David Muirhead - South West Handline
Fisherman’s Association &
Silla Bjerrum - Feng Sushi, together championing
MSC Certified Line Caught Atlantic Mackerel
(Scomber Scombrus)
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www.linecaught.org.uk



www.fengsushi.co.uk












Repeat on each side and remove
head



Cut open belly side to remove
content



Remove stomach content





















Trim off bone and stomach
lining



To mackerel fillets Japanese
style



Salt fillets for 30 minutes



Rinse fillets and pin bone









