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A San Diego foodtech startup
has grown fillets of yellowtail fish
entirely from cells, making the local
company one of the most scientifi-
cally advanced in the world of lab-
grown seafood.

The startup, called BlueNalu,
is less than 2 years old and yet it
has hit a scientific milestone many
researchers only dream of. In front
of a small crowd gathered at San
Diego Bay last week, the startup’s
chef prepared the lab-created yel-
lowtail fish in a variety of ways,
from fish tacos and poke to seafood
bisque.

For those unfamiliar with cell-
based seafood products, they are
made of real fish meat and fat —
or what we call “fillets” — grown
through cell cultures in a food
manufacturing facility. The hope of
companies like BlueNalu is to meet
the demand for real fish products
while addressing ethical and envi-
ronmental concerns of eating fish.

While the process is unfamiliar

to the average person, the com-
pany’s founders say the lab-made
seafood products aren’t any more
unnatural than, say, Greek yogurt,
which also requires the culturing
of cells.

“We are not any more lab-made’
than ketchup or Oreos,” said Chris
Dammann, chief technology officer
of BlueNalu, in an interview earlier
this year. “They all started in a lab.”

Several other science startups
have demonstrated similar taste
tests of their cell-based seafood
products, including San Francisco-
based Wild Type, which organized
a dinner earlier this year featur-
ing its lab-grown salmon. But
BlueNalu’s fish appears unique in
its ability to withstand different
cooking methods, a competitive
manufacturing advancement. By
comparison, Wild Type’s salmon
falls apart when cooked at high
temperatures.

“Our medallions of yellowtail
can be cooked via direct heat,
steamed or even fried in oil; can be
marinated in an acidified solution

for applications like poke, ceviche,
and kimchi, or can be prepared
in the raw state,” said BlueNalu’s
CEO Lou Cooperhouse in a state-
ment. “This is an enormous ac-
complishment and we don’t believe
that any other company worldwide
has been able to demonstrate this
level of product performance in a
whole-muscle seafood product thus
far”

In a Union-Tribune profile of the
startup earlier this year, indus-
try players addressed the huge
scientific hurdles companies like
BlueNalu face. One big challenge
is manufacturing the products in
large batches, which researchers
and startups have long struggled
to accomplish. Just creating the
small batches of yellowtail cooked
during the demonstration was a
considerable accomplishment.

“This was an extraordinary
technical feat,” Dammann said in
a statement. “When we started
this company, there was very little
available science on the long-term
propagation of fish muscle cells
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BlueNalu’s whole-muscle, cell-based yellowtail prepared in acidified

form in a kimchi recipe.

and no reliable culture protocol.
To create a whole-muscle product
from fish cells that are grown
without genetic modification
required considerable innovation.
Scientifically, the achievement

of going from blank canvas to
food product so quickly cannot be
understated. We are now ready to

focus on our next phase of growth
to increase production volume.”

Cooperhouse said the startup
expects to launch its seafood prod-
ucts into a test market within two
years. In addition to yellowtail,
BlueNalu is also developing other
finfish species, including mahi
mabhi and red snapper.
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been around since 1931,
when Irma S. Rombauer
self-published it following
her husband’s death. In the
intervening years, three
subsequent generations of
the Rombauer-Becker family
have left their mark on the
beloved cookbook. This latest
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humble yet satisfying dishes
from soft-boiled egg tacos to
a classic tinga de pollo. Don’t
miss the salsa section. I think
I've made the dead simple
salsa verde cruda at least five
times in the past couple of
months.

—NK

and prep notes, before the reci-
pes. Berens’ writing style is
inviting and true and real; you
feel warmly welcomed in these
pages. It’s a remarkable book,
really, for an untried name in
the publishing industry, and
it’s a triumph.

—dJG E
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and the food that allows you
to experience a piece of them.
—GW.
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“"When Pies Fly:
Handmade Pastries from
Strudels to Stromboli,
Empanadas to Knishes”
by Cathy Barrow

¢ Grand Central, $30

The curious title almost
made us dismiss “When Pies
Fly” when it landed this fall.
How silly, we thought. How
wrong we were. Barrow, a
seasoned and accomplished
cookbook author (“Pie
Squared” and “Mrs. Wheel-
barrow’s Practical Pantry”),
delivers again with “When
Pies Fly,” a celebration of
pastry-encased sweet and
savory delights.

That title? It means the
pies need no pan. So we get
galettes, hand pies, poppers
(her cute name for two-bite
pies), empanadas, knishes,
strudel and more, plus an
innovation borrowed from her
mother: framed pies, in which
a slab of pastry is built up
at the edges with decorative
cutouts and fillings piled in.

As unifying gambits go,
panless pie feels freeing.

And her recipes, while quite
exacting at times, pay off on
the promise. The cheeseburger
hand pies had flaky pastry
like I'd never had before.
—JG
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