Properly care for your catch

So often I hear that “Bluefish are sure fun to catch, but I don’t like to eat them”. I have been told that they are too oily and they taste too fishy! Most recipes that I hear about involve marinating, or smothering with peppers & onions and many other highly flavored vegetables and seasonings hiding the flavor of this tasty fish. Although these preparation methods may mask any strong or “fishy” taste, they are just covering up the underlying problem. 
Bluefish have a delicate flesh that is easily compromised when not handled properly after being caught. Most folks would not take a steak, throw it into a burlap bag or plastic bag and set it in the sun to be baked. The oven stuffer roaster chicken would not be stored on the floor where it can be stepped on, tripped over and bruised into submission. So why do we do this to the fresh fish that we catch on the party boat?
Heat is the biggest enemy to bluefish and any other fish for that matter. It will destroy the texture and flavor of the fish as it precooks in the sun. If treated properly, bluefish do taste good.

When preparing for a trip aboard a party fishing boat or your own boat, take the time to figure out how you will store your fish after being caught. You will need a way to store your fish and keep them away from the harmful elements that will destroy them and make them taste bad. Plan on bringing a cooler or barrel that can be filled with ice and sea water to preserve the fresh caught flavors and textures of the fish. As you catch fish, the crew should remove them from your line and place them in the cooler right away and that’s where it should stay until it is filleted. If you do not have a cooler, a bucket or small barrel will work fine to keep the fish in a cool bath of salt water. If bags must be used, burlap is better than plastic. Keep the burlap wet and out of the sun!

On the trip in, have the crew clean or filet your catch. Let them know whether you want the filets skinned, as some methods of preparation are better with the skin on. Keep your filets cold on the ride home. Refrigerate your catch if not eaten that day and freeze the rest. All fish are best eaten fresh, not frozen. Only keep as many fish as you will eat fresh and release the rest to fight another day.
A properly handled bluefish will have a delicate flavor and a moist flaky texture. You will be pleasantly surprised how good it can be!
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