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Billingsgate Market Cookbookby C.J. Jackson

Billingsgate is the UK'’s largest and most famous inland fish
market, offering buyers the opportunity to see the widest
selection of fish in the United Kingdom. This London institution
IS steeped in history and tradition, and its origins can be traced
back to 1327 when Edward Il granted London’s citizens a char-
ter concerning the market rights of the City of London.

Today Billingsgate Market is based in London's Docklands
where, at 5 a.m. every Tuesday to Saturday, a bell is tolled and
London's “free and open market for all sorts of fish whatsoever
opens for business. This unique and exciting book celebrates
the market's fascinating history and explores market life today.
Amusing stories from the floor and facts and trivia about the
market are combined with C.J. Jackson’s invaluable advice on
selecting fish, sustainability, techniques for fish preparation and
over 80 delicious recipes. This is essential reading for anyone
with a love of cooking and an interest in the history of one of
London’s greatest markets.

Normal Price £20

Office 30
Billingsgate Market
Trafalgar Way

E14 5ST

020 7517 3548
www.seafoodtraining.org

Charity Registration No. 1069809 Company Registration No. 3567811
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Thursday 6th May, Wednesday 12th May, Thursday 20th ~ May, Friday 21st May, Thursday 27th May,
Friday 28th May, Thursday 3rd June, Thursday 10th J  une, Friday 11th June, Wednesday 16th June,
Tuesday 22nd June, Friday 25th June
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Friday 21st May, Friday 2nd July
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We are very fortunate to have Silla Bjerrum from the popular sushi restaurargsSEhi, as a
guest lecturer leading our upcoming Sushi and Sashimi Masterclass.
Eithne Neame, one of our leading chef trainers, will also be working on the day.

I & (4 . I have lived in the UK for 15 years and worked with sushi since | first
arrived. Learned the my skills from an English man in Chelsea, but thereafdled to Japan
regularly to better my knowledge and skills. Opened Feng Sushi, with Jeremy Reages 8go.

We now have 6 branches all in London. | have been teaching a class inhouse for thedest 5 y
but also teach at Leiths and Divertimenti.

The day will begin with an early morning Educational Market Visit identgyanality and
freshness of fish and a large variety of species available on the day. Adtarlaéakfast, Silla will
work through the whole process of making sushi using both fish and vegetables. Ther@mhll be
be a small amount of fish preparation on this course, the focus will be more on slicingtsgd c
fillets, vegetable and rice preparation. Both Nori Maki and Nigiri sushi wilbvered and made
during the session.

Mackerel will be prepared and used for presenting a simple plate of sashimmiSaade tuna
and salmon will be used in the making of the sushi. A dressed crab (meat to be use&dshth
and a mixed Tempura (prawns, squid etc) will be demonstrated.

At the end of the course you will have enough prepared sushi to feed four. As with alliaasc
everything will be provided on the day, including a container to take your sushimmveagdpy of
Silla Bjerrum’s book, a rice baller and rolling mat.

We advise that you bring along a cool bag in which to take your prepared sushi home.
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8th April - Thai Curry, 5th May — Crab/Dressed Crab  Turbot, 27th May — Sea bass, 2nd June — John Dory
10th June — Lang/Lemon Sole/Scallops, 23 June — Dre  ssed crab/chilly crab and Langoustine, 6th July —

Dover Sole /Bass/scallops
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Sea bass/ bream: Sea bass, with a fennel tray roast  as featured in the cook book — Thursday 22nd
April

Thursday 13th May - Lemon Sole and Dover Sole Friday 16th April, Friday 7th May, Friday 4th June, Wednesday 14th July

Sea bass/ bream: — Thursday 27th May

John Dory: John Dory with Lemon Thyme and Crimini M ushrooms — 2nd June ; 9+ (

Crab - 23rd June .7 (,

Sea bass/ bream: — 1st July
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Friday 16th April and Wednesday 5th May
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Following requests from people who have joined our early market visits - we have extended this session to include
some fish preparation too. The morning starts with an Educational Market Visit focusing on species identification
and quality. During the visit you choose and purchase a species of fish to take away (we will advise as to who to
buy from etc). After a short breakfast break we will do a quick preparation session showing each person how to
prepare their purchase (and then help you learn how to do it!)

Choice of species is over to you and dependant on the day, but you could choose one of the following — depending
on availability: brill , sea bream, sea bass, mackerel, herrings, scallops etc — whatever takes your fancy on the
morning and fits your own budget.

To make sure everyone gets lots of attention — as each person may choose something different — this course is
limited to 6 attendees per group.

We can provide a cool bag for £2, but you will need to bring some cash to pay for your purchase.

The market visits and preparation session will be taken by a member of the training team at the school, fishmonger
or Market Inspectors
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Dates for 2010: 28 April, 19 May, 3 June, 13 July,

1 )$ $ 9 $
$ I -7 & 33 2
& J $ $
/(-9 5 G& &&)
+ /(D@
1 &$ ' &&
$& 7
1 (-9 , & &$
3% 0 4 $ &$ $ 6 $
# & $ $ 2 * &
7 + = 2
$ & $ AA $
, 2
1 & % & & $ *$&
+ )& $ B $ ,
$ $ 1 $
$ & & 2
1 & & $
6 , $&
$
*1 , & EG9 +

lE-F9* & +

14 Sept and 6 Oct




H1IB#? T# 3 H1I8B#? T# 3

6 3 2

05 Saturday 17th April, Saturday 1st May, Saturday 19 th June are Fully Boo  ked
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: 0! 72682 9 Saturday 17th July, Saturday 14th Aug, Saturday 18t h September, Saturday 2nd October.
& 8 I 72682 9
0; !
B $ $ D 1 >
! A 3
* ( * 1 ( )$ &
( _ <l = * > $ & $
( . + 2 - 5 & $ $
( - + (
, + ( + ( , ;G 5GG& && )

& , + /-

I A $ - .
)5 & : $ $ ;G ? & 5G
$ & $ $ && &$ $ ?$
& $ $ $ & & 5G $&
, /;G 5-& && )
1% & $ & $
- & & $
$ $ ;G ? & $
&& G&$ $ & $& ? $

& & G5. &% $

. & & 5 ,& &
1 $ & $ ' 8%& 5 $ $ $

& $ $ &% & &
Some new skills and some prepared dishes — younmiayant to plan an evening meal as you will havaes fish to
take away. Recipes — as with all our courses amddthout. Bring a small cool bag to carry your figime.
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Passionate about Shellfish - Saturday 20th March - £180 Fully Booked
Passionate about Shellfish - Saturday 10th April - £180 Fully Booked
Passionate about Fish - Saturday 29th May - £180
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An early morning escorted Educational Market Visit covering species identification and understanding

quality. Main focus is on the wide range of shellfish available.
, /;G 5GG& &&)

+ /- We serve breakfast after which you will have the chance to get some ‘hands on' experience with an expert
fishmonger.. This course focuses on a wide selection of molluscs, crustacean and cephalopods. (no fish)

along with a session on how to cook each species. The course will end with a tasting of each species
$ 3 $ 6 ? & cooked.
$ & & $

You would expect to learn how to cook and dress crabs, lobsters and other crustacean along with clams,
mussels, scallops, squid, cuttlefish and octopus.

This course is suitable for those new to the industry, keen amateur (and professional) chef's who want to
extend and improve their preparation techniques and chef's who want to update their skills.

$ 8$& 5 Lots of to shellfish to take away — so a LARGE cool bag is essential. A certificate to remind you of what you
$ 3 have learnt.
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