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COCKING CARP

By Edith E. Hopkins and Catherine M. Ri‘chie,
Food Technologzists, Division of Commercial Fisheries

INTRODUCTION

Some of the elder recipes called for gpecial treatment of carp before
cooking, for example, soaking the fish in spiced brines for varying periods
of time. In few instznces, however, are such preliminary treatments
necessary. Carp may be cooked in the same manner s the more popular
varieties of fishes unless there are definite indications that special
nethods should be used.

Carp found in the comnercizl markets usually have a satisfactory flavor
end a firm texture irrespective of the season, as most commercial fishermen
talke precautions to ship gzood fish. Durinz the hot summer months, however,
some carp may have a musty flaver and soft texture; even then, their food
velue remains although palatability may be somewhat decreased.

CLEANING AND DRESSING CARP

Carp are usually sold vwhole. To prepare: the fish should be either
scaled or fleeced. In the latter method, a knife is inserted under the
scales and the scales and the outer layer of skin are chippred off with
short strokes of the knife, working forward from the tail of the fish.

This method of preparation is relatively easy and well-adapted for prepara-
tion of ecarp in the home kitchen.. lost dealers, however, will dress fish
upon request. ‘ C “

In pan-dressing a carp for baking, cut off the head and tail. The
fins should be removed by cutting into the flesh around the base of the
large fins. Grasp the rear part of the fin, give a sudden pull forward
and the fin benes and fins will come away. 3y removing the fins in this
way, many of the nuisance-bones are removed. Next, glit the belly and
remove the viscera. o

To remove the bacl:bone, cut off the head and teil and lay the fish
on its side. - Hold the lknife horizontal and cut with the tip of thg'" .
btlade along both sides of the backbone. Rib bones may be removed in the



same operation, or by a separate cut. The fish showld lay open in one
piece. Rib bones not cut away with the backbone may be pulled out with
pliers, or removed with the knife. The weight of fish prepared by this
method is about 2/3 of that of the whole fish. The fish is ready to be
folded over a prepared stuffing. Sew the back or truss for baking.

Carp may be filleted. With a sharp knife, cut down thraugh the
flesh just behind the head of the scaled (or -fleeced) and eviscerated
fish. When the knife reaches the backbone, turn the knife flat and cut
the flesh along the backbone to the tail. Lift off the entire side of
the fish. Turn the fish over and 1lsosen the flesh from the other side
in the same manner. The ribd bones and fins may be trimmed away, aftcr
the fillets have been separated fram the slzeleton. The weight of fillcts
is about YO percent of the weight +f the whole fish.

For carp steaks, seclect a large carp and dress it as far daking.
The steaks about 1/2-inch thick are cut crosswise from the fish. The
weight of the steaks is about 60 percent of that of the whole fish. Two
pounds of dressed carp will make 6 portions.

Pan-Fried Carp

2 1bs. carp, pan-dressed. 1/2 cup all-purpose flour.
2 teaspoons salt. 1/2 cup corn meal.
1/2 cup mullk. 3 tahlespoons fat or dripnings.

Cut fish into portions for serving. Salt on boih sides, and let

_ stand for about 10 minutes. Dip the piecesin mill, drain, and roll in
the flour and corn meal mixture. Melt fat in sikillet. When fat is hot
out not smokinz, fry fish for about 10 minutes on each side. ' '

Fried Carp Fillets

2 1bs. carp fillets about 2 teaspoons salt,

1/U-inch thiclk. 1/4 teaspoon Tepper.
1/2 cup all-purpose flour. - 3 tablespoons vegetatle shartenins,
1/2 cup corn meal. or drippnings.

Cut fillets in portions for serving. Roll in corn meal, flour, salt
and pepper mixture. Ilelt fat in shallow frying pan and fry fillets on
both sides about 20 minutes, or until done. Serve, garnished with lemon
and parsley. Serves six.

Broiled Carp Steals

2 1bs. carp steaks (1/2-inch thick). 1/Y4 teaspoon pepper.
3 tablespoons fat or drippings. Paprilza. -+ -
1 teaspoon salt.,

Wipe carp steaks with a damp cleth, and »lace on rack of broiler pan.
Dot top of fish with fat, season with salt and »epper, and sprinkie
with paprika. Place in a pre-heated bdroiler, two inches from the heat



and broil for about 15 winutes. Turn steeks -over, dot other side of fish
with fat, season with salt and pepper, and sprinkle with paprika. Continue
hroiling for another 15 minutes, or until done.

Special Broiled Carp Fillets

2 1bs.: carp fillets. 1/4 teaspoon pepper.
1 teaspoon salt. 3 tablespoons mayonnaise.

Lay fillets skin-side down in a shallow, greased broiler-pan. Sprinkle
fish with salt and pepper, and spread tops of fillets with mayonnaise.
Place in a pre~-heated broiler and broil two inches from the heat for 10
nminutes. '

Steamed Carp with Tomato Sauce

3 1bs. carp, dressed for 1/4 teaspoon pepper.
baking. 1 cup water.

2 teaspoons salt.

Cut dressed fish into portions for serving. Season with salt and
pepper, and place on a rack over water in a pan with a tight-fitting
cover. Steam for 10 minutes. Serve hot with tomato sauce.

Tomato Sauce

2 cups stewed tomatoes. 2 tablespoons melted butter
1 small onion chopped fine. or fortified margarine.
1 teaspoon salt. 2 tablespoons all-purpose flour.

1/4 teaspoon pepper.

Simmer tomatoes, onion, salt, and pepper together for 10 minutes.
Add the tomato mixture slowiy to the combined flour and melted butter.
Cook until thick, stirring constantly.

Baked Stuffed Carp

3 1bs. carp, dressed for baking 4 slices bacon, salt pork, or fat

Stuffing
4 cups bread crumbs. 6 tablespoons melted butter or
3 tablespoons onion, finely fortified margarine.
chopped. 3/4 teaspoon salt.
3/“ cup celery, finely cut 1/8 teaspoon pepper.

(or 1/2 teaspoon celery salt). 1 teaspoon sage.

Cook the celery and onion for a few minutes in the butter. Mix the
other ingredients and add to butter-mixture.

Wipe dressed fish with damp cloth and salt 1lightly inside ?nd,cut.
Stuff with dressing and sew or tie with string to retain stuffing. Place
'in a pre-heated oven and bake at 375° F. for 1 hour.
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Joe!s Baked Fish

3 1bs. caro, dressed for briring 1/2 teaspoon pepner
1/2 cup flour 4 slices bacon
2 teaspoons salt 1-1/2 cups stock

Wipe dressed fish with danip clath end cut four Z-inch gashes cross-
wise on one side of the fish. Dust outside of fish with flour, salt
and pepper mixture, and lay fish in shallow baking-pan with gashed side
up. Pour stock around fish. Lay bacon across top of fish «nd beke in a
pre-ueated oven at 375° F, for 1 hour. When half cooked, baste figh
with stock.

Stock
1/2 cup celery stalizs end tovs, 3 cups hot water
cut fine 2 tablesnnons bacon fat, or bacon
1 tables»oon parslev, cut fiae cut in Dbits
1 small oaion, chonied 1-1/2 teasvwoons salt
1 tablesnoon greern nepner, chowmed: 1/4 teaspoon penper

Simmer above ingrel’ nts in ¢ covered ubtensil for 40 ninutes,
Strain and use stocit wit- fish.

Gravy
1/2 cuo stock 2 tabloeponns flour
Juices from baking »nan 1 tablesnoon fat

Melt fat in shellow nen, 2nd dbrown flour in fat. Gradually add
stock and juices, and cook over reat stirring until thick., Tie gravy
may be moured over “ish or eaten with notatoes.

Carn Chowder

1-1/2 1bs. carp, vhole dressed figh tablesnoons butter or fortified
[a) 5 -

2-1/2 cuns weter . margsarine

4V}

2 large onlons, sliced 2 teblesnoons flour

1 2-inch cube salt nork or bacon, 3 cuns hot milk
diced : 1 teagwoon salt

2 cups raw votatoes, cubed 1/8 teasnoon menver

Cut fish in nortions for serving and simmer in water for 15 minutes
or until fish is tender. Drain, ond save stock. Rerove skin and bones
from fish end flake fish with fork. Saute”onions and snlt pork until
golden drown. In thc meantime, Doil pototoss separctel until tender,
and drain., Add to the potatoes the fish, work, onions, rnd fat remeining
in frying pan. Melt butter, stir in flowr; 2dd salt and nepper. Grad-
ually add milk and 2 cuns of fish stock. Coolk until mixture thickens
slightly, stirring constantly., Combine, bring to 2 boil, ~nd serve hot.
Split toasted Bestom cro. ors and -serve floating on top of chowder.



Steamed Fresh Carp Roe

Carp roe. ‘ 1-1/2 teaspoon salt.
1 cup water.

Add salt to water and place in a pan with roe. Cover and steam for
15 minutes.

Variation: 8team fresh carp roe in stock used for Joe's Baked Fish

(p. W).

Carp Roe with Scrambled Eggs

2 cups steamed carp roe, 1/2 teaspoon salt.
2 tablespoons butter or fortified 1/8 teaspoon pepper.
margarine. Y egzs, beaten well.

Melt butter in skkillet, and saute” steamed carp roe for '3 6 5
minutes in butter. Add eggs and scramble lightly. = Add seasonings,
and serve hot.

Variation: Add any one, or a cembination of the following: minced
onion, diced fresh mushrooms, chopped green pepper, diced raw bacon, ham,
or peeled raw tomatoes, cut in sectioms.

Carp Flalzes

The housewife wno has always depended upon canned fish for making
loaves, puddings, and salads, will find that flakes prepared from coocized
carp arc satisfactory for this purpose.

Preparation of Cooked Carp Flakes

4 pounds of carp, whole, dressed 1/4 tcaspoon pepper.
fish. 1 cup hot water.
1/2 teaspoon salt.

Cut fish into pieces for serving, and secason cach with salt ard
pepper. Placc on roclz in a covered pan contoining water, and stern: for
about 10 minutes. Remove skin, separate flesh from bones, and flrake
with a fork. Yield: 5 cups flaked fish. '

Carp Flake Puffs

2 cups cooked caorp flakes. 1 teaspoon salt.

2 cups raw whitc potatoes, sliced. 1/4 tcaspoon pepper.

1 tablespoon butter or fortificd 1 tablespoon onion, grated.
margarine. 2 tavlespoons parsley, chopped.

1 tablespoon flour. 3 egss separated.

1-1/2 cups millk



Steam potatoes in a small quantity of water, drzin end mash., ii~itc
a cream sauce with butter, flour, and milk. Add fish flakcs and potatocs,
and cook for five minutes. Cool and add s~lt and pcpper, onion, ~nd
parsleye. Stir in the beaten egg yolks and beat well. Fold in the stiffly
beaten egg whites ~nd fill greased ramelkins -7ith mixturc. Set ramcizins in
» shallow bakinz pan of water, and bake in o wrc-hcated oven for 35 nminutes
at 3500 F. Or bake the carp puffd in a large, sreased casscrole for cbout
1 hour at 350° F.

Cerp Floke Loaf

2 cups coolked carp flakes. 1/2 cup cclery, finely chopped.
1 tablespoon lemon juice. 1/2 cup bread crumbs.

1/4 cup butter or other fat. 3/W4 tcaspoon salt.

1/4 cup flour. 1 tcohlespron parsley, chopped.
1l cup oilk. 1 te~spoon orion, gratcd.

Drain the fish flakes, and add the lemon juice. Melt the oaticr,
stir in the flour 2nd milk. Cook until smooth ~nd thick, stirring
constantly. Cool, ~nd add all the other ingrcdicnts. Mix until wcll
blended, . pour on waxcd paper and shope into o lozf. TFlace in a snalliow,
greased balzing pan. Bake for about 45 minutcs in a pre-heatcd oven
at 3500 F.

Scalloped Carp

2 to 25 cups coclted carp flakes. 2 tablespoons flour.
5 tablespoons butter or fortified 1 cup miliz.

marcarire. 3/4 teaspoon salt.

1 tablespoon onion, grated. 1/2 teaspoor pepper.

2 tablesvoonc zreen pepper, finely 1 teaspoon Wercestershire sauce.
chopved. 1/3 cup Anerican cheese, ;rated.

1/2 cup soft bread crumbs.

ilelt 3 tablespoons dutter in a skillet, add onion, and green pepver.
Simmer until tender, stir:ing occasionally. llelt 2 tablespoons butter, blenc
with flour, add milk, and coolk until thicly, stirring constantly. Add the
simmered green pepter, onion, and fat to the wnhite sauce with the
Vorcestershire sauce. Place alternate layers of fish and white sauce
nixture in a greased gquart casserole, ramekins, or scallop shells. Top
with cheese and crumbs combined. Bake for about 20 nminutes in a pre-heated
oven at 4000 F. until crumbs are brown.

Tomato Aspic Carp Salad
1—1/2 cups carn flakes. 1 paclzage aspic gelatin.

1/3 cup celery, cut fine. 2 cups tomato juice.
2 tablespoons green pepper, diced.



Dissolve gelatin in 1 cup of boiling tomato juice, and add 1 eup
of cold tomato juice, Set in & cool place until gelatin begins to
- thicken,: BStir the remaining ingredients into the gelatin and place
mixture in a mold, Chill until firm, and serve with salad-greeng and
any desired dressing, :

The fallowing tomato-aspic gelatin recipe may be used instead of
the prepared, packaged aspic gelatin and tomato juice. : .

2-1/2 oups stewed tomatoes 1 tablespoon unflavored gelatin
1/2 teapsoon salt 1/% cup cold water

1 stalk celery, diced 1 tablespoon vinegar
Dagh cayonre pepper

Comdine first four ingredients, boil 10 minutes, and strain., Soak
gelatin in cold water for 5 minutes, and add with vinegar to hot ligquid.

Special Preparations of Cearp
Preparation for cooking: If the carp has a soft texture and lacks

satisfactery flavor, palatability may be improved by covering the dressed
fish or fillets with the following mixture:

1l eup salt 2 tablespoons vinegar
1 large #nion, ground or finely 1 teaspoom black pepper
minced : 1/8 teaspoon mace

Mix the ingredients thoroughly. Place fish in a deep dish, cover
all surfaces with the mixture, and let stand for 1 hour. Rinse th?_flsh
‘thoroughly, and diseard the mixture. Cook according to the preceding
recipes.

CORNING CARP FOR TEMPORARY PRESERVATION

Thie is an easy method of preserving fish for a day or two, The fish.
should be filleted or dressed for beking, Wash, drain, and cover all
‘surfaces (inside and out of dressed fish) with as much fine salt as
will cling with careful handling, About 1/2 pound.of salt to 5 pounds of
fish should be used, Pack the fish in a deep vessel and store from 4 to
6 hours. The brine formed and any excess salt, should be rinsed from the‘
fish. Wipe dry, and keep in a cool place until useds

Ono popular way of cooking corned carp is to cut the fish inte
portions for serving., Place in cold water, and heat to th? simpering
point, Drain off the water and repeat, Cook the fish until tender,
Season with pepper and {2t. Serve with steamed, unsalted petatoes.



%

Pickled Carp

3 pounds carp fillets 1/4 cup grenulated sugar, or white
1 quait vinegar corn syrup

1 quart water ' 1 teaspoon of whol~ mixed spices
1/3 cun» salt . 1 large orisn, sliced

1 teasmoon grouand white peprer 1/2 cup of celery, ccarsely cut

Tié the whole mixed spices in a piece of whitn clotu, Combine all
the ateve infredients except the carp, lst come to a boil, rnd sinmer
for 20 minlites, Cut carp fillets intn strips 3 incres long and 1/2-inch
wide, and 2dd thei to the abeve liquid, Siaarr for 15 minutes, and allcw
to cool in the picl:rling stock.

Carp sticks can Ve pickled s> as to be suit~bie for serving as
appetizers or as cold cuts.
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