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Fish
Mainly the types that live 
in British waters.
 

 

Mysterious prehistoric ‘Sea dragon’ discovered on the 
English Channel coast is identified as new species

Plumber-turned-fossil hunter Steve Etches unearthed 
the remains of a type of ‘sea dragon’ buried head-first 
on a Dorset beach.

After close scientific inspection, it has now been 
identified as a new genus and species of ichthyosaur 
which lived 150 million years ago and has been called 
Thalassodraco etchesi, meaning Etches’ sea dragon.

SciTechDaily, 9 December 2020
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Name for this  
type of fish?
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Red mullet
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Name for this
type of fish?
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Cod 

(here shown holding up a dead fish)
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QUIZ3
Name for this  
type of fish?



QUIZ3
Turbot 

Halibut and turbot
Halibut are the largest of 
the flatfish and are 
righteyed. They are usually 
a chocolate to olive or 
slaty brown colour. The 
underside is pure white but 
can be blotched, clouded or 
grey. Turbot are an almost 
circular bodied, left-eyed 
flatfish.
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QUIZ4
If it doesn’t say ‘cod’ or 
‘haddock’ on the box 
which fish is used most 
often for Cap’n Birdseye 
fish fingers?
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QUIZ4
Arctic pollock
...or pollocks to you
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Name for this  
type of fish?
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Monkfish

Baby monkfish with yuzu sauce and samphire

Werner Wagner, La villa du parc Amélie, Luxembourg

Ingredients

4 baby monkfish fillets, 300-400 g each, cleaned 
and trimmed by your fishmonger

400 g samphire

40 g chilled butter

1 tbsp olive oil

40 g fresh lemon thyme

300 ml yuzu sauce

Salt and freshly ground black pepper

Notes

This dish works very well with boiled baby 
Noirmoutier potatoes or mashed potatoes.

Instructions

Preheat the oven to 190°C.

Rinse and drain the samphire stalks.

Top and tail them if necessary.

Blanch for 5 minutes in unsalted boiling water.

Drain and rest in cold water for ten minutes.

Melt the butter in a pan, drain the samphire 
again and allow it to soften in the butter for two 
minutes, making sure it does not brown.

Add pepper but no salt, since samphire is 
naturally salty.

Rinse and wipe the monkfish.

Season with salt and pepper.

Heat the olive oil in a frying pan, add the fish.

Fry until golden brown all over.

Top with the lemon thyme and bake in the oven, 
adjusting the cooking time depending on the size 
of the fish.

Gently reheat the softened samphire and arrange 
on plates.

Pour the yuzu sauce over the samphire and top 
with the hot monkfish.

Serve immediately.
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Name for this  
type of fish?
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Herring
Red Herring when smoked
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QUIZ7
Name for this  
type of fish?



QUIZ7
Mirror carp
Angler Wayne Mansford alongside 
‘Marshall’ the 75lb mirror carp.  
Britain’s largest carp, but Wayne 
has not claimed the record. Angling 
purists sent death threats to a 
previous record holder when they 
discovered the carp had been 
imported from Israel. 
Daily Telegraph, 14 October 2020.



QUIZ8
Name for this  
type of fish?
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QUIZ8
Titan’s terror fish
(Stingray)
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Name for this  
type of fish?
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Sea bass
EU had limited anglers to catch 
three per day in 2015 to conserve 
stocks, not sure what happens now
after Brexit, looks likely to continue.
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QUIZ10
Name for this  
type of fish?



QUIZ10
Spiny dogfish
or rock salmon
Like every good day at the 
seaside, finish it with fish and
chips (or shark and chips).
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Thanks
See you next Tuesday
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