A Description of the Cookbook.
What if you woke up one morning to read in the newspaper that you would no longer be able to eat any kind of seafood because there simply wasn't any left in the world? 

Sound shocking? The way things are going, that scenario is rapidly becoming a possibility, at least for an alarming number of species we all know and love. The ocean has always been humanity's largest source of protein, and for the first time in history this vital food supply is at risk.

Today, 15 of the world's 17 major ocean fisheries are either depleted altogether or severely over-exploited. Worldwide population projections are soaring at a rate of 100 million new souls per year, and nearly half of earth's population lives within 100 kilometers of a coastline. Human beings are utterly dependent upon the oceans as a source of food; over one billion people in Asia depend on ocean fish for their entire supply of protein, as do 20% of all Africans. History  has shown that without favorable market forces to help enforce them, laws and treaties encouraging more precautionary approaches to fisheries management are largely ineffective.

The only way for the situation to change is for consumers to become aware of the issues at stake. To tell people not to eat any seafood at all is ludicrous, and not necessary. People always have, and always will, eat seafood; it's a matter of choosing seafood that is not exploited or overfished to the point of near-extinction. We can tell consumers not to cook that snapper fillet for dinner tonight but we can't expect them to listen to us unless we give them an alternative fish to cook (and a tasty recipe, at that.)

Thus, there is a great need for a seafood cookbook which that supports preservation efforts for the world's most exploited fish. Not only will the book contain dozens of succulent recipes for fish which are not threatened, it will educate the reader about the issues at stake and tell why perhaps some of their favorite fish are not included. It will also contain stories, anecdotes, and interesting facts about the fish they are cooking - in short, a thoroughly entertaining book.

Seafood in general is relatively underrepresented in the retail cookbook world, and we believe there does not exist a cookbook quite like this one. There are basically two types of cookbooks. 

First, there are cookbooks that are made only to be used in the kitchen. They are functional, straight to the point, and contain only recipes and cooking techniques. Books like The Great Fish and Shellfish Cookbook by Linda Doeser (1997 Lorenz Books, $24.95), and Go Fish! A Complete Guide to Selecting and Preparing Seafood by Kelly McCune (1998 Smithmark, $12.95) are good cooking guides, but do not mention a thing about the fact that buying swordfish, Atlantic cod, and orange roughy for their recipes are promoting the exploitation of those species. In fact, they encourage eating the most endangered species. One cookbook published just last year states that "...new methods have made it possible to capture the swordfish more efficiently than ever before, so it makes its way to the market with more regularity."

The second type of book is more of a cooking companion - books that can be used in the kitchen but also would lay well on one's coffee table. These books contain excellent recipes while giving the reader stories (usually about the author's experiences in fish markets) and background on fish. Taste of the Sea by Rick Stein (1998 Bay Books, $19.95) and The Livebait Cookbook by Theodore Kyriakou and Charles Campion (1998 SOMA Books, $30) fall into this category. Surprisingly, though the forum exists in these books to discuss the benefits of eating sustainable species, the issue is rarely mentioned. If the overfishing of swordfish is mentioned in a mere sentence, the benefit of that is offset by the fact that there are half a dozen recipes for swordfish fillet as well!

Our cookbook will be a blend of these two types; functional, easy to use in the kitchen, with delicious seafood recipes, yet interesting enough reading that the reader will spend time after dinner (or during) reading about some amazing fact he or she never knew about the dolphinfish which they just ate (or are eating.) Full color photographs will accompany the book and it will be pleasing to the reader's eye as well as the cook's. Interesting facts, different cultural customs, funny stories, and folktales all relating to relevant ocean species will be presented.

The ultimate goal is to educate lovers of seafood about the critical situation of many of the world's fisheries, and to provide them with a tasty way to support sustainable fishing practices. 
