Garfish

Three common species of garfish are harvested from the
Moreton Bay Region, all have identical dining qualities;
|. River Garfish - Hyporhamphus regularis

2. Three-by-two - Hemiramphidae and

3. The snub-nose garfish - Arrhamphus sclerolepis.

Flavour: Sweet and delicate
Texture: Fine to medium white meat MORETON BAY
Oil Content: Low to Medium
Seasonality: All year round, Peak season F RE S H
May through September

Harvested from: Moreton Bay

Harvest method: Tunnel netting GARFISH
Sustainability Credentials: Fishery is assessed under

the Australian Government's Environment Protection and Biodiversity
Conservation Act 1999 (EPBC Act). In addition, the fishers have created
their own Environmental Management System and Code of Practice.

Moreton Bay fishers work in harmony with the
environment.Professional fishers work in the various types of fisheries of
~ Moreton Bay, supplying a diverse selection of wild caught seafood. The
', fishers harvest from many locations in the Bay, ensuring fishing effort is
avenly distributed across the region.

Visit www.mbsia.org.au or try the new Quick response Code (QR Code)

using your smart phone. If you do not already have a FREE smartphone

application, one can be acquired in three easy steps using your phone:

1) If you haven't already, register your phone with the application store by

clicking your 'app store' icon.
2) Open the Application store and search 'QR Code reader' any will be fine.

3) Accept terms and conditions and download. Once code reader is

accessible on your phone, scan the codes to learn more about your seafood.




Garfish fried in a
crispy coating

Serves 4 Alternative Species: Flathead, Tarwhine, Whiting.
Ingredients

12 garfish (scaled, cleaned and butterflied) or 24 fillets
Lemon juice

4 tablespoons flour

/4 teaspoon salt

/2 teaspoon cracked black pepper

2 teaspoon paprika

| egg, beaten with a tablespoon of water

| cup of breadcrumbs

Qil (enough for shallow fry)

Method

|. Sprinkle the Garfish with lemon juice.

2. Coat the fish lightly in flour that has been seasoned with
the salt, pepper and paprika.

3. Dip into a mixture of beaten egg and water, and then roll
into the breadcrumbs.

4. Shallow fry the fish in oil until golden in colour.

5. Serve with potato wedges, a crisp salad and lemon
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