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French


English

German

Characteristics


Cooking ideas

Anguille


Eel


Aal


Firm, fatty



Grill/fish soup


Bar, loup de mer

Sea bass

Wolfbarsch

Excellent, firm



Bake whole

Barbue



Brill


Glattbutt

Firm, poor man’s turbot

Bake whole

Cabillaud, morue

Cod


Kabelljau

Firm if fresh; woolly if not

Fry/bake

Carrelet


Plaice


Scholle, Goldbutt
Delicate, bland


Bake/fry/microwave

Chinchard


Scad


Stöcker

Uninteresting



Fish soup/escabeche

Congre


Eel


Aal


Oily, firm



Fish soup/grill

Coquille St Jacques

Scallop

Jakobsmuscheln
Firm, sweet



Grill/pan-fry

Crevette rose


Prawn


Sägegarnele

Pink (cooked), grey (raw)

Grill/fry/poach if raw

Crevette grise


Shrimp


Garnele, Krabbe
Tiny, brownish-grey, sweet

Boil

Dorade royale/rose

Red sea-bream
Meerbrassen

Firm, flaky



Grill/stuff & bake whole

Dorade grise


(grey) bream

Meerbrassen

Fairly firm



Grill/stuff & bake whole

Eglefin, aiglefin

Haddock

Schellfisch

Firm, big flakes


Pan-fry/ fried/fish pie

Empéreur


Red bream

Kaisersbarsch

Firm




Pan-fry fillets/bake whole

Encornet


Squid


Kalmar


Firm to chewy



Stuff & grill/bake/fry rings

Eperlan


Smelt


Stint


Delicate (cf cucumber)

Fry

Espadon


Swordfish

Schwertfisch

Firm, white, fine-grained

Grill/bake/barbecue

Flétan



Halibut


Heilbutt

Soft, woolly



Fish pie/gratin/bake

Grenadier


Grenadier

Grenadierfisch

Delicate, soft



Fish soup

Haddock


Smoked haddock
Ger. Schellfisch 
Firm, big flakes, smoked

Poach/fish pie

Hareng


Herring

Hering


Oily, delicate



Fry/grill/bake/escabeche

Homard


Lobster

Hummer

Firm, sweet



Poach

Huitre



Oyster


Auster


Tastes of the sea(water)

Eat raw/bake on shell


Langouste


Spiny lobster

Languste

Firm, sweet (no pincers)

Poach

Langoustine


Dublin Bay Prawn
Kaisergranat

Sweet, large prawn


Grill/poach/fry

Lieu jaune


Pollack


Pollack


Fairly firm, good everyday

Breaded & fried/poach

Lieu noir


Coley, coalfish

Seelachs

Bad colour, good fish


Fish pie/breaded & fried

Limande sole


Lemon sole

Rotzunge

Delicate, soft



Pan-fry/grill/microwave

Lotte



Monkfish

Seeteufel

Very firm, single backbone

Bake/roast/pan-fry

Maquereau


Mackerel

Makrele

Oily, v. ‘fishy’ if not fresh

Ceviche/grill/fry

Merlan



Whiting

Wittling

Delicate (‘invalid fish’)


Pan-fry/ poach/microwave

Merlu



Hake


Seehecht

Can be woolly



Fry/poach/bake


Mulet



Grey mullet

Meeräsche

Can be muddy-tasting


Poach/fry/grill

Moule



Mussel


Muschel

Sweet, delicate


Poach/steam

Pagre



Sea bream, porgy
?


Fairly firm



Grill/poach/bake

Perche du Nil


Nile perch




Firm, freshwater fish


Bake/pan-fry

Poulpe



Octopus

Krake


Firm to rubbery


Stew/fry/Paella

Raie (aile de)


Skate (wing)

Glattrochen

Firm, cartilage (no bones)

Poach/fry

Rascasse


Scorpion fish

?


Firm




Fish soup (bouillabaisse)

Rouget



Red mullet

Rotbarbe

Delicate, delicious


Pan-fry/grill (skin on)

Rouget grondin

(red) gurnard

Knurrhahn

Firm, underrated


Fish soup/pan-fry

Roussette


Dogfish (‘rock salmon’)Kaltenhai

Firm (ersatz scampi)


Fry/grill/bake

St Pierre


John Dory

St Petersfisch

Excellent, firm, huge head

Fry/bake whole

Sandre



Pike-perch

Zander


Firm, fresh water fish


Bake/fry

Sardine


Sardine, pilchard
Sardine

Oily




Split and grill/BBQ


Saumon


Salmon

Lachs


Oily (lots of Omega-3s)

Grill/carpaccio/poach

Saumonette


Catfish


Katfisch, Seewolf
Firm, underrated


Grill/bake/fry/fish soup

Sébaste


Blue-mouth

Blaumaul

Firm, ‘northern rascasse’

Grill/bake/fry/fish soup

Seiche



Cuttlefish

Tintenfisch

Firm to rubbery


Grill/stuff & bake

Sole



(Dover) sole

Seezunge

Excellent, firm



Grill/fry/bake whole

Sprat



Sprat


Sprotte


Oily (small = whitebait)

Grill/fry

Supion



(small) cuttlefish
Tintenfisch

Squid family, v. firm


Grill/fry (rings)/Paella

Truite (saumonée)

(pink-fleshed) trout
Forel


Delicate/tasteless


Fry/hot-smoke/salt-cure

Truite de mer


Sea trout

Meerforel

cf salmon (smaller)


Grill/carpaccio/poach

Thon



Tuna


Thunfisch

Firm, dense, dry if overcooked 
Pan-fry (rare)/carpaccio

Tourteau


Crab


Krebs


Sweet, fiddly



Poach

Turbot



Turbot


Steinbutt

Firm, delicious: the king

Bake/poach

Vieille



Wrasse

Lippfisch

Firm 




Bake or poach whole

Vive



Weever

Petermann

Firm (NB: venomous spines)

Fish soup

