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It has a clean, almost-Citnd y-Crisp flavor, some-
times compared to nalibut of the silkiness (but not
the flakiness) of Chiean sea bass, and a texture
-kin to swordfish, though it 1s considerably sweetl:
er and tenderer. 50 it 15 2 bridge fish ol sorts — a
far more enticing price point (at just over $6 a
pound wholesale) for the chef than red snapper
and wild salmon, yet firm enough to suit a taste
for firm steak fish

They come and go, the fad fishes, proletanan
protein one day, victims of fashion the next. Shad
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sweet and tender, almost-citrusy-crisp fish are ' On reason escolar poses under other names, g
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had its run, then sturgeon. (For a time in the |

18805, a tiny fishing port called Caviar a few miles laxative effect. ;
south of Penns Grove in New Jersey was the the other hand, drains off some of
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world's biggest supplier of caviar.) Then cod, the
better cuts of which fed Boston's bourgeois at the
came time the salted scraps were sent to African
slaves cutting cane in the Caribbean.

Because the oceans are commons, difficult to
patrol and open to abuse, fishery stocks have been ) il effect
in decline for years. To a small extent, you can qmonth; could even last the summer!
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