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The instructions that follow have been prepared primarily to inform frozen 
food locker operators and their assistants how to prepare, package, freeze , and 
store fish in refrigerated lockers. They can be followed equally well, however, 
by locker patrons and by homemakers who desire to prepare and store fish in 
home freezer cabinets. 

In introducing fishery products to your locker patrons, commercially frozen 
packaged fish offer you certain advantages. These commodities are more con­
venient for you to handle and require considerably less care. After you have 

. merchandised these prepared products for a time, you may feel that you are 
familia r enough with fish so that you can undertake more extensive activities. 
Then, you may find it more profitable to purchase fresh fish , during their 
seasons of abundance when they are comparatively economical, and prepare, package , 
and freeze th~~ for sale to your patrons for storage. 

Information to aid you in choosing species during their heavy production 
periods can be obtained from the Fishery Market News, August 1941 Supplement. 

Y Reprinted from Locker Operator, August 1945, p. 12. 



. 
t') 

. 
C\l 

• 
~ 

8 



This bulletin also suggests cooking methods, and describes the characteristics 
of the var ious species, that is, whether they are fat or lean fish. Request 
this bulletin from the Fish and Wildlife Service, Washington 25, D. C. More 
specific production and price data may be obtained from Fishery Market News 
Service offices located in New York, N.Y.; Boston, Mass.; Chicago, Ill.; New 
Orleans, La.; J acksonville, Fla.; Hampton, Va.; San Pedro, Calif.; and 
See.ttle, wash. 

PR1i.:PARING TIffi FISH 

For packaging and freezing, purchase fish round (whole) or drawn (evis­
cerated). It is possible, then, for you to dress, fillet, or otherwise prepare 
the fish to satisfy your patrons. Fish may be divided into three size groups for 
the purpose of determining the most suitable means of prepa ration. 

The first group includes fish weighing no more than three pounds. The 
smallest of these fish--those weighing less than 1 pound--may be frozen whole, 
if they are exceptionally fresh. For general convenience, however, scale , 
eViscerate, and head the fish in this group before you wrap, freeze , and store 
them. Then, when removed from storage, they can be thawed and cooked without 
any further preparation (see table 1). 

Use a narrow-bladed sharp knife to prepare these fish. Remove the scales 
by scraping gently from the tail toward the head; use the dull edge of the knife, 
and hold the fish by the tail. For heavy work , or when speed is necessary, use 
a commercially manufactured electric scaler. You a l so can use other instruments 
such as vegetable peelers or similar ki tchen "gadgets." 

Scaling Fish wi ttl a Knife (Use Dull I31ade or Back ~dge of Knife) 
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Tablo 1. Jal'IIlDS OF PREPARINJ rRlSH WID IWJI'- TIl! n SR FOR LOCItIlll P!AIrI' f'I'OfW) 

Produo1ns GreG wo1gbt. IRound Dr."" UO \0 3 lb . , 3 t. ~b., 
or RoWl~ nr. .. or Fl U . .. II t • • t. 

________________ ~~----------------_+~po~lU~n~~.L---~----+_~~Lr~ •• ~.~.~44_------~dr ••• K 

Salt .. water species: 

Alewife 
Allglertl l1h 
Barracuda 
:eluert.b 
Blue runner 
Butterfhb. 
Co~ 

Atla nti 0 
Atlantio 
AtlAntio .. Peci No 
Atlantic" Gult 
Gulf 
Atlantio 
Atlant 10 k Paot tl0 

Croaker lit tantle .. Gult 
Cusk Anantio 
;DI'UlII='--.'b~l~.~e"~---· - GUlf & Atl.",1c 
Drum, red I Vult a: Atla.Dt1o 
Toel, eo_oD. ~tlaDt1o .. OUlt 
iel, oooser Atlantio 
Tloll'lder or "eole" AtlttllUC '" ha1tie 
GrOU1"l8r Gult .t AU..a.otio 
Grunt Atlantio .. Cult 
liadd.oo~ At~tl0 
Balce AtlaDtlo 

~~~r~~~bU~~~.-~-.----~~~:i~!io"~A~~~~~ 
Klngflab, Atl.a.ntio AtlbIlUo .. Gull 
Klngfleb, Paoific: nolrlc 
Lingood. Paolfla 
Mackerel Atlantio ~ Pao1tl0 

Oeeanr:lut 
Percb, OCeall 
PollOCk 
Pompano 
ROOk~ 
Roseti all 
5a'o:"Jfhh 
Sa!.mon 
Soup 
SeA '0888, "ti&ot10 
5·":1, baas. Paci fl C I 

Vi'bite 
Sea ban, black 
Sea robin 
Sea '-rout 
S ... ~ 
Shan &. gns.y:l~b 
Shee;shMd 
Smalt 
Snapper. red 
Snook 
Spaolab. macks rel 
Spot 
SLrl'pe~ blllSl5 
f;,urg'!!lon 
Swallf 1Jtb 
Sliordtlsb 

AU .. .n tic ~ OUlt 
Atlantic 
AtlallUo • Paoifio 
Atlantio 

+
-.Q~~~_~_ A..tl&1l...!l~ __ 
Faoit1e 

I At1&Dtl0 
Pll:1!10 
Paolt'1o &. AUutlc 
At 1 t..nti 0 

At llUltl e 

Paoific 
Pac 1 ric 
Atlantl0 

- Atlantic -& Gulf 
Atlllllt1e .. Pao1tio 
... tlllD't it" ... Pllei!le 
Atlantlc 
\tunUo &:. Pact tic 
CUlt A. Atlantic 
'lult 
/,tlantio A. IJult 

"'"tunt 10 &. rac1t 10 
A.tlantl0 .. fllcltlo 
AtlWltlc 
At;'ant 10 &. Paolt1o 

Tautog Atlantlc 
Tilef1!h AtlatlUo 
Tomood ! Pac it'ic tIL Atlantio 
Tun. I :Pacific ~ Atlantic 
Jfhlt1ng A.tlantie 
Woltr~sb At.lantlc 

i to 3/_ 
2 to .eo 
~ to 10 

1 " 7 t to 1 
1/- to 1 
S to 20 
i to 2-1/2 • 
3 I<> 10 
If to 00 
2 \ 0 2!S I 
1 to S x 
5 \0 l& 
1/0 to 1~ 
~ 'to IS 
1/2 to 1 
It to , 
2 to ~ 
8.1<> '0. 
1/1 to 1 
10 I<> :\0 
3/. t o 1 
S 'to ZO 
3/. to 3 
l/a t o 3 
2 to t) 

• to 1- 1/2 • 
3 to ,. 
1 to £:ill. • 
2 to 3 

to 1-1/ . • 
e to ~ 
3 to 30 
1/2 to 2 
1/2 to 0 

Up to 30 

~.t~o~ 
1 I<> 6 

" I<> 7 
2 to 30 
1 to 13 
.; or le •• 
2 to 15 
3 • 
1 to .. x: 
;. to 1-1/.. I 
2 to to 
.0 to 200 
1/. I<> 1 
~ to 200 
2 
4 to 18 
1/2 to 1 
10 to 65 

1/2 to '. 2 to 20 

Yreeb-water epec!es' -1-- ---
Bowfin Lelr.:ee &:. ,ril'ers 2 to 8 :r 
Burt'alot1.eh Wlea1ulppl nl1.,. !) to l~ x 
Burb,')t Creat Lakes 3 t.o 10 x 
Carp Leke. &:. rl,..er. 2 to 8 x: 
Gatt'ish &; hJllhelld. Rhere 4: lalcee 1 to 10 

-'-

Lake hen- 11l'3 Grent Lake. t.* t:o t
10 ~:e~~U~r plh f-- -~:'.'c':~~--'Lo=kC:.CC.----~2Ito'o"'cl~O"--+=---+-~'- -

Pi ke parches ~ yel10 .. 
perchu 

Sbeepsh038d 
S!flelt 
Suckers 
Suntll1h 
Whltet'hh 

Great Laku 
Loke. 
Gr!tst Lakes 
Great Laltae &. e1. ream.. 
Lakee 
Great Lakes 

1/2 I<> 10 x 
1/2 to 3 • 
Lees tlls.n .. x 
1/2 to • 
1/' to 3/0 
2 to 6 

x 

x 

I- • 

• 

• 
x 

• 

• 
X 

~ -t 

1-

or treu, aa 

t 

· • 

• , . 
'la, 
r.-. 
LM.o 
F • 
~h\ 

t-JI 

r.-. 
•• 

\ 

h. 

PI .. 
..... ll 

• ·.11 

c ... 

.... II 

j ~_ -t---i ~::::: .. ---t-----
h. 

• lAc 

.. 

• 

• lAc lAc 

· x 

lAc 
IAca .. 
r.-. 
t-~ 
ra. 
LAA 
lAc 
lAc 
t-JI 
t-.. 
Po' 
\.Mill 
t.ooo.o 

Sbar1. • 

.~ ----1-----

l...NZI ~.b • • • 11 
lAc S-Cb ••• 11 
IA ... 
t...ea.J3 to rat s.on ••• U 
r<& t Saob. n11 
lA., '0 re' s.ot .. _ ll ,at 
t...iI 

SIIot •• nU 



Remove the entrails by cutt i ng the entire length of the belly from the v nt 
(anal opening) to , the head; take ca re not to cut the viscera by 105 rtl th 
point of the blade too far. Remove the viscera by hand, and then cut off h 
head. Carefully remove traces of blood and viscera from the belly cavity, and, 
if necessary, was h the f i sh i ns ide and out with a damp cold cloth. 

The second group includes fi sh weighing from 3 to 7 pounds. These fish 
are well suited for f illeting before packaging and freezing although some of the 
smaller ones may be prepared as dressed fish, according to the instructions for 
the first group (see table 1). 

Use a sharp knife to f ill et the fisb. If you cut with thp. right hand, lay 
the fisb on i ts s ~ de on a cutting board or table with the head at your right, 
belly away from you. (Place tbe head on your left if you cut with the left 
hand). Cut down to the ba ckbone at the neck. When the knife reaches the back­
bone, turn t he knife flat and cut the flesh along the bone to the tail, exerting 
a steady pus h i ng pressure. Lift off tbe entire side in one piece. Turn the fish 
over and a r ound, a nd repeat the operation on the other side, freeing the fillet 
by cutting from head to tai l. Pul l out with your fingers any small bones that 
cannot be removed r eadily with the backbone, or trim them off with your knife. 

K . t-'tO\oJe ,. IlIlillllmdId 

Filleting - First cut made at neck or collarbone 

Cutting along backbone - to remove fi et 
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Freeing fillet at the tail 

First cut to remove second fillet 

Remove the skin from the fillet 
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If you wish, you can s kin the fillets, too. Lay the fillet flat on the 
cutting board or table with the flesh side up. Hold the tail-end with your 
fingers, and with your knife cut through the flesh to the skin about one-half 
inch in from the end of the fillet . Flatten your knife on the skin, and cut 
the flesh away from the skin by pushing your knife forward while holding the 
free end of the skin firmly between your fingers. 

The third group includes fish weighing over 7 pounds (see table 1). 

Dress large fish by renoving the scales, viscera, heads, and tails. From 
some it may be advisable to remove the fins, too, especially if they are large 
or sharp. Remove the head, after scaling and eviscerating the fish, by cutting 
down to the backbone with a sharp knife at a point on the neck above the collar­
bone. If the backbone is not too large, remove the head by cutting through the 
backbone with a single stroke. If the bone is large, cut down to it on each side 
of the fish, and then snap the backbone by bending it over the edge of the cut­
ting board or table. If necessary, cut through any remaining pieces which may 
hold the head attached to the body. 

Remove head by cutting above collarbone and breaking bacKbone 
at table edge 
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Re~ove the back fins by cuttin into t h flesh a lo e c s1 e 
with t he point of your kni fe, and r mov t fin s wit h your f i 
toward the head. The fins and attached bones t hu wi l l com 
other fins by cutting them awa y with a small portion ot ten 
bones. ;~ever trim the fin s wit h sh ar a . 

tins 
1ng 
th 

After scaling, finning, evi c r a t ing , nd di n la r fis h , pr r 
steaks by cutting verti cally t hrough t he bo dy into s lic bout one i nch t ick . 
It will b~ necessary sometimes fo r you to se r c out jo ints o n t backbon 
in order tc cut through with a mi nimum of d i ficulty . Th tai port10n of lar e 
flSh is ~Jually fille ted or cut int o chunks when h a t 0 0 small . 

Prepare chunks from large f i sh by cuttin h dr ea fish into 
po:~ions in the same manner as fo r s aks. Cut th pi ec 8 

more wide, perhaps div iding the dressed f1sh into fourths 
of the chu.nks should depend somewha t on th f ure us a n 
the species. In order to increase the s t orage li f it i8 i s 
into lar~er pieces. 

hick 

8 of 
fis 

In c0Tmercial practice l a rg fish re also f r oz n 
"l\Jckc=;~ plartq the latter :aethod would b pref rabl e . 
from t'- '51? 1'.l."ozen fish at a convenient period a nd peck 

ho I or r ess d . or 
eaks ma b saw d or c t 
d f or s 1 . 

,'""v~n you ere working wi t h fish, k ep your cut t oard or bl 
as p;-;;5siole. Frequently wa s h and remove ad er ing vi s cera, fins, and 
car'" is ,~c~s8alJ to prevent poss i ble contwni n tion of your fis h, a 
1n longer st)rage life for them. ~amine caref u l y your dr 88 or 
a~~ free them, too, of any adhering viscera or bl ood before ra ppin 

as clean 
bon s. 

w111 r 
i leted fis , 
h 

YOL ~8~ remove the fish odors f r om utensi l s, cutting 0 rd, an tab e by 
~astlilg upm with a hot brine . A t ablespoonful of salt dis olv in a quart of 
water, or any similar ratio, makes a sati sfactory brine . ',Vash , first, wit 
tbe bot salt-water, and then rinse in hot soapy water . 

PACKAGING THE FISH (See table 2 ) 

Use wrappers that are moisture-vapor-proof and wrap and seal your packages 
so that the srnallest possible amount of air remains . Use heat-sealing cartons 
to bold these packages. Vlrappers which prevent moi sture loss keep the fi sh 
from dehydrating, and 1f, 1n addition, t he fish are packed to exclude ai r, 
oxidation of the fat is prevented. Storage life is t hus prolonged . .'ihe never, 
poSSible, wrap the fish in portions of a size to serve one , two, t hree, or four 
persons. Tbis procedure permlts choosing the exact amount of fis h desired when 
renoving a package from storage, and avoids the need for uncovering and rewrapp i ng 
unused portions. 

Large fish are frequently glazed and stored without wrappings . Glaze 
these fish after they a re frozen by dipping them in water at a temperature near 

8 



Size 

Up to 3 pounds 
Small sizes: 

Round 
Drawn or dressed 

Large sizes: 
Round 
Drawn or dressed 

3 to 7 pounds 
Fillets 
Steaks 
Round 
Chunks 

Over 7 pounds 
Steaks 
Chunks 
Round 

~ -= 

Table ' 2. SUGGF..51'ED PACKAGllfG ME'rnODS FOR FISH :rn LOCKKR PLANT S roRAGE 

--------
)4oisture-vapor­
proof wrappezdl' 

x 
x 

x 
x 

x 
x 

x 

x 
x 

Glass jar 

x 
x 

x 

-

---------------------------------.-------------------
Cup container Glaze Remarks 

--------------~-----

x 
x 

x 

.,.. 

x 

x 

In this group are those 
weighing less than I pound 

In this group are those 
weighing from I to 3 pounds 

Only the largest fish in this 
class should be glazed. 

i~ Use heat-~e81i.'1g cartons, " in which you can place several moisture-vapor-p-roof wrapped packages, for 
packaging efficiency and increased storage life. 



freezing or about 34-degrees Fahrenheit. Glazing should be done in a cool room. 
After the firs t coat or glaze freezes, r epeat the dipping twice more allowing 
each coat to freeze firs t. If the f ish are s tored for more than two months, 
glaze them again. 

FR1'YlING 'I'HR FISH 

Nume~ous articles have been written about the relative merits of various 
types and ~peeds of freezing . Experts, however, have agreed that freezing must 
follow qu~ckly after preparation and packaging to prevent spoilage at high 
temperatures. Some beli eve that the most rapid freezing possible is desirable 
because smaller ice crystals form in the flesh and cell tissue rupture is 
lebsened, thus minimizing mOisture loss (drip) duri ng thawi ng. Therefore, freeze 
your fIsh at O-degrees Fahrenheit, or l ower, depending upon the type of equip­
ment you are using. Package them in small enough quantities 80 that they will 
freeze in 24 hours or l ess. 

STCRING '!HE FIffi 

T.e important fact ors goyerning the length of storage life of fish and their 
'luaH ty afterwards are the effectiveness of packaging, t he storage temperature, 
and the characteristics of the flesh. 

If you use a moisture-vapor-proof wrapper and a sealed package containing 
a minimum of air, you retard desiccation as ~ell a s OXidation, or the development 
of ranctdlty& The oxidation or rancidity is caused by the air coming in contact 
with the 011 or fat in the fish, and tends to discolor the flesh although it does 
no~ make it inedible. Palatability is reduced , however, and the quality is not 
ae desirable as it might be. You will reduce the possibility of this unfavorable 
change ~aking place and increase the storage l ife by many weeks through pro~er 
packaging. 

For optimum storage life maintain a constant holding temperature of O-degrees 
Fahrenheit. Fluctuating temperatures are unfavorable , and usually cause desicca­
tion. You should prevent variations of more tha n two degrees, plu~ or minus . 

store lean-mea ted fish for as long a s one year but provide for more rapid 
turnover, whenever possible. The storage li fe of fatty fish will vary; generally, 
a six monthe period is considered the maximum. You should not store some fish 
for more than a few weekS, especiall y when t hey are exceptionally rich in fat. 

Certain trade periodicals have reported t hat the av erage turnover of foods 
in lockers has been about three times yearly. Suggest this to your patrons as 
the rule rather than the exception for fish, and, thereby, you will assure them 
of good eating. 

SH~LLFISH 

. You also can fr eeze and store oysters , shrimp, lob s ters, clams. crabs, and 
other shellfish (see table 3) . Shucked oysters, raw or cooked shri~p, and fresh-
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Table 3. MEnlQDS OF PREPARTIIG SHELLFlSH Fon LOCKER PLA!JT S'IDRAGE 

Market form Suggested method of Qrenari!'1g 
Name Producing Area Whole Shucked, Cooked Cooked Shucked, Cooked Cooked CharacteI 

headed, or in meat headed,or in meat is tics 
dressed shell dressed shell --- -----

Abalone Pacific x x Lean 
Clams Atlantic & Pacific x x x Lean 
Crabs Atlantic & Pacific x x x x x Lean 
Lobster s A.tlantic x x x x x Lean 
Musse ls Atlantic x x x Lean 
Oysters AtlAntic, Gulf,and 

Pacific x x x Lean 
Scallops Atlantic x x Lean 
Shr imp Atlantic, Gulf,and 

Pacific x x x x x x Lean 
Spiny lobsters Atlantic & Pacific x x x x x x Lean 

Other Prod. 
Frogs Louisiana & Florida, 

some in other 
states x x x Lean 

Turtles Atlantic, Gul f , and 
Mississippi x x x Lean 

• 

Not e : Clrons , c r Abs , l obster s , mussels, oysters, and spiny lobsters, when purchp.sed in s hells, sh::>uld ~e al:!.ve , 
unless cooked . Shri.t::lp are usually marketed with t he heads removed; frogs are usuAlly ma rketed as legs 
only; and t ur t les a r e usuall y marke·ted as steak meats, or chunks of meat for soups. 



.1 

I-' 
N 

Prepared f orm 

Shucked, headed, or 
dressed 

Cooked in shell: 
Sma n shellfish 
Large shellfish 

Cooked Meat 

Table 4. SUGGES1ED PACKAGING lAE1'HOm FOR SHELLFJSH m TJOCKER PLANT S'lDRAGE 

Method of pack_agj,n~ 
Moisture-vapor- Glass jar Cup container Remarks 
proof wrapper* _______ ~ __ . 

x 

x 
x 

x 

x 

x 
x 

x 

Use containers which 
will prevent loss of 
juices. 

TIrap carefully so that 
shell does not puncture 
paper. 

* Use heat-sealing cartons whenever possible. 



~ cooked crab meat, as well as other shellfish, are frozen and packaged conunercia lly, 
and you can obtain these products for st orage and sale in your locker plant. See 
table 4 for packaging instructions. Shellfish are frozen and stored in the same 
manner as fish. 

Lists of processors and wholesalers of these and other frozen packaged f ishery 
products are available, and may be obtai ned upon request from the Fish and Wild­
life Senice. 

In order to foster a better understandi ng of the car e and handling of fish 
the Fish and Wildlife Service, through its Division of Commercial Fisheries, is 
prepared to assist locker plant operato r s , state Locker Associations, and others 
with their . fishery problems. Division mar ket i ng special ist s , t echnologists , a nd 
home economists will cooperate in fulfi l ling requests f or prearranged demonstra­
tions dealing with the preparation of f i sh for locker storage , and home cookery 
of fishery products. The Service will be glad to increase and develop a market 
for fishery products in refrigerated food l ocker plants i n t his manner . 
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