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Freshly caught fish is one of the things you should eat in Turkey. Over centuries the best way to prepare the fish is well known in these lands. Despite the fact that fish and seafood have been enjoyed since the Ottoman Period, plain methods are generally prefered for preparing fish dishes in Turkey. Merely frying or steaming the fish is generally sufficient to bring out the taste. The mezes may accompany it to the table. The most popular seafood accompaniment is a simple green salad, or preferably several varieties of salad. Turks will make a salad out of any vegetable. 
Turkey is blessed with four seas and a wide variety of excellent seafood. Due to the structural differences, the fish living in the Seas of Turkey show a lot of variation. Here are some of favorite Turkish fish:

Barbunya (Red Mullet) from April to July: Mediterranean fish. It is brown in the sea but turns red after it dies. It is low in fat and it is easy to digest. It usually weighs between 150-600 grams. 

Çipura (Gilthead Bream) all throughout the year: The most famous Aegean Sea fish. Recently it has been raised at sea farms but obviously, sea Çipura is the most delicious. It can grow up to 23 cm in size and 1.5-2 kilos in weight. It tastes best during fall season. 
Dil balığı (Dour Sole) - all throughout the year: One of the best sea bottom fishes, which lives in sandy and muddy depths. It is consumed in fall and in winter. It usually weighs between 200 grams and 1 kilo. 

Fener balığı (Angler Fish)- all throughout the year: This fish found in all seas except for the Black Sea and it can grow to 60-80 centimeters and 5-6 kilos.
Hamsi (European Anchovy) - from December to February: 10-12 cm at most! Although small, one of the most famous Black Sea fish. It is inexpensive and rich in proteins. In the Black Sea region, this fish is prepared in an endless variety of ways ranging from jam to pickles. Delicious with various cooking styles such as frying, steaming etc. Eating hamsi is like scarfing down chips or popcorn. They're just so delicious, you can't stop.
Istavrit (Mediterranean Horse Mackerel)- all throughout the year: This migrant Black Sea fish is 20 cm and 500 grams. Istavrit can be caught year round in large quantity. Suitable for frying and salting. 
