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This unique book takes readers on a comprehensive
tour of seaweeds, describing what seaweeds actually
are — marine algae, not plants — and how people of
different cultures have utilized them since prehistoric
times for a whole array of purposes — as food and
fodder, for the production of salt, in medicine and
cosmetics, as fertilizer, in construction, and for a
number of industrial end uses, to name just a few. The
book describes the vast abundance of minerals, trace
elements, proteins, vitamins, dietary fiber, and precious polyunsaturated fatty acids found in seaweeds,
and provides instructions and recipes on how to
prepare a variety of dishes that incorporate raw and
processed seaweeds.
With hundreds of superb illustrations depicting the
wealth of species, colors, and shapes of these marine
algae, Seaweeds: Edible, Available, and Sustainable
makes a strong case for granting these ‘vegetables
from the sea’ a prominent place in our kitchens.
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“Ole G. Mouritsen’s Seaweeds
is a wonderfully wide-ranging,
beautifully illustrated introduction to these strange, underappreciated, delicious forms of life.”
Harold McGee, author of On Food and
Cooking: The Science and Lore of the
Kitchen
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