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R'!:TA.ILING FISH 

By A. M. Sand be r g , Fishery Marketi ng Sp~cialist, 

Division of COr:lll.ercial Fis:-.erl -s 

Fish r etaili ng is the cri tica l point i n t he di. stributior. I)f ~ishery pr od-· 
ucts as i t i s i n t he r e tai l store t hat t~de c.onsti~;18r decides whether the prod ­
uc t s o ~fe'red ar e satisfactor.l ' The cons'c<r:,~Y.'l s desire and atili t~r to purchace 
f'i 'sh of t he .,.spec i e s , quali ty , for:!l , s i',;:.e , VJe ight , and pr i ce' offei"ed , deterrrdne 
in t he final analys i s how much fi sh will be sold fo r home use . 

The essentials for success in retaiJ.ing fis)lery ~'rod ui::ts are , in gene ral, 
s i mi rgr._ to · thos \- for any o t her r e t ail ba.3iness . t, .. lOnq, the, mere i:n. ortan t a r e 
adequate : ~api tal a::ld f a.cili ti es , compet3nt sr:.lesppop';" c , ' good, ,11 D3. I-;empnt, and 
suff,i c ient :.· patronage . hm',ever , t ilere arR sl)me conditio.':ls pec uJ.ia r· to fish re -

I ta iling whi c h must be t aken into acco'tnt. . This report (.Jutli!·,es c ertai n .!lrin ­
ciples and rr,et hods . fl) llowed i n man~T s-s orse snc~essful in rr;;tailing fish . 

Location of marke t --Sto:.L' es retailin.:-o fish 2~,oiJ.ld be Iocatl"d '.'Ihere ra tro:-ls 
can Sl10P in sui t able sur round i ngs . 1~e3T'..Jy 8.clto ')a rkirF- space all nsa t ness of 
surrou nding prope rty and streets are factors C():1d 11Ci V8 t o ~u:;c ess iN i th some 
type s of trade . 

ApDearance of _~rket --:l.'Io st p eop l e '~iho)ass 2, busil18SS establishr:ont a r e 
pr ospective cus tomers . The s t or es with attractive fronts , ~ell -lighted windows. 
eye - cat c hing displ ays , and we l l - painte d ouild inl;s, a t tract favorable' at t 8!ltio n . 

Car e and handling of fish--Fish distri~l .... tors must 98Y continuo';ls atten­
t i on ~factor-s tha t contribute to high quali t~1. The ' ,ey to incr,:)ased CO:1S'J.:'fler 
accep t ance and greater demand li es in obtai i nf good roducts anj naintaining 
hi6h qual i ty until the p roduc t reaches thE:' conS'ille r . The followinp: practices 
should be observed : 

1. ~xami n6 shi pments of f is h i mm':-".1ia te ly upon rec";ip t for s i gns of spoi l ­
age or damage . Any f i s h of dO:.lbtful quali t:,r shou2.d r:o t be sold . Stock in good 
condi tion should be r epa cked in finel y - crushed ice . ::::-:lpty cOlltain ers shoul d be 
di spo s e d of a t once o r ~a shed thoroughl y befo r e being stored , as ttey can become 
a s ourc e of unde s irabl e odor, a nd wi ll attract flies . Place frozen fish in 
freezing storage irnmed i a t e ly upon r e c e i pt from the distr ibutor . 

2. Avoi d rough f./lndling . Brui ses arid punctur e s of the flesh tissues i nduc A 
and hasten spoilage . 

10t e : Th is l ea..f l et super sed e s Spec . HAm . 2450- G, i ssued by the. f ormer 
Burea u 0 f Fi sher i ea . ' 



3. When r epac ki l'1g fish , whe th er in shipping con t ainef'S ~ sto r ag.::: compo.rt­
ment s , or display case s , pack them in an orderly a rrangeme nt so that t hey wi l l 
us e the space effici ently and wil l not be pressed out of shape . In such an 
arrangement and in the ir natura l shape they usua l ly have the gr eat e s t di splay 
and sale s value. 

4. Ic e fr e sh fis h libe ra l ly, usi~g fine ly-crushed ice . Fre sh fish should 
be k~pt constant l y at t emps r ature s be l ow 40 0 F . but not below 34° F. Keep f r sh 
f ille: t s and st eaks in tray s and 5.-11ow for drai nage . 

5. Keep fr ozen fish et a constant t emper atur e ~t 00 F . or below. Prevent 
t hawing and r efr ee zing or v3.riations in t emperature . These enlar ge the i ce 
ctYst91s -in t~e tissue s, and t end to bre a k down the cell stf~~tur e of t he fl esh. 
K8 ep f r oz en fish so l idly froz e n . 

'.,; . . " 
Cleal~line s~ __ !2£2.Fl.ni!-,ti£!2- - Cle8nli!1l.;)ss is f) r e quisit ·~'.~'O 'i sl;lccess in operat­

ing s eafood mar ke ts. The following pr ac tic e s should be obsit~ed: 
•.• ,ty"'f"<.' -:", .... ".... .. • .., 

_ 1 . 1<.~ep pr err. is ~ s ne E'.t~ sc r upulously clean , fr ee from inse'cf"s' "mid oth ~ r, 
vei~!!:in , _mid':lade q'c,; t e l y ·" ;8nt i lc.teci . ~irty boxe 5, Fi~ r ons, ba r 'r als 'and burlap have 
no place i n e st ore r et a il ing fish ~s they a r e ~ns ightly a~d i cre&te odors off en­

:8'i V 8 to ' custoDie r s nnd to employee s RS \'!e 11 . ".'j!'l.S h kni ve s ~Fd-'} l ean t e bl e.s~. trays 
~nri fixt~ras 'be fo r s .Fl.nd a ft e r ~s ing . Running wa t 9r . shoul~~. ~ ~toyi~e ~ ', t~ ~a . 

: 'c l e::',nic,g : teble ,.' .. : C :tr e should be taken t hc t fly ing s ca. es "~4nq:~/9tr!e·T.. :o'b.J e'C" ~) 0.n>~ql e . 
'\riatt 8r do n·ot · soi'l' adjacent Dquir~ent or customers' c'l o trt\n~\l~; ,: ' !' .: . _ ,. <., .~>.-: ' . 

• I' . !'" 

2 • ..rr ange for ndequnt G isposnl 0 f waste . Cove r ed , wE:t 8r- t ight barre l s , 
prefe r ably of me t a l, shoul d be provide d . Afts r dispos~l of the was t e , ba rr e l s 
should be washed 2nd disinfect ed . 

3 . ,;a ke f l oors C', S n e~ r ly water pr oo f R.S possible to pr evs·nt absor 'LlOn of 
fish a rlppings . This sub st~n c c i s eas ily nbso r bad i nto wo od . ~nd ui ll collect 
in crRCt~ S rmd cre v'::'cc; s, 'Nh6 : e i t will cl 6comr,o::e ~.nd produc e of ensive odors . 

4 . Keep 8mploy 8e s nGa t and c l ean, ~ith over y effo rt b~ ing ~ade to" hive 
thoir qFpare l spotless . Clenn 8~ rons and caps anQ' B neat sI'pear ance. appea l to 
all p:>tr ons. 

Di~8::.y.2:~sLme !:.c h[lndj..sing- - In studie s !r.nde by t h IS Fish ::;,nd 'h l dlife Se rvi ce s­
it w':!. s found thRt, '/lith fevl exc ept io rs , sto r e s in the highe r - ,.,olume groups de ­
pend on prope r c8r s , di spl ay , promoti o ~ and advert is ing to premot e fish sale s . 
Svidonce clos.rly indi c"1 t es t hr- t th'3 vo lu1:.1s of fish s a l e s i s r e l at ed di r ectly t o 
the emphas is given in me rchandis ing. Th e following me rchendis ing pr~ctic e s a r e 
SUE;;;t:s t ed: 

1. Di s pl ay me rc hend ise c· t trecti ve ly . Ade quate d i spl ay equipment , stra­
tegic elly loc ated to attract the customer s ' att ention , will i ncreas e s ~le s . 

Fr eshen up di spl ays from time t o t i me to kee p thsm ne et . Tho use of nautic >:'.l 
mate ri a l s , aquari9 ~ unusu al specimo ns , And attractive sign~ will dr aw attent ion . 

2 . SXr-'Jni ne fi s h pe ri odic:1.11y for " off " · odo r s or oth8r signs of spoil f',ge •. 
Donit se l l spoiled or m~ng led f ish . 
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3. Pl~c e nea t signs str&tegically in the s t or ~nd i n disp l ays to he lp , 
both s l",l espeop10 ?nd custome rs fi nd the de sire d me rc ha ndit;e . Informe..tion on 
pric e s , s pe cies , cuts f or p~rticul Ar methods of cooker y , and cooke r y informa­
tion pe r mit t h e custoIlis r to b '3 gin his s e l ection , and~ in some ins t 8,nc c s, e ve n 
c a rry through a tr a nsection without he l p of a s nl e spe r son. 

4. Prep~re fish a s compl et el y ~s pos s ible for t h a cus t ome r' s use . By 
cleaning , dre ssing , ~c a li ng 1 a nd cutting fis h ~t t he sto r e , th e t ast of pr ep .r n­
tion in the home is gr eatly simplifi e d . 

5. ~r2p fish in one or more sheets of p0r chms nt or other wat e r pr oofe d 
paper to pre vent l eakage . 

6. In fr o,ze n food c e.bine ts, keep the products w8 11 8Trnng8d . Sf, t isf8.ct or y 
s a l e s v olume depends, i n a conside r qb l s degr ee , en the W8.y froz e n f i sh Ar e dis ­
playe d Rnd handle d. In ove r c r owded c ~bi ne t s 1 i t is difficult fo r the cus t ome r 
to ' find the it em want e d. 

7. Adie rti s e in cir c ul ~ rs and news papers to fcc~s Gtt ontion on f ish . 
Recipe s a nd 'other i n for me tion on fish se l e ct i on ",nd pr r.; po r o.t ion a r e of wide ­
s p r ead int e r est t o pur ch2ser s . T~ke ad-ant Rgs of s 0850nal occurrence s in the 
fishe rie s which become news items . Tio in your rdv~ rtising with such i t oms 5 S 

the first "run" of & give n fish or tht: bl:3ssir~g of th'_ floa t. Gt h" r w>'ent s such 
a s the beg i nning of Lent or thc occ~r r enC 0 of cer t nin Jewish h o lid~ys, offe r . , 

opportunitt e s fo r s~les promot ion . 

J udging; q Ul:'li~nd.....§.e l e c1in~fi~h- - Th2 bom l,; mak'J r who buys fish only oc­
c.rcs ion? l l y may h<=) vG dif f ic ul ty in 'cc~ln'.t ~ ly E I 1~ pr<:is ing qU81 ity , snd t,h c; r e f or e 
must depend , to some ext e :1t , upon t ho judsrnent of th ..; r etc.il cr. :::n the cOJ':lIIJe r­
c i fl l ml-1.rk0ting of fi s h , producGrs "'nd who h: s"',l e r s ,?,". in c011sidGC':'tbL: exp <.:;ri enc e 
ove r R pe r iod of time in judging the qu? l i ty of fish th r ough tl~ use of the 
s ens e s of sig~t , t ouch and sme ll. Littlo troub lb should be exper i e nc ed in dis ­
tingui shing bet wee n t ha vari ous s t age s of fr e shness if t he fol l owi ng fe cto r s 
are t~ken into ac c ount: 

FRESH 1"ISH 

1. ~:Vho le 9 f r esh fish , r<,s r, r ulo , sho ul d bo ri gi d end thG fl a sh s hould be 
f :lrm. The pr e 60YlCe of th0se f";ct ors is not only an inclicp.,tion thpt f ish ar E; 
a l mos t ce r t a i nly f r e sh but a l so that good hand ling rnatho~ s have bee n used . 

2 . Odo r sho ul d be mild . Fre s h fish usuRl l y ~av 8 a mild , fishy od or some ­
what s i mila r to t hat of seAweed, and a fi sh which has just bee n t ake n fro~ the 
wat e r 9r'din A.rily h a s no other odor. Tho odor b,;c ome s r:lOro pronounc ed with the 
pa ssa ge of time . 

3. Eyes should b e cloRr and full. The eyes of fr e sh fish h~ve a bri ght, 
transpRr ent appear ance t hat be c ome s c l oudy a nd oft e n assumes ~ }ink c olor whe n 
fish fl r s stale . ','ihe n fish a r e f r c sh 1 eye s oft en pro.tr udo, but with inc r eas i ng 
st a l e ness they t end t 6 sink . 

4. Gill ~ should be r edd i sh i n c olor. 
bright re d~ 'rhs c oicir g r adUAlly f ade s t o ~ 
~ inally t o a br ownish or some time s gr eenish 
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5. Skin should be shlny Qnd the col or unfaded . Immu dirt e l y Po f t e r ~ fish 
i s c aught, i t oft e n exhibits an iride sc e nt appe~ranc 0 . E a~h speci8s has c ~ rt B in 
cll~r~ct e ris tic mnrkings Bnd c~lors which fade and become l es s pronounc e d as the 
fish loses fr e s hne ss. . 

FEOZEN FISH 

?r o ~ 0 n fish sh ould be solidly f r oz3n whon · s old . 
of browning A~out the e dges , or dr i od- out appeRr ?nce . 
d~ti on and ci ehydr at ion , r espective l y , w~ich impei r the 
a ff ect ,A l:J1' rts . 

Th0r e sh ould be no trqc c 
Th us s "re caused by oxi­
fl pvor and t ex t ur e of 

'l'rp ined §.n l~s_J2£2J21Q--C18 r ks with 8. C ornpr eh r: nsi '/6 imo'Y l e dge of fis h cpn be 
he l pful in informing t he ~ver8ge custom0 r of t he bett e r cut s for pg rticul ~r 

types of cooke ry , ai di ng in good sb l oction and suggesting guod buy s . Wn i le 
tr3ining or r e -training will vr r y according .t o t he pr rtic ulnr job? t~e f ollowi ng 
f ectors should be 8mph~si z o d : 

1 . The prt of se r ving pe opl e in 8 plePB ~nt w~y . 
to s ell in ~ prompt , effici ent ~nd court e ous m8nne r . 
nBt ur 0 11y more sk i l l f ul th~n others ? ell c~n b~n e fit 
t echni que s of s ell ing . 

Employee s rrust be tcught 
. Ithou;h SG~e people Rr e 

by s t udy i r.g the ~rt s q~d 

2 . Th e ch~rect 0 ristics ~nd uses of the go ods they ~r8 to s e ll. Salc s ­
p€;oplc s hould knO'iJ the go ods th ey :->1' 0 selli r,6 . '1~ 3'1.1esn.--: n 'Jilho lacks Know l edge 
of his goods h" s not ths ful l enthu in.s.:, he shcu.l c lc"ve for thGs . It usunlly 
t akes yeers of GxpGrience to ~cquir~ 8n ~duqu?te knu~lodse of c ert ~in clp sses 
of food pr oducts but pn in~rod~ct c ry c ourse of ins tructions ~ill ;ive th& employe. 
th e besic f act s , Rnd r8 gul~r on -th ~ - job tr ~ in ing Nill spead up tha l e~rning 

fTOC8SS.3S . 

Inf or mRti on on fish coo;~ 8 ry--T5E',ch iYig the horlJ5: '!" ke r 8xE\ctly hmJ t o f' r ep"-rG 
fish end pr' oviding h~ r with f ish~r y products which ar e r andy to cook e r e fp ctors 
of ut~os t impo rt~nc e in the mr rk ating of fish . In th ~ pros ot iona l wark t hi 
Service h2s conduc~ e d, it h~ s ~~8n pr8ctic~11y overDholmed with r e que s ts f or 
inforDs ~ion on f i s h cook~ ry . It is cfp--: r e nt the Arr cricnn pe a I e want to know 
how to ~ r~~ ~ r 6 delicious fish dishes. Givu th em this infor mation and the y will 
buy me r e fish . l,'>C k of kno ·,'-'ledg8 of fish c OO;(E:r y is g5~!0 rnl ly conc eded in the 
tr2de to b :.. ~. mr>j or imf):;d i ment to gr C'~ .t G r cons um ption . T :os t foods mus t posse s s 
1'1 r1e.!"sing 1"Stfc: i: th t~y <;. r '::, to anjoy n flourishing Jn~rket . '1'hs cons t 2.nt pr ob-

l em of ~h e fishin g indust r y is to find ~ pr pcticRl w~y to de live r t o th e con­
sumer nll of th0 nntur~l [lnvo r and p~lrtpbility fi s hery products or iginal l 
poss e ss . 

Fr ovid i ng the cons ume r wi t h t Rs t y r e cip~s ~n d menus fo r the pr 8 p~r~ti on of 
fish CrG3t(;S busine ss . Eoc ipc s on cont['in t:. rs , ';:r <'l.ppe r s , sr l LS slips , or in 
n8wsp~pe r and r ~dio ads d i s s eminat e t his infor~Rtioh . SO~8 bU6in~s s hRS bee n 
cre[' t ed by dis tribution of sps c i 8 1 cc okbooks ca r r ying t he ~dvG rt i s ing of the 
deo. l c r . 

In conclusion, strive to kee p custom8rs setisfi e i . I t i s hRr d wor k , but is 
we ll worth the effort. It EUS t be r ememb0r ed t h? t 2 customs r is not depende nt 
on tha r et 0ile r, but that the r et ni ler is defi nit e l y dGpendc nt on the cus t omer. 
A cus to~e r , it mus t be r e~ liz ed , is not an out side r to the bus i ne ss; he is a 
vital p" rt of it . 
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OF FI':);'i 

Fr s hand f1'oz n f is}! may be mar r:ed ina 
i mpo rtant of which re : 

ie y 0 to . O~,. : or 

Whole or Round 

Fin- 1!'ish 

Vho le or r ound 
Dr a wn 
Dressed 
Pan- dress d 
3 eaks 

Fillet s : 
3i _ 1e 
Bu terfl 
u i c _s 

F i sh m9.rketed 'whole or round in t 8 fo ... " the/ C'Jme 1rJ: thr. watpr usual ' 
are h t ypes t hat peep 9.S we l l or ba ter withori ~recsing (clpqni~ ) or 8r 
swal l fi sh . 

.. 
Before cooKlng , whole o r rou.d fi.Sfl !hLtE' t be scaJed e~. cere.tp~ '1'1', 'P8 pl . 

The fins may be re ove d if df'sired . ':Lt.:> fish '1re eitt,e:. S~)· 't 0:;' C-l into p"'r ~!'V~ 

portions . Some s~nal1 fish freq uently ar'1 coo 'cd Jlit!! 0_11J tho e,1traiL r.:>!'" -:pd . 

Dra wn 

Ma ny va :C1 ieties of fish a r e mO rt~e t (,,:l d:' .. IM or "jith oriJy :,P ant 'ails r"'r.:ovpd . 
To pr epar e t lif:se fo r cooking , t he fis1: a ':E srm'-'r::d.ly ,cRled 8' d .8a-:"(1. ':'r'" ~ ins 
are r emoved, if desired, a nd the :'i h ar s li t 0::' c: :'n 0 e r ·1.0':)() iO'lC' . 

Dressed 

i)ressed fish ar e evisc er a ed ',' i:,n tLe 1. ad 3.:1G. taL and uSl'sll: ' :'<' f' ns 
removed . Very ::'ar ge dr esned fish oJ:let i nes are ~,Rr~pt''''d in c:~u ::8 or pipcC's . 
The smaller size s are ready for cooking o r a:f be spli opo.n . T!w larbf'r ,izps 
may be baked wtole , but fre quent l y ArE' s pli or C.l t i to st,,'l':s 0:;: s:i!r:J3:, 
s erv i ng portions . 

Pan - r essed 

Pan,-dressed fish are t he sma:le:;:o siz"s 
have the head, t ail and f ins r e ved . ~!cy . ay b- s,lit Ol~n ~l r~ .L 

t he back . They are cooked i tis for. \'i thou 1"'1'[.p:, ~ r e:!Jal'a i ~, . 

steaks 

steak a r e cross - s ec ions of h(, lar t r Si:'8S 0:' rlJ"'''t.] f: ~L. 
is about 5/8" th i c - a. d e _ual to one or r:or" serv:n~ POI' i 0n S-
to cook except for di i dlng t p ve r y lar est in 0 i~~" . 

s ection of th e backbon e in tbe i de 0:' ,c. t stp::.::~ us 
this cut . It may be r ead '1 r s epa ated fr "tnl.:' i::"=-
cookin . 
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Fillets 

Single fill ets are meaty sides of the f i sh cut l engt hw i se away from the 
backbone . They vary in t h ic kness with the plum pne ss of t he f i sh , and !nay we i gh 
from several ou~c es to severa l pounds . 

Butterfly fill ets consist of .s i ngle f i l l ets he l d toge ther by t he uncut be lly 
of t hro fish, wi t h t he backbo E8 and fins r emoved . 

St icks are portions o'f ·u ni fonH len gt h and thiclmess cut crosswise or l E:ngth­
i'~is G fr om :f-illet£ or st eaks. WhiUng .sticks a r 6 frozen whi t ing wit ): head , fins , 
vi' s c 8r a "and sk in r emov ed but with the backbo ne left in . 

--------- -
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Cut s, 0 f F ish 

-

WHOLE or ROUND FISH '- Fish as landed. 

--

DnA'nJ FISH - nly are removed. 

-..... ..... 
"'" , , , , ------

DRESSED FISH - Entrails, head and tail, and usually fins 
are removed . 

- ? -
2 4:185 
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Cuts of Fish 

,7 
" '" ,,"" I 

r-~/ . =- ( 
\ -----", @) , 

~ j I

' :tr=;~2~ ,.~t:,-
\

" _ _ " A, "-
" , .. , " ........ 1 

- _ _ ." r 'J.:c.;~'~L-:.:-:..::-:...;:-::...;-:::..:~ ... :-: ... ::.... .........) 

"-":---- . ... - ..::::---­---.. 

.... ~-. .......... / ,,'-
PAN-DRESSED FISH -

STEAKS 

Entrai l s are removed and usually 
head and fins . Fish may be split 
along belly or back, and backbone 

may be removed. 

BUTTERFLY 
FILLET 

Single fillets 
held together 
by uncut belly 

of fish. 

Cross-secti on s of l a r ger fi sh. 

Meat~ side of fish cut 
SINGLE FILLETS - lengthwise away from 

backbone. Fillets are 
prac tically boneless. 

Portions of uniform 
STICKS - dimensions cut from 

larger fillets 
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