GULF COAST SEAT00D SPECIES CHART

SPECIES FLAVOR TEXTURE COOKING SIMILAR SPECIES SEASONS / STATES
. ) ) . H cur A cur A cur A cur
BLUE CRAB Mild, sweet Delicate, tender the, bletul:ken, b0|tl, broil, deep fry, ga‘)?‘e Crab, Spiny Lobster, B cur 0 cutr O cur O cur
grill, sauté, sear, steam rimp o 0 oo B 3 o
BLUE CRAB ' . . Bake, blacken, boil, broil, deep fry, Stone Crab, Spiny Lobster, o (A EETCIE ' RO o I
SOFT SHELIZ Mild, sweet Delicate, tender grill, sauté, sear, steam Py Shrimp piny [ F| A rravs P avavs [
' ' ' | M AN H Areriarvs B wavs (D |
Firm flesh, rendering . . B Au/armxms I AL LA TX B Bl A/ X/ ms
DRUM, BLACK * Mild, sweet large, moist and Bahe’ blachken, boil, tt)fml’ deeri fy, Grouper, Red Drum B Ao [l L [ IOV [ AL/ LA/ T/ s
meaty flakes gnil, poach, raw, saute, sear, steam O A/armxus [l LA/ TX [ s YA | D NAV.YA TS
) ) . ) H vs B a A vs
DRUM, RED* An‘ Mild, sweet Firm, moist and Bake, blacken, boil, deep fry, grill, Grouper, Snapper i vs o n I vs
e flaky poach, sauté, sear, steam O vs 7] 5] B vs
. H- [ A I8 ) I8 [ o I8
CLAM Rlliczilsweftt to Firm Grill, roast, steam Oyster [ £ O~ [ 1 8 [~ [
shightly salty O- ) I8 H- [ D I8
*%
! - —_— o 0o o o)
Rich o Bake, black | | f
CRAWFISH / \ Iul.;:cioaunsd Tender, semi-firm saaut?é’ ts),eaefr i?éabr(;l ol deep o WA a o - (A 1
/ / ) ) [ m] [ ) [y s | D]
) _  x [ A I B Acromxivs B AL/FL/ LAY TX
FLOUNDER* 0 Mild ]Ic_lein, delicate and Ba_lke, blacken, b(?ll, deep fry, Pompano B O A rx B oronous A a
axy grill, poach, saute, sear, steam 3 A Aurermxivs B AL TX s B a/1x
GROUPER* * Mild. sweet Ext_ra lean, firm, nge, blagken, boil, broil, deep fry, Mahi-Mahi (Dolphinfish), E Et g : g Et E Et
! moist and flaky grill, sauté, sear, steam Snapper o~ ha- H- o
) . ) 8 [ A 0 B arax @
mngEREL* g Rich, savory aFlnrgqh;T(;ISt Bake, broil, deep fry, poach Mullet, Swordfish, Tuna [ F 0 E FL g AL/FL/LA/TX E
) | v iR FL AL/FL/LA/TX FL
) ) ) . [ )| [ A I8 Hra
MAHI-MAHI &(\ Mild, slightly Extra lean, firm, Bake, blacken, broil, deep fry, Grouper, Snapper O m- o g
(DOLPHINFISH) sweet moist and flaky grill, sauté, sear o [ 5] o]
. : [ ) N O rua oA I r/acrvs
MULLET 2 = X Mild Firm, light flake Bake, blacken, boil, broil, deep fry, Mackerel, Swordfish, Tuna Hra v O K ru/aivs
grill, sauté, sear, steam
I ru/a ) Hra B /A
: : . ) H cur A cur M cur I cur
[
OYSTER b tRIChH W]Icth ?t Tender to firm Bakel, broil, deep fry, grill, raw, Clam B cur O cur O o 0 cur
- ouch of sa sauté, steam O curr b cur B cur K cur
- . Extra lean, firm Bake, blacken, boil, broil, deep fry Flounder, Mahi-Mahi A8 o a [0 R
POMPANO - Mild, sweet . ' ) A Lo ' ' L [ [0 [ ] [ 2 T [ N
~ moist, small flake grill, poach, sauté, sear, steam (Dolphinfish), Snapper o n B 7]
) [ A 8 na 0]
SHEEPSHEAD * Mild, sweet Firm Broil, deep fry, grill, sauté ELadeDrDur:'nmy Grouper, 7 [} n O -
A [ J ] s | [0 8
*%%  Strong, slightly . .
SHR|MP, salty, with a Firm—never stringy Bake, blacken, boil, broil, deep fry, Blue Crat?, Pink S.hnmp,' Hl cuir 0 cuir Il cur I cuwr
BROWN pure, 100%- or mushy grill, poach, sauté, sear, steam Rock Shrimp, White Shrimp, M cu I coe B cur o
A natuyral flavor Y Y , Y Spiny Lobster I cur B e B cur @
*%k%
SHRIMP . . ) Blue Crab, Brown Shrimp, ) e [ A NEGNAYS Borox [
PINK ! Mild, sweet Firm, tender Bahe’ bIa(;]ken, b(,)'l’ broil, deep fry, Rock Shrimp, White Shrimp, | F [ v EIREWA I Acromx o-
grill, poach, sauté, sear, steam Spiny Lobster (v [ NG B A
*%k% . .
SHRIMP ) . Blue Crab, Pink Shrimp, [J [0 O |- [ o Ji38
ROCK ! ‘—m Sweet Firm, lobster-like B{?ﬁe’ (t))!aac%kesna’ut’z(é)”,s:z;?”sytgzrenp ry, Brown Shrimp, White Shrimp, 7 o~ [ A I8 [~ [
. gnil, poach, el Spiny Lobster m- ) I8 H- [0 8
*%k% H
SHRIMP Mild, with a tsr:lagnhg{hgosrﬁrti?nnder Bake, blacken, boil, broil, deep fr Blue Crab, Pink Shrimp, Bl cuir B cur B cur 0 cur
’ Ll 100%-natural ith shells that P il ' h ! te ' ’t Py, Brown Shrimp, Rock Shrimp, I cur I cutr O cur I cur
WHITE W& sweetness g;sie? t(ca) pseela are  grill, poach, sauté, sear, steam Spiny Lobster 0 cur B o S 0o
Distinctly sweet, . . Grouper, M cur O cuir H cur B cur
SNAPPER* @ mild flavor Ext_ratlean ar]ld Bgne, blachken, bgll, broil, deep fry, Mahi-Mahi (Dolphinfish) B o 0 oo T O cu-
. = moist, semi-firm grill, poach, sauté, sear, steam M cur e B - O
SNAPPER, M Distinctly sweet,  Extra lean and Bake, blacken, boil, deep fry, grill, Grouper, Mahi-Mahi E Et ﬂ Et g Et E Et
YELLOWTAIL L mild flavor moist, semi-firm poach, raw, sauté, sear, steam (Dolphinfish) o~ a- H- H -
) : ) I8 [ A S ) PSS [ o FWE:S
SPANISH ﬁ?}( Rich, savory Firm, moist Bake, broil, deep fry, poach Mullet, Swordfish, Tuna [ F I AL/vs [ A NS | N IR
MACKEREL* . and flaky O- B Lvs AL/MS [ D 58
SPINY 4 Rich, sweet Lean, firm bite, L Blue Crab, Stone Crab, b~ A o O
d distinet Boil, grill Shri [ F 0 M| An [ N
LOBSTER and distinctive coarse rimp Vi 7] H- O
. . [J ] A vs I vs 0]
SPOTTED SEA *‘!‘4 Mild, sweet Delicate Baker,] blad:?n’ boil, Seep fry, grill, Grouper, Red Snapper [ F IS I vs I vs [N]
TROUT* e poach, sauté, sear, steam 0 s 0 s B s ]
) i A I8 [ ) | [ 0 I8
STONE CRAB Sweet Firm Pre-cooked Blue Crab | F I8 M| n o
m- [ J ] s | [0 8
SWORDFISH ‘b( Flavorful, Firm, meaty Bake, blacken, boil, broil, deep fry, King Mackerel, Yellowfin E :L\/LA ﬂ Etjt: g Et;t: E Etjtﬁ
slightly sweet and moist grill, poach, sauté, sear, steam Tuna v LT [ s 0o
YELLOWFIN - Mild and Exira Iegn, very f|rm Bake, blacken, boil, broil, deep fry, King Mackerel, Mahi-Mahi o Al [ RS o O
TUNA meat and moist, creating rill, poach, raw, sauté, sear, steam (Dolphinfish), Swordfish - oo 2 0
g y large flavorful flakes gnil, p P ' ' P ' [ v [0 ) [ B [ 0 T
! !
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Availability: SEAFOOD

FLAVOR G FULL

Can be affected by weather and other conditions, as well as quota limits.

All species available frozen year round.

*Subject to quota closures. **Crawfish artwork used with permission © 2012 Jonathan Higgins. ***NOAA FishWatch.gov
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