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- ( , 
hether you are ) 1 

one ofth~ th il­
lions who~catch 

~ ) 

'/ fish in lakes and 
ptreams , or c1ttch t,J.P with thifn at 

- {h~ rharf et) reshwaterJjsh provide 
a we·altH of varied a1fd deligFitful' 
eating. · ' ..__ 

r 

Fish and seafood are excellent r 
, sources of high quality protein and ·. 

, many essential vitamins and' min­
erals, including thi'amin ( B 1 )~ ,1 

riboflavin (82), pantothenic acid, 
cc.niadn,-vitam1 n'B- L2, vitamin E, 
~ phosphorus, potassium, iron, 
:- iodine, flw;)ride, zinc, selenium 

and copp~r. A portjon of t he fat-in 
some specie's of fish contains 

) ' . . ·,'-. 

orriega 3 fatty acids , which may ' 
help r_educe the risk of some heart 

>problems. Many species are also . 
lowetr in fat ahd calories, than other__, 
comparal;i)i: sourci;ls of protein, 

_ making fish an ideal1choice in 
today's health~consGipus lifestyles" 

, / 

· F~sh is very versatile a~d--ca'n be 
pfeserved by a· variety o f-methods. 
By fol1owing the procedures 1 

d~s~ri1b~d in t_his .. bulletin, yqo can ( 
. ~elp ~risu 1e t~atc the fish you ire­

serve will be a tasty pp.rt of your 1 
- L 0 

meaHn the weeks and months ;:: 

~ 

/ ( 
~ ( 

) -,. 

FRESHWATER FISH PRESERVATION 
' 

/ _, 

/ / 

~ - ~ 

Your Ca'lch · When-stream-fishing, a rigi.cieree l 

To mak~ sute 'yo~' eat your catch at · that pr~id"es air circtilation and ..J -

.J 

· its_ best, protect itTrom t ile begin- ,_ ""-~rotec~ionyon: b~giping, bruis- c _!' 

ning. Always keep fish in a fly-proof , m_g, and cr?wdmg is preferable to a c;--
contain~r. Refrigeration best<-pro- · , soft ba~. ~n9our creel with clean, 
tects quality, and a good ice chest \ wet. ~µrlap, ~Qft, moist sphagnurq ,, 

\ 1 
I 

i,s essential in' the fie la. /fry to sto~k • m.oss~ f~:ns, gr~ss or other g@e~- r . 
or obtain enough crushed ice to r ery. Au: .... c1rctilat1on-and evaporat1cm ., 

prot~ct your~catch , and 'p~ck fish in keep fish cpol. --+ /--._, / _, 

the q~shed ice itnm...,edi~te )y aft~r - ~i;>_h are most apt to ~e qamaged \ 
removm~ the.m from the >water. 'fi,s , m storage. The very weight of a .ful\ 1 \ , 

, SOOfl azyoss~ble, g~t th~·fiS~ and_: . tub.or pail of ~-Sh· is \bOtJI)9 to crush 
remov~ the g1ll13 or fillet 1t. Tfos ,those at the .. bott0i;n of the sonta-i-1:1-

,\ 

allows for-blood removal from and · er. Use shallow flat containers such 
efficient·chilling .. of the °edible por- as those used by c~mmerci~l fish-
tion. Then p'ack ice around the" ~rm~. and add ic~ to keepthe fish 
drawn fish or fillets. Proper ly ked c01-El. i_zse the folf owing_table as a 
or refrigerated, fish caq_be held 2 guide for the amount of ice ! 

lo 3 days. " requir~d to chill and store fish. 

r 

/' 

. ~ ,.....--. ,- - - -; j 

Pounds of Ice Required t~ Chill and Store 
Fish ~t ;tn 1'mliient Tempjlrature ~f ao0t= 

Fish (lqs.) 12 hr on ice 18 hi:..o_n ice - 24 hr on ice 

' 10 - \ A,t 9.5 =" / 
' · 

10.7 

20 " 6.8 12.9 - l6,6 

3Qj < 17.1 22 

40 r ,) 21 :1, 24,1 '27 
- ' 31'.9 

. 
(. 50 14.2~. J 25 , ~28A 

to come . ? ~- - T 
60 <...._ 16.7 

.... . 
-~8.8 7 

/ 

/ 

.. 32.7 -36.5 
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?fRESHWA1~,R FISH PRESERVATION , 
/ 2) ~ '-, 

__,j 

- -\_ 

" , 
.... ,~ /) -\ _ 
BEF-ORE MOU 

"_B~GIN ;-> _, :-) --- ~ 'J / -
,.,.., ( '" ._.___· 

Safe Handling of Fisn 

) -

'- Cleaning :~nd dressing .· 
your catch . · · J ·• 

( ' ----
0 ' 

r --
Always wash bands. thoroughly 
witfi__soa~ aodwater0before and 

. after handling any food, including 
r flsh . - ~( ~ , ) 

l ! ' / -- \ 

Micrp0rganisrns that cause food'-
--horne ill.ness can also li_nger in ~ ' 
to_wels, sp;'nges ana cloths.Before 
reusing, ¥/ash dis_bdoths, 'sp;~ge? 
arid towels used to wipe up juice. 

, ffgJn -fish and se-afood. Discard 
used· sponges frequently. 

Li fn it-cros~co n,ta m"in~ti 0 r{ \Y2 t;h-
<' out pr:op_er preqrnti()ps~ microor-

\ ,-

\' 
~, ... 

( 

(\ 
\ -­J 

./,ganism$ in r?w fish can.be ~ra!=)S-.:::: 
....._. fe'.red to;0ther: foeds.~ftey !Jan- \ 
- ,,._ dlmg raw products and befure 

- /'\. / 

\ / 

.z :.- continuLQg fcrod prepar~tton, use 
, _\_ detergent to wa~h e~erything y9u 

', / _\ ) have used; in_eludlng-cbolers.,._cut-
~ ting boards, kniy~s-;:::other utensils 

and ct:iunter tops, andwasnycur r 

J hq.nCis wl~n soap and wa"t~r. It i~ 
- -important-to wash:platters thaf ,, 

:-- __, _held "rp.~fish hefe\e reusing th~ 
' (, ~ dishes foricooked fish. Remember 

this tlp ~hen,barbec~ing! ( · 

After washing, sanitize all equipr 
·:. ment (knives, cutting board~»and 

-) ...., ..,___ . 
cpolers)'with a fteshly mixed - J 

· bleach and water s~lution. Use 2 , 
, tabfespoons bleach (2% chlmine) ' 
to a gaUon-of'Waterj or your sani-~ 
_qzi~g ~olut~n; .dr l"'..;t'ablespoc:in-df _ 
bleac;;h (_4% chlorine) per gaJ-lon; or · 

, 2 t~asf)oons .of bi each ( 6%-;i::blo-
'"° , -,rin~ )'per-gaIJon. -These arefaini- ~ 

, mum proportions fors.antitati'On; 
more bleach ceuld be aqde~- , 

'1 . ,. ~ 

/ (-
\ __) 

':-­
\ 
I 

7 ·~ 

@) ' Steak~ 
\ r 

' J 

> ) ' ~). - - / I 

J}·icise ahd air dryor-pµ(in the sun.' 
- . I . . . _, - .> 

An, alternative sarntrzmg process , 
1would be to place aU-equj~~eaj: in 
180 degree watedor at least 3ff , 

f --
-secof\ds. 

/ 

. When pmchasing a new cutting _ ' 
~board or othefltsh pref)aration _ -
tooJs~ cohsider.!hose-made of ~-., 
r' 

_; plastic or·with plastic)hsmdl,es or 
.,.,.... ' < ....... v ' 1 

hardwood such as hard maple. 
- ~ , l 

( 

'~ I 

r 

'---- ( 

< r 
i • 

/ 

/ ~ 

\. l z: . 
p 
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\ \ 

. I~ 

'1 

,-
~~ 

Dre..sset:l 
·' I j 

~l~aning" and'°ressing 
' ,_ - \ 

, 
/ 

l 

_, 

.J 

Immediat~ly upon getting your .... 
- catch horfle or back to c~mp, clean 
and-dress it: -Keep it out oJ the" sun. 
Remember to handle !t c,ai:_efully: -
fish flesh is delicate ane-bruis-:es ·/' 
~ · 1 ' _, . ) ~ 

';· 

easlff _. ·-..__) / c ,_ 
. ~ I -

!iish, jpst as they'"eome fr0m the < 
? water, are referred t o as ~pale -
(roun~) fish. The amount of cLean-:..6 -

'- r 

~ "- ~,. L 
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~ F-Rf;S'71WA~FISH PRE:SERVATI0t:J -- ~, '--- 3 -. ~ 
' ,r ""--, l rr"_, ----S..-~,\\• 

( ) 
I _:: _.-

r..-J 
,...._ """ \ c - ,..; y ,_\J 

I > ) c- 1- -~ rr 
'-.... --} r /-- l.i..._ <i>.- - ( - / ,,-...,. - ) - ?--'-

' in@de;e~ds onvthe::k_irrd'of fish ~ ~, - SCALES-;J~b V?~ in ~umber of(' . r qui~kly c),ip th~ fish into boy\ ngt \ ~-
'- ) - and inter{ded use. Whether.you - scales and difficultyd rE;mcwal. · 1 water, This also-helps remove the .__ / , , 

" / plairto preser\re your catch,' or - Tarp have scales which rE;sembl~_a 'snme·fayer. - - " ' - --, - r 
,,) -;,.; I ' '. I -

_ _ cook and eatitimmediately:- ' -- -coa't of armc::,r an~ have_t~ be ' ~ ----.. __, r: SKIN-,-The ski1;fis easily remoy;ed 
cll~ck foo,dcpresecyat~on or _cook~ ; "sawed" off o r remo,yed with th~ from fi;-h-s~ch as lmllheads, cat~ / 

\' 
/,' \!tg~irec_tions for the \.aesired cut ' _skin. Tro!-Jt h_ave few~r scales fhg_t fish ,.burbot, and sbme- oth~r rysh. 
_ forieach method1'electe~~ lf.JLGu need remov1r1g. Scal~ng c31n be r Hold:the h ad 'firmly or Mail ittc' a r-::-

plah to freeze the fisb, pr~par:~it as """-avoided if the.fish are filleted an-d bCYan:'t Sli~he skin down-the. back - _r . 
y ou wiU needlt once it t_haws-~ _ ' ~kinned as ~~crlb~d iP-..g lat:r -c aodaround the fin·s ,.·Use plier~ to · -

'~If ap~r~priate, fillet your fish . Fik . '- se:tion., - __ -,, _ _ ,..-, ~- _;pull off the skin. Pullfrom h~adto 
- leting fish hasa number of advan~· 1-SCALING=-Scaling fish is done in, ' tail._: " 
t ageS: - - -a.numberJofwa~ The most com:: _, ~-

. _. ~ - _c - \- . ~ -" l'Q.On way is t_o-graspthe-fis~ firmly 
_ 1_':::- • 1t reduces fat m the ed1bfe ~ PY the-hea1d with one hand. with 

''·- _ r:_cSriion; ({ ~ - ' - . '?the other.' hold the spoon or fi?h~ 
• it reddces~exposure to any fat . ~ ~scaling toot vertically and, starting 
' 1501 uble contaminants:; -at. the tail_ anarnoving tbward th~ /, 

'\ 
1 ~- head, scrape off the sC:aleS-, Anoth--. .J • it is sJmpl~ to clean.since g~ts .. 

.- , do not-flave(to be retna.ved; _ . ·-efo and often, safer way i~ to hold the 
" _; -- - " 1.--,fish by-the fail and SGrap~ off the_ 

----.J, . < • it saves Cfrlfy:the edible-portion J-J sGales as previouaj_.y-descrioed-'- , -- '· _. " llllllllllflll~llJIU~JI 
\ ' -.in'stead of taking up spas_~ with ___,Because_the t<=1fl is usually slippery, _ -.-:_ - . 

' fr\edible bones~'organs, etc., it may be diffic;:~lt to gras8 with a~ "' . '\:. -
· _,,_ / c ban?h.and~Analternative is to , .... , • it is more corivenient to wrap ___ ~ ,_ 

' · hammer, a rNiJ throughJ-Qetail _and 
a~d-sto:r:_e;c . ;_ --' ._ in-to the clea11ing board. This l;:i.olas 

• it izsir:npler and faste~ to ~ookf :"' th~ ·fish i11plfice wnile safi ing. - -

_~-~. it ' freezes faster and may i~ci'ease T~en~ ~re also fi~ clea~ng boardL 
storagetime~' .!. _, -, • availab1e that have.a@nng~pew" 

1 -ered clamp to hdld the tail while 
' s 09z~n.s_ olga9g~~ fo:>E-e;leaning Ji.sh. ' sc~-1-iri'g the fish. To nelp klosen the 

__ar~~.civail,aele. U~ual,_!y-a ~arp ~rnfe .. <' scales'~a make sc'ahnieasier, ~ 
with .a thin blade an_d some-,prac-1 ' • ' - "---- . , ....... ·--

tite cloe~the job) fyou areg~ing ) 
fo ffllet y0ur ffs-l;f. f'O!low the 'steps_ ~ 
on pag~c5 . Jf_yo.ur ~cipe calls for f _ 

) pan;:dressecl1ish, l)Se the'follow"ing · - , 

\ 

,._ -G- ~ - /' 

steps::- . 
,.., - ' ,-_, --...----- ._ ..... ' 

'- . ...: SLIME-Some specie~. such as :'. 

0 Guftinn- - ' '--\ ? 'a _ ___, 
; '>=-....-

'-" Qoict:hern pike~ave-a.thick-mucou§ 
.~o.zting : Pl~-ingthe fishfn vint_~ar­

/ GUTTING-Fish wJrn gills and 
,·-viscera remov~d are called dr@/n'--'" 
_ fish. Cut the entirJ length of the 

, solution.(-! p_~rt, vinegar arid 3 parts 
__,_, / water) wHl h~ remove it. Or, rub 1 -

. the fish with geri'efous amou'El_ts of -
'salt thenl.rinse w~th-cold water. 

/ ~ '· /'.. / - -,~> ' 

'v 

) . 

'< 

Skinn,~g ' 

__.· 
,r -

I 

fish belly frorrt vent to head and 
rem~ve the~viscera. Be sute tO' :. - ), 

· re~ove ail d'a.rlunaterial next to ,, -
c_ the b~ckbone; this is th~lclney. A 

/ _ l) - ,, ~ -:;; I 
'\"'-. ~ ~_,... 

<( 
..--/ ' / 

---- c: 

)~ 

/ 

~ 
I 

\ 
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~ \- FRESHWbTE~ !IS~ R~~~E~RVA'f!ON 
\ \,_l - _J,.. r }.._. .- " 

\...- '-i-1,,- ,,.---'-" 

r ,"'\ 
>-r-~\'~ --
j- " ,_ 

-
\ 

I, 

/' ~ ' f 
I '---

j0" - ~tiff:bnstled ~iu~~ ~ul)i~lpv - , ''." 
remove rE;mains tpat are difUCL\lt ; 

- -~ ~ 1og.t=t witlfa Rnife~ Rinse the fish _ " 
A-""· , ~ EhQro.ugbly with s:lean water. f', ~ 

I ' ~ ~~ / --1( 
'y 

' \ 

' 

\J' 

.,,___ 
--<;~7' ....... ~---'----'-~~_,;;=4--~ .......... ~~--' 

o., ~ -I 
l ..__) -~ \ \ \ j ,...__ - ' 

stock and soups,.:::Rerfi.Qye the gills~ -, ... \ 

, an.d gill raker$Jind-wash thorough-
ly. It ls dot neces~ary to rem'ov e the 
'eye?"' . -·· ~ - , ,--.. 

~- -- -\:-. ~ 

( 

\..LL~-/ / 

- _) - St~aking ) ':. -- . ~~ 
de~ribedr:>rtviousl~~ Jµst ftllet as J -1,;-
~ ,. \_, '-..,_ JJ ~ ( 

des91Tib~d here, rem,ove finsan__1 _ 1 

§,pll[t;intotwoip;ieces. Tomake but- ~. / 
,-"' - Removing -Fins--,/ > __ ' terfly ftlfets,,:Yo~won 't even split~ -

"" :_. ' F~I· NS~ R,... '; "ct· r -1 1 _ ', the fillets or cut througltthe belly ' ' , · - emove t1Le orsa (.arge- ~ ,, - , · · 1 _.1 • 

\ ) ' . · ~-~BC~f~n;)'~t_µtting alQD~ u_oJh -,~ ,Filletin~ ~~qu!re,s a sharp_~Jhirt; ' x 

/ ~iaes of the fin..: The~ give a qyick_: , _ bl~ded kr;nf~. Cut th~ough.theflesh , .. 
~ pu!J to;:r<t!d tbe 1head_(pliers are , ~- ,...(a'lon'g;the b_ack fr?m taq to jµst / \ - £--< 

>.,,j c ' use? withJ~~g~ fish),a nd"{)UH out('- /,behinct:rne head. Then dut dowll to I_,, 
' "- ,. the Jin with t~ r6ot Bones ~ ~ 1 th©_ ba~kb9D,e i usJ a~ove th~-col- , -: , ~ c -;-

--~---\;;--....,,-, ----1_ attached:<Remove other fins in the "- __,~arbone. Tum the kmfe flat.and cut 
.,_ - ,Behea~in~ !-- -:?, . < _sam~ w;y. !fyC:u mer~ly mm th~ /T th~.:fl~sh along the-bacR5one to , ~ 

HEAD~Fi,sh, espec:!alll large ' ~fins off with a knife, the:bo,ne_s at ,,--C 'the tail, allowi:ngtf~_;k:l11fe to run ' 
'- ones{ are spmetimes cooked wi'fh '-the qc;ise will b~ !~ft in the fishifCur ,,. over the ri'12_ bpnes. Lift off the' 

\ ~ I / th~ h~ad oil Tlii,.en ' the gills-mu'se ·, ' o~f the tail if'y0u p~fer:_,'- I '.,: 'c entirE; ·sisf~'of the fish in ~~ne piece;. 
\, ~ , o~ rem,oved. "In,s;rt rfle kn~fe tip \__~ I W~HING ,f rh ' ft ·h ' ' Turn the fi_sh over andJeR@at the 

J -' into t he gfl'l cover am:i RUitout gi ll$,_ d- , d -d ~ -~ed. .sf )S ,ng.k~ p>an-, , operaticfrl_ on the other side. \ <) ; 
> ~ d 11 k L " ' 1 '--- ~ " resse an ~a y or coo mg. ~ 1 .....,, _ _ ~ " - ?(-
,, an gi- r~ ers~ ~ 1 , ,. ,.,.--- __, - Ice '~ .' . Wash tfiorougnly tn cold dfloking- ~ yo skin-a fi1l§t, lay it on" the cuttin~_J ., 

, ~~'Po _remove the bead, cut just above quality/water: Sfor:e·on ice or in tl;ie board skin:SJde ~owr,t Fir0JIV hold ~ 
""" , the collarbone-ldehind' the pectGrc;iJ': . sefrigerator. ~ , · ~ '_ ( r --,,""' - the taiLend-with pliers (fingers wil'l 

_) Af'ins. If th~,b~kbone is l~r~e; ffiL-, <c::6ekrn~ Cuts y., ,- _usufillysl,ip) a~d/c~tthrbughtJ:--e1 
// 

J dpwn to;1t and then-snap 1t over --'-. \ . - ' r flesh to-the skm. Flatten the kmfe / - 'l , r , 
'- . '--·) .__ r ~ '- ,1 '-.... ' <.... _)"--.. / / • '> r 

the ~,dge of a ta\:5le or cutting -, > Fish can he,'cuHnto se_yer}:rHorms. \- or the-skin and _s;ut the4Jesh av{_ay,. \ 
. boapLCut .aoY rerr;i'B.ining fleyh"' · ~· J '-'~~,of \h~ TT_10s~common dre" ~ ~- , , .I-Unn~n-g-:t~e knife forWar.£ wbjl~ : 

- ': ~ no.Jd1~g the h~aciJQ th<e'lts-?Y. 7 . ~~teak~ a_ncl fillets . ";_;--, '.J " J· _'- \ , ~~ldmg _th~ .f~~e e.~d of the__skin ,, 
~ \ -Rem0ve<the cheek meat from large \ 8~T'EAKv-> s -L _ ft h ·ft / - ...:. ·--firmly with your pliers."' '- J 

-". . ...,. . - - /' r- , " . arge' s are o en · ' v ~-" _ · ~. , 
fish and'5ave It se:>me people con- ,..,, r _, ' I ·~ ~ - :. r 'l . - "! ' 
':'d ' h' h. -b' ,- r ' - '-- steaked. To make steaks about I _ ..... .Bones and heads may be used m-------. 

s1 ert1st e estpart' . h' . , J'\ '-,-~· . - ;:;-. . ·' ~ " ~ · , ~""' 
'-, ' . ' ' ' ·~ - '>, me , thrck, c;,_ut-croS,$:.WISe, Po/alleJ- _fish stock.~ iV--- , ' \ / - c;-- ' ~, 

·1 " ~ ..__ '\ t-... ,- ,,! ''- ,: , ' IJ:o ribs. ;, i ... - BONE~ Y ( . ·d, \. _b/ l ·- ~:...."(:' ( ' 
r .:;;- " - , - \ ,,, __., ~Jr .., __ ·, . ou can re uce pro ems 

, :.. CLEANING 1'HE l(i'EAD:.,- Th@-::=, f _ FILLETS. If y_qu plan tcUillet, it ~ , " witb.-bo~y fish in a rlumlJer of / 
,.. ~head-can::'f)e useful for making'- ~ \ isn) 1-lecess'ary to guHhe tish as G - ways~ E:anning fish softens small 

'- ~ y,,.,,.. ---- ....: \-o-. /'_ ..:.) - ./ .... r 
\\I l) ' .-' '\_ ·" "., ' -' / - .:: 1 '., 

'- < I , - J, I ,<>', ' "'\ ...- ~ ;, 
~ ...,,. , ( ' '-- \ , ./ , _ ___..,,,. ~ '- ,.- I 

~- ) _. ';, .JJ_.'':' _ _,- ~ / ~ ) ~.~1-' 
;--( ~- 1:'(/) ' \ I .,_ _, / 1 ',) ( 

\ \ .__.-. -
,_J / 
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~,' 

1' r 
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- bones ;o they are edible, ?r:yo~ ' l Eo_lLow t'l:\e~ggestions seJo~Jo 
can grind them up in minc_ed flesh. retiuce your possjblecexposureJo 

5 

Fillet anaskin of\s'cale bony fish . contaminants even further~Since -

I 

. - :~ ___,------, > \ I - \ j '-:'. ' < _. ! .Y 
such _as mul-let (suckers)Jf desired. _ many-chemicals coricentrat-k in the \ 
Put fiilets throti_gh'a _meaJ: gr{ndef -f~ttyp0rtion~§Jift\sh, 0e me~hods , 

_ fitte,\iiil:Ith ·a fi_r:ie blade. UsEL .~~ you use to clean and cook them 
rf\inced flesh in' fish loaves, soups ~ · _ ~an _hel~you r~d,hJ-O~''--yQur int:ki- . 
casseroJes and <Other dishes. - -
Bortes 'can be fried cri~P - ' J >' c~~JN~~illet _9-nd s~in the-

' c--c- _ ~ " , ; , ': fish. R'emove as!JJ.~ch fatas possi; 
(Lay fillets_ on c~,tting 'board,-:Skiri- '-- .__8le'. 'Fat dep0slt~ riffi aLoJig the -
s-ide, down. Every )i-to XI inch, cut ' later~! line, so~ remDve them by 

_) crosswise thrqtJ,gh the ffllel_--bu~ Clo cutting in a shJ~lo\0V under the ' 
not cut through the ski(!_ , ~ ' -dark flesh.-Triritthe f;i-Uetalon,g;: "' 

R~mo-V-~i:he b~ne~"fc_om cooked tbe bavck fih'aoClbelly flap before 

n111ets: Cut 0along the ~rea as shown -~cooking. , ..> ~ 
~-\-...., . - _, J ( ""'\ 1 ( ...... 

by the solid lines j~the drawing to " r COOKIN.G-Bake",broil or char-

( ~ 

r r;;mo~e tne ~trips of boRes. - " ~\ coaL ?x~irtre fish to r~move f:nore 
ra'urom the,qesh. Use i3. ~.ck ""'.h,ich - ~ 

' allows fhe .Qi ls to drain'away_ Do _ 
not useLthe drippings for ~nythin{f ' - ~' 

J ' - ~ r - (-

-"" 'r 
~' )"--'_.,. -. _c..~ 

I 

;Scdri 11g .. ~ 

' There is rio guarantee"thi=i? thesei , 
~ ~ . 

~ procedures will elimimite contam1-
'' ~ ) 

nar:ifs compl'etely, but'they wirJ ; -

,L \ 

definitely repuce t_b,e total amount 
consumed_ - ,j_ ""' r 

J ' " ......., 

') 

· .,, ~ Mei::ct.(iy, aneavy metal, is di~trib- , 
DEALINC:f WITH ' 1- . - uted thloughout the m~scle tfssue "' 
CONTAMIN~TS "" - - · _ / , , , " 
~ , J ,_ • _ .._ _of fisn. It tanno_rl:Se r~rnoved by 
Many fish eat'ers are t:oncerned : deanin_g or cooking. ~ ~ / r".. 

'" about Great Lakes-fish being conf- j D--::: "-,I ,- _,,,:' 

arpinateu wTth chemicals~ Some' 
froyt--and-sa'lmon, esp~iaUyJ-arge --_;__, 
ones r-a,re.found t-0 have more of ,­
these subst-a~ces.th'Gl,h isconsid~ -1 

ered saJevby the U .S. rRood an0 · -
-Arug Adminisfral:iorf consult your < r " , - ( .-.---

" state's qnnual fish -mndumIQtiom · 
, adviso_w. Ti1eseB.dvisories usually '\ 

; c~~tail\.;informati6n on contamk 
'-- nants of conC-emand'affected bod- r 

ies,_pf water, affected speci@s 7ar{'C1' 
sizes of fish ancfon group~ of pe~- c 

' p'1e at risk. ;~_,--, 
-S 

~'-

/ 

,r-

, ' 
\ 

<-

c_I l / 

c:; • /' 7 r 

.? DeJ;ioning 1 _ 
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-:::FRESHWATER FISH ~RESERVATION 

"I 
,,"'-<_ ~_) \....r;-= 

- ' ' { -- I - \.: '"-

0 FRESHWATER1 t canneEi'f~ safety. A t~trtperature of 
• • J -v240°-F or hlgher is (leeded and ~list 

-. FISH ' 0 ·--1 _,- r be maintained for a,specific time ' 

~J:SERVATION p~~iod to kililcthe spqre-S1 of t~e bac-
- , , .s 1 • • teria--c!ostridium bctulinum that- · 

/ . ' Keeping freshwater fish flavorfu_. t '-- ~ 1 -
!(" ca4ses thejHne.ss rnmtnonly 

. and safe t s;:>.eat requires pr<;>per , ; kn6w°'as botulism. This orga/nrsm ,. 
- - preservatJon. f\4ethod9 of prepar- 1 

~ ing, p_teservihg anctrooking fis fi. 1f ~~~:~~i;~~::~; ~~~~~:;i~in. 
_ B:re divef'e. Using incorrecf'meth- usrng recommendedpressur~ pro-, 

,.-' 1 
r 

r 

\ 

\ 

Large, thkk pieces take-Ienger to .. 
-rr~eze, allowing quality to deferio-J 
rat~ during the'Jreezlhgwoc~ss. To 
speed up ~reezing, p3ckage fish ln 
sma ll or flat packages1

• , , / 
~ - /" ~ - '-i ~ 

Moistu'fe loss from frozen fish 
caus~s dehydration called "fr~ezer 
bµrn ." Off"'flavo~s and poor q°6~lity l"' 

re)3Ult. 1'o 12.reveht dehydration Olnd_ -

- eds or i111properly using corre~t cessing tecbntques avoids this 
methods can_ cause the fish to ~ · bl d d .fii h ·I -

. spoil and can leac;i to~food poison-··_ ~tr~ ef ml an prod '~o; art '&-~·qua ~ 

to lock in-fresh fish flavor, package . 
fish in a irtight" vapor~proof pac_k­
ages. 'The following areappropri-

. h. . 1. h b. 1 y, sa e y canne ::.;pro11u€ . 
'. mg. T 1s s~t1on out mes t e asic - ~ _ , 
· p'rincipl~s(and t~chniques for prel , SMOKING is not preservaj:ion' in 

r serving fisq for home- u;e.J\ hum- - the same1sense as freezing and _ 
. oer of recipes are in~luded t6 sho<V car\f\ih~.li n N~ive ATflerlcan.ffsh 
the variety 6f proaucts possibie '>-camps, hqndreds of pounds of fish 

) . ' J \,',, / . \ 

fro1Jl ~;hese fiph spec::ie$ and to L / W5=-r~ $moked tor winter food, but · 
ser\re-as-a guide for home prbcess - ~ that sort of.process required , -

-at_e ~ aluminlli:n fol( plastic-freezer 
· bo:xe~ with a!rtigh~~Ji-ds, tJ1,i<fk plas- · 

tic freezer bag§; thiJi.1 plastic freezer 
. "bags in paperboard boxes , freezer 
· pap~:fs3 anEi~j ce coatings at least ~ 

J )i inch thtck. Gf these.the best , ~ 

"'-,... '·. ( \ c 
in.g and preparation. Successful \ around-the~cl9ck smoking for , .'-' 
preseryation ciepends on careful weeks at aJ fme_;anch V\as ai::oompa-

protecti_on · i~alumimirn foil, cll ng 
fre~zer wraps or ice"coatjngs .' . • ' / I.: 

attention to proper procedures · nied by drying. As discussed in bhis 
- "'and sanitation tlrn~ughoult: th~ ·-- bulletin, -sm'oklng is actually cook-

p~oce$;es. r-; ·-',-, .,.~) - ing. ,Jtadds_flavortoth~~fish . ;, 
· ' , Smoked fish.must be stored in a 

. · Preservali_~n an~ Q~ality ~frigerator; it is not shelf safe.~ 
- Preservation does not improve ft.sh .... ·. · _ 0 ' 

-l.) 1· Th d d II PICKLlNG produ~es a very Navor-, qua 1ty. . ,e preserve pro uct,.yvi r ~ \ , 
b b tt th f h ft h B ·' --ful fish prodqct thE!t k'eepsJor sev-e n9 e er an res. s ":-- ut · _ 
home-preserved products may be , , era! weeks in-the refrigE1rator. Pick-

-'--better than cornmercial'products' ' led_, cook'.ediish can be·eatef wit,h°? 
beca~se the fish can be rushed,1 ·out further preparatiop.\ Jr 

straig-bt from c~tch to ·c~oki,ng, 1 
....,;..._ ;;: 

>\ freezi_ng, 'canning,or other pro~ess , _ · 

FREEZING is the most-convenient 
an'c:I most highly r~comrne.nded " 
methDd for preservin{s.fish. It , 
keeps ,ftsb saf~ frorri spoilage c!UP· 

' -:::. , i'rig long stb.@.ge, an?it is easy~q_nd 
c r~quires'yery little time.-

/ .... \ ~ :r 
CANNING is more time-consum­
ing than freeZ!ing, but the product 
can_,he stored on the .... sJ-felf for many 
months. Fish must oe pressure, , 

' - - - ) 
' \.) 

.FREEZING · 
Freezing is the· easiest and.most 
c~nvenient way to prese\Ve the 

1 1 qu)alitY-and nutritive va'lue~of fish. : 
/ \.. ' 

·· -1'-ll .s.pecies ofjish,can-5e frozen. 
Sucq=:ssfuf'free.zin§; d~pends on 
low srorage temperature's and , 

r - I 
airtight, 1vapor-proof packagil\_g. 

' '1 1, '-

Freeze hsh quickl'y. To _.guiddreeze, 
sef the freezer-dial at -110°F or ~·· 

' ' ....... 
lower. Store fish at 0°F-C5r Q.e'low. 

-11 .'.' 

/' '.J 

A 

t"\ 
1- " 

-J,, ___ 

\ -/' 
---., 

These are often used in a combina-_, 
tion'do~ble-package- s-ystem such-~ 
as freezer paper or brown paper "/ · 
y;rapped 'over the foil, cling wrap Ot 
ice coatings . : " ( .c_, 

Freezin~ Fish in / 
Protective Wtaps _ 

- ::_ \ :,... ""\. ....,,_ 

I . U,__se fresh fish, cleaned and ;; 

/ 

, , dresseq . .J ~ · \ 

2. Cut fisb int.o a'ppropriate serving .... : 
,_,- pieces. Fish can 1be froz~n whole 
' Of ,a$ portions .' The mosb ~o- · \ 

\_ 

norni_cal_yay to fr~e~e fi sh is in '---
, meal-size pacRages of sreaks,or 

fillets. ?O'b~ aole_ to sepa~t~ -~ I /1 

one Jrozen fi!Yetor steak from , _ · 
an~ther, insert a double layer.Qf 
wax·paper or plastic-wrap - ( 
bet._wee;~ fis.h portions when thE\Y 

. are pqckageCf for freezing. ~ 

3.-Dip fish in thefollowf~g solutior{ u 

J o help preser\re quality. Add 2 / · 
tablespoons of C\SCGrbic acid 

I ,-

' ( 
/ . ,., . ,. 

( 
(· 

( -

\ 
I 

., ( 

''v 
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.powder to e~'ch quart of water. portions can b; fr~z/en this way, 

7 

1ThiS' reduces fat rancidity. Place - .too. Freet:ethe fisn in a protect~ve 
fish in the solutio~ for one plastic bag.1Have ready a pan o1f 
mtnute; drain on a P,ap~r to~~!; -v~ry-c9!d" almost frozen w'atei . ~ 
dip again~ Prdducts that prevent'.'.' Remove frozen fish from the pl as-, 

l. ~ro~inirig in fruits and vegeta- - )'tic bag, dip.in the Very co'Jd water ;~ i ' 

( blesr~nd c~ntain ascorbic acid . and return to theJre~zer. RepeaJ c '·. 
and v1tamm C also work well '- 0 ( "- 1 dippipg,arrd freezing until !h~- ice 

!4-. v.,rrap orb-lace tt;h in airtight,_ ~ .... · _. ---~'------'~---'--~-......._i 5 glaze is -~: to ~"'inch thick. Fish can _ 
vapor: proof packages: To wrap • be~store'd wit'hout further wrap- _y" ,.· -
fish, pu-fl tht; wrag_ tightly around ping, but the ic~ glaze wil1 gradual-
the:,fish, squeezing_put any all_ 'iy eva11orate.to imp~ove keeping ' 
pockets. Seal (se~ illustration)_ qualj!Y. wrap glazed fish in-freezer 
IH containers or bagS,,pack fish •. wray. th~n date and store_ 'L 
tight!~ excluding as much air as _,, - / Ice Block J - P,lace a.single layer · , ..---: 

. pos~ibJe~ Never US€ Jarge §on- _ of fish in shallow pan, sucfl as a . 
· tainers or~freeze fish in cartons · ' . - _ - cake_ p\ ao~ _Cover wi_th wat'er\and 

betause'it mayt11ke as long as - '-
three days b~fbre the center of·' freeze solid. )3.emcwe-block from -

par. wrap in freez,er wrdp, riat~1 the 
the pack freezes. In the mean-' ! ' - '1 
time, quality wiU deteriorate. _\ p~ckag_e and return to•the freezer. r _ 

Thi~ fS because package~ freeze le~ Block _2 -This inelhod ~reates . .___ _ 
\· from t_he 0Utside toward the ' the JeaSt'-amount Of pressure Off 

·center, and thefoCTd expands tender fish flesh .. Plac;;a single c-- .:;, 

. when froz~n. In. addilibr:t;, growth - layer of fisi-\ in a shallow container. 
of spo'il?ge' o--rganisms is not ~----= - Place the'-pan in the freezer o.ver-
stopped until the fles{i is thor-~ '-- "' ~Lght tofreeie fish solid_ly. Th,e 
-oughly f)'.__Qzen. -- next rrrornipg-, cover the frozen fjs'h 

with water;, and freeze.1Remove the ~· 

Individually 
Oillck--·Frozen-Fisb 

/ ...-. _,. 

Spread)) sing-le layer of (:ish or '-
portions on a flat pan, such as a -- ~ ) . 
cookLe SQeet <;=over with, a pr6tec-
\t~e'wrapping, and plate in the _ 
freezer. w,hen fish afe1thoroughly 
fr6zen,. re/move and paekage in 

·- heavy plastic freezer bags or freez-

c 
( 

·-

frozen block from th_e.pan __ · - ~ 

Stdrage _ ' -./ 
- ( 

On a giece of freezer tape write the 
sp~ci;~ ·o_f} ish (such as trout, waH~ 

. eye, or bass), type of f)ortions){ fil- L 

let, 'steak, whole) arriount ,(#(·of 
portiohs and/or weight) and date 
stored. This1way, rrsh c,an be used 
wlthinf ecomm'ended amc)Unts of 

,. ( 

er containers:- · )_ /( 

Freezing Fisli in Wafer· ' without prior freezing-and· ice 
blocks with prior freezing. 

- time to,ensure highest quality_ and', 
you can take out Qnly as many fish ·- "1 

' L ~ 

. - -- 1 ' ;· 
Water is the most effective airtight 
package-. Three good ways t~ seal 
fish iQ 'water are glazing, ice b1locks. - " - ~~ 

c-

..._) ~-'" 

Glazing~ This method works espe·-
cially well for wh0le fis:h, but other 

/ 

I 

C' 

_ as you need' for a single· me---.3.1.~Use 
. . . I e 

a"first in~ first out p01icy when eat-
ing fish that: hgs been frozen. -- - 1 , ~ 

,/ -

\ ( 

I.. 

') 

\ ' 
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STORAGEiflMES A"f 0°F 
"~ '/;" ~ ~ "' :"Maximum Q~ality -~ ',_, ';' ~ 

V' - . .j -

~) 

"" .Taste , 
, li'ke fresh ,.,., , 
. ' ""' < 

Maximum 
" Stt?,rage ( v 

F.AT- ~ . ,r 

( 
3 months : 9 months 

• 7 

A , . 

----salmon.Jake trout, rainbow trout, 
.... .... -..:.J.. ' 

-chubs, whitefish, smelf, r 
1, 

' I r' 

"' lal<eherring, carp, q,a:tfish -

' LEAN- _, ~ -_ .,. ""'--
!: r,;,./" 

6 months - · 
) 

~2months 
, I 

) 

_, y 

northern pike, suckers, plueg~ls, ~ 
\. " 'Y, \, / ' . ( . 

bass, crappies anef sunfish, . ( 

. . · ");~...:....:::>--'·· ' 

walleyes and-yellow perch · · '-.. . -'-' 
-""'- -:"' ~ 

C> 
SMOKED ...!.,. 2 months 

c '-....1 ' 

'1;tore in freezer at O;'_F or-below. . L TOMATO~SAUC'€ 
- Fattytisllisuch as trout are .best ~ . , 
· · · ~ ' , ~ ( 2 cup· s stewed tomatoes 

used within a few moI=llhs to avoid ') ~ , · 
f' rancid flavor·pr~blems·. See the- . ,.'Y0easpoon black 13eppe~ "- l 

' - , ' · I small onion~ chopped fine 

/ 

\ , 

'\. " . .,_ 
- le 

Mteasf}bon.,salt '(optional) "\ 1 , 
- ~ ~ ~~ 

I can undiluted creE!_m of 
. mushroom soup - ~ 

S~~te onion in oil u_Qtil y~liow. c ~~ 
Add green pepP,er. C<2ok 3 mi.qut:~s . ~ 

· Gradu~lly sfir in sS,Up an.si ~ilk. --~ .,., 
Add seasonings and he,at, stirring . 
constantly. Ceo! before adding to ~. 
fish. Makes 2-cups" ,:: ~ · ~ 

- !\ - ) ., ,..., 
"". Storage 
' Qrl ~ pie~e\5f freezey tape write the,~~ 

sp--eCies 9 f} ish (s_uch as fr?ut. w~l~ / . 
r _, · eye, 0\ bass). type of po1'1:1,ons (fil~ 
_ let steak, whole). af8o:dnt (#of 

"\ portl.orts and/or 'weig1'1.t). type of 
J ' \ \ -- _, 

sauce, andjlate stored. This way, -
, fi~~ ean b~: us.ed withi~ r~~om~ . .' · ' ' 

·'mended amounts of time to e.nsure 
.._highest qua4~ity. Use"!- first in, fjrst 1 

I . ~- out policy wHen eating, fish ; hat_ 
has been frozen. This method al~ 
lo~s yo'u to t9k~ out onlx,,§ ma,n,y 
fish as yoµ IJ_eed for a single meal. 

'--i ,,-.... ( -, abov~ chart for guidaRce on sto.v- '- " 
· ·. " --.__ ~ ' 2 ta&lespoons m~ltet!margarif!_e 

~g: time for:-other,,species . ..-.,. 0~ butter _/ ~·· . ,{' , · 
, Std re in freezer at 0°F or below. -

. \ '· . '·' 

Freezing Fish in Sauce ~· l/ I teasp~on satf~optional) -· 
- '\."· -<' - r' 

Se~ table above for s4ggested . 

" Fish 'C§ln be froz,en In botl~ln~a.:bag . . 2, t~blespoons.flour ... 

, , ppuche'S:_9r suita,ble containers .o ) ' , Simmer tomatQes, onion, s9lt ahd 
with saucefoGlujed. (Good sauces ,... . pepper together for Io minutes . . .,. 

. 'storp.ge times. Fatty-ftsb such as , 
~.· trout are ' best useCryvithin a few ~ ...,' 

') months to avoid ranc;:iditY: -
, '\... \. J ( 

- ThaWing f'rozen Fisl;t 
.,. irn:;:lu<;le tomato saace and mush~ · Combine melted butterwJth flo ur. 

mom sauce.) Plac;;e fis h in a r:i_q,ck~ . Gradually add t~tomato mi~tµ~e 
<!-ge with Sq\Jce, seal anJ(lat~ the to Qour af1d butter~Cbbl(unti! " 
pifckage, and freeze. BoiHn:-a~~ag thid,-stirhng constantly. Coot 

.. C' ,pcfuches need 051ly,be simmered in before adding to fisn. Makes , 
~oiling wate~ and-serve_d. ];his , 2 CUf?S"~ "'-r , · , 

~ m€thpd le'ave,s nqii.S;~ c.qoking- USHROO~·SAUCE' '-- · 1 

odors or m.e~sy pans to cle~n up, < M , -
To _serve--fi'sh)rozen with saW::e m ~ · Yi cup dlced,cmio n , '· 

· e ther conta in,el:s, partraHy thaw in , ' I ~up milk ' · 
the refrjgerator b~fore,h~ating jn a 2 tablespoonyegetaqle oil~ 
saucepan. " ,.., I teaspoons' red pepper 

· ·1 t~blespo~n chopped ...... ,,. 
c . 

greeQ pepper 

I ( 

1::.::-- r 

J 

\ ~. 

...) ~ 

..., 
-' oJ 

\ ) 
\ -

\, - \ 

,,.--.- ........._ r- --t. --- 1-'"' • - -l 

ReGjpes tbat call for breaping, 
·stuffing or broiling work better if 
the fish is tnawed first. · 

• _r( J /' "' 

;,.,,. Thaw fish-i-n its original wrappings 
re ,in-the refrlgerator; a ll@w 6 to§'';'­

h9_urs PEJ pounq. For faster t-)taw- · 
ing~ I Xo 2 hott!s/lb..: -:place fish i,i;i 

.· · 01iginal VJrappings under-cold 
running water. Nev~r allow· fish to 
thaw atrooi;h temperature. Thaw . 
fish o nly" until it has just becom(j: ""> 

pliable. It may stil(have ;;0rrie ice · 
ciy,stals in if.,r 

~ ' . ;.- "- ( j ' 

- i~ "-' 
,.:-1~ ........... 

\ 
, \ 

. /' 
( 
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Microwave:Thaw!}lg: Fish ~";rw~Bp- thoroughly and unifor.rnly saltecl- ' ' 
, ped in ' toil.can be thawec! i'n-the - '· ,, _ p, ) ~r~d t'{ct A basic 1?._rine tonsists of 1 

miorowav~ before cooking~ MLcr~- - Wood smoke has tittl~, it~ny, cup salt to each gallon of ,Cold 
wavefrozen fi~nfor f5 to :W ;?ec- , -=; pteseryative ~ct~on"by itselt_Smo~- ~ater (30~ salimeter.) .t ugar, f", 

onds on rrie~~oq)-lmv (30'X;i) power ·, _ ing m~Rely adds flav0r· and colc:x ..v spices, ~nd saltpeter ar~ often 
( 0! defrost), then Jet it Sta!"fa 15,c,. ' :and removreswat;,,er frol\} lhe' flesh. >' , ·ad2ed _So the bpiRe/ \ ' .--' ·1 ,~ 
seconds, continue a\ternate micro- · . Smoked .fish are' almost as perish-- H r ,, · /n ~ mm nd d.' 

:- - ~ ,.j · · ·1 fi h · ·~ bl .,,....f h fi i.. . e e 1s o e eco e e . """' 
w:,avmgar\~..r;~,st1~? ~nt1 , $ 1s- a e qs r_es-f. ' ·sa:- Home:-proces- --- ,;sugar spice brine:;· , _ 

- nearly th} wecibut st1l1 1colg to-the sors would do we.Ji' ro h~e.q the _ " ff Id . r 
tcmch.Aijow fi;;hto~andl t02 , 

1
_ Michigan~at~lawthatapp'liestci ~ l,ga ,onrn wat~ · 

tnimit es-befo;e cooking. Y,ciu can:._--.. ,_ rno:mQ:erdal@okers_. Keep: . v, _, 1,,.,.:.. 1 clip salt ' 1 -

," also foll c::iw"'Y?~r-micrqwave maQu- ·, smoked fish at temperatures under ~ ~'-. "' 
'--- facturer's directions, but do not let ... r 360,f and us,e within 14 days. IL c~p sugai:_ J ' ~ • 
. ~ 1 , • _ ,_· / , ; c r \_, --... \ -

the fish thawtomplete)y._ ,_ - ·smoked fish i? to be~ KE:1Pt l0ng~ , L~easpG:?o ri, saltpet§ r (optional)~ . ~ 

Free fish frozen i'n ice.blocksby ~. ,than J 4 d~y~; freeze.OJ can -it Optionaftp,taste: J' ~" A, 

runnirYg c~ld wq,teh:wer the bloek. l itnm-ediately_?ft~r smo...king, .. c_ qov~s.: ' \....., , / 

Wh~n the fisfl is f~ee, 9f ic~. remove ac~or~~~~ to t~~-9fr~ctA~i~:~~h~ ( r : , ~ ~(Jfr~~:~~es, ~ "-
it andwipe ,dry. Cook af once. -... ., · en · 'O is sec ion . . a · · · . , .c: ..,_ 
- \- ., ' , ' " - , ,. - fn=iez'ing old fish only furt~e r Sage , · ·~ ~. \ ~ 
If thawed fis~ i~ req' uir-ed, remo~e ·· re,,-ducP·s·"the qu·a. lity ofoan al.ready' r ·- d;, ; ~ f'~l . ; ~l . I ' 

. , "f' . _ 1A 0nqsa tpeter":'irect y is not recom-
~ fish wher\,freed oHce and let stand ', .:deteriorating product · · · :: merzded. complete "'cures such as Mor- _ 

_ ;,.. under clean, cold' running_water / · ·~ "' ' °' ton.'s.c Tender.Quick® already corztaiH · 
"'~ un11il just tha~d. o'rain , wipe dry The four ba,s k;_,st~p~Un ~moking < ,. 
1 d . k ' , .,- fl.§..h are Cieahing,s;_uriiig; drying ..., sq1tpeter ~sodiuJYl-Of potassi~m nitrate). ;-: 

_ , ~n " co~ a,t once. ~ an-d smoking. ? ' ' Wh~n'UStng a complete cure 'in this for-
1 ' 7 Thawing'times vary·with the__s ize ~ "'Cl n·n \..« ' > '. mulation_,;·omit 1 fup,salti.m-d 1 t~asp_oon;, 
,.,! c.. an,d shape ot the pa(kage and'"\'ith . :; _ c::_a ·. 1 g ~ ~"' .,...,. - "-,. ::;c., " ·saltpeter and ada l'Y iip Tender?~i£k. 

/ )~mp"era(ure .'A r,trle o_!.the thumb ;- 'C\ean fish-as soon as possiblie '!2 __ U~ a mixtur,e of.spi,ces aLthe. rate '\. 
is :_ If frozen at 0°~ or lower, ea~~ Z- r a]ter taking them from tl'ie water. of l' tablespo&n' per galro~'o'f . 
packaged or solid pound re-,qu1 (,es (Refeno .Previous cyirectfons for,. t r ' \ • ~ 

1 z, r wa er. c , ,r 
/ - 6 to 8 l:lours to.,thaw in the refriger- rdeanirig.) Scale fish and remove ' -'. '\ . I c, --

' ,, at? r. 6r '110. 2 hou,r.sJo thaw Dhder v viscera, indilding·the.-kidney, ~ Another Sl)l ice form~la~is l~table-
. rnldn mniog water. 1_ ' f his_I}. is ,fh__e ~a~k streak ai{;ing th"'. ri ~spoop of wh6Je clove? ~nd 1 tea- 1 . 

' . '-., 

, .:: ~·,.,.. baclfuone._The head may also be :-'spoon' of bay Leaves' per gaJlon,of , 
,removed f19m' ia rge r fish, but the water. , 

\ ' 

\ ' 

- - ' /1 
tollarbo.n~ shouLq be left to pro-;. , , Saltpeter may-or may ,rlot be -::..._ 
vide-shape'5 Fish-rriay he .smoked · , 

0 
aclded,(according to pei:sonal p rJf-

,- qawn, steakl2d '0r fillete'O, skin on/) - erence, b,ufit does p!"_ovidEfa mar-
r_and off - : ; ~ . f f b ·1 -. y. . ' gin o ~E\ ety against otu ism. , -· - ::::~ ,~ 

., 

Curing ", ''~~ · ~ i .. Place fish" in a -targe, .foo'd-gr~de 
C::ure the fish II} abrin~ofpi~l~ng _._ .:Pl~stic,cer~mic or~tainl~ss @11-
or can.n,ingi..salt (iodrzedtab1e salt c tamer s9 that they he flBt. Cover 
is not recommendedbecaµse it . with~b~in~. Use one gaJ!on for ea.ch 

, may produce.off flavQrs). The go~! ·5 ppunds-<:(tt_sli. Use a Pla te 9; _ 
of brining1fs'to produce a v • • 0 _' .: , cover to weigh th_~ fish down 

, -~ 2 ,.-; ~ .,,,, ~- Continued c;o page ,11 
''-'- ,,_..._.._'--- CO '(/" 'c. ~ I -:'c, 
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j Smokehouses J I ..... ,., 
0 k ~ -

( 
' For commercially built smdke- / 
hou§es, follow the manufacturer's 

r - instructions. However, some will , 
'~ not reach the recsommended '-- - . r .,.,:_ 

smoke cooking temperature. To 
inpease the temper_ature, heat 
111ay be addecl by placing a hot 
plate in the botto,m ,of the smblfer. '--.. 

Y- I 

Smokehouses need not be.elab-
,or~te : A wooden 'packlng crate 
'witfl the ends knocked out is suit- ~ 

able (see illustration). Old refnig-
( 

'- " 
erators~e popular homemade 
smoKenouses (illustration). 1You 
can even_, smokeJish on a char-
coal grill with a hood or dome r 
cover. Build a small ,charCo€J.I fire_ '- / 

in the bottom of the giilL · 
, (abput half the size of a r,~g-
ular broiling fire), add damp 

\ hardwqod,chips and then 
~additional coals for 

·t cooking. Fs>_I- ' 
\ '?-

/ 

-,-.? low the times' 
and tempera-

~ -· tures ajready dis- ~ --
\, cussed .. / ) ( 

' 
/ 

( ( .:: '----' ' 
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atot-for 24 hours absorbs salt 
faster- about lO hours is req:u'ired . 
T,hawea fiyh aQ_s:frb s~lrstili-: r 
~9ster~in about 6/o'',B hours. 
These times are for:'the concentra- ,-

TA~~(Ev'9~-BRIN_IN~ Tl~ES . i _ , 

4 (foi: a brine of ~0° sal!.._meter, 2--parts brine ta- 1 part fishf, 
r 

Size - "\.., Conditio* s 

l 

j \ .., fresh . 1Rerrigerated r Thawed . "" ~ . - ) \ 

tton and ratio.of brine outlined 
above. 

¥-inch thick to..,1-i9cFfthic~7' 12 to 14~,, · ' 10 "'--- ~- . :._,., J c 
fillets or split fisf:l~ ' ~ < __; .,,- Si'.fe ~Brining times are affected by 
1:£.arge whOle fish, ~,~8 t~ 72 ~. the thickness of the fish piecet'-
10 lbs or large~ "' . > ._,, \:,2§'Jt<J60 Fresh pifuces ~! to I-inch thick -

""""'=== ........... -------'--'-"'---.;,__--r-_<-;,.-_ __....:::.__...;.__.:.:.:;;..........!. ......... ~L....J r~quire 6'to 14 hQurs of brining.\ 
'> - ;r , Larne. whole, fresh fish, like · . 

enough· to.submerge them without · Amouht otb~ine ~The amount of I '\ · · 
"--- ? sa mon, require48 to 72 hdu_rsof 

packing them together. }\llow fish ) . brine .to the amount of fish affeds) - . ;' ~ . · . ,. brining. For such .large !}sh, do not 
to cure in a-Gold place ( 34 6 to 38°F) 'how-uniformly E!~d t{10roughly'lhe exteed a concentration of 300 

for the.apptopriate time (see - '- :· fish will fa~ c:'alted. A good ratio is-2 ' 1 :-. j' · 
1 

• . ..,.., .. sa imeter. ? '" l 

." table): ' ' 13.arts.brmeto~ l part fish. on~ -gal- - ~ , . • ,~ '-- _, •· 

No ,one bri~'ng time is ~h~ for air Ion qf orine weighs about 9 »rri~~ ,., ";: \ ~ . 
fi?h>,mder alb::onditioris. Brining ' R_OUhds; Thj,s m~ans yo'u_would . L - when fish are cured, ·r~move from ) I 
times vary because of brine con- ne..ed 20 pouRds Ota little over 2 · brine, rihse thorougrrl'y and-dry. · --~-

1 J • galloi:is of brine.for each 10 .... · h " b d · d / -centration_9nq amou,nt. and fishr! · ) , ·"-- Els may e( rie · in tl-\e smoke- > 
, condition and size affect how pounds of fish. ' · Y., / house-mother.place pr9tected 
~ . ~ - - ('.J j - ').. 

quickly-and how 'tnuGh1salt .rs Fresh,,refrigerated or thawed~ · ( ( from-dust.Place on racks (th~ !?~st 
absprbe8. Fish that Have been , ,T~~ muscle fibers of freshly cadght method) wiped with veget,_~ble oH, 

~· previousJy,frozen and th'awed 1 - fish are still intact. This slows the an9 allcrw1the surfacg to dry; A , 
~b~orb_ s~lt m0re,~~ifo,rmly 9Ii9 -r,ate of salt abs6rption. Freshly--. , < -~hihy, -skin-~ik~ p_el-licle. wil} J.orn: on 
quickly tllan fresh fish'. " , caught fish require~ about 12 to 14' 1' the-fi ~b. SUJJace7~e pelhcle 

" ': ) . r h f b • • ' d d" ' th . I ,seals the surface and pre• 
/ Concentration ~ J he stronger or~?------- - ~~rs 0 nnmg, . epen mg G{l e _-:::.- _ . . . _) 

\ 1 t t d t'h b -->· h, · thicl<:ness of'the portion (see · vents los5::0f natural ·JUJcesL 
_ mpr.e-concen ra e · - e nne ... t e . · d ·. "" .k· 

· · · 'i, - ' t bl ) F"' h h· 1-=i · th f · unng smo mg 

) \ 

shprtE;r the brining time required. __ . E\ e · is . e 0 ,~'.n e ;~nger- - ._ / _,_ · · , ,. ... 
~ , J;-Iowev.er, shon·brrning -Fishxequireapproxi- ::----, 

;: ' ' 
· times will not salt fish ·mately ~hour of: 
, as uniformly as l;ng - dryin_g ;;i.t 70°~to 

- t(mesc A brine 'c6~- ,,80°F pefofe' 
c;errtration of 309 1to smoking. Air J 

40° saJimeter (a ~ circuratioo and 
measure of the con- numidhy affect 
centrat}on-of salt in a the .time. A fan: 
s1olution) is recom~ spee<;fs up the 
mended. This is· 1 · process. ( 

7 J- ' ,-'"". ' ,--
--aboutA or 1;;,; CURS 

salt for each gall~n ' 
~of cdlpwater. ' ' 

J 

( 1 
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,, Smoking t-- v 6ctgl:{ly. <fi::re,total q~e requi@d , ,,..,~ jars from cannElf'wti.en pressure ( 
· \ -c- . - may be as much as I 2 hours for -----~ < returns to ief-0. ' . _,, , · 

,,) _, A number of simpis:. se_!'.,Viceabfe whole ft.sh. . PiCklillg -. . . '). 
·smokehouses-'can-be bUi:lt at home . , ~ -.: . , · .'.: _. ., " "' ~.....; - c . J 
(see page 10)., but smoking proce· -· Whe~A smqking)s comple!1sf. \ Pi-Ckling)mak~s 1:!_se of vinegar, §.Bit 

-' -- dures ar~,about the'Sarne for all. remo~e the fish>and allb.w~hem t'o 1 and optional spices t i§: preserve ,- · 
Follow fn~rnarrnfacturer'~ instruc· r-- cool Keep fish protected from ' ~ - fish ,-Pickling ·pres-erv~s/fish for · 
tio.n~ for commercfafly built 1 dust and insects; then wrap in - 0 , shorter periods than· freezing or 
smokers. r / waxed paper or pla?tic wFap, _date 0 

' • ~anning. Althouifi vln'egar ~lows-
/) Place brined hs!U!:i the smoke:: a_nd'refrigerat( 'LJs-e smo~e~ fish , / the' groWth of spqilage bacteria. , 

_; 
.J 

·) i \ house'.rClear-all c:9mbusfible , ~ithLn !~Clays,,_ ~ ~ . , c"give,s flavor .an,d softens bones. it-is ~, 
) ~. mat~rial fr9r:n around ornd und,et - CanningSmoked fish .,; '- onty a temRorary pres~_rvativ~. . , " -::.. 

, ~he srnoRing area.-Fofm a small - , --: \· ~2 - _ . --' ~ • - ~ because 'el'},zymes cont1~ue to act , -.;. 
~r. 

. \ , I_. Afl~w u_g to_ ~ pound of s_mo~(d ~sottening and eventuallv spo il!ng ,,.. . 
beef of-coals cm the l;lO(i;ilate Jor i1 ' ...o fis~ per pmt s=ut_srrwked fish mt_o the procltlct __ ~ '-- .·~ _ 

- The~~eticacids=.o~tent of the v~ne: 
~· gar is Important. Use ordinary . 

small fire. Takecar-e to ke1 pjj: from '-lengths suitab.le for pint jars, The» -
_ flaring up.:On~e the ~oals have~__ - - fish may berlightly__srnoked ore...--', 

•\ 

..:-

I 
, 

'· 

\ 

', _ burned enqugh te> be cov~r\ed-with L .smoked to a ready·to·eat stage 1 

"'-'~ ':.o. ash, covephem..withd~h~rd"Yood , The sm6ke\i flav~rtends tojnten· 
'/ chips. Useonlyb.ardwoodssuch-as sifY*ith' ca;ning. , '/' , , 

· vL~1egar containing 5.percenta:cetic 
:actd.d5o,not use apple cide{ ~'i o'e= 
gar, wine vi-negaf or homemader ~"' 
vfn~gars. 'F-hE;iin~ pickling solu·~' ....,__ 
ti~n shoulcfcontain afleaSt 2!1 '- -/ 

/.... i;:--

) 

( -

j ..., 

- hickCry,;fruLtwo6ctor maple-:,___ - · , 
' becau§~ othermat~rials such ... as 2., Pack ~s:h irltb jars, 'l~aving 1 inch 

, - r , . head space. If frot en, the fish : '" 
pine, moss and leaves may leave j ' , r . , 

- , -. ......_ slioutd be thqwed to at leasr55° F 
wnpl~as_gnttastes.on t-he fish. ) 
Chips may be ct~pened.lo""pre· befofe ·pt'Oce5s-ing. It may be , / 

' , , ·--' . ' packed eithedoqsely 6r tightly: -
venttheJ11 from flaming. AddE:-hips .. 

, 9s-needetNo-keep the smoke ·1 .f:' 1 3.-Ae\1.!J§t lidfan,d·p,1:it jars -:-ifitq1.g_e 
· aense throughout the-f:Jtocess. _ canner., '- , 

~ Regulate t he duaft by-the ve~ts-or · 4. Vent the canner by-allowing a 

• J ' 

, percent ac;:~tic ac;i_d , no less than 
one part vinegar for each part -L 

water. If the taste of vinegar-in tbe 
-pickling solution is too strong, " _ 
offiSet it with more sugar. Do-not - -

' dilute it with water. ·-::i ' / c _) \ " " ........_ 
_) J2y raisr'ng odowe ring_the,lid or r/ st~ady stream of steam to escape, 'C---" .,-- _..,_ ....... 

side of the chamber< · ". for i'g_,mfnutes. This prevents cold ~ ~ Pickl~~ fish ffiust_pe refrjgerated. 
· ;.. \ , ~ ' 'J -Y spots that result inrunderproces.s· WhE;!n properly preserved, they / _ v 
' Coldc.smo1.e I. 2 hours at 90·-l OQoF ........ ' "' should ke_eb for-4 to ,6 weeks at - / 
Then, gradually aod hot ;;;als to ing. - ' --~ ' 40°F "- '_, '-......, . ~ ·.=- I 

the smoke<r to raise the terrl'p~ra· 5. S:o.ver 1he <:;_annel_petZ.ock V:,ith : . , Ingrepie9ts . ~> -"-o 

ture of the srnokeh~se to m0 F. the pre't:sure /r.~gul~tor 9r .d~s-e the 'c .... ' ' ~ ( 

_; _ Marotain-this.temperatur._e-~ti1 - \ petcc)ck. Proces? for 1 IO min~es--: To.pickJe fish, - ~ou need: _ 
-~ the internal temperatuFe of the . . \I hour and 50 minutes~ at IG ~ · Fish :o Only good quality~resbfish. 

-~ fish reci,che~ I 80oF, which should '· pounds pressure-( weighted gauge . Soft water ~Ha!d ,~ater-J:ias ' too . 1 

~take ~3 to 4 mc:;fe ho'urs. Hold the , canhe'r) br II pounds gres~ure ·- - m,uch' irop, magnesium andior _, · 
fish at the l 8QOF fl'esh temperature 0 

( dial·g~uge'tanber) for elevations ,---cc3.l~ium. Boil hara wate,I for 5 min::: 
"for 30 minutes. Insert a i:h~rmome· P~tw~_en sea leve1 a~d -1 ,000 fe~L ,utes~ allow Jhe ffiine~a~ to sett!~" 
Yer int8 the thfckest tJ?rt ofthe fish'- -Seetaoles ?n p. J5 forpressure~, _ ' and r~move the top-?cu}TI. Then, ;::-- c­
to ~e sure aflth~ fl~h,~eathe~ this . ,re~~~mei:ded above_ I ·?~Q feet ~, ' i;:>our).off the water to use. S(rain -

' 1 , ternperqture~ Who+e ff.sh also need 6. ~emove caF1ner from heat-at the - heayy sedi(Reatati-oo through sev· , 
·· t'o be sm~ked and cookedth~r· _-' · end,of p\ocessing. Tlreh temove --,- -\~:ral layets of cloth, or dilute h·arg _ '--

,. _, , __!.._- J ..., • ' ""\ \_ .:_ , r --> J • 

( , 'j ) -
r-

' ·-

( 

c 

J J ' r 
p 

_.J'--. '; 

, I 
l 

\ 
J -..,1 

' ( I 



'~ 

>---· 

/ 
(' 

,(, 

/ 
'---;\,' 

( ' 
---; 

) _, 
- ,,... 

" \... 

-r-- -
/ ------=:/ 

/ 
' ' 

v- 1 
\ "'- . ) 

· J waterwjth soft water. To dilute, 
-_mix one part hard ~ater with two 
zparts soft water. ,' -

Vin~gar ~ Vinegar should PE\clear 
'y.rithout foreignJlavors or 'odors . 

-· '-.-- I ,,.--
and have a guaranteed 5%..:acE;1ic , 
acid ccmtent-Distill~d white vine- l 

'garj s recommended. Cider an(]._ 
~>--other fruit vinegars c9ntaining 5%\ 

acet ic acid inay be used, but the " 
frui t compQunds may give the fish · 

· off-flavors. ' 
r 

. Salt ::._ Us~'ffnely ground canning _ 1_ 

and pickling salt:-Table sal t con­
tains iodiQe, calcium and magne- ..., 

..sium compounds which may give 

. ' J 

the fi sh a bitte r11avor. Flaked-salt 
" varies in density a~d shou·ld not be 

used. Do not nse reduced sodium 
salts because they dcYnot contain ­

, \ e_(lQ,Ugh sodium to ensure the.sa~ 
. ty of:the prodUCt.1 ...___; I 

/ 

Sugar~ Regular table sugar is 
·suitable. J : · ._, 
) / \_ . -
Spices~ Use only fresh, whole' - -

\ -spice) to minitµ-ize messirl'ess on 
f _.....__- ..> . / "' ...; 
brined fish flesh. , 11 

Basic;Btini~g Proc·eg_ure" 
Cclean fish thoroughly.· 

2. Soak fi sh in the refriger?tor 'in a'' 
weak brine made of Vcup salt-to 
each_gallon okolg_ wal'.~r forT 
houc Draio. ~ r _, -

/ .- r i~· ~ 

· 3. Ma~ saturated brl9e of 4 cups 
salt to each gallon of cold wat_ei:,, 

, ' Soak whq:le 1fish In saturated 
' b rine in the refrigerator foT 12 

--- '- .....) I '\. 

hours. Soak small .fi sh such as ' 
' smelt for 4 hours . 

/ . '. 0 \ 

4. R.tnse fi sh in freshL..wbte r.· _,,· 

.5.. Cut fish into serving size 
\. :--- portions ,. ' 
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·BAsIC PICKLING RECIPE 
"" 

Prepar.e fish as io Basic Brining Procedure. ~ 

'7 1 ~ 10 pounds fisb (brined and cut) 

1 clove-g{rlic, crus~ed (opti0Qal) 

5 cuDS'water 
'\ - v 

1 ounce white p.epper (optional) 
. 0 "'-. 

2-quartS'-'Linegar (5% acidity) 

r Crushed red pepper (option;;il)~ 
- ' )i 

-~ pound sliced unions.(to taste) 
- ~ - \ ' 

'--.c "'2 ou~ces mgced pi~kli~ s~ces JC 

l ~.;;;;".' 

/ 

To Pack in Jars With Fish: 

Bay leaves 
Lemon slices 
01).ion slices _ 

. '-

\ 

1, In a large kettle, bring to boil water, vipegar, onions and sugE_r. 
""' 

\ 

j 

I 

2. Ade fish and simmer for-10 minl:ltes or until fish is easily pierced with a 
1 - f -.... 

r 

"'· 

.. J 

for~. / r ~ ' y -, 
/ ; ,). 

- . 

3. Remove flsh from liquid and spread in,single layer in a shallow pan. 
"" ' Refrigerate unti l~old . 

4. Pack coJd fish l9osely in1clean glass jars. 
\ '\. 

5. Add_,.emion slices, lemo~nd bay leaves if desired. 

-6. Strain the vinegar solution, bring to a· boil, aml pour int9jars to cover the . 
fish: 

;-.._ 

7. Seal immediately and date. 0 , 
, ' ~ 

1 -

8. Store inJhe refrigerator. use within \ 

4to§ weeks. 

.../ 

This regJPe makes 6 to B°quarts of pickled fish. !Jt is suitable tor all kinds of 
freshwater fish, espeeial/y carp, herring, smelt and mullet (sucker). ' 
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CANNING FISH 
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!::tomat9 juice, I~ teaspeons of vinegar qnd I 1'fea~ " zero by itself. Do not fpke coo\ the.canner.,_Fqp:::e _ f '· L 
'-\-Spoons of prepared mustard. Cover.with tbe fish , ,,, ~cooling may result,}n improperly processedjood ·1 
Je~ving Unch b~a~pa~e. " .' " - _ ' · and ooul.csi~arp the canner or open the Retcock. .;J 

·_\ Wipe jar rim§': AdfU~t lids. "' ' _, .' °' Unf~sten tfie canne? covef, tilting rt away frqmyour -
. ,_ '°' ?. • faC§. .,,,,,, 

-,' ~ . Process half pmt~ orpThts in a pressure can~r " 7. ~e the hot jars on a 1:5oadi:. towel or rack to cool. 
• _t1sin~ the schedule _Jor raw1pack. K~ep th.~m~out oftlrafts. "-.c "'- -

Usiug a Pressute Canner 1' r _ ~rcanning~ ~ ~ 
Follow the-~anufacturer's direfctions for th.e caflner' f .if '< " '- 1 ~ / 

• • :-i:.. - r • Wher:i jars ate' coo ( 12'to 24 lioffiStaftet; processing)', > -
.you~re usillg.11er.e-are a feWJ)Ointers for using any · · . - v- - · - ;c "'" · 

-pressur&canner: - = !" re check tfi~seals. If t:hg ljd is depressed or c<lm@ve a1::d 
"'' ">-- will not:'move when pressed, itjs_.sealed. ~9 l?J /· , 

· "-- - " IE'Put 2~ or H r\cnes· of OcJiling waterJn the oottom o.f.' ~ i ,;c c - "' ·· _ '""' _ t \ 
"'.the canner. · , "' 1 Label s,ealed jars '{'ith s~~es and <late. 81:_.Qre in a" ] _ 
~ " • "- __ ;,,.. J .,.) 'Si• ' cool, dfy;-,Rark place. For best eating·q}lalffy,JJY to use 

"2.zSet i_arsr0n a rack Tn th@;ea'nnf7r usQ1g a farlifter. If canned tis~ within a. yea! 
two layers of j-ars are put in:raYcanner, 1:1se a rack : ~' ' ·, > ""' ~ -
·b t ' l Ath St th "1 l - ..,., >ff unsealed ja-rs· are found 24 or m9re hour~ after pro-,,, _e ween elp. agger e1seconu, ayer. . ct· - f ·h 0 ,,., d - - 'Jl>ll _ _ ~v """"" -.._, cessmg, 1spose o t_ e pro uct. D~nortaste or sme 

-~. Fas'te.n fhe _canner c6v~ securelY s9 t~at no steam \0. tfle pfecluct or feed ,it to petS: Discarath~ jar ~rnd its 
I ) "Can ~~ape except t!)roug1kthe VeQ~ (pres~sure re'gu~ . contents in the tra&h or bury it~~ s~il . If within 24< "" - - - -1 

lat or or weighted gat:Jge, opening}. " hour~i after prockssing you-fiqcha j_ar'that di cl not sear \L-; .. 

4. ~eat ~t thffhifS~Sr;-ett~g.until s!~amJ p~urs; . ~· ei~er~efrigeira:etbefi~h~a,ncfu~: 1t witPiin. 5 9a~s, . I ) 

Jsteadlly from th~ xent. Let It escape for 10 mmutes , fr~e~e 1t. 6r re!;1~era:e It m~me?~ateiy and ,~eca~a~m _ 1 

~ tp dri\re all air from the canner, !!:en put dn the , ·~ - w1th~n 5 da~s usmgl;~e ~a~C t1me-tem~~rature . ..,. "' --
weighted gau~r _slose the petcock. ,, ~ £Cheaule. R~m?ve tn~ hd ape! check the J~Viealmg 

l{j;. "' _ ""~ ' _ _ ' surface for n:rcl<s.·If necessary, rgplace the 1ar and add 
---<- _ 5'. Let pressure·tise to~the'recommenaed pressyre. As a newlid-apd reprocess. At times when the lid is-" ~·-- .J... 

S<(On .as ~his pressvre is re·ached?s'tart counting th~ - ;emoved from ~anne~ fish: gl-ass-i'ike crystals are pre- '; ~ 
protessin{tfime. Keep pressure.constant by.4;egu---: ~nt o'n !he-cann'ed1iqh.1IHhere is no~videncelof , ' ' 
lating the heat underth~ canner. 'ti "ii j)"j "" glass .breakaJfe, the crystafs (termed "Str~~te") ai:e 

6, When ti-re proeessing,tim~ is up·, turn .off the h"eat magn~si.um ammonJum p,hosphate'. a 'natural Pf9d-
}lnd rembve tbe canner f~om the ne;t ·50~ce if p6s~ · "' uct forme.Gi d~ti!}g camni!li_T~ey'are ~c;fe to eat ant:! 
' siole. ISet t~e c~nnel' stand until p~essure·drops to usu~ly ar~ 915solved by;eatm~ 

.,, h r ' ~ 

·_ ( -
._L -{ ~ 
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\ '-. 
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) 0 

\ 

t," ··:x t ' /' ,..._ ' )" . i ~ . .-:....._ 

~ .Recomm'~~ed1'PR>CesSJime for fish in a;w~_gh!ed-g!uge pr;s$u.~e c~nner~ 
,. ;. " - ~ c >.__,_c__) ~anh_er Pre5'ur~ (PS!} a~ Altitj,Jdes ~ 

Jar Size , ·Process Ti"!e .,_ <>~1,000 ti ? _ · Above1 ;000 ft _ 
~ • • ' '.'S ,-._;',, 

Pints " 21_90 minutes ~ · 
119 minutes for smokedfish -"" 
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