BARBECUED (OR OVEN BAKED) MACKINAW

Contributed by:  Anton Jones of Darrell & Dad's Family Guide Service

Beginning Editorial:  While my “non-local” clients and fishing partners rave about the eating quality of our Mackinaw, I continue to hear local residents complain about their texture and taste.  I think there are a few things you can do to ensure that your fish taste as good as they can.  Beyond that, it’s up to personal taste and expectations.  

First and foremost keep the fish COLD.  As long as the weather climbs into the fifties, I put caught fish on ice (PERIOD).  I believe that bleeding these fish opens their body cavity to bacteria, which promotes rapid decay and softening of the flesh.  To prepare the fish, I gut them and cut off heads and tails.  

Tip two is:  Scrape all the fat out of the body cavity.  That loose fat creates”fishy” grease and an undesirable taste.  I simply scrape the entire inside of the fish with my knife after I break the kidney line in the back of the fish.  I have never been concerned about getting the membrane out.  This will prepare your fish to be cooked.

The third tip is don’t overcook the fish.  This is not a pot roast that gets better and more tender the longer you cook it.  Just cook it until it is done.  The backbone and ribs should come away from the flesh intact.  The worst Mack from this lake that I ever had was the result of telling my wife I would be home for dinner at 5, then showing up at 6:30.  If the ribs fall away from the backbone or it smells stale, or it comes out more than a shade paler than it went in, you cooked it too long.  

The final “tip” that I have may just be personal preference.  When picking a fresh Mackinaw for the barbecue, I look for the darkest fleshed fish.  I think the shrimp fed, red-meated fish are the best tasting.  Size doesn’t matter, color does…

Ok, recipe…

One cleaned Mackinaw

Sprinkle salt and pepper in the body cavity.

Sprinkle Basil in the body cavity.

Put a few slices of onion or apple in the body cavity.

Wrap it in an aluminum foil envelope

Place on the barbecue.  A small fish will of 2 to 3 pounds will need to cook on our barbecue about 10 to 12 minutes per side on low heat.  Four to five pound fish need about 15 minutes per side on low heat.  Six to seven pound fish need about 17 to 19 minutes per side on low heat.  The same formula works in the oven at about 325 degrees. 

Serve with green salad, potato or rice side dish and a white or rose’ wine.

