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Are you in a mood for a perfect tasting seafood meal? Need to treat yourself to something that

will tantalize your taste buds?Need a delicious seafood feast to serve your loved ones and

friends? Treat yourself to a great tasting seafood feast!It's perfect for all occasions!Within this

book, you will discover how to make the best tasting seafood meal!Discover 20 simple to follow

and mouth-watering seafood recipes:Grilled Shrimps with a Twist of Cayenne and BasilSavory

Cajun Crawfish and Shrimp EtouffeHomemade Tuna CasseroleGrilled Honey Ginger

SalmonDistinctive Halibut ChowderDelicious Light TilapiaFish Fillet in TortillaSeared Tuna

SteaksStir-Fried Crab Meat with Curry PowderHomemade Oyster StewCrabs and Vegetables

in Coconut SauceFlavorful Crab QuicheSavory Ginger and Scallion CrabMaple Salmon

DelightButtery and Creamy CrabsGrilled Mussels Drenched in Curry ButterAngels on

HorsebackAnd more...Check out our list of KISS (Keep It Short And Simple!) Guides at:http://

kindle.gxcpublishing.com
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DipRecommended KISS Guides QUICK AND EASY SEAFOOD RECIPESChapter 1 - Grilled

Shrimps with a Twist of Cayenne and Basil This very easy to make recipe will make your loved

ones and your company astounded. The marinade does a lot of magic to the shrimps once

grilled. Do not hesitate to use a lot of Cayenne pepper to the shrimps for they will come out

utterly divine!Ingredients (yields 6 servings):· 3 cloves garlic, minced· 1/3 cup olive

oil· 1/4 cup tomato sauce· 2 tablespoons red wine vinegar· 2 tablespoons chopped

fresh basil· 1/2 teaspoon salt· 1/4 teaspoon cayenne pepper· 2 pounds fresh

shrimp, peeled and deveined· Skewers Preparation Method:Stir together the tomato sauce,

olive oil, red wine vinegar and garlic. Season it with cayenne pepper, salt and basil. Drench the

shrimps into the bowl and stir until evenly coated.Cover and store in the refrigerator for 30

minutes to about an hour, stirring once or twice halfway through.Preheat grill for medium heat.

Thread the shrimps onto the skewers. To make sure that they stand firm, pierce near the tail

and near the head.Oil the grill grate to prevent from sticking. Grill the shrimp on the preheated

grill for 20-3 minutes per side or until it turns orange and becomes opaque.Serve immediately

and enjoy!Chapter 2 - Savory Cajun Crawfish and Shrimp EtouffeThis savory dish is definitely

worth the time! This is perfect served over steamed rice with hushpuppies or crackers on the

side. Ingredients (yields 6 servings): · 1/3 cup vegetable oil· 1/4 cup all-purpose

flour· 1 small green bell pepper, diced· 1 medium onion, chopped· 2 cloves garlic,



minced· 2 stalks celery, diced· 2 fresh tomatoes, chopped· 2 tablespoons Louisiana-

style hot sauce· 1/3 teaspoon ground cayenne pepper (optional)· 2 tablespoons

seafood seasoning· 1/2 teaspoon ground black pepper· 1 cup fish stock· 1 pound

crawfish tails
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DipRecommended KISS Guides QUICK AND EASY SEAFOOD RECIPESChapter 1 - Grilled

Shrimps with a Twist of Cayenne and Basil This very easy to make recipe will make your loved

ones and your company astounded. The marinade does a lot of magic to the shrimps once

grilled. Do not hesitate to use a lot of Cayenne pepper to the shrimps for they will come out

utterly divine!Ingredients (yields 6 servings):· 3 cloves garlic, minced· 1/3 cup olive

oil· 1/4 cup tomato sauce· 2 tablespoons red wine vinegar· 2 tablespoons chopped

fresh basil· 1/2 teaspoon salt· 1/4 teaspoon cayenne pepper· 2 pounds fresh

shrimp, peeled and deveined· Skewers Preparation Method:Stir together the tomato sauce,

olive oil, red wine vinegar and garlic. Season it with cayenne pepper, salt and basil. Drench the

shrimps into the bowl and stir until evenly coated.Cover and store in the refrigerator for 30

minutes to about an hour, stirring once or twice halfway through.Preheat grill for medium heat.

Thread the shrimps onto the skewers. To make sure that they stand firm, pierce near the tail

and near the head.Oil the grill grate to prevent from sticking. Grill the shrimp on the preheated

grill for 20-3 minutes per side or until it turns orange and becomes opaque.Serve immediately

and enjoy!Chapter 2 - Savory Cajun Crawfish and Shrimp EtouffeThis savory dish is definitely



worth the time! This is perfect served over steamed rice with hushpuppies or crackers on the

side. Ingredients (yields 6 servings): · 1/3 cup vegetable oil· 1/4 cup all-purpose

flour· 1 small green bell pepper, diced· 1 medium onion, chopped· 2 cloves garlic,

minced· 2 stalks celery, diced· 2 fresh tomatoes, chopped· 2 tablespoons Louisiana-

style hot sauce· 1/3 teaspoon ground cayenne pepper (optional)· 2 tablespoons

seafood seasoning· 1/2 teaspoon ground black pepper· 1 cup fish stock· 1 pound

crawfish tails· 1 pound medium shrimp - peeled and deveined Preparation Method: In a

heavy skillet, heat oil over medium heat. Stir in the flour gradually, keep stirring for about 15-20

minutes or until you achieve a thicker texture with a brownish darker color. Do not let your Roux

or the base sauce burn or you will have to do it over again. Once the roux has turned brown

and thick, stir the garlic, onions, bell pepper and celery into the skillet. Sauté until the

ingredients are soft, about 5 minutes. Stir in the chopped tomatoes. Pour in the fish stock and

season it with the seafood seasoning. Reduce heat to low and continue simmering for about 20

minutes. Make sure to occasionally stir the sauce mixture. Season it with cayenne pepper and

pepper sauce for that spicy kick. Toss in the shrimp and crawfish and let it cook for about 10

minutes or just until the shrimp are orange and opaque. Serve hot and enjoy!Chapter 3 -

Homemade Tuna CasseroleThis savory and creamy casserole is a must-try! This will surely be

loved by your household and friends. Ingredients (yields 4 servings): · 8 ounces egg

noodles
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Charles T Franklin, “Seafood Done Creative, Quick & Easy. For a person still learning how to

cook, this book was an excellent collection of recipes that allowed me to add a little variety to

the tuna, crabs, and other seafood items I enjoy on a regular basis. All of the recipes required

only a minimal number of ingredients (usually around 6-10), which made it less intimidating

than other seafood recipe books I've read. Each recipe contains all of the information you need

to get started. The short and to the point recipe list had ingredients that I already had around

the house or could pick up on a quick trip to the store or fish market. The "Preparation Method"

for each recipe was also really simple to follow through the whole cooking process. Plus, the

recipes can be finished quickly (usually around 20-30 minutes). My favorite two recipes in the

book were the Seared Tuna Steaks (perfect for Paleo folks and those seeking protein) and the

Fish Fillet Tortilla. These two recipes are simple to make and a welcome change from the other

types of meat I've been eating the past couple of weeks. I would recommend this book for

seafood lovers and any current or aspiring chefs who want to add a collection of recipes to

their seafood repertoire.”

underemployed, “Yummy seafood for summer =). Some of the measurements in this book are

weird - the Chapter 10 recipe takes 250 grams of crabmeat and 100 grams of chinese celery. I

really like stir-frys, and I really wanted to try this one. It would have been much easier if I had a

kitchen scale. I had to Google to change the weights to ounces, and 250 grams of crabmeat is

8.8 ounces which was 0.8 ounces more than the packages of crabmeat at the store. Then I

just kind of guessed with the chinese celery. Once it was all prepped it was less than 5

minutes to ready and so delicious - worth the work :)I also made the Angels on Horseback

(bacon wrapped mussels). Super delicious. Next time I'm going to have to double the

recipe.Don't forget the most important ingredient of all - LOVE!”

The book by Angel Burns has a rating of  5 out of 4.0. 2 people have provided feedback.
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