Canning the Fish Catch

HANDLING THE CATCH

Inthe eld

When you catch sh, handle each one with care to

avoid bruising and exposure to sun or heat. Bleed

the sh immediately a er catching to help increase

storage life. Remove viscera (internal organs), rinse
sh and keep iced, refrigerated or frozen.

GETTING STARTED
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Two canning videos, P ess ' e Ca*%¢" Bas cs (https /
youtu.be/ucyGuGoX4TU) and Ca*%™g F'sh % J's
(https://youtu.be/yeBKg-DAGjc), are available on
our YouTube channel: youtube.com/uafextension.

Preparing the sh

Ifthe shisfrozen, thaw itin the refrigerator before
canning. Rinse the sh in cold water. You can add
vinegar to the water (2 tablespoons per quart) to help
remove slime and scales.

ough it is not necessary to remove the head, tail,
ns or scales, some people prefer the quality and
taste if they are removed. It is necessary to remove






RECOMMENDED FOR
JARS OF FISH

e Process 1-pint jars for 100 minutes.*



FOR SAFETY’S SAKE
HEAT HOME CANNED FISH BEFORE EATING!

e Do you know if the dial gauge on your canner is reading accurately?

e Do you know when the rocking or jiggling weight is signaling properly?

e Did you follow the USDA Cooperative Extension recommendations for pressure processing this food?

e Was this preserved food a gi ? If it was, do you know if the USDA Cooperative Extension Service recom-
mendations for pressure processing this food were followed?

If you answered no to any of these questions, you should heat this home-canned food before you eat it.

Here’s how:

1. Openthe jar of sh. Check the contents. If sh smells bad or if you see gas bubbles, THROW CON-
TENTS AWAY! Do not taste!*

2. If shsmells and looks good, insert a meat thermometer into the center of the sh. Cover the jar loosely
with foil.

3. Place the opened jar in an oven that has been preheated to 350°F.

4. Remove jar from the oven when the meat thermometer registers 185°F.  is heating takes about 30 min-
utes.

5. Allow the jar to stand at room temperature for 30 minutes to let the heat distribute evenly.

6. Servethe sh hot or chill for later use.

7. Ifjaris recovered, cover with a clean lid.

*Befde yo 4 t'wl‘ow 't Gy, @y, de ox'fy, o0 ’w.at %0 ﬂa"xs o, e ca* ge, o'so"ed by ea ”‘xgs’l 0'leg] foods. To

detox'fy, lace ji I'ds d*d o ek JAS 4 ltv.food awce a. Add,,aé" o cove jd's a’éd bo'130 W% wes. Cool

Da™ I:;u'd. {7‘0” Gy, ay food a"xdjd' I'ds. Jd's hay Dere ssed.

www.uaf.edu/ces or 1-877-520-5211 / 907-474-5211

Sarah R-P. Lewis, Extension Faculty, Health, Home and Family Development. Originally written by Marguerite Stetson, former
Extension Nutrition Specialist

In accordance with Federal law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this
institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, disability, and reprisal
or retaliation for prior civil rights activity. (Not all prohibited bases apply to all programs.) Program information may
be made available in languages other than English. Persons with disabilities who require alternative means of commu-
nication for program information (e.g., Braille, large print, audiotape, and American Sign Language) should contact

Published by the University of Alaska Fairbanks Cooperative Extension Service in cooperation with the United States Department of
Agriculture. e University of Alaska isan A rmative Action/Equal Opportuntity employer, educational institution and provider and
prohibits illegal discrimination against any individual: www.alaska.edu/nondiscrimination.

©2024 University of Alaska Fairbanks.
03-75/MS/02-24 Revised February 2024




