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EOW 70 COOK THE BURBOT

By Edith R, Hopkins and Catherine M, Ritrhie,
Food Technologists, Division of Fishery Industries

INTRODTCTION

The burbet {Lota meculosa) is found in the lakes and siuggish streams
of the New England, and the Great lskes region. It is available during
most of the yvear, and the flavor of the flesh is mild but distinctive.

This fresh-water cousin of the cod locking somewhat like a catfish is
olive green, crisscrossed with black lines on the back ‘and sides, and
dusky vellow beneatn. The burbet is variously known 4s lawyer, ling,
fresh-water eelpout, or cusk, and long~tailed catfish. The large liver
coentains an oil similar in vitamin potency to cod-liver oil,

CLEANING AMD DRESSING BURBOT

When you purchase a burbot, your fish dealer will skin it, if you
wish. removing head, tail, fins, ahd viscera. A whole, pan~dressed fish
remains of about half the original welght. '

To fillet or bone a burbot, cut down with a sharp knife through the
flesh on the back, beginning at the point where the head was cut off,
When the knife reaches the backbone, turn it flat and cut the flesh
along the backbons to the tail, TIift off the entire side of the fish in
one piece., Turn the fish over and loosen the flesh from the other gside
in the same way., The rib bones may be scooped out with one sweep of
the knife, after the fillets have been separated from the skeletor.

The weight of the fillets is about 25 percent of that of the whola fish,

Thole or filleted, there arc many desirable ways to prepare this
1ean—mea+cd fish, Some laboratery tbstcd rec¢ncs foll@v-



Fried Burbot, Indian Style

3 pounds burbot (whoie;panudressed fish) 2 teaspoons salt
1/2 cup yellow corn meal 1//, teaspoon pepper
1/2 cup all-purpcse flour 3 tablespoons vegetable

shortening or drippings

Cut fish in portions for serving and roll in corn meal, flour, salt;
and pepper, Melt fat in shallow frying pan and brown fish on both sides.
Reduc¢e heat and continue cocking until done = about 15 minutes. Serve
hot, and garnish with lemon wedges,

'Eurbot Swirls with Mock Hollandalse Sauce

2 pounds burbot fillets 3 egg yolks, beaten

1-1/2 carrots, diced _ 1/2 cup milk

1 small onion, sliced '1/2 cup fish liquor

1 teaspoon szlt ‘ 1-1/2 teaspeons lemon juice

6 tablespoons butter or fortified 1./2 teaspoon lemon rind,
margarine grated

2 tablespoons flour 1/% teaspecon pepper

Winced parsley

Place carrots and onions in 1 quart of cold water with 2/3 teaspoon
of salt; bring to a beil, Snrinkle each fillet with zalt and perper,
roll up lengtiwise, and fasten with toothpicks. Place in the boiling
water, cover, and simmer 10 nminutes or until tender,

For the sauce, melt butter or fortified margarine in double heiler,
and stir in the flour, Add the egg yolks combined with the milk., Add
1/2 cup of the fish liguor, lemon juice, lemon rind, remaining 1/3 tea~
spoon salt and pepper. Cook over hoiling water uwntil thickened, stirring
constantiy, Pour sauce over fish, garnish with parsley, and serve,.

Baked Burboet Creole

3 pounds burbot (whole,pan-dressed fish) 1 small onion, minced

1 teaspoon salt "1/2 clove garlic, minced

2 tablespoons butter or fortified 2 cups stewed tomatocs
margaring 1 bay lsaf

Dash caronne pepper

Wipe fish with a damp cloth and cut into portions for serving.
Sprinkle with salt, and place in a shallow, greased baking-pan. Melt the
butter or fortified margarine, and brown the onion and garlic lightly.
Add the tomatoes, bay leaf; and caycnns pepper. Tet the mixture come to
a boil and pour it over the burbot, Bake at 375° F. for 1 hour. Serve
hot with steamed ricc. '



Baked Stuffed Burbot with Almond Dressing -

2 — 2% pound burboﬁ'(whole, pan-— 3 slices bacon or salt pork
dressed fishes)

Dressing
4 cups dry bread cruwabs 34 teasnoon salt
3 tablespcons onion, finily chopped L/S teaspoon pepper
3/4 gup celery, cut fine 1 teaspcon Sage
6 taplespoons melted butier or 1/2 gup toasted glmonds (may
fortified margarine e omlttnd if desired)

Cook celery and onicn in the butter or fortified margarine for a few
minutes, #ix the other ingredients, and add tc the butter mixture.

‘Remove backbone of fish, if desired. Wipe burbot with a damp cloth.
Run a long-bladed knife along the backbone of the fishes about 5 inches
from the vent up to the tails, so that the flesh at the tails will
separate end lay flat. Salt lightly both inside and out, Iay one fish
in a gressed, shallow baking—pan with the back of the fish against the
bottom of the pan. Cover the fish with the dres<ing, and top with the
remaining Tish so that the inside of 1t is aga“f"; the dressing. Cut
thres 2-inch gashes across the back of the ton fich; lay the slices of
bacon or salt pork over it, and bake 1in a nrb—heated oven for 1 hour ai
3750 F.

Burbot Fish Flakes

1-1/2 pounds burbot, (whole, pan- ' 1/4 teaspoon pepper
dressed fish) 1-1/2 cups hot water
1/2 teaspocn salt

Wipe figh with a damp cloth and cut in portions for gerving, Season
fish with salt and pepper, and place on a rack in a pan. Add the water,
cover and steam about 12 minutes, Drain, and rescrve stock for use in
soups or szuces. Remove fish from bones and flake with a fork. Yield:

2 cups flaked fish,

Burbot Flake Pie

2 cups burbot fish flakes 1/2 cup milk

3 tablespoons butter or fortlfled . 1-1/2 cups fish stock (saved
margerine . _ after stecaming fish for

1 sliced onion : o flakes)

3 tablespoons flour ' 1 cup cooked carrcts and

1 teaspoon salt potatees, diccd

1/8 tcaspoon pepper 1 teaspoon Vorcestershire Sauce

To make crust, use one-half of any good recipe for standard pastry.



Melt butter or fortified margarine, add sliced onion, and cook three
minutes. Stir in flour, salt, pepper; and, when well blended, slowly add
milk and stock. Cook, stirring constantly, until mixture thickens, Add
fish flakes, vegetables, and Worcestershire Sauce; pour in greased, 1-1/2
quart czsserole., Cover with pastry, pressing edges of pie crust to the
rim of the dish, and bake in a pre-heatcd oven 4500 ¥, 12 to 15 minutes.

2 cups burbot fish flakes

1 to 1} cups soft bread crumbs
1 teaspoon salt

1// teaspoon pepner

Burbot leoaf

1/2 teaspoon dry mustard

2 tablespeoons melted butter or
fortified margarine

1/2 cup milk

2 egpe, siightly beaten

Combine the crumbs with the scasonings and bubttcr. Add the milk and
the slightly beaten cggs; mix well. ‘Add the flaked burbot to the cgg ]
mixture. Turn into a shallow, oiled baking--pan, shape into a loaf, and
bake in a modcrate oven (3500 F.) about 45 minutes or until firm and
browned. Serve plain, garnished with lemon sections, or with a saucc.

1-1/2 cups burbot fish flakes

2-1/2 cups cooked potatocs, diced

2 tablespoons onion, grated
2 tablcspoons parslcy, mincod
2 tablespoons pork dripnings

Burbot Hash

1 teaspocn salt

1/2 tcaspoon paprika

2 teaspoons Yorcestershire Sauce

2 to 3 tablespoons rich milk or
cvaporated milk

Mix fish, potatocs, and seaspnihgs; moisten with milk. Sautd in pork
drippings, stirring until hecated; pat into a cake and cook until well
browned undcrneath, TFold, and turn out Iike an omclct.

Borsch Salad

3/4 cup burbot fish flazkes

1 packagc lemon flavored gelatin

1 cup hot water
3/4 cup beet juice
% tablcespoons vinegar

Dissclive gelatin in hot water.

1/2 tcaspoon salt

2 tcaspeoong onion juice or
gratod onion

1 tablespoon preparcd horse-radish

1/4 cap coronnd boots, hted

3/4 cup coitry, diced

Add beet juice, vinegar, sait, oniom,

and horsc-radish. Chill, When slightly thickencd, fold in colery, boots,
and fish. Turn into mold and chill until firm. Tnmeld on crisp salad
groens, and garnish with mayonnaisc or sour Croaf.



Fish and Pbtato Salad

1~l/2 cupq burbot fish flakes 2 tablespoons sweet plckle,chOpped

1-1/2 cups hot potatoes, diced . 1 teaspoon salt

2 hard cocked eggs, chopped 1/8 teaspoon pepper

3/L cup celery, diced 2 tablespoons vinegar

2 tablespocns onici, minced 1 cup mayonnaise or cooked salad
2 tablespocns pimiento, diced dress ng

Mix thoroughly and ghili, Serve on lettuce, and garnish with slices
of hard boiled egg, ' :

Cream of Burboit Soup

1-1/2 pounds burbot, (whole, pan— - 4 tablespcons butter or fortified

dressed fish) margarine
1/2 cups carrots, chopped 4 tablespoons flour
1/2 cup celery, diced ' 2 teaspoons salt
1 siice onion - '~ 1/8 teaspoon pepper
2-1/2 cups water 2 cups milk -
1 small onion, grated ' 1 tablespoon pimiento, chopped

Wash the fish and cut into nortions for serving., Place the first
five ingredients in a kettle with a tight—fitting cover; steam for about
12 minutes. Drain, and save stock for soup-base. Reﬂcve bones from
fish, and flake fish with a fork. Melt butter, and saute grated onion in
butter. Combine flour and seascnings; blend with butter and onion.
Gradually add milk and stock, Cook until slightly thickened, stirring
constantly. Add fiaked fish and pimiento; bring to the boiling point.
Serve hot,

RURBOT FIAKE SANDTICH FILLINGS

Burbot and Olive Spread
2 tablespoons burbot fish flakes 1 tablespcon mayormaise
1 tablesnoon stuffed olives, diced -

Burbot and Sweet Pickle Spread
2 tablespoons burbot fish flakes 1 tablespoon maycnnaise
1 tablespoon sweet pickle,diced Pinch of salt

Burbot and Mustard Spread

2 tablespoons burbot fish flakes 1-1/2 teaspoons mayonnaise
1/2 teaspoon preparcd mustard Pinch of salt



Burbot and Onion Spread

2 tablespoons burbot fish flakes - .. 1 teblespoon mayonnaise
1/2 teaspoon onlon, grated _ . Pinch of salt- -

Burbot and Catsup Spread

2 tablespoons purbot f£ish flakes 1/2 teaspoon mayonnaise R
1 tablespoon catsup Pinch of salt- s

) Burbot gnd H@ﬁsewradish Spread
2 tablespoons burbot fish' flakes : 1 tablespoon nayonnaise
1/2 teaspoon prepared horse-radish Pinch of salt e

Method for above spreads:

Mix all ingredienté.together and spread on a slice of butiered bread.,
Top with a lettuce: leaf and ancther slice of buttered bread.

Each recipe is enough for one generous gsanuwich.
LUNCHECN HMENUS

- Cream of burbot soup
Crackers ' S S £
: Raw carrot and cabbage zxlad ¢
‘Ihole grain bread and butter or fertified margarine '
RBeked apple with creenm :
11k

Borsch salad
: Scalloped potatoes
Rye bread and butter or fortified margarine
Gingerbread
Milk

DTNNER HENUS

Baked stuffed burbot with almond dressing
Raked potatoes
Rubtered Beets
Raw carrot and cclery strips
shole grain bread and butter or fortifisd margarine
Lemon snow puddlng
Coffeg, tea,or milk

Burbot swirle with mock hollandaise sauce
Parsley potatecs
Buttered kale
vlaldorf salad
Cornbread and bubter or foriified margarine
Butterscotch meringue pie.
Coffee, tea, or milk
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