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Why Alien Species?
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Alien species are today considered one of the greatest threats to 
marine ecosystems, the economy and human health worldwide. Many 
scientific studies show that each year the degradation caused by alien 
species in ecosystems and damage to human activities amounts to 
hundreds of millions of euros. Both the United Nations and the European 
Union, considering relevant studies of the international scientific com-
munity, promote a series of directives and legislation and fund actions 
aimed at tackling the problem. 

Among the European seas, the Mediterranean is located the largest 
alien species invasion with more than 1000 species recorded. Of these, 
230 and more species have been identified in the marine environment 
of Greece. The "Pick the Alien" project aims at raising awareness and 
informing both the residents in the Cyclades islands and the stakehold-
ers about the impact that alien species bring on the economy, tourism 
and human health. The consumption of edible alien species has been 
proposed among the measures to deal with the problem. The purpose 
of this list of recipes is to get acquainted with the edible alien species 
and to promote their consumption.

Argyro Zenetou, 
research Director, Hellenic Center for MARINE Research (HCMR)



Rabbitfish (Siganus luridus & Siganus rivulatus)

Two species of rabbitfish, or “germanos”, exists in Greece and are 
known by the common names as “agriosalpa” or “kourouna”. These 
species have expanded widely to the coasts of South Aegean Sea, 
Cretan Sea and the Ionian. Although, they are present in Greece sever-
al years, they are not particularly popular among consumers. In other 
Mediterranean countries these species are considered an exquisite and 
expensive delicacy. Their dorsal and pelvic spines have minor amount 
of poison; thus, it needs precaution while prepared. 

“Trumpet” or “fistularia”, was first recorded in Greece in 2001, ever since 
it has expanded in the Southern Aegean Sea, Southern Ionian Sea and 
Cyclades. Its body is vertically flattened, while its tail resembles a horse-
whip. It’s a predator that feeds on sedimentary species and eggs, fact 
that makes it particularly dangerous for benthic ecosystems. Although its 
odd body shape, its meat is tasty and due to the bone structure, it is 
easy to cook. For other Mediterranean countries such Turkey, Syria and 
Lebanon it is a marketed product.

Trumpetfish (Fistularia commersonii)
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We are proud that in the context of this project we can collaborate with 
iSea, HCMR researchers, fishers, distinguished chefs and local associa-
tions of Cyclades to highlight the threat of alien species for local marine 
ecosystems, while promoting one of the appropriate solutions to the 
problem, which is not other than the interconnection of edible alien 
species with the market and their consumption. It is an absolutely 
win-win practice, as fishers will have an incentive to exploit these spe-
cies when they find them in their nets, thus stopping to hunt other 
endangered species, moderating the population of alien species in our 
seas and providing fresh fish on our plate. We warmly thank the chefs 
for their delicious suggestions, don’t hesitate to try them! 

Annie Mitropoulou, 
director Cyclades Preservation Fund

The "Pick the alien" project aims to inform the local society of Cyclades 
about the negative effects of alien species. Simultaneously, the indirect 
target of the project is to create a chain of demand and supply 
between the owners of food outlets and artisanal fishers, thereby miti-
gating the problem of alien species. This initiative is the first to be done 
in Greece and in the future, we hope to carry out the project in other 
areas of the country that the problem of the alien species is intense.

Nikos Doumpas, 
head of the Alien Species Pillar, iSea
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Lionfish (Pterois miles)

The "lionfish" was introduced into the Mediterranean Sea from the Red 
Sea and was officially recorded in Greece first in 2015, in Rhodes island, 
while there was a reference in Kalymnos island back from 2008. The geo-
graphic spread of its population, in the Greek seas is expanding rapidly. 
Currently it can be observed in all the islands of south Aegean, Crete, 
Cyclades islands and the Ionian Sea. It is a poisonous species whose 
sting can cause acute pain, swelling and in some rare cases allergic 
shock. However, lionfish meat is considered tasty in many regions of the 
world and it is an expensive delicacy. 

It is the most invasive alien species, as it consumes large amounts of 
food, it is reproducing several times a year and has few predators. Thus, 
its fishing and its consumption might mitigate the spread and the 
increased populations of the species, and bring positive results to the 
marine ecosystems of Greece. 

A necessary condition for its consumption is the careful removal of its 
spines while prepared. More specifically, all the thorns of the spine, 
abdomen, ribs and tail should be removed with a scissor while wearing 
a hard rubber glove.

Information on the alien species 
that include recipes in the book



An initiative of the Enviromental Organisation iSea and Cyclades 
Preservation Fund in the context of “Pick the alien” project
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INGREDIENTS 
Half kilograms of lionfish fillet and shrimp or scallops

5-6 Lime fruits
½ - 1 mug of fresh tomato diced

4 tablespoons chopped coriander
¼ tablespoon of salt

¼ tablespoon of pepper
½ medium red onions finely chopped

½ cucumber peeled, seeded and finely diced

ADDITIONAL INGREDIENTS OPTION 
1 clove of garlic
chopped celery

chopped parsley 
1 diced avocado  

1 diced mango 
1 jalapeno pepper (chopped)

1 teaspoon of orange juice
Lettuce leaf to decorate the plate

Linguine with Lionfish sauce

INGREDIENTS 
400 grams of linguini pasta

1 large lionfish cleaned and filleted 
1 wild onion

2 tablespoons olive oil
3 ripe tomatoes

3 tablespoons brandy
Parsley, salt, pepper and other herbs of choice

such as rosemary etc.

Lionfish Ceviche
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INSTRUCTIONS 
Dice the lionfish fillet. If you add shrimp, clean 
thoroughly and de-vein them.

Put the Lionfish and the shrimps in a bowl. Squeeze 
the limes and pour the juice over fillet and make sure 
that it goes everywhere so the fish is covered. 
Marinate the fillet in lime juice for 4-6 hours in fridge.  
Then remove half the juice from the container. 

Add the tomatoes, coriander, onion, cucumber, salt, 
pepper and that of the additional ingredients you 
want to add and mix to incorporate. Preferably 
adding the ingredients to the marinate shouldn’t be 
more than 2 hours before serving and not out of the 
fridge. 

Stir well before serving.

INSTRUCTIONS 
Boil the linguini. Sauté the onion with oil and the 
lionfish fillet in a pan. 

Deglaze with brandy and add the tomatoes diced in 
fine pieces. Finish the sauce by adding some of the 
boiled pasta water. Add salt, pepper and herbs and 
serve on the cooked pasta.
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INGREDIENTS 
Trumpets with a total weight of one kilo at least 

80 gr. kombu seaweed
Carrot and radishes

Sake
Soy sauce

Chives
Salt

INGREDIENTS 
4 Rabbitfish fillets
1 tsp hot paprika

1 tsp salt
1 ½ tsp black pepper

1 tsp cayenne pepper
1 ½ tsp oregano

1 ½ tsp onion powder
1 ½ tsp garlic powder
1/4 the mug of butter

Trumpetfish soup

Rabbitfish fillet with black pepper
and paprika
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INSTRUCTIONS
Cut the fish into thick batons and keep aside the 
head.

Cut into the batons vertically to remove the 
backbone of the fish.

Soak the Kombu seaweed in pot of water at room 
temperature. Afterwards add the backbone and 
head and heat in moderate temperature for 10 
minutes to produce a broth. Caution don’t boil. As 
soon as the bubbles begin to appear on the surface 
of the water, remove the Kombu seaweed and some 
of the bubbles with a spoon to minimize the taste 
intensity.  Also remove the back bones. While hot, 
add the fish, add the carrots and radishes which you 
have preboiled before in a saucepan. Bring to boil 
for about 5 minutes. 

Depending on the amount of soup you will serve on 
plate, place with a ratio of 1 to 100 soy sauce and 
analogically four times the amount of sake. 
Finally, add salt and chopped elephant garlic.

INSTRUCTIONS
Mix all dry ingredients well in a bowl and then dip the 
fillets in the mixture. Melt butter in a pan and cook for 
2-3 minutes.
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INGREDIENTS 
1 diced tomato 

1 diced avocado
1 diced onion 

4 lime juiced
1/2 cup coriander

1 diced red-hot pepper 
2 tsp. salt

10-12 thick trumpetfish boneless fillets cut in half
1/2 tsp. pepper

2 Tsp. garlic powder
2 Tsp. olive oil

2 limes

INGREDIENTS 
6 – 8 Rabbitfish fillets

2 Tsp. margarine or melted butter
Salt

Freshly grounded black pepper
1/2 of the mayonnaise mug

1 tsp. finely chopped shallot onions
1 tsp. finely chopped chives

1 tsp. chopped parsley
1 tsp. finely chopped basil

1/4 tsp. freshly grounded white pepper

Trumpetfish fillets with avocado sauce

Rabbitfish fillet with fresh herbs
and mayonnaise
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INSTRUCTIONS 
Place the tomato, avocado, onion, lime juice, 
coriander, red-hot pepper and a teaspoon of salt in 
a bowl and mix lightly. 

Then juice the 2 limes on the trumpet fillets. Salt each 
piece, add pepper and the garlic powder. 

Heat the oil in a pan and cook the fillets on both 
sides until golden brown. Transfer them to a plate 
and pour the avocado sauce over them.

INSTRUCTIONS 
For mayonnaise
Put the mayonnaise in a bowl, mix with the 
ingredients, cover the bowl and refrigerate for 12 
hours.

For the fish
Brush the fillets with margarine and add rinse with a 
bit salt and pepper. Place them in a slightly buttered 
baking pan and put them in the oven in 210 °C for 6 
– 8 minutes.

Then serve with the mayonnaise mix.
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INGREDIENTS 
1 kg rabbitfish 
2 large onions

2 large potatoes
1 leek

1 chive
1-liter egg yolk

1 kg semolina for pasta
Juice of 2 lemons

300 ml olive oil, 250 for the chowder
Salt

Pepper
2 laurel leaves

Chowder with ravioli stuffed with rabbitfish 
by chef Costas Angelopoulos
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INSTRUCTIONS
Make the dough for the ravioli with the yolk, a little 
salt, pepper and 1 tbsp olive oil. Knead and 
refrigerate to rest. 

Boil the rabbitfish in 2 liters of water, adding salt 
pepper and 2 laurel leaves. When boiled, drain, store 
the broth and in it and boil the onions with the 
potatoes. After boiling (the onions and the potatoes 
with a blender rod, mash the ingredients, add lemon 
and slowly add the olive oil until chowder thickens 
and shines. 

In a pan, sauté the leek with a little olive oil and add 
the boneless rabbitfish. Add salt, pepper and chives. 
Roll out the dough, fill the ravioli with the sautéed 
rabbitfish, the leek and the chives in whatever shape 
intended. Boil them for 3 to 4 minutes. Place them on 
the soup plate and pour the chowder on top.



-16-

Recipes of edible alien species

INGREDIENTS 
100 g finely chopped lionfish fillet

½ juiced Juice 
2 tsps. passion fruit juice

1 passion fruit’s seeds
Coriander leaves (for garnish)

2 Tsps. virgin olive oil
1 Chili paper’s rings

Salt (optional)
Ground pepper (optional)

Carpaccio with passion fruits
by Chef Alexander Udilla
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INSTRUCTIONS
Lay loosely the finely chopped lionfish fillet and rinse 
with salt and pepper. Put all the other ingredients in a 
bowl and then pour it onto the fish.

Let rest for a few minutes and serve. 
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INGREDIENTS 

For guacamole
1 ripe avocado

Juice from half lime
1 tsp chili, finely diced

1 tsp. finely chopped red onion shallot (or a kind of 
onion with milder flavor)

1 tsp. chopped coriander
Hot SHRIRACHA sauce (optional)

Salt (optional)

For tiger milk
60 gr. lemon juice

60 gr. lime juice
80 gr. flesh from lionfish

15 gr. celery or celery
25 gr. red onion

7 gr. salt
25 gr. crushed ice

8 gr.  red chili sauce

Lionfish Ceviche with tiger milk and guacamole
by Chef Alexander Untila
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INSTRUCTIONS
Add all the ingredients for tiger milk to the blender 
until they become a uniform white paste. Likewise, 
for the guacamole, dice the avocado and put it in a 
bowl along with lime juice and
press with a fork until get a liquidlike texture. Then 
add all the other materials, finely chopped, and 
continue mixing until the texture of the guacamole is 
homogenized.

For Serving 
Cut small cubes of lionfish, add salt and marinate 
with tiger milk (for 3 minutes).
On the plate, add a teaspoon of guacamole and 
then add 4-5 lionfish cubes onto the
guacamole nicely placed in the plate, pour a 
teaspoon of olive oil.
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INGREDIENTS 
2 lionfish fillets

160 gr. spiny chicory
1 tsps. finely chopped spearmint

1 tsps. finely chopped dill
Lemon zest 

Lemon juice (optional)
Olive oil (optional)

For the fish stock 
100 gr. dried kombu seaweed

10 gr. of dried bonito flakes

For the broth
150 gr. lemon juice

80 gr. butter
8 gr. red chili 

8 gr. fresh coriander 
12 stems of safran 

Sauté lionfish fillets with herbs
by Chef Alexander Untila
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INSTRUCTIONS
Sauté the lionfish fillets lightly. 

Boil the kombu seaweed with the bonito flakes for 
half an hour and then strain to have the fish stock. 

To prepare the broth, boil in a pot 1 liter of water and 
mix lemon, butter, chili all the coriander and safran 
and let them boil. Afterwards put all the pot’s 
content in a blender and then strain it. We pour the 
broth and the fish stock on the fillets and add all the 
herbs on top.
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INGREDIENTS 
For the red pepper crackers 

360 gr. flour for all uses
5 gr. salt 

5 gr. sugar 
30 gr. olive oil 

50 gr. thickly grounded red pepper
120gr. water 

For the lemon mayonnaise
2 yolk eggs

10 gr. mustard 
40 gr. lemon juice

200 gr. sunflower oil 
100 gr olive oil 

For serving 
Salicorne

Olive oil 
Pepper leaves

Red pepper 
Salt 

Red pepper crackers with Rabbitfish 
and lemon mayonnaise 

by Chef Christos Chitos
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INSTRUCTIONS
For the red pepper crackers 
We start of mixing in the blender all the non-liquid 
ingredients with the olive oil,  add water and 
continue mixing for 5 minutes until the dough is firm. 
We take the dough and continue to work with it with 
our hands until we bring it to a shape of a ball. We 
cover the dough with a membrane and let “rest” for 
30 minutes. Preheat the oven at 180 Co.  We take the 
dough and roll it into a very thin layer of the intended 
shape of the crackers. If it is elastic, we let the dough 
to “rest” a bit more. We transfer the crackers to an 
oven pan with a baking paper on, we put another 
baking paper on top of the crackers and another 
pan on top to stabilize it. Then we bake for 5 minutes 
and remove the pan on top and the baking paper 
and continue baking for 6 minutes. We remove the 
crackers from the pan to a cold surface.

For the lemon mayonnaise 
First, we pasteurize the egg yolks on a bowl that we 
put on top of a slow boiling water cooker, avoiding 
the contact of the water and the bowl. We start 
stirring the eggs with a cooking wire until the 
temperature of the yolks reaches 75 °C. Then we 
remove the bowl and add the mustard and the 
lemon juice. Afterwards, we transfer it to the mixer 
and mix at low speed and add sunflower oil at low 
pase. Then we continue at medium speed and add 
the olive oil. At last, we taste and add salt, if our 
mayonnaise is thicker, we add either lemon of cold 
water.
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For the fish broth 
Fillet the rabbitfish, keep the bones and wash the 
heads of the fish thoroughly. Put in a pot, a 
middle-sized onion, a carrot, the trunk of a celery 
and 7-8 of rose geranium leafs. We add water until all 
the ingredients are covered and slow cook for 30 
minutes. Then we strain it and put it in another pot.

For the serving
We bring the broth in to 53°C and poche the fish 
fillets in it for 4 minutes. Then we put the fillets in cold 
water with ice and when cold remove the skin very 
easily.

We use the cracker as a base, and we add the 
salicorne that we previously marinated in olive oil 
and salt. We add the lemon mayonnaise and the 
boiled carrots in thin batons, the pepper leaves and 
the fish fillets. We add maldon salt and the grains of 
red pepper.



The e-book "Recipes of edible alien species" was composed in the 
context of "Pick the Alien" project. The project was founded by 
Cyclades Preservation Fund and delivered by the Environmental 
Organisation for the Protection of Aquatic Ecosystems, iSea. 

We warmly thank the Fhefs Alexander Untila, Costas Angelopoulos and 
Christos Chitos on the inspiration of the recipes they created during the 
gastronomic event that took place in the Aegagros Caldera Houses in 
Santorini Island, Greece.

For more information please contact Mr Nikolaos Doumpas via email at 
nikolaos.doumpas@isea.com.gr  or visit the Pick the Alien webpage.

iSea: www.isea.com.gr
CPF: www.cycladespreservationfund.org 

https://isea.com.gr/%CF%86%CE%AC-%CF%84%CE%BF-%CF%80%CF%81%CE%B9%CE%BD-%CF%84%CE%B1-%CF%86%CE%AC%CE%B5%CE%B9/

https://isea.com.gr

https://isea.com.gr/%CF%86%CE%AC-%CF%84%CE%BF-%CF%80%CF%81%CE%B9%CE%BD-%CF%84%CE%B1-%CF%86%CE%AC%CE%B5%CE%B9/

www.isea.com.gr
www.cycladespreservationfund.org 
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