loaf of long slender crusty bread, thinly sliced




  2–3 tablespoons olive oil




  1¹/₂ pounds smoked salmon




  1 English cucumber, peeled and thinly sliced




  1 bunch of fresh dill




  2 lemons, cut in wedges




  To make the cheese spread: In a medium bowl combine all the ingredients well with a fork. Cover and refrigerate until ready to use.




  To make the toasts: Slice the bread in generous ¹/₄-inch slices. Brush both sides with a little oil and place under the broiler—watch closely! Toast each side until golden. Transfer to a rack to cool completely.




  To assemble: Spread each cooled toast with some of the herbed cheese mixture. Place a paper-thin slice of cucumber on the cheese and top that with a thin slice of smoked salmon. Place a small sprig of dill on the salmon; squeeze lemon juice over all. Serve immediately.
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    Pizza, it turns out, is not “junk food” after all. A wholesome crust topped with fresh herbs and vegetables and a little meat and cheese is a healthful meal. Add a crisp green salad, and you have dinner. Cut into small squares or triangles, pizzas also make fabulous finger foods for a party. The four recipes here will show you how to make delicious pizzas using seafood instead of sausage or pepperoni—yum!




    To keep things simple, you can buy pizza dough at the supermarket (it’s usually packaged in bags and kept in the dairy section). Or, for even better flavor, make your own with the Basic Pizza Dough recipe.




    The possibilities for seafood pizzas are far greater than this handful of recipes. Try lump crabmeat with fresh corn kernels and Fontina cheese. Or smoked mackerel with apples and Gorgonzola cheese. You will soon come up with your own combinations—enjoy!


  




  Basic Pizza Dough




  




  Makes enough for one 12-inch to 14-inch round pizza




  1 package dry yeast (2¹/₂ teaspoons)




  ¹/₂ teaspoon sugar




  ²/₃ cup warm water




  2 tablespoons olive oil




  2 cups unbleached white flour (King Arthur is best)




  ¹/₂ teaspoon salt




  Place the yeast, sugar, and ¹/₃ cup of warm water in a large bowl and stir to dissolve. Let sit for 10 minutes. Add the remaining ¹/₃ cup of water, olive oil, flour, and salt, and blend well. Form the dough into a ball, place on a floured board, and knead until smooth and elastic—about 5 minutes.




  Form the dough into a ball and place it in a large lightly oiled bowl. Turn the dough once so that it is lightly oiled on all sides. Cover the bowl with a clean dish towel and leave in a warm place for 1 hour. The dough should double in size. Punch it down and roll it out on a lightly floured board to use immediately or wrap well in plastic wrap and refrigerate until ready to use.




  You can add chopped fresh herbs, finely minced or pressed garlic, or grated Parmesan cheese to the pizza dough for added flavor, if you like.
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      Making Pizza Dough




      When making pizza dough, you can mix the ingredients by hand in a large bowl or in a food processor fitted with the dough blade. Either way, there is a little kneading required before letting the dough rise. It needs to rise for one hour but can then be refrigerated until you are ready to use it. Pizza dough will keep in the refrigerator for at least a week, so make a double batch and store half for later use.




      Shaping Pizza Dough




      Place the dough on a board sprinkled with a little flour. Using your hands or a rolling pin, flatten the ball of dough. Flour your hands or the rolling pin and, starting in the center of the dough, push down and out. It will be springy and will tend to pull back into a smaller shape than you’ve made. Once you have the dough in the shape and thickness you want, let it sit for fifteen minutes. Then, if necessary, stretch the dough again before topping.




      Using a Pizza Stone




      You can bake your pizza on a pizza stone, pizza pan, cookie sheet, or jelly roll pan. If you are using a metal pan, always give it a thin wipe of olive oil and then a sprinkle of cornmeal before laying the crust on it. With a stone, just a sprinkle of cornmeal is necessary to keep the dough from sticking and to produce a crispy crust. Preheating the stone for 15 minutes in a hot oven will give you an even crisper crust.
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