
fish cheek sushi

fish cheek sushi is a unique and exquisite delicacy that has been gaining attention
among sushi enthusiasts and culinary experts alike. This specialty sushi uses the cheek
meat of various fish, prized for its tender texture and rich flavor. Unlike more common
sushi cuts, fish cheek sushi offers a distinct taste experience, often described as buttery
and melt-in-the-mouth. Understanding the sourcing, preparation, and presentation of fish
cheek sushi reveals why it holds a special place in Japanese cuisine. This article explores
the origins, benefits, preparation techniques, and popular variations of fish cheek sushi,
providing a comprehensive overview for those interested in expanding their sushi
repertoire.
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What Is Fish Cheek Sushi?
Fish cheek sushi is a type of sushi that utilizes the cheek meat of fish, particularly prized
for its tenderness and flavor. The cheek is a small, muscular part located near the fish’s
head, known for its delicate texture compared to other cuts. This sushi variety is less
commonly found than traditional nigiri or sashimi but is highly valued by connoisseurs for
its unique taste profile. The rarity and special preparation of fish cheek sushi make it a
sought-after dish in fine dining and authentic sushi establishments.

Definition and Origin
Fish cheek sushi originates from Japan, where every part of the fish is utilized to minimize
waste and highlight diverse textures and flavors. The cheek meat has been appreciated in
Japanese cuisine for centuries and is often featured in high-end sushi bars. Its preparation
requires skill due to the small size and delicate nature of the cheek meat, ensuring it is
served fresh and at the optimal temperature for flavor enhancement.

Distinguishing Features
Compared to other sushi cuts, fish cheek sushi is characterized by its buttery consistency
and mild, sweet flavor. The meat is firmer yet more tender than typical fillet cuts,
providing a unique mouthfeel. This sushi often appears as nigiri, with a slice of cheek meat



draped over vinegared rice, sometimes garnished with subtle seasonings or sauces to
complement its natural taste.

The Culinary Benefits of Fish Cheeks
Fish cheeks offer several culinary advantages that make them a prized ingredient in sushi
preparation. Their texture, flavor, and versatility contribute to an elevated dining
experience. Chefs value fish cheeks for their ability to absorb flavors while retaining a
pleasing firmness, enhancing the overall sushi presentation.

Texture and Flavor Profile
The texture of fish cheek meat is notably tender and slightly fatty, lending a rich
mouthfeel that contrasts with leaner fish parts. Its flavor is subtly sweet and less "fishy,"
which makes it approachable even for those new to raw fish dishes. This balance of taste
and texture is a key reason fish cheek sushi is highly regarded.

Versatility in Culinary Uses
Beyond sushi, fish cheeks can be cooked in various ways, including grilling, steaming, or
pan-searing, but in sushi form, they are typically served raw or lightly marinated. Their
ability to pair well with different accompaniments, such as soy sauce, wasabi, or citrus-
based dressings, underscores their versatility in Japanese cuisine.

How Fish Cheek Sushi Is Prepared
The preparation of fish cheek sushi requires precision and attention to detail. Sushi chefs
employ specific techniques to extract and present the cheeks in a way that highlights their
best qualities. The process involves careful handling to maintain freshness and texture.

Extraction of Fish Cheeks
Extracting fish cheeks is a delicate procedure because the meat is small and located near
the fish’s head. Chefs use specialized knives to remove the cheeks cleanly without
damaging the meat. This step is crucial to preserve the integrity and appearance of the
cheek meat for sushi presentation.

Preparation and Presentation Techniques
Once extracted, the cheeks are inspected for quality and cleaned thoroughly. They may be
lightly cured or marinated to enhance flavor before being sliced for sushi. Presentation
often emphasizes simplicity, allowing the natural qualities of the fish cheek to shine. The
sushi rice is carefully molded to provide a balanced base that complements the softness of
the cheek meat.

Seasoning and Garnishes
Minimal seasoning is preferred to maintain the authentic taste of fish cheek sushi.



Common garnishes include a touch of soy sauce, a small dab of wasabi, or a sprinkle of sea
salt. Occasionally, citrus zest or microgreens are added to provide contrast and freshness
to the dish.

Popular Types of Fish Used for Fish Cheek Sushi
Several fish varieties are commonly used for fish cheek sushi, each offering distinctive
flavors and textures. The choice of fish influences the taste profile and availability of fish
cheek sushi in different regions.

Tuna Cheeks
Tuna cheeks are among the most sought-after for sushi due to their rich, fatty texture. The
meat is buttery and tender, exhibiting a deep umami flavor that pairs well with simple
seasoning.

Salmon Cheeks
Salmon cheeks provide a lighter, sweeter flavor compared to tuna. Their delicate texture
makes them ideal for raw preparation, and they often feature a bright, appealing color
that enhances sushi presentation.

Snapper and Other White Fish Cheeks
Snapper cheeks and those from other white fish offer a mild taste and firm texture. These
varieties are appreciated for their subtle flavor, which allows chefs to experiment with
various accompaniments without overpowering the fish.

Serving and Enjoying Fish Cheek Sushi
Proper serving and consumption of fish cheek sushi are essential to fully appreciate its
qualities. The way it is presented and eaten can greatly affect the overall experience.

Presentation Styles
Fish cheek sushi is usually presented as nigiri, with the cheek meat placed atop a compact
mound of sushi rice. The sushi is often arranged on minimalist plates or wooden boards to
emphasize the freshness and simplicity of the dish.

Eating Etiquette
To enjoy fish cheek sushi, it is recommended to use chopsticks or fingers to pick up the
piece gently. Lightly dipping the fish side into soy sauce enhances flavor without
overwhelming the delicate meat. Eating fish cheek sushi in one bite allows the consumer
to experience the full texture and taste harmony.



Popular Accompaniments

Wasabi – adds a spicy kick that complements the fatty texture.

Pickled ginger – serves as a palate cleanser between bites.

Soy sauce – used sparingly to enhance umami.

Citrus zest or yuzu – occasionally used to add brightness.

Health Considerations and Nutritional Value
Fish cheek sushi offers nutritional benefits while also requiring consideration of freshness
and sourcing. As with all raw fish dishes, proper handling is essential to ensure safety.

Nutritional Benefits
Fish cheeks are rich in protein and omega-3 fatty acids, which support heart health and
cognitive function. The meat is low in calories and contains essential vitamins and
minerals, making fish cheek sushi a nutritious option within a balanced diet.

Safety and Freshness
Consuming raw fish requires confidence in the freshness and quality of the product.
Reputable sushi restaurants adhere to strict standards, including sourcing fish from
trusted suppliers and maintaining proper refrigeration. Consumers should be aware of
potential allergens and ensure sushi is prepared hygienically.

Frequently Asked Questions

What is fish cheek sushi?
Fish cheek sushi is a type of sushi that uses the cheek meat of fish, known for its tender
texture and rich flavor, often considered a delicacy.

Which fish are commonly used for fish cheek sushi?
Common fish used for fish cheek sushi include tuna, salmon, snapper, and yellowtail, as
their cheek meat is prized for its softness and taste.

Why is fish cheek meat considered special in sushi?
Fish cheek meat is special because it is tender, flavorful, and fatty, offering a unique
texture and taste that is different from typical fillet cuts.



How is fish cheek sushi typically prepared?
Fish cheek sushi is typically prepared by carefully removing the cheek meat, lightly
seasoning or marinating it, and serving it as nigiri or sashimi.

Is fish cheek sushi more expensive than regular sushi?
Yes, fish cheek sushi can be more expensive due to the delicacy status of the cheek meat
and the limited quantity available from each fish.

Where can I try authentic fish cheek sushi?
Authentic fish cheek sushi can be found at high-end sushi restaurants, especially those
specializing in traditional Japanese cuisine or omakase experiences.

Are there any health benefits to eating fish cheek sushi?
Fish cheek meat is rich in healthy fats, protein, and omega-3 fatty acids, making fish cheek
sushi a nutritious and flavorful option.

Additional Resources
1. The Art of Fish Cheek Sushi: A Culinary Journey
This book explores the unique and delicate flavors of fish cheek sushi, offering readers a
deep dive into its preparation and history. It includes detailed recipes and step-by-step
instructions for mastering this exquisite dish. With beautiful photography and cultural
insights, it’s perfect for both beginners and seasoned sushi enthusiasts.

2. Fish Cheek Sushi: Tradition Meets Innovation
Discover how traditional fish cheek sushi recipes are being reinvented by modern chefs
around the world. This book highlights innovative techniques and creative presentations
while respecting the dish's authentic roots. It also covers sourcing the best fish cheeks and
pairing sushi with complementary flavors.

3. Savoring the Cheeks: A Guide to Premium Fish Cuts
Focused exclusively on the prized fish cheek, this guide explains why this cut is so highly
valued in sushi cuisine. It offers tips on selecting, preparing, and serving fish cheeks to
maximize taste and texture. Additionally, the book features interviews with expert sushi
chefs sharing their secrets.

4. From Ocean to Plate: The Story of Fish Cheek Sushi
Explore the journey of fish cheeks from the ocean to the sushi bar in this compelling
narrative. The book traces the fishing, handling, and culinary traditions that make fish
cheek sushi a delicacy. It combines storytelling with practical advice on enjoying and
preparing the dish.

5. Mastering Fish Cheek Sushi: Techniques and Recipes
Designed for aspiring sushi chefs, this comprehensive manual covers everything from
knife skills to plating techniques specific to fish cheek sushi. It includes a variety of



recipes, from classic styles to contemporary twists, with clear illustrations and cooking
tips.

6. Fish Cheek Sushi Pairings: Wine, Sake, and Beyond
This book delves into the art of pairing fish cheek sushi with beverages that enhance its
flavor profile. Readers will find expert recommendations on sake varieties, wines, and
other drinks, along with explanations of why each pairing works. It’s an essential
companion for those looking to elevate their sushi dining experience.

7. The Cultural Significance of Fish Cheek Sushi
A fascinating study of the cultural and historical importance of fish cheek sushi in various
societies. The book examines rituals, symbolism, and regional variations, providing a rich
context for understanding this delicacy. It also includes anecdotes and personal stories
from sushi artisans.

8. Fish Cheek Sushi at Home: Easy Recipes for Enthusiasts
Perfect for home cooks, this book offers simple and approachable recipes to make fish
cheek sushi in your own kitchen. It breaks down complex techniques into manageable
steps and suggests affordable ingredient alternatives. The friendly tone encourages
experimentation and enjoyment.

9. Seafood Delicacies: Exploring Fish Cheek Sushi and More
Broaden your seafood horizons with this collection of recipes and stories centered around
fish cheek sushi and other rare seafood treats. The book features diverse culinary
traditions and innovative dishes that highlight the versatility of fish cheeks. It’s an
inspiring resource for adventurous food lovers.
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  fish cheek sushi: Cataclysm K.C. Climer, 2024-09-20 Cataclysm, an end of the world sifi saga
based off of several interviews on the Joe Rogan Podcast. While looking into the work of many people
but Graham Handcock and Randall Carlson in particular I began to see a scenario I could write
about. What came next was a tale about a young man proving himself worthy and being artfully
groomed for something bigger. A family tragedy, love story, and coming of age story. How would you
survive a cataclysm if you knew it was on the way?
  fish cheek sushi: The Rough Guide to Tokyo (Travel Guide eBook) Rough Guides, 2020-03-01
The Rough Guide to Tokyo Make the most of your time on Earth with the ultimate travel guides.
World-renowned 'tell it like it is' travel guide. Get Olympic ready with this practical 'tell it like it is'
guidebook to Tokyo. Featuring extensive listings and maps, this is packed with information to help
travellers make the most of their Tokyo 2020 Olympic adventure. Discover Japan with this
comprehensive and entertaining travel guide, packed with practical information and honest
recommendations by our independent experts. Whether you plan to scoff sushi, be dazzled by neon
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Akihabara or drink sake until your head spins, the Rough Guide to Tokyo will help you discover the
best places to explore, eat, drink, shop and sleep along the way. Features of this travel guide to
Tokyo: - Detailed regional coverage: provides practical information for every kind of trip, from
off-the-beaten-track adventures to chilled-out breaks in popular tourist areas - Honest and
independent reviews: written with Rough Guides' trademark blend of humour, honesty and
expertise, our writers will help you make the most from your trip to Japan - Meticulous mapping:
practical full-colour maps, with clearly numbered, colour-coded keys. Find your way around
Harajuku, Asakusa and many more locations without needing to get online - Fabulous full-colour
photography: features inspirational colour photography, including the dizzying lights of Shinjuku
and awe-inspiring presence of Senso-ji Temple. - Time-saving itineraries: carefully planned routes
will help inspire and inform your on-the-road experiences - Things not to miss: Rough Guides'
rundown of Roppongi, Ginza, Akihabara and Bayside Tokyo's best sights and top experiences - Travel
tips and info: packed with essential pre-departure information including getting around,
accommodation, food and drink, health, the media, festivals, sports and outdoor activities, culture
and etiquette, shopping and more - Background information: comprehensive 'Contexts' chapter
provides fascinating insights into Japan, with coverage of history, religion, ethnic groups,
environment, wildlife and books, plus a handy language section and glossary - Covers: the Imperial
Palace and around; Ginza and around; Akihabara and around; Ueno and around; Asakusa and
around; Ryogoku and Kiyosumi; Bayside Tokyo; Akasuka and Roppongi; Ebisu and the south;
Harajuku; Aoyama and Shibuya; Shinjinku and the west; Ikebukuro and the north. You may also be
interested in: The Rough Guide to Japan, Pocket Rough Guide Tokyo, The Rough Guide to China
About Rough Guides: Rough Guides have been inspiring travellers for over 35 years, with over 30
million copies sold globally. Synonymous with practical travel tips, quality writing and a trustworthy
'tell it like it is' ethos, the Rough Guides list includes more than 260 travel guides to 120+
destinations, gift-books and phrasebooks.
  fish cheek sushi: Handbook of Food Science, Technology, and Engineering - 4 Volume
Set Y. H. Hui, Frank Sherkat, 2005-12-19 Advances in food science, technology, and engineering are
occurring at such a rapid rate that obtaining current, detailed information is challenging at best.
While almost everyone engaged in these disciplines has accumulated a vast variety of data over
time, an organized, comprehensive resource containing this data would be invaluable to have. The
  fish cheek sushi: Handbook of Food Science, Technology, and Engineering Yiu H. Hui,
2006
  fish cheek sushi: Airman , 1975
  fish cheek sushi: Moon Vancouver & Canadian Rockies Road Trip Carolyn B. Heller,
2023-03-07 From the ocean to the mountains, go off the beaten path and into the heart of Western
Canada with Moon Vancouver & Canadian Rockies Road Trip. Flexible itineraries: Drive the entire
two-week road trip or follow strategic routes, like a week-long drive along the coast of British
Columbia, with suggestions for shorter getaways to Victoria, Vancouver, Banff, Lake Louise, Jasper,
and the Okanagan Eat, sleep, stop and explore: With lists of the best trails, views, and more, you can
hike the Rocky Mountains, canoe in Lake Louise, and snorkel with seals in the Pacific. Explore one of
Vancouver's many parks, soak up the surfer vibe in Tofino, or go wine-tasting in the Okanagan Maps
and driving tools: 49 easy-to-use maps keep you oriented on and off the highway, along with
site-to-site mileage, driving times, detailed directions for the entire route, and full-color photos
throughout Local expertise: Seasoned road-tripper and Vancouver local Carolyn B. Heller shares her
passion for the mountains, shores, and rich history of Vancouver and the Canadian Rockies Planning
your trip: Know when and where to get gas, how to avoid traffic, and tips for driving in different
road and weather conditions With Moon Vancouver & Canadian Rockies Road Trip's practical tips,
flexible itineraries, and local know-how, you're ready to fill up the tank and hit the road. Looking to
explore more of North America on wheels? Try The Open Road. About Moon Travel Guides: Moon
was founded in 1973 to empower independent, active, and conscious travel. We prioritize local
businesses, outdoor recreation, and traveling strategically and sustainably. Moon Travel Guides are



written by local, expert authors with great stories to tell—and they can't wait to share their favorite
places with you. For more inspiration, follow @moonguides on social media.
  fish cheek sushi: Japan, the Sustainable Society John Lie, 2021-12-28 From Japan as
number one to the lost decades -- Growth reconsidered -- The regime as a concept -- Ordinary virtues
-- The book of sushi -- The artisanal ethos in Japan: the larger context -- The book of bathing -- Ikigai
: reasons for living.
  fish cheek sushi: Cute Yummy Time La Carmina, 2009-10-06 Read La Carmina's posts on the
Penguin Blog. A cookbook that thinks outside the bento box and brings the popular Japanese trend
of kawaii (all things cute) to the American kitchen. Hello Kitty, Pokémon, Super Mario, Astroboy…
American pop culture has been invaded by big-headed, dewy-eyed characters from Japan. The cult of
kawaii (ka-why-ee, or all things cute) has spread to every aspect of living—including food. Take
Japan’s wackiest new trend: school lunches dolled up as adorable creatures. They’re feasts for the
eyes, but their ingredients such as natto and nori don’t exactly sit well with Western stomachs. Cute
Yummy Time interprets this Japanese phenomenon for the American palate. Using familiar foods, La
Carmina turns mundane meals into adorable sensations. A risotto ball becomes a curious hedgehog;
chicken sandwiches are dressed as chicks. Entertaining has never been so endearing with a blue
cheese blowfish for a beach party or strawberry lovers in chocolate crepe robes for Valentine’s Day.
Each recipe includes step-by-step instructions, illustrations, and eye-popping full-color photos.
Watch a Video
  fish cheek sushi: The Shoji Kikou Yamata, 1928
  fish cheek sushi: Gourmet Pearl Violette Metzelthin, Ruth Reichl, 2002
  fish cheek sushi: 10 Masterpieces You Have to Read Before You Die. Vol. 3 Edgar Allan
Poe, William Shakespeare, Frances Hodgson Burnett, Fyodor Dostoevsky, Robert Louis Stevenson,
H. P. Lovecraft, Jack London, Mary W. Shelley, Osamu Dazai, Nathaniel Hawthorne, 2021-09-20 This
book contains the following works: 1. Edgar Allan Poe: The Pit and the Pendulum 2. William
Shakespeare: A Midsummer Night's Dream 3. Frances Hodgson Burnett: The Secret Garden 4.
Fyodor Dostoevsky: The Dream of a Ridiculous Man 5. Robert Louis Stevenson: Treasure Island 6. H.
P. Lovecraft: At the Mountains of Madness 7. Jack London: The Call of the Wild 8. Mary W. Shelley:
Frankenstein, or The Modern Prometheus 9. Osamu Dazai: No Longer Human (Confessions of a
Faulty Man) 10. Nathaniel Hawthorne: The Scarlet Letter
  fish cheek sushi: Pessimism is for Lightweights Salena Godden, 2022-03-01 One of the very
first publications to come off the Rough Trade Books press, Pessimism is for Lightweights began life
as thirteen pieces of courage and resistance from the pen of the one and only Salena Godden. These
are poems written for the Women's March, poems that salute peaceful protest, poems on sexism and
racism, class discrimination, poverty and homelessness, immigration and identity. This new edition
expands the collection to full book length and shows Godden at her inimitable best—deft technique
and powerful emotional heft, with additional new poems reflecting on our fast- changing world with
her trademark humour and resilience. This is a book full of light, courage and most of all hope..
  fish cheek sushi: No Longer Human:Confessions of a Faulty Man Osamu Dazai, 2020-01-14 No
Longer Human (1948, Ningen Shikkaku / A Shameful Life/ Confessions of a Faulty Man) was an
attack on the traditions of Japan, capturing the postwar crisis of Japanese cultural identity. Framed
by an epilogue and prologue, the story is told in the form three notebooks left by Ōba Yōzō, whose
calm exterior hides his tormented soul. Osamu DAZAI was a Japanese author who is considered one
of the foremost fiction writers of 20th-century Japan. A number of his most popular works, such as
Shayō (The Setting Sun) and Ningen Shikkaku (No Longer Human), are considered modern-day
classics in Japan. Japanese novelist and a master storyteller, who became at the end of World War II
the literary voice and literary hero of his generation. Dazai's life ended in double-suicide with his
married mistress. In many books Dazai used biographical material from his own family background,
and made his self-destructive life the subject of his books.
  fish cheek sushi: Griever Gerald Robert Vizenor, 1986 Weaving political commentaries,
cultural adventures, and Chinese and Native American Indian myths into stories rich in adventure



and mystery, Griever: An American Monkey King in China is about Griever de Hocus, a
reservation-born tribal trickster, who accompanied by his rooster, Matteo Ricci, takes on the
monolithic institutions of the People's Republic of China.
  fish cheek sushi: Fodor's 2012 Hawai'i , 2011-08-23 Make your trip to Hawaii unforgettable
with illustrated features, maps, and colour photos. Customise your trip with simple planning tools.
  fish cheek sushi: Cracking the AP Human Geography Exam, 2017 Edition Princeton
Review, 2016-10-11 EVERYTHING YOU NEED TO HELP SCORE A PERFECT 5. Equip yourself to ace
the AP Human Geography Exam with The Princeton Review's comprehensive study guide—including
thorough content reviews, targeted strategies for every question type, access to our AP Connect
portal online, and 2 full-length practice tests with complete answer explanations. This eBook edition
has been optimized for on-screen viewing with cross-linked questions, answers, and explanations. AP
Human Geography can be a tough nut to crack, but stellar AP scores are an important part of having
a competitive college application at the most selective schools. Written by the experts at The
Princeton Review, Cracking the AP Human Geography Exam arms you to take on the test and
achieve your highest possible score. Techniques That Actually Work. • Tried-and-true strategies to
help you avoid traps and beat the test • Tips for pacing yourself and guessing logically • Essential
tactics to help you work smarter, not harder Everything You Need to Know to Help Achieve a High
Score. • Comprehensive content reviews for all test topics • Engaging activities to help you critically
assess your progress • Access to AP Connect, our online portal for helpful pre-college information
and exam updates Practice Your Way to Excellence. • 2 full-length practice tests with detailed
answer explanations • Detailed maps and charts illustrating trends, theories, and models • Useful
lists of key terms and practice drills for every content review chapter
  fish cheek sushi: The Chase, Vol. 3 Jessica Wood, 2004-07-13 When the Blonde Bitch broke
my heart ten years ago, I had vowed two things. One: I would never waste my time on loving
someone again.Two: I would never have anything to do with the Blonde Bitch again.When I met my
736th notch, I broke that first vow. The minute I saw Blair, the second our eyes met, the
microsecond I tasted her in my mouth, I knew that was the one vow I had to break. But the second
vow, that I would keep. That vow I had control over. That vow I would take to my grave.But I
couldn't have been more wrong. Because Fate had other plans in mind. Fate was in on a cruel joke,
and I was its target.
  fish cheek sushi: Nobu West Nobu Matsuhisa, Mark Edwards, 2007-03 I always put something
special in my food-my heart, or kokoro as we say in Japanese-and, you, of course, must put your own
heart into your own cooking. --Nobu Matsuhisa * Nobu is one of the most loved and best-known
celebrity chefs in North America, respected as a culinary innovator of easily prepared, culturally
fused Japanese cuisine. Nobu draws upon his extensive training in Tokyo and his life abroad in Peru,
Argentina, and Alaska, as well as his own Michelin-rated, award-winning restaurants worldwide, to
create unusual and ingenious East-meets-West dishes like Chilled Pea Shoot Soup with Caviar,
Oysters with Pancetta, Iberian Pork Shabu Shabu, and the Japanese Mojito, which herald his ability
to explore a confluence of cultures and tastes. Nobu style is synonymous with flexibility, freshness,
quality, and above all, simplicity. Nobu West is for cooks of all experience levels, providing advice;
descriptions of unfamiliar flavorings, ingredients, and techniques; and helpful step-by-step
illustrations along with tantalizing, full-color photographs.
  fish cheek sushi: Explorer's Guide Hudson Valley & Catskill Mountains Joanne Michaels,
2009-05-04 Details the attractions, historic sites, accommodations, restaurants, and outdoor
activities of the Hudson Valley and the Catskill Mountains.
  fish cheek sushi: Close to Midnight Mark Morris, 2022-10-18 An exceptional third book in
the horror anthology series which Publishers Weekly highlighted as “Beautifully written pieces that
lean into the intuitive and fantastic.” Close to Midnight is the third volume in an annual, non-themed
horror series of entirely original stories, showcasing the very best short fiction that the genre has to
offer, and edited by Mark Morris. This new anthology contains 20 original horror stories, 16 of which
have been commissioned from some of the top names in the genre, and 4 of which have been



selected from the 100s of stories sent to Flame Tree during a 2-week open submissions window.
Contents List: WOLVES by Rio Youers BEST SAFE LIFE FOR YOU by Muriel Gray SOUVENIRS by
Sharon Gosling THE OPERATED by Ramsey Campbell IN THE WABE by Alison Littlewood I
PROMISE by Conrad Williams FLAT 19 by Jenn Ashworth THE FORBIDDEN SANDWICH by Carl Tait
AUTUMN SUGAR by Philip Fracassi COLLAGEN by Seanan McGuire REMAINS by Charlie Hughes
THE FLOOR IS LAVA by Brian Keene THE TRUE COLOUR OF BLOOD by Stephen Laws THE NINE
OF DIAMONDS by Carole Johnstone ROOM FOR THE NIGHT by Jonathan Janz WELCOME TO THE
LODGE by Alison Moore GOING HOME by Evelyn Teng THE SPACEMAN’S MEMORY BOX by Laura
Mauro BAGS by Steve Rasnic Tem RISE UP TOGETHER by Adam L.G. Nevill FLAME TREE PRESS is
the imprint of long-standing Independent Flame Tree Publishing, dedicated to full-length original
fiction in the horror and suspense, science fiction & fantasy, and crime / mystery / thriller
categories. The list brings together fantastic new authors and the more established; the award
winners, and exciting, original voices. Learn more about Flame Tree Press at
www.flametreepress.com and connect on social media @FlameTreePress.
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