
    

How to Prepare Salmon – Tips from the Fishing Pros   

 

If we can only pass on one super critical important tip – this is the one! 
How to correctly defrost frozen fish, any type of fish:  

 

Remove frozen fish from packaging and discard packaging. Rinse well with 
cold water and pat dry with paper towel. Let it defrost on a plate uncovered 
on paper towel. Once fish is defrosted, rinse again with cold water and pat 
dry. For a whole fish, rinse inside and out and pat try. When fish is 
defrosted in the bag, this is where the “fishy smell” and taste comes from.  

 

When cleaning a fish, make sure it is thoroughly clean with no blood and 
pat dry. We recommend vacuum packing as fish will keep better when 
frozen.   

 

When defrosting frozen smoked fish, remove from bag and defrost on a 
plate on paper towel.  

 

We do not recommend freezing fish whole. Before freezing cut into meal 
size steaks or fillets. Once a fish is unthawed it cannot be refrozen.  


