4 Best Fish and Seafood

Book in the Worla

1998 US - Maguy Le Coze, Eric Rippert
(Double day)

1999 US- Leslie Beal Bloom, Marcie Vurploeg
(Scholastic)

2000 Portugal — Mario Varela Soares (Colares)

2001 UK - Rick Stein (BBC)

2002 Hungary — Cey-Bert Robert Gyula
(Uhu Magyar Kunyuklub)

2003 Spain — Andoni Luis Aduriz
(Montagud)

2004 Belgium — Karel Puype
(Stichting Kunstboek)

The quantity, and even better, the quality of fish and seafood cookbooks are rising world-
wide for the third year in a row. The change this year compared to previously is that they
tend to be global rather than local, and most could be translated. It is true fish are interna-
tional by nature. Another new trend is the interest of the best photographers in the world
for fish books, such as Thomas Ruhl of Germany or Tony Le Duc of Belgium.

1 Belgium

Poisson et Vin

Combinations creatives avec

" Sergio Herman et Win Vandamme
' Texts: Marc Declercq

- Photos: Tony Le Duc

(Lannoo)

The third book of Lannoo’s col-
lection inspired by chef Frank Pol, presents an excellent
team featuring Sergio Herman, best chef in The Neth-
erlands for 2004, Wim Vandamme, chef from Channel
16 restaurant and television host, Add William Wout-
ers, best belgian sommelier for five years, Tony Le Duc,
our winner of 1999’ best culinary photographer of the
world... and Marc Declerq, writer and journalist winner

of the Gourmand World Cookbook Award 2003.

2 Canada

Salmon — The Cookbook
Edited by Bill Jones
(Whitecap)

There are more than 120
recipes from the top chefs and
authors in Canada, for Atlantic

and Pacific salmon. The whole
range of cooking methods and recipes is offered.

g 3 Chinese

& Everyday I want to Eat
2 Fish!

Cai Wan Li

(Textil Ep — Beijing)

Eat fish every day. You will
become intelligent and be
healthier.
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Vibece Fode is one of Denmark’s most productive
authors on cookbooks.
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