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PREFACE

My love for seafood has been a thrilling journey. Everyone enjoys seafood and | am no
exception. Seafood can be cooked in a myriad of ways, and seafood is the favorite of many food
lovers all over the world.

Everyone knows the essence of great seafood begins with freshness and that is where
Norwegian seafood comes into the picture. Norwegian people love the seas almost as much as
they love their children. Therefore, seafood is a significant sector in Norway . As the world’ s
second largest exporter of seafood, exporting to more than 130 nations worldwide, Norway has
advanced technology and accumulated experience. Meanwhile, Norway’ s cold, clear waters
provide optimal conditions and excellent opportunities for seafood growth and production. Norway
is committed to seafood safety and has set up a complete all-round monitoring system which
obtains confidence-from consumers. This makes Norwegian seafood world-famous and favored
by chefs and families all over the world.

People say that "Cultural sharing is best understood through food " . That is what this book
is all about. | want to give you new perspectives into the world of different cultures and cuisines.
Food essentially is your passport to an exciting way of life.

You will discover a wealth of information in this book that is ready to change the way you
understand and perceive seafood. Who knows, this book might give you new inspiration the next
time you cook.

On behalf of the Norwegian Seafood Council team, | hope you enjoy this book and discover
a whole new different side to the world of seafood.

Sigmund Bjergo
Director of Greater China
Norwegian Seafood Councill
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