M FISH & SHELLFISH

A quide to

COOKING Shellf

Shellfish are often paraded as the very best of Scotland's larder,
but many of us are intimidated by the prospect of dealing with
them at home. Expert fish and shelifish chef, Jim Cowie of the
Captain's Galley restaurant in Scrabster, gives us his personal
guide to selecting and cooking his favourites.
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dish with eovonut mifk, Thi sl
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WHERE TO EAT

An Lochan

Shore Road, Tighhabweaich, Argyll
D700 811239, www.anbechan co.uk
Men-5un noon-3pm, 5,30-85m
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Applecross Inn
Shone Street, Applecross, Wester Ross
01520 744262,

Wil applecress. uk.comdinn
Mon=-Sun necn-9pm
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The Boath House Hotel
Auldearn, Malm
DIBET 454896, werw, hoath-house.com
Men=-Sun 12 30-1.530pm, 7pm til late
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or the menu

s Bar ardd sumime
ECLCN ThDEE Go0smEe
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Argyll Hotel
Iske of fona, Angyll
1681 700334, www.argylihoteliona.co.uk
Mor—Sun1 2,301 .30pm, 7-Bpm.
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Busta House Hotel
Busts, Shettand
D1B0G 522506, www bustahouse com
Mon-Sun roon—2.300m. 7=89om.
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The Captain’s Galley
The Harbour, Scrabster
1847 894998, www.captainsgalloy.co.uk
Tue-Sat ?-Spm.
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