12. Method: Breaking Down
a Whole Fish

“To fillet it (i.e., to butcher it), you've got to maximize on the yield.

You've got to maximize on the portions, and you cannot afford

one wrong slip.”

IMPORTANT CONCEPTS NOTES

e Check that there are no scales left. Brush the skin back from
head to tail with the edge of your knife. This will make the
knife strokes cleaner.

* Every time you cut into the salmon, wipe off your knife. A

clean knife makes a clean cut.

*  When making your filet portions, the higher you move up into
the belly of the salmon, the thinner you slice.

TAKE IT FURTHER

* Once you've mastered filleting a round fish, try a flat fish like
Gordon’s favorite turbot. Learn how here.

ASSIGNMENT

Gordon mentions that leftover salmon carcass is great for stock,
so try making a fish stock using this recipe. Share photos with
your classmates, as well as any individual touches you added to
the stock.
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http://www.bbc.co.uk/food/techniques/filleting_flatfish
http://eatsimplyeatwell.com/2015/09/salmon-stock/

