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red snapper

catfish

Fish are eaten all around the world. Before 

cooking them, people often cut off the heads 

and throw them away—but not in Vietnam! 

There, it’s the heads that some people want. 

They use them to make soup. Cooks add 

onions, tomatoes, pineapple, spices, and fish 

sauce to give the soup a sour and sweet taste.

Not everyone likes fish heads in their 

soup. Yet the world, like the sea, is a 

big place. Seafood that’s shocking 

to people in one country may be 

popular in another.

Catfish and red 
snapper are often 
used to make sour 

fish head soup.

Sour Fish Head SoupSour Fish Head SoupSour Fish Head Soup
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sour fish 
head soup
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herring

opening a can of 
surströmming

Who wants to eat food that stinks? People in 

Sweden do! They enjoy eating sour herring, a 

dish that smells like rotten eggs.

How is this unusual food made? First, herring 

is put in a barrel with salty water for around 

two months. Next, the fish is canned and stored. 

Gas from the souring fish makes the cans start 

to bulge. After about six months, the stinky 

herring, called surströmming, is ready to be 

served. It is often eaten with bread and 

potatoes. The fish smells so bad that the cans 

are usually opened outdoors.

Stinky HerringStinky HerringStinky Herring
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Some airlines do not 
allow passengers to bring 

surströmming on board. They 
are afraid the cans will explode 
during the flight when the air 

pressure changes.
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Baby Bug Dishes

Bug-a-licious

Mammal Menu

Are you in the mood for seafood? How about starting 
with fish head soup? Or maybe you’d prefer some 
raw octopus arms. They’re so fresh that you can 
still feel them wiggling in your mouth. If you’re 
really brave you can try some pufferfish. Be careful, 
however. If it’s not prepared properly it can kill you! 

Do people really eat these foods? Take a look inside 
and find out—but don’t be too surprised by what 
you discover. After all, the world is a big place. One 
eater’s “yuck!” is another eater’s “yum!”

Shocking Seafood

Slithery, Slimy, Scaly Treats

Spider-tizers and 
Other Creepy Treats
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