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The Nutrient Information and Cooked Salmon
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F(uy i) Chum salmon Dog salmon
#7157 YA Pink salmon Pink (Humpback) salmon
Hr 5 A (¥~<A) Masu salmon Cherry salmon
— Y& N Sockeye salmon Red salmon
Oncorhynchus FUH¥T Coho salmon Silver salmon
TAS AT Chinook salmon King salmon
ZUTA Rainbow trout

(K3 : Steelhead trout)

— 7Y N7 Brown trout

HrEt ——YNVEE .
Salmonidae Salmo — KEEET T Atlantic salmon
—4anavw Dolly varden
—— 7 A< A (x4 7 F) Whitspoted char
—ATFE —] i
Salvelinus F—A < A Brook trout, Fountain trout
L—3I YRS T F Miyabe's char
— A NTB —A Japanese huchen, Sahalin taimen
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E o vudy o NG 0@k
YA 7 T ADMNIFEER Masu trout
b AT A BRI A=) Lacustrine sockeye salmon
YT ESHE = ¥~ A Trout salmon, Salmon trout
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1 |* Salmon Clark, Maxine Ryland Peters & Small 2002
2 The Salmon Cookbook Dennon, Jerry Pacific Search Press 1978
3 Sm?ked Salmon . Delicious Innovative Hansen, Max , Chronicle Books 2003
Recipes Goldenson, Suzanne
4 | * James McNair's Salmon Cookbook McNair, James Chronicle Books 1987
5 |*#* | Simply Salmon . Fresh,Frozen&canned Martinson, Linda Lance Publications 1986
6 Salmon . a Cookbook Morgan, Diane Chronicle Books 2005
7 Simply Shrimp, Salmon, and (Fish) Pendleton, Leslie Harpercollins 2000
8 Simply Salmon Peterson, James Stewart, Tabori & Chang | 2001
9 Totally Salmon Cookbook Siegel, Helene Celestial Arts 1997
10 Game & Fish Mastery Library . Salmon Tennant, S. G. B. Jr. |Willow Creek Press 1999
11 | &% | Salmon : International Chefs' Recipes Wyssenbach, Willy St. Martin's Press 1987
#1174 THRS h 72308
12 Salmon . the Cookbook Jones, Bill Whitecap Books 2005
13 Nick Nairn's Top100Salmon Recipes Nairn, Nick Stewart House 2002
14 | * Alaska Salmon Cookbook Shipman, Carol Ann  {Hancock House Publishers | 2004
15 [ *%* | Salmon Cookbook Shipman, Carol Ann |Hancock House Publishers | 2004
16 | * Smoked Salmon Cookbook Shipman, Carol Ann |Hancock House Publishers | 2004
17 Smok'ing S.aln‘}on & Trout : plus Canning, Whelan, Jack Harbour Publishing 1982
Freezing, Picking & More
A4 XU X THRS h =38
18 Cooking with Salmon, the King of Fish Bamforth, Jane Anness Publishing 2003
19 Cooking with Trout Bamforth, Jane Anness Publishing 2003
20 Nick Nairn's Top 100 Salmon Recipes Nairn, Nick BBC Worldwide 2002
21 | * Gordon Ramsay's Passion for Flavour?? Ramsay, Gordon Conran Octopus 2001
99 | % Gordon Ramsay's Passion for $eafood Ramsay, Gordon Conran Octopus 2005
(Conran Octopus Cookery Series)
Ay —7 2 THERE M =33
Recipes selected by
23 | ** | Swedish Cooking ICA Provkok, Text|;\ 1 oxforlag 1983
1 and Translation by
Gorel Kristina Naslund
77> ATHRS WX
24 Le Saumon au Menu Benjamin Grelene Edisud 1997
25 | * Le Saumon Dix Facons Andersen, Ulf L'epure Eds 2001
26 Saumon a la Carte Clark, Maxine Marabout 2002
vy —THRE W73
27 Eat the Norway Stromstad, Aase Aschehoug 1984
28 | % * * | Norsk Laks Norwegian Seafood
29 | * * * | Salmone Norvegese Norwegian Seafood
30 | % * * | A Taste of Norway Royal Norwegian Turid Kjersem Profil 1996
7127 FTHIRE h =38k
31 | #* | Food from Finland . a Finnish Cookbook Tantta, Anna-Maija ; Otava 1988
Tanttu, Juha
AE L RTERURIMERY B APTEL - FERCRHERY s+ *3JF5Em
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