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(exact name) . ,\EFI‘JEJ:,JE( = F‘ﬁ
RERNRBNRE R W HE L] 278 (exact name)
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Flounder
(tkB&)

Mahi-mahi Monkfish Red snapper
(5REET)) (ZEEA) (AL8)

& ¥ IR : Gisslen, Professional Cooking, 7" Edition * John Wiley and Sons, Inc. 8 Ff #F 7] °
221 EBREERARARE

@ REEMNEIS S 5 e T A R T A T S @y R —
(renaming fish)  ES RRATHSTET S REEMBEIRR (renaming fis
EERIURELEIL R B H R | le » A AE SR P 2 oG LS
EEBUBHNAEH - T EBE S FEAE LE H fUk lemon sole » A& AE P 520l %
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R/ O R R © B SR S b
By — B S S Al 3 R DU 2R g B8 5 P

BRI TS TAL

(178 & B 53 93 Bl (standérd of identity) A2
#E o 410+ lightly breaded i F {4 ¥F i
FREDVEMSE 65% DL BRI 5 1
breaded i& B AU VEIR 5 N E & H 50% KL
IR o DL ERYER FUZIRE T i K
(IAZHE o 5341 > FEfINAR ST - 1
A —FRuhn TAEE SR & DL BRI ZE S
BEHE - Fit DUEBAR B R A& AR R FE S
e ASEHE Gt R R A LAY RIS B

OF JCiNadi]:nbsg

1E e 22 PR AT 3 L HEE) Y 2B 9 25 15 (U.S. Department of 7.~

SALTWATER SPECIES FRESHWATER
SPECIES
Amberjack Snapper Bluegill
Anchovy Sole Buffalo fish
Angler fish Striped bass Bullhead
Arctic char Sturgeon Burbot
Awa Swordfish Calico bass
Belly-Fish Tarpon Candle fish
Blackfish Tilefish Carp
Bombay duck Tuna (Ahi, Bluefin, Catfish
(bunnalo) Yellowfin, etc.)
Bonito Turbot Chub
Butterfish (Dollarfish) | Whiting Crappie
California Sheepshead | Wolf fish Lake herring
(Fathead)
Cod Yellowtail Lake perch
Cusk Lake trout
Flounder Muskellunge
Flying fish Perch
Goatfish » Pickerel
Haddock T\ Pike
Hake < \ Rainbow trout
Halibut \ \ Smelt
Herring ) Sucker
Hol™ "\ Sunfish
Lingcod \ Terrapin
WMackerel \ Tilapia
M)W Whitefish
(dolpkififish)
Monkfish Zander
Muttonfish (Ocean
pout)
Ocean catfish SHELLFISH
SPECIES
Ocean perch (Norwary Abalone
haddock)
Ono Blue crab
Orange roughy Clam
Pollock Crab
Pampano Crawfish
Porgy King crab
Red snapper Lobster
Salmon Mussel
Sardine Oyster
Sea bass (Grouper) Scallop
Sea trout Scampi
Shark Shrimp
Silver hake Snail
Skil Softshell crab

222 fmRpiEsE

@ ERE SR

(standard gfsi
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Block—a solid cube of raw fish; usually skinless; normally weighs about 10 to 20 pounds.

Breaded/battered—fish product coated with a seasoned crumb or batter mixture.

Butterfly fillet—two small fillets held together by a small, thin piece of skin.

Chunk—cross-section of a large, dressed fish. It contains the cross-section of the backbone. It
is similar to a bone in beef pot roast.

Drawn—whole fish that has been eviscerated, i.e., the entrails have been removed.

Dressed—a completely clean fish; can be cooked as is or processed into steaks, fillets,
portions, etc.

Fillet—boneless fish, cut away from the backbone.

Fin fish—fish that has fins and a backbone. There are “fat” fin fish and “lean” fin fish. There are
saltwater and freshwater species.

Green, headless—usually refers to a raw, unprocessed shrimp.

Peeled and deveined (P&D)—a shrimp without its shell or black vein.

Portion—a piece of fish cut from a block of fish. It is similar to a fillet, but it does not meet the
exact definition of the fillet.

Shellfish—fish products that are completely or partially covered by a shell. There are
crustaceans, whose shells are soft (e.g., shrimp), and mollusks, which have hard shells
(e.g., oysters).

Shucked—fish that has been removed from its shell. Normally useg#

ordering shell-less

mollusks.
Steak—a cross-section of a large fish that has been cut from a drég arcass
Stick—a cross section of fillets; alternately, small, pregessed item tha s’been battered or

breaded.

(a) 28 ENBER (d) HH : ARREEE > BRY
S B — R — R

(b) ZERF © A ERERIER D TIRR (e) fHE : REUNEEMNAEA R

(o) B8k ERAENEER () T35 © 15 7 TRV HEELI AR
B2 REER

% ¥} IR : Gisslen, Professional Cooking, 7" Edition * John Wiley and Sons. Inc.
B o
224 FEEESRINE
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Atmospheric Administration, NOAA) 2377 T I3 B d 19 73 BRORE HE N7
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F A BB E T E R BB 1Y 3 #R (grading factors) » [ #% 73 ik
LR OHLZERIIN TARN, - AR —KeHES : 5
B~ URIE ~ AR/ ~ BRI — B0 ~ BE - BRI - RUR ~ UK
A (point of origin) ° i AVEETLE :

1. Grade A * WWEIRAFAURG NG » HAMNE R H AR =3 EROSE S i 8
FoHY o B EERAI B - MR RS R —50E - Higa
AR AL -

2. Grade B : & fESEIm s - Ha B A - 0Hz
BEPRAE SRR » L Grade
JIE o

3. Grade C : EEFHAYRG ML E

B E 7B B RS R S0 iR A A e 7 i Bk

- m

@ ZEEFXBARMEE
(National Oceanic and
Atmospheric

Administration, NOAA)

FERBR R TR
REMNBNEEEEMNT
PRI ARES ©

@ HRITAE

(grading factors) .
B SEK 7 m ik BR D AR
K E = A K BRI

A °

@ it (point of origin)
KINEMBEME  HWR
F—LELMES @ EM
RRYERRE -

PACKED UNDER
FEDERAL INSPECTION
U.S. DEPARTMENT
OF COMMERCE

HHRR - REREH -

HEINE B A U.S. Grade A H HHEI IS
B (R 22.5) o 3 AR B K i 2 F AR
(manufacturing grade) HYFEHRS I AT E T - SRR L i
eI A, | e

© EBRIERETHLE

55 4 B TR E AR SN U A R R EUR BUE R B
BmEEY)E R (Food and Drug Administration, FDA) K15 &%
T EE LS Z B (Hazard Analysis Critical Control Point, HACCP) £
e IR TR Y OB el - DUnss R iy 2 2 B4 - 1
H o+ B BN EURT BB AR E B S ~ i) e FRR R AR 2 - S5
LB ZETRE A ~ & i S D A R TR A e 2 AR

B 225 EBEAFHEENSMRES

@ EHEEM
(manufacturing grade) .
FHRRENER  NES
BRI - (BRTH
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@ ERANMEELERE,
(Hazard Analysis Critical
Control Point, HACCP)
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(Packed Under Federal ~ #2AYIRE - {HAR{ESCEI B BE & IVEOR} - SRBIFTBE Y SO AL
ISP PURY SAZTAEIREN 120 T ¢
R ome YRR 53— S 1R 7 By o IR S0 MU 0 R R

AUHRE - AR S BURF SN R AR - {8
e - ERREHE

EEEHEEBBAFEE
(fE 22.6) - 38

FEDERAL Pr s B
INSPECTION

il
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BURSRYBE 12
© BEREmE
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ARRIRRERGEN— FTUTEERAEOYGE L B R EEENEFEEE  [HER
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e T I TAYRELE (processed fish) AL » FEHIEARIE - LI
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© EmX

B F AR/ (product size) WRIZE R BGEG R AL ; HUSERS @ E=RAN
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211 > BENEOEIEE FRR 10/12 0 SRR 10 RERRENE T
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© EmiAIERZE
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@ 2R (ice pack) .
R B EE KR - 47
EINEFRRRE - BAR
SHRBRAENRE -

@ LR
(live-in-shell)
TR HETE
g ©

EANAR

@ SAVEEE (chill pack)

BEEMREEER28E
29 0 LEE MM AR E
RES—L - BEMEA
EARARBNREL -
EERNERAATR—

1 o

@ 1FEHER L (cello pack)

P R IRER A
% FRIARERENER
mb - BELEEEER
%E - {%/_EE_AE SHEE
B RAHE - %L/( 2F
4 FR—8Aa BE—F
AEEE 6 BREE -

O F—EZH EHIIE
72 & (individually quick
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PRIRS RATE — R 5 1E
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@ #5088 (shellfish)
ERALUBEH T RAE
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HE -

HEER (fin fish)
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BEmth  84% -
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@ EERBRAE (surimi) .
BBEATMNAS - AL
{HEBENR ~ B5EE K EAthAY
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7’ Rancho Dominguez @ EE IR KB /A Rl @IS '/ ) ;
2

$HEE#EES Lisa Hogan

REHZM Y A » Lisa Hogan IEEH & REE
RHENER  TREREB B —5EGRAEMT : 2k ——
30% WAKEER  EWEETMSLMBAMNE B4 © Santa Monica Seafood Company.
72 Lisa Hogan T{EFE3EER o : =y

Lisa Hogan 740/ Rancho Dominguez » EEE{gK/EHE/A B £ =
EBREHERE - A5 MWW ITHFERAREREARE - HNER
BEES 40 BEACEENES  BERIEEBENERERE
EH o BHBEE2EFINAIMEZE - Lisa Hogan ¥R A SBEESE
KR~ BRRKECLABREZHAFE -

ANRITEEREG  BESHTEEERMN o E Lisa Hogan %=1
Cal Poly Pomona T{FYfS{& » i 2 & EERBYRBNXER

© Santa Monica Seafood
Company.

& T IE S AN TAE -

N it Y =B R NEEERE
MEDEEAREHESR - tE  TERBERATEE S Mihy
oY —EFM - BARTE ARBENSEA (albacore) * —H
2| W RENIRA (wolf fish) EEARIREBFE LN 130 EARE

B EATMHERS THZEMIOR  IKE - O TR
%~ BMEFEE ©

Lisa Hogan 5% » #ifE Y = FMNEA HASEHESIEER
HNRH - AREERR > FTUET SR REE2FFTIER -
Lisa Hogan iR OEEBEREXNNABDFRITE  AREH
BRUHEBTNHEERANEXNETKSE -

TETAEZ4% > 1% Lisa Hogan — B A &5 T 800 fo:‘;‘;i;‘f"nica S
XA EHEE - BXNEME 100 X E 5 E o it 7F Disney
Culinary Institute BEH BERAEMEBENFRE °

Lisa Hogan B 4 gt BEZIWAE » EREBMANESEIE » WRFEAIREEHRERN R
K - REREIRESENERRBES @ LLRREMEERIRMERELT - Lisa H¥ j
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St B HBARIBEINR > MEREMEHEBEIhREESTHFR

Lisa Hogan AIREIREL BB ET » T—UREBES —EEXIBEARABENSHT - e
BEHBSSEARNERE  BE - K REFE UAERRESN - &I B—HE58H

Lisa Hogan B EXAEFRFIHFNER - B RHSRENEREEEZTAEEL  BREE
BREER  EEBESERBLIETHZREEE -

N BE—17TE  AENMENEERAZRE—EVEENER  AEERNKENDS
RARSEEXBYNEZRE - RABENEE  EHRBREXETABNER -

Lisa Hogan A A B MNBEE BB XKEARAENH S RENBFINAEANEHABEZR
# o EPESEEARENARE -

BERREREHATREXKEAEAEREENESSH - EXARAEZE —EREEM
RESBNHBEBEZNZAENEH S AARES —ERBREMEREER - ARMBE
Monterey Bay 7KIREEIN S 1ERS#H ©

MREEL
Fishwatch—www.nmfs.noaa.gov/fishwatch
Marine Stewardship Council—www.msc.org

Monterey Bay Aquarium—www.montereybayaqu rg

Santa Monica Seafood—www.safseafood,com
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