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T H A N K  Y O U !
Thank you to all of the members and

followers of My Fishing Cape Cod, who

contributed their own recipes.   

 

Bluefish is not an easy fish to cook, and

generally a challenging fish to

convince people to eat.   There are many

traditions that run strong on Cape Cod,

one being catching and cooking bluefish,

and we are excited to share these tried

and true recipes with you.

 

Each recipe in this book was submitted

through the website,  forum, email or

on social media.   If you have a recipe to

contribute,  please let us know!  Our goal

will be to create as many member

contribution cookbooks as we can.

 

Enjoy and happy cooking!



T I P S  F O R
P R E P A R I N G
B L U E F I S H

 Bleed them out immediately and put

them on ice right after they're caught.  

This will help to eliminate some of the

fishiness.

 Some people recommend letting the

filets soak in buttermilk or regular

milk for 1  -  3  hours before cooking to

take the oiliness and fishiness flavor

out.

 Cut the bloodline out when fileting

the fish,  or ask your fishmonger to

remove it if purchasing at a market.

 Some say smaller bluefish have a less-

strong flavor than the larger ones.

Dex Chadsey of MFCC recoomends

store-bought local smoked bluefish

pate served on Mary's Crackers for a

delicious appetizer.   Smoked pate is a

great "gateway" to trying bluefish.
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(or any fish for
that matter)

SMOKED

BLUEFISH

Turn on the grill to high. 

 

Cover the rack with

aluminum foil, place 2

risers (such as empty tuna

cans) onto the foil and

spread wood chips over

the foil in a sigle layer.

Cover the grill.

 

When the wood chips

start to smolder, turn

down the heat to the

lowest setting, and place

the rack with fish onto

the risers. 

 

Insert an instant read

thermometer into the

thickest part of the fish

without touching the

bone. 

 

Partially cover the grill,

propping the door

opened with another

tuna can or some other

metal object. 

 

Smoke until the

temperature reaches 140F

at the thickest part of the

fish (this will take 10-15

minutes per inch of

thickness depending on

the internal temperature

of your grill). 

 

Let the fish rest for 15-30

minutes before serving.

Make sure to soak the

woodchips for at least

30 minutes so they

don’t burn up!



THANKSGIVING
BLUEFISH

Recipe Submitted By Laurie Rajewski

A S S E M B L E  T H E  I N G R E D I E N T S

1 whole bluefish,  scaled,  gutted,  fins,  tail  and head removed, making

slits  across the fish (about 3-4 total)

 

1 lemon, cut into wedges

 

1 box herb stuffing mix, cooked according ot package directions

 

1 28 oz can stewed tomatoes

P R E P A R E  T H E  M E A L

Prepare the whole fish and lay out on a lined baking sheet.   Preheat the

oven to 350.

 

Put lemon wedges into the slits  of  the fish,  then cover the fish completely

in the prepared herbed stuffing mix.

 

Pour the stewed tomatoes over the fish,  then bake in the oven for 35-40

minutes (more or less  depending on the size of  the fish),  until  the fish is

cooked through and the meat is  f laking.



BLUEFISH
POPPERS

RECIPE SUBMITTED BY DON WURSTER

THE INGREDIENTS

1 lb bluefish
1 lemon
2 scallions, finely chopped
1 celery stick, finely chopped
Old Bay Seasoning (1 - 2 TBS depending on
your preferred amount of flavor)
1 can crabmeat, drained
2 C seasoned bread crumbs
1 jalapeno, finely diced 
cheddar cheese, cubed
1 C flour
1 egg, beaten
cocktail sauce
Vegetable oil

MAKE THE POPPERS

Chunk the fish, place in cold water, bring to a
boil. Remove and cool in fridge overnight or
for at least 2 hours.
 
Squeeze lemon over fish and add chopped
scallions, celery, old bay seasoning to your
taste, can of crabmeat, and 1 cup seasoning
bread crumbs as a binder.
 
Mix together to tuna fish consistency, then
make medium sized meatballs and place on
wax paper. 
 
Place more wax paper over and flatten out
like a pancake. Place a few pieces of jalapeno
pepper and cube of cheddar in middle, then
roll back to a meatball.  
 
Using three bowls, use one for the flour, one
for the egg , and one for the 1 cup of
seasoned bread crumbs.  Dredge balls in
flour, then egg, then breadcrumbs, then deep
fry until golden.
 
Serve with cocktail sauce



MONTAUK

BURGER

R E C I P E  S U B M I T T E D  B Y

A N D R E W

INGREDIENTS

1  l b  b l u e f i s h  f i l e t s

2  e g g s

1  C  s e a s o n e d  b r e a d c r u m b s

2  h e a p i n g  T B S  o l d  b a y  s e a s o n i n g

1 /4  C  m i n c e d  o n i o n

s a l t  a n d  p e p p e r

1  s l e e v e  r i t z  c r a c k e r s ,  c r u s h e d

T a r t e r  s a u c e

P o t a t o  r o l l s

S l i c e d  t o m a t o

DIRECTIONS

M i n c e  t h e  f i l l e t s  i n t o  h a l f  i n c h  b y  h a l f

i n c h  c u b e s  o r  s m a l l e r  a n d  p u t  i n  a  b o w l .  

 A d d  e g g s ,  s e a s o n e d  b r e a d c r u m b s ,  o l d

B a y  s e a s o n i n g ,  m i n c e d  o n i o n ,  s a l t  a n d

p e p p e r  t o  t a s t e  a n d  a n y  o t h e r  s e a s o n i n g s

y o u  p r e f e r .  M i x  w e l l .  

 

F o r m  b y  h a n d  i n t o  h a m b u r g e r  p a t t i e s ,  a n d

f i n i s h  b y  c o a t i n g  t h e  f l a t  s u r f a c e s  w i t h

R i t z .  

 

P l a c e  o n  w a x  p a p e r  o n  a  c o o k i e  s h e e t  a n d

p u t  i n  t h e  f r e e z e r  f o r  u p  t o  a n  h o u r  t o  l e t

t h e m  a  f i r m .  

 
S e a r  i n  a  h o t  o i l e d  s k i l l e t  f o r  a  c o u p l e

m i n u t e s  p e r  s i d e ,  a n d  d o n ’ t  f i d d l e  w i t h

t h e m  t o o  m u c h  o r  t h e y  m a y  t r y  a n d  b r e a k

a p a r t .  S e r v e  w i t h  t a r t a r  s a u c e  o n  f r e s h

p o t a t o  r o l l s  w i t h  a  t h i c k  s l i c e  o f  t o m a t o .



Bluefish
Tacos
R E C I P E  S U B M I T T E D  B Y  
C A L  W H E A T O N

Ingredients
1 lb bluefish filets, cleaned and
patted dry and sliced into strips
1/4 C olive oil
2 TBS Mexican Spice mix (or a
packet of taco seasoning)
1 TBS minced garlic
juice of 2 limes
tortillas
shredded cheese
pico de gallo 
sliced avocado

Grill 'em
Mix first 6 ingredients together
in a bowl to marinate up to one
hour, then throw it on a hot
grill or cast iron grill plate. 

 
Serve fish in tortillas with
cheese, salsa (pico de gallo),
sliced avocado, shredded
cabbage, etc.)



SMOKED BLUEFISH PATE
RECIPE FROM FOOD & WINE MAGAZINE
 
Tried, tested and approved by the Wheaton Family

INGREDIENTS
 
8 ounces cream cheese, softened

1 tablespoon Worcestershire sauce

1 tablespoon fresh lemon juice

1 tablespoon chopped parsley

1/2 medium red onion, minced

4 to 6 dashes of hot sauce

1/4 cup minced chives

1/2 pound skinless, boneless smoked bluefish, flaked

Toasts or crackers, for serving

DIRECTIONS
 
In a bowl, blend the cream cheese with the

Worcestershire sauce, lemon juice, parsley, onion,

hot sauce and half of the chives. Fold the smoked

bluefish into the cream cheese mixture. Sprinkle the

remaining chives on top and serve with toasts.



NANTUCKET

BLUEF ISH
RECIPE  SUBMITTED  BY  LESLIE  KALINOWSKI

I N GRED I EN T S

Two  fresh  blue  f ish  f i l lets

cleaned  deboned  and  ready

to  bake

 

1  tbsp  Dijon  spicy  mustard

 

2  tablespoons  of  mayonnaise

 

1 /4  to  1 /2  cup  of  seasoned

bread  crumbs

D I R EC T I ON S

Mix  the  mayonnaise  and

mustard  together ,  then

slather  the  mayo  mixture  on

both  sides  of  the  blue  f ish

fi l lets .

 

Touch  both  sides  of  the  f ish

fi l lets  to  the  bread  crumbs .

 

Bake  at  400°  for  15  minutes .  

 You  can  also  place  each

fil let  and  its  own  l ittle  tin

foil  boat  and  bake  it  on  the

gril l .

 

Finish  it  off  with  a  l ittle

fresh  parsley  to  the  top  of

the  f ish .



BROILED BLUEFISH
R e c i p e  S u b m i t t e d  b y  J u s t i n  D e m e r s

Directions
Combine all ingredients together in a bowl

to make the sauce.  Set aside.

 

Preheat broiler to high and line a sheet pan

with foil.

 

For one filet leave skin on and place skin

side down on a sheet pan.

 

Smother the top side with sauce. 

 

Broil on high close to the heat for 7 to 10

minutes or until it starts to brown and fish

becomes flakey. 

 

Serve immediately with extra sauce on side.

1/2 cup mayo
 
2 TBS lemon juice
 
1 TBS minced garlic
 
1 TBS fresh herbs
chopped fine.
IParsley, chives or
tarragon work well.
 
Salt and pepper to
taste.

INGREDIENTS


