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It may just look like a kitchen, but it symbolizes something greater than that – new opportunities, 

challenges, and successes. With German engineering and European design a part of every 

Bosch, it’s no surprise that great things start here. For product information visit bosch-home.ca

It all starts here.

How many oysters have  
you shucked?
I stopped counting after a 
million or so. Rough estimate, 
about 2 million now.

Which shellfish is at its best now?
Each oyster has its own season. 
In February, I recommend 
West Coast oysters, but in July, 
oysters from the Maritimes are 
amazing. Summertime is great 
for clams—a big pot on the bar-
becue, get a bit of smoke in, put 
them out on the picnic table. A 
little pasta on the side and you 
have pasta vongole. 
 Right now, mussels are not at 
their peak. In May, they’re great, 
but in June, they spawn out and 
become less plump. In July and 
August, go with clams instead. 
Clams are tough; you can bring 
them anywhere in a cooler. A lay-
er of ice on the bottom, about a 
third to half full, and the clams—
or oysters or whatever—on 
top. Don’t put ice on top of the 
clams; they get watery. They’re 
good for five, six hours, easy. 

What about lobster?
Lobsters are great for the 
cottage. People love cooking 
lobsters in the pot, but it’s kind 
of a pain. Get them cooked 
when you buy. Most shops will 
do it for you, and they keep for 
three to four days. Reheat them 
with a quick dip in salted water 
or, when you get to the cottage, 
have a lobster-cracking party. 
Put the meat in containers in 
the fridge for salads, pastas, 
omelettes. Make stock with the 
shells for risotto.
 In the second half of July, 
some lobsters are soft shell. 
They’re easy to get into, but they 
might not be as full. Squeeze the 
shell; if you can make an indent, 
the lobster probably won’t have 
the same meaty quality. It’s still 
tasty, but I’d pick a hard shell.

Is there a shellfish we don’t eat, 
but should? Something we’d 
love once we tried it?
Whelks. They’re a medium-sized 
sea snail, a bit finicky to prepare, 
but totally worth it. There’s a 
classic Italian dish—steam the 
whelks, pull them from the shell, 
trim, slice, and marinate. It’s 
way better than any calamari, 
using what you find on the 
shore. Whelks should be on 
more menus.

Then what should be on  
fewer menus?
Let’s move on from scallops. 
Fill your boots with them if you 
must, but I just don’t get it. 

Many home cooks are 
intimidated by seafood. Why?
Familiarity. People cook steaks, 
burgers, and chops a lot, 
and there’s more perceived 
tolerance for error. Overcooked 
meat doesn’t really stop any-
one, so it’s okay to overcook fish 
once in a while. You figure out 
not to cook it so much next time.

Is that part of respecting  
the ingredients?
We need to stop eating cheap 
food in giant quantities, and 
start eating the correct amount 
of well-priced, well-purchased, 
well-produced food. It’s not 
more expensive, but it’s crucial 
to learn to cook. People think 
restaurants make food better. 
They don’t. In my restaurant, 
we cook on an electric stove, 
not unlike what’s in your home. 
You can spend $10 on a great 
piece of fish in our store, go 
home and cook it, and have a 
beautiful dinner.

How can we buy better fish?
In most fish shops, ask “What’s 
fresh?” and you get the same 
answer: “Everything.” It’s a 
dead-end question; freshness is 
meaningless if a fish hasn’t been 
handled well. Ask open-ended 
questions, get into a dialogue: 
“I like sole, what should I try?” 
Really, the question you should 
ask is, “What’s amazing today?”

John Bil is an oysterman. He’s worked oyster farms 

and oyster bars and holds three national speed-shucking 

championships. He’s been a seafood wholesaler and a 

restaurant fixer, helping open Montreal’s Joe Beef and Au 

Pied de Cochon, among others. Honest Weight is Bil’s current 

venture, a restaurant and fish shop in the west end of Toronto. 

Respect the Ingredients

We need to stop eating cheap food in 
giant quantities, and start eating the 
correct amount of well-priced,  
well-purchased, well-produced food.
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