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BUTCHERY 

THE FILLET
Start by taking the fillet knife and slicing down the 
back along the dorsal fin. Follow the spine down the 
entire back of the fish, slicing about half an inch deep 
(1). Cut in and around the collar of the trout, the area 
behind the head and pectoral fin (2).

Continue to deepen the cut along the back, keeping 
the knife as close along the ribs as possible. As you 
separate the fillet on the head size of the fish, slide the 
knife down the length of the tail removing the fillet en-
tirely (3). Great job, you’re practically a surgeon now.

BUTCHERING:
Most fish butchering lessons don’t go passed 
gutting the fish because, with small river fish 
like trout, most people don’t think it’s worth the 
extra work to go beyond basic cleaning. Well, we 
think most people are lazy, cowardice fools, and 
we aren’t afraid of a little hard work if it means 
doing the job right. We won’t patronize you with 
techniques you already know, but we’ll at least 
cover our bases for all techniques needed for 
this book.

1.

2.

3.
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THE SKIN.
Like cats, there are many ways to 
skin a trout. Unlike cats, trout skin 
is delicious and socially appropriate 
to serve at fancy dinners. 

To skin, start with a fillet so it can 
be flattened out. Getting the knife 
started is the most challenging 
part. Cut lightly into the connect-
ing tissue unit there is enough skin 
separated that you can grip it with 
your slimy, sausage fingers (1).

With the blade inserted under the 
skin, press the skin against the 
flesh, keeping it as flat as possible 
against the blade (2). Alternate-
ly, this can be done upside-down 
with the skin against the cutting 
board. Err on leaving more flesh 
on the skin than less, and cut with 
long, slow motions to ensure you 
are skinning the trout and not the 
palm of your hand, which will taste 
worse and hurt more.

THE BUTTERFLY.
This technique allows you to completely de-
bone the fish while leaving the body intact. 
Start with the fish belly up and spread open. 
Insert the point of the knife under the ribs 
and slide deeper, keeping as close to the ribs 
as possible (1). Cut upwards along the ribs 
to separate them from the fillet (2). Contin-
ue slicing down the entire fish on both sides 
passed the anal fin.

1.

2.

1.

2.
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Cut in along the spine until you can feel both sides of the bones. (3.) Take scissors and ag-
gressively sever the spine at both head and the tail (4). (If you own a katana, use a katana.) 
Then, starting at the tail, take hold of the spine and tear it out predator style, taking most all the 
bones with it (5.). Grip with teeth for dramatic flair. Finally, use your wife’s tweezers to remove 
any remaining bones. 

3.

4. 5.
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FIRE
GRILL

INGREDIENTS:
1 whole Trout

1 Lemon 
1 Sprig of Rosemary

1/2 Cup Butter
3 Cloves Garlic

Sea Salt, Pepper, and Olive Oil to taste
1 Can-Do Attitude

PREPARATION:

Clean and gut the trout, then stuff with rose-
mary and a few slices of lemon. Liberally ca-
ress the outside of the fish with salt, pepper, 
and olive oil before loading it into your Fire-
Grill. Grill over open coals until fish begins 
to flake. 

SERVES

1

GARLIC BUTTER SAUCE

In frying pan, add butter, crushed and 
chopped garlic, and lemon zest and 

juice. Allow butter to melt but not brown.
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TROUT ROLLS INGREDIENTS:
2 Trout Fillets

1 Lemon 

2 TB Fresh Sage

4 oz Prosciutto

Sea Salt and Pepper to taste

Butcher’s twine or string

PREPARATION:

Lay out a fillet, flesh side up. Lightly sprin-
kle with salt and pepper.
Layer with pancetta (fancy bacon), or 
your favorite charcuterie to cover all the 
trout. Add chopped sage leaves

SERVES

2

1.

2.

OCCASION
This gourmet recipe is perfect for black tie 
events like cruise ship buffets or funerals.  
Turn your catch into something Jeeves 
might serve at an exclusive fund raiser for 
Rainbow Trout Tastiness Awareness. 
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Roll up fillets and bind twice with string. Cut 
the roll in half between bindings. (3-6)

Heat pan and add 2 TB of butter. Add trout 
rolls, two crushed cloves of garlic and a 
sprig of rosemary (7). Cook for 2-3 minutes 
on each side until golden brown. Roll wheels 
on their side as well to crisp skins. 

3.

4.

5.

6.

7.
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Trout
Cracklings

INGREDIENTS:
2 Trout Fillets. Skinned

Vegetable Oil, for deep frying

1/2 Cup Flour

1 TB Cumin

1 TB Chili Powder

Sea Salt and Pepper to taste

PREPARATION:
Skin a trout fillet and set aside the meat. 
Cut the skins into half-inch strips (1). Mix 
flour, cumin, chili powder, and salt togeth-
er to dust the trout skins (2-3). 

SERVES

2

1.

2.

OCCASION
Trout Cracklings are a great snack on-the-go. 

Road Trips and airplanes no longer have to be 

fish free zones. Use them as a garnish, side, 

or snack. 2.
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Heat oil to 350 degrees Fahrenheit. Once 
hot, add trout skins and fry until crispy 
and golden brown. Set aside (4). You can 
eat them as a snack or serve as a side. We 
recommend the sour cream sauce as a dip 
(see trout tacos). 

 Fish Fillet
Sautee the trout fillet in butter. Garnish with 

fresh flat leaf parsley, sliced baby tomatoes, 

and trout cracklings. Drizzle with olive oil 

and balsamic vinegar.  

3.

4.
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FISH TACOS
INGREDIENTS:

2 Butterflied whole Trout

Flour, Cumin and Chili powder mix

1/2 Cup Shredded Cabbage

1 Avocado

1 Lime

1/4 Cup Cilantro

PREPARATION:
Remove head and tail, and cut body in half 
(1). Use scissors to remove dorsal fin and 
as many bones as possible. Dust the trout 
on both sides with flour and spice mixture 
(see Trout Cracklings). Call your friends 
and tell them you’re making trout tacos. 
No matter where they live, they will be 
over in minutes.

SERVES

2

1.

2.

OCCASION:
This recipe can be ideal for those on a 

paleo diet. Just swap the flour for a coconut 

flour and up your game by using bacon or your 

other favorite meat as a trout filling.  
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Using roughly one square foot of tin foil, 
crumple it to form a mold for the inside of the 
taco shell. This will help the trout maintain 
taco form while it cooks (3). Use toothpicks 
or halved-skewers to pin the trout onto the 
ball of foil (4-5). Heat oil to 350 degrees 
Fahrenheit. Once hot, add tacos and cook for 
3-6 minutes, till golden brown. Drain and let 
cool, before removing foil. 

For toppings, shred cabbage, chop cilantro, 
and avocado. Add Sour Cream Sauce and sal-
sa.  

SOUR CREAM SAUCE:

1/2 cup Sour Cream
2 Limes (juice and zest)

1 Tablespoon Paprika
1 Tablespoon Cumin

1 Teaspoon Black Pepper
A splash of your favorite hot sauce to 

taste

Mix all ingredients in a bowl.  That’s it. 

3.

4.

5.

6.
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FIN CEPTION INGREDIENTS:
1 whole cleaned salmon (6-8 lbs)

1 whole cleaned trout

2 Lemons

Fresh Dill,

4-5 sprigs of fresh Rosemary

Garlic and Shallots

PREPARATION:

Butterfly and debone both the salmon and 
trout. Use the same method for the salm-
on, then remove the gills (1-2).

SERVES

10-14

OCCASION:
Finally, there’s a delicious, pescetarian-friend-

ly banquet option, so your crazy aunt’s aver-

sion to meat will never again force the family to 

endure the horrors of Tofurkey Thanksgiving.

Guaranteed to impress your friends and earn 

the reluctant respect of your enemies. 

1.

2.
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First, stuff the trout with fresh dill and 
lemon slices. Rub coarse sea salt into 
the flesh of both the trout and salmon 
(3). 
Next, close the trout and insert it into 
the salmon (4). Push it forward in 
the body cavity until the head comes 
through into the mouth of the salmon 
for optimal presentation. Stuff with 
lemon slices, rosemary, garlic and 
shallots and bind with twine. Bake 
or grill at 300 degrees Fahrenheit for 
roughly 1.5 hours, until trout is cooked. 

Roasted Sprouts:

2 lbs of brussel sprouts
Olive Oil
Sea Salt 

Black Pepper
Paprika

Cut sprouts in half and coat in 
olive oil. Dust with salt, pepper, 
and paprika, and bake at 400 

degrees for 15-20 minutes

3.

4.

5.

6.
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HIT US UP

We don’t think we should be the 
only ones having all the fun with 

our catches. Show us your craziest 
recipes and give us a trout-out at 

facebook.com/mancrates. 

STARTER IDEAS:
Beer Bottle Trout

Fried Trout and Waffles
Trout-loaf

Trout Soufflé




