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ked to the exhibit. 
have mawr fisherv 

h i t y  to compete in a worldwide 
market is becoming inueasingly im- 
portant especially with the coming 
unification of European markets in 
1992. Foreign markets are critical to 
the survivai of Ncw Jerscy's 31K) ycnr 
old fish~ng industry hmuw many d 
the resowccs uff our coast arc under- 
utilized in the domestic market but 
are in high demand in both Europe 
and Asia. At this significant juncture, 
there are major cut backs in federal 
and state spmding to support Arner- 
ican f ~ h m e s  dwdoymcnt. 

Fundmg for tlw Salcnnslall-Kcn- 
nedy Program which provides fed- 
eral matching antsto rt a va- 
riety of f i sheq idm-  M 
drast~cally cut. AnmthrrrW&gi 
hard hit I S  the s u h s i d y ~ ~  
Amencan seafood 
ticipate in foreign tradi shows. par- 
ticipation by seafood companies will 
be shifted to a cost recovery basis ac- 
cording to current plans while agri- 
cultural products still have major 
subsidies in a wide spectrum of f m -  
eign trade shows. Although sed lmd 
mmpaniescan ~ar t i c ipa t~  in the USA 
pavilion, there are a firnibxi number 
of booths and not all the seafood com- 
panies that would like to participate 
can be accommodated. 
Loss of the dedicated seafood pa- 

vilion also diminishes the impact that 
was forrnmly creatcd by the impresi 
she Amptican fishng cxhihi t .  With 
number of cornpaniu participatin~ 
pintly, the overalI scopof our indusj 
try was clearly visible and prospec- 

pavilions and certainly 'a coun6  
with the size and scope of seafood 
resources that we boast could put 
forth a better effort. 

The New Jersey Division of Inter- 
national Trade and the Department 
of Agriculture recently teamed up to 
prescnt a wide assortment of New 
Jcrsey wafmd pmduas to thousands 
of trade visitors from over 130 coun- 
tries at the ANUGA 89 World Food 
Mart in Cologne, West Germany. 
Sales madeby New Jersey companies 
as a direct result of show partictpa- 

--*wn-fi 
internatlond maskeb. A steady 

w t h p g E t m ~ W ~  
&'thme cnnpnh. a d  m y  
their sister companies are Bollawi~ 
this trend. 

In the past, Saltonstall-Kennedy 
funds haw had other major impacts 
on the growth of our local industry. 
Squid is a product that has enjoyed a 
dramatic rise in popularity in both 
American and foreign markets. 
Thanks to the efforts of some far- 
sighted New Jersey processors work- 
ing with a variety of federal and state 
programs; cleaned, frozen products 

Qthdt vl~~ninatrd wmta of the handhng 
problems were develclpd and the 
market is burgeoning. 5verd pro- 
cessors in  Newark and Jerwy City 



have even developed a "fry and eat" 
bmded squid ring for calamari fans. 
SK funds have assisted in devel- 

oping a promotional package to help 
attract surimi processors to the East 
Coast and those efforts a ~ e  starting to 
pay cdf with rtlncrvd interest in locat- 
ing plants thatcan bring jobsand ratc- 
ablcs intv oi.tr rpginn. Thew facilitws 
would utilize many of our <.- . qg- 
sources. 

scale markets for underutil& lo& 
rcstiurces, caws oi protutyp cannd  
n~ackcrcl prnduicd i r m  frozcn at scd 
product provided by Lund's Fishery 
in Cape May were flown to Germany 
to test market acceptance. The project 
was so successful that two canneries 
have volunteered to become involved 
in a joint venture research and devel- 
opment effort. Hopefully, the culmi- 
nation of this project will be a refined 
product that can provide an alterna- 
bve iilarket fur New J e r q  l ~ r v t t ~ k i  
mackerel. At present, we are harvest- 
ing 75,100 metric tons of mackerel 
while an estimated additional 134,000 
metric tons go untouchtu-l c x h  !,car. 

Another product t h ~ t  N e i r  I i n c v  

these products we have not been able 
to explore this important market. 

To achieve the same dramatic suc- 
cess that we have had with our squid 
industry, we need a combination of 
federal, state and industry dollars to 
develop alternative markets for our 
fish and seafood. Emerging growth 
companies need assistance in both 
pmduct dcvclnpmcnt and marketing. 
H u w v c r ,  fund~ng at tat11 the federal 
and state level has been cut. 
Thanks to cooperation from the Di- 

vision of International Trade, the 
New Jersey fishing industry is also 
looking east toward the Orient and 
will be participating in the Foodex 90 
show in Tokyo in March. Products to 
be highlighted at this show include 
soft shell crabs, lobsters, swordfish, 
tunas, clams, squid, mackerel and fro- 
zen at sea shrimp harvested by New 
Jersey boats. The Japanese consumer 
has a high regard for seafood and is 
willing to y a premium price for the 
well hart ~r' 1 4  products pruducd by 
New Jersey fishermen. 

All of these efforts are designed to 
assist our lwal small New Jersey sea- 

m l h e q a n d  
: * m m a r I c e t  for seafood 

fishermen wbuld libc to ma rkc t 'i n E 1;- + ,  ,, 

rope is dogfish, a snldll sI~;~r:b;.n*ttiih 
is very abundant in rrur.l~l.dT r v a t q s .  
The product is well a~ct.~Ci?c? in &+ gland where it isa traclitiotial ingw 
ent in fish and chips J tld i tl Ccm~,~ny .  
where it is smoked and marketed as 
"schillerlocken." To date, because we plored. 
don't have the faciliti 



nmr ic  City is not only famous 
for its casinos but & as the center of 
our important sed clam industry. 
New Jersey is the 1 ding producer of 
surf clams (372 ~ o n r u n d s )  and 
ocean quahogs (1 7 mi on pounds) 
in the nation. Surf clams are com- 
monly wed for W e d  clam strip 

are often found in a n d ~ ~ ~ 3 %  soups and c .Chances are the 
next time you enjay dther of these 
two foods, the clamb came from New 
Jersey- 

Several companies haw k e n  de- 
veloping clam pmcewing -Is 
thdtaCttldlly m v e 1 W t t o m ~ t  
grounds and process the dams at sea. 
These immediate and innovative 
methods of processing can provide 

&singIy important to deve10p r 
thriving export market as  well as a 
growing domtic market. 

Squid, long a favorite of Oriental 
and Mediterranean cuistnes, lsenpy- 
ing a buqmning domestic market 
thanks to the efforts of some North 
Jersey based p-rs. Ruggim 
Seafoods was a pioneer in develop- 
ing an easy to prepar~bppaded squld 
ring as well as a number of cleaned 
and frozen squid products. Their 
plant grew from a store front opera- 
tion to a modem pbnt that takes up 
an entire city bid Recognizing the 
g f Y ) q  tarsquad h Japan, I3 
L G Lobster dr Shrimp recently 
opened ~ o w n ~ s i n g p h t h  
Jersey city. 

I.. 



In 1988 tne john T. Handy Cwt 
P ~ Y  opened a major 
operation in Port Noms. The 
has 800 tanks holding over 32Q % 
crabs. The tanks am leased to local 
baymen who use the state of the art 
facility to shed their crabs. During the 
first summer of operation over one 

"""F- of soft aabs were p r c ~  
d& m y ,  theff b a waiting 
l i s t o f ~ * d b t o l e a s e  
tanks. The development of this facility 
has provided a major boost for the 
depmsed economy in the areah the 
area of freshwater fisheries. New ler- 

producing red tilapia for the growing 
market. These fish are raised in an 
indoor recirculating system in crystal 
clear spring water. They am fed a spe 
cia1 diet rich in vitamins and minerals. 
Because these fish am raised in an 
ideal environment they are consistent 
in flavor, taste and size. To continue 
this growth pattern we need a combi- 
nation of innovative industry initia- 
tives coupled with concerned govern- 



mpura t ion  or con- soft clams, there is a 
trolled purification is need for a state of the 

a process that uses a art depuration facil- 
managed environment ity. Such a facility can 
to reduce the lwel of bac- not only allow us to 
k r i a  and viruses in live make better w e  of our 
shellfish. Shellfish are marine resources but 
brought to a plant and placed into a it can also demonstrate the state's 
tank containing purified water for a commitment to the production of 
period of 48 hours. During that time, high quality seafoad. This itive 
the shellfish metabolize and purge image can provide a major c s t  to 
the contents of their digestive tracts. our fish & seafood industry state- 
Shellfish are than sampled and bacte- wide. 
rial counts are run to ensure that the t, thereareonlp$xW- 
product is well within guidelines de- f i s h A t G a  pkm opating in 
veloped by the Inferstate Shellfish the United %w. 
Sanitation Conference. The depura- ber of 
tion rocess is also important for IR she1 'sh such see soft clam and ntus- 
sels that tend to accumulate sand and 
grit which are purged. Anyone who major opportunity fur New Jersti~ i D 
has ever been served gritty clams or be riding the cresi 
mussels can appreciate the value of 
this extra step. 

Because depuration is a controlled 
process, the time period for effective 
purging is shortened. Currently 
north Jersey clammers Fely on the 
=lay system in which they truck their 
clams to Ocean County and replant 
them on leased beds. This pn>cess 
means that clammen have to harvest 

I 
their catch twice. In addition to the 
added effort, many of the clams are 
lost on the relay beds. 

'Ihe hard clam industry valued at 
3.8 million dollars repl~sents a major 
harwst for New Jefsey commercial 
fishermen. Although water uality 
off our coast has been stea a9 y im- 
prcwh@thahmamsh!rofwa&r8 

. .  - 
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hen invest in staff training. 
Almost every survey conducted 

indicates that Americans are con- 
fused about buying md preparing 
seafood for home consumption. 
T W s  why restaurant sales soar 
while fitail sales tmmdn stagnant. 
How can you get over d w s  barriers? 
By training your counter people to 
h o m e  seafood experts. 

What is the answer to "Is It Fresh?" 
A simple yes, of course, or an expla- 
nation of what to look for in selecting 
fresh fish? The second more elaborate 
answar can make the customer feel 
mom comfortable with his or her pur- 
chase and convey the feeling that the 
clerk cares both &bout the product 
and about the customer. The devel- 
opment of a user friendly environ- 
ment can add significantly to your 
customer base. 

What's the best way ta train your 
personnel? Well, thmareav -'K: miinhag programs available 

N=E3Y HdmbZ)welopment 
Asmd bffers an intmdve three 
day Fish School. For mre informa- 
tion cardact Kuh hzkb at &In 

Seafood Retailing. For more informa- 
tion contact August Tuosto 718-934- 
5525. You can also arran for attain- 
ing program throrL % - and 
S e r f o o d D e v ~ m  Pro-MW- 
984-6757. 

I 

1%%19W New 
c r s e y  Seafood 
Suppliers IM&ary 
has been updated 

. -  - 
and reviyed bv the 
New Jersey De'part- 

ment of Agriculture's Fish and Sea- 
foodDeVe1 rqen t l ' r~ rn .TheW 
rectory is 7' esigned to serve as a 
handy reference guide for fish and 
seafood buyers to familiarize them- 
selves with New Jersey fish and sea- 
food suppliers and the products they 
supply. The first section of the New 
Je=Y M Directory 
includes each rrupp s nanre, ad- 
dress, MephoJ\e m d  fax number, 

n and major products 
suppli cOn"CaP" The second section of the 
direct0 includes a list of fish and 
seafoo 7 products in alphabetical 
order, along with the hames of sup 

l i e  who p u i &  a& p d u c t .  
~pecies descriptions of locally haF 
vested &dish and shellfish are also 
included. This year these species 
names were translated into various 
lan ages so that the publication 
m$ be distributed at in&mdmal 
t r s d e s t P o w a , a s a r e l l % s ~ T b e  
~srywasprfnCedclotrrksyofthe 
New Jersey Division of International 
Trade. 
The 19g9 New Jerq5eafood Sup 

pliers Diredory is a must item for 

mation call (609) 292-2472. 









1. Canned tuna ow 3 pounds per capita arwwrp#y 
a-Abr'uf=h 
%FrenchC*ofthe~ea' 
4. f h f ~  pounds In 1988, down 0.1 tom 1987 
5. Maine 
6. &age Washington 



During those frosty wintcrdays, s d d  ~ , s ~ d  chowdm cmked 
up with seafood caught fresh off the Jersey sbie can warm the cockles of 

your heart. What better comfort foods than those that can be traced back to 
our Old World heritage! Most of these dishes were made with whatever 
vegetables and seafoods were on-hand at the moment so they offer a p a t  
opportunity bexptess your creativity and use up some of those items lurking 
in the back of yortr 
Chowders origins Tmr in the fishing Or *a villages of Brittany in France where a 
of faire la chaudieret" or p p x g  the pot a potluck su per Each 

~ w o u l d a d d w ~ t o i h e p t -  &bh,8n8sh,$en8sbar 
s ices-and then sit down to enjoy the comrn 3 k t .  Tiwe original cbw- 
&didn't containmi1kortomatoes.A~ thelnmdvludieremdeitswy from 



During cotbnfal thnes, tomatoes, or "love applesd as they were sometimes 
called, were considered to be at best and possibly poisonous, and 
all chowders were a great controversy a- Mew 

unchl etoOa WW their milk-based chowders while Le awmato-txmci c b o ~ k ~ ~ o r n e  Uy ttutitwu 
a Mdta&m murateur w b  m t e d  fo taw on hb m m u  wbo 
aHghated the recipe. The debate came to a head In 1939 when a bill 
Sntrqduced into the Maine le@slature that they would malce it illegal to add 
baatoes to a chowder in h n e .  The debate r a p  to this very day and most 
seafood connoisseurs still have their favorite chowder. 

Bouillabaisse, 
tbe French fish so 
first bouillabaisse as a 
could pursue her o m  
Thackeray,was so enamored of the dish 
baisse. 

"The term bouillabaisse is derived from the word "bouiabaisso" meaning 
stop boil although all bouillabaisses should be boiled to ensure that the oil is 
well mixed with the other li uids. Reci are almost as individual as the 4 P" number of seafood chefs. Of al the possib e combinations of ingredients, there 
are several points of agreement: a bouillabaisse must be made with at least five 
different kinds of fish to add d flavor; onions. tomatoes, garlic, and saffron 
must always be ased; and hd'h&te & the bolalllakkbe a 1  d ~ ~ d .  
After that, it is everv chef for himself or herself. B o u f h m  are traditionally 
accompanied by a iouille, a mixture of bread crwnbs, red peppefpnd garlic, 
for h s e  who would like to add a little extra spi*. 

I 

CoteDAeur. A veq N C ~  thQu@t at this time of 



who would ask 

to lay daim to the recipe. 
Zlrmela is a popular fish stew in the of Spain. The dish 

was named for a light operetta because fish flavors. If you 
want to be grand and add m, In these dishes, 
the finfish and shellfish a ~ ' a d  

a powder made from dried sassafras. As a matter of fact, the African word for 
okra is ngombo. However the Choctaw Mian word for sassafras is kombo. 
Maybe gumbo is a combination of the two. File was originally used when okra 
was out of season. 

Bisques am lighter soups, generally made with pureed shellfish. Billi-bi, a 
rich cream of mussel soup, was created at Maxim's in Paris for American tin 
magnate William B. Leeds; and quickly be came a worldwide favorite. Many 
of our most esteemed food critics consider this the greatest soup ever created. 
To add color and texture contrast, whole mussels are used to garnish the 
finished dish. 

Ftsh stews, chowdexu and stews are traditiod ~she~~~(~~~s~&re&~rn~be 
fish, shellfishand vegetableg,3k~twIIfym 
some of the firmer species ma&=&, 
, monkfish and sea bass. O f ,  

alwaysm atdlentadditfm. 
Most of these dishes are hearty enough to be served as a main m u m  with 

some French bmad and a little salad. The spicier varieties are especially 
welcome after skating, sledding, or even a tedious day shoveling snow. 
Bolr .qppdiw1. 



8aiicinoilinDutchovenover 
bmaboes, tomato Sauce, when 



1 /4 cup olive oil 
2 medium onions, chopped 
8 ounces clam juice 
2 cups water 
4 garlic cloves, minced 
1 cup dry white wine 
4 medium tomatoes, peeled, chopped 
1 /4 cup chopped parsley 
1-1 /2 teaspoons finely chopped thyme 
1/2 to 3/4 teaspoon dried leaf thyme 
1 teaspoon saffron threads or 1 /8 teaspoon powdered saffron 

Salt 
Freshly ground pepper 
2 lbs. firm-texture, skinless fish fillets 
1 to 1-1/2 lbs. cooked, inshell lobster tails, thawed if frozen 
18 mussels, debearded 
18 scallops 
1 recipe Rouillg see below 
1/4 inch thick slices of French bread dried in the oven (3-4 per person) 

Prepare Rouille 

Heat oil in a large heavy kettle. Add onions and garlic; over medium heat, 
saute about 5 minutes. Add clam juice, water, wine, tomatoes, parsley, thyme, 
bay leaf and saffron. Bring to a boil; reduce heat and simmer 10 minutes. 
Season with salt and pepper to taste. Cut fish into pieces, about 2" x 1". 

Add fish pieces to stock mixture; gently simmer 2 to 3 minutes. 

Cut lobster tails into 1-inch ? C U ~ ~ ~ a n d s h e U S ~ ~ b  
mussels to remove dirt from she Is drscard any mussels that do not close. Add 
lobster piecesand cleaned mussels to stock mixture. Cook until musselsopen, 
3 to 6 minutes; cooking, add scallops. Remove bay leaf. Serves 8 






