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Introduction
Fish fabrication, the process of preparing and processing fish for culinary,
industrial, or scientific purposes, encompasses a wide range of techniques
that have evolved over centuries. From traditional manual methods to
cutting-edge automated technologies, fish fabrication reflects a fusion of
skill, efficiency, and innovation. This publication provides an in-depth
examination of these methods, with a particular focus on basic and
specialized cuts—including Tranche, Paupiette, and Goujonette—the tools
required to execute them, and the advancements shaping the industry.

Traditional Methods of Fish Fabrication
Traditional fish fabrication relies heavily on manual techniques, often
passed down through generations, and remains vital in artisanal and
small-scale operations.

1. Filleting
Filleting is the process of removing boneless flesh from the fish’s skeletal
structure. Using a sharp, flexible knife, the practitioner slices along the
backbone, separating the fillet from the spine and ribs. This technique
demands precision to maximize yield and is commonly applied to species
like salmon, cod, and tilapia. The resulting fillets are versatile for grilling,
baking, or further processing.

2. Gutting and Heading
Gutting involves removing the fish’s internal organs through a ventral
incision, while heading entails cutting off the head. These foundational
steps, typically performed with knives or cleavers, ensure cleanliness and
prepare fish for preservation methods like smoking or drying. They are
labor-intensive but critical for whole-fish preparations.

3. Salting and Drying
Salting and drying preserve fish by reducing moisture content, preventing
spoilage. Fish are coated in salt or soaked in brine, then air-dried or
sun-dried. This method, used for products like salted cod (bacalhau) or dried
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herring, enhances flavor and shelf life, though it depends on environmental
conditions and time.

Basic Cuts in Fish Fabrication
Basic cuts form the foundation of fish preparation, shaping how fish are
presented and cooked. These cuts are typically performed manually but
are increasingly assisted by machinery in industrial settings.

1. Whole Fish (Dressed)
A whole fish is gutted, scaled, and often headed, with fins trimmed, but
retains its skeletal structure. This cut is popular for roasting or grilling,
showcasing the fish’s natural form, as seen with species like trout or mackerel.

2. Steaks
Steaks are cross-sectional slices cut perpendicular to the spine, including
bones. Typically 1–2 inches thick, they are common for meaty fish like
tuna, swordfish, or salmon. Steaks retain robust flavor and are ideal for
grilling or broiling due to their uniform thickness.

3. Fillets
As described earlier, fillets are boneless cuts from the fish’s sides. They can
be skin-on or skinless, depending on preference, and are prized for their
versatility in recipes ranging from pan-frying to poaching.

Specialized Cuts in Fish Fabrication
Specialized cuts cater to specific culinary traditions, premium markets, or
niche applications, requiring advanced skill or equipment. Below are some
notable examples, including Tranche, Paupiette, and Goujonette.

1. Butterfly Fillet
A butterfly fillet is created by splitting a whole fish along the backbone,
leaving the two fillets connected at the belly or tail. This cut, often used
for small fish like sardines or trout, allows for stuffing or flat grilling,
presenting an attractive, symmetrical shape.
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2. Loin
The loin is a thick, boneless cut from the upper back of large fish like tuna
or swordfish. Extracted from the densest muscle, loins are prized in
high-end cuisine (e.g., sushi or sashimi) for their texture and flavor.
Precision cutting is essential to isolate this prime section.

3. Pavé
A pavé is a rectangular, boneless portion cut from the fillet, often from
salmon or cod. Uniform in size and thickness, it ensures even cooking and
elegant presentation, making it a favorite in fine dining.

4. Suprême
Similar to a pavé but typically skin-on, a suprême is a premium cut from
the thickest part of the fillet. Used for fish like halibut or turbot, it
highlights the fish’s natural sheen and is often pan-seared to crisp the skin.

5. Tranche
A tranche is a thick, diagonal slice cut from a whole fish or large fillet,
typically including bones. Common with round fish like salmon or flatfish
like sole, tranches are thicker than steaks and retain a portion of the spine,
making them ideal for poaching or baking in sauces, where the bones
enhance flavor.

6. Paupiette
A paupiette is a rolled fillet, often stuffed with ingredients like herbs,
vegetables, or seafood mousse, then tied or secured. This cut, used with thin
fillets from fish like flounder or plaice, transforms simple fish into an elegant
dish, typically poached or steamed to preserve its delicate structure.

7. Goujonette
Goujonettes are small, thin strips cut from fillets, resembling miniature
goujons (larger strips). Often breaded and fried, they are popular as
appetizers or garnishes, especially with white fish like cod or haddock.
Their uniform size ensures quick, even cooking.
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Tools for Basic and Specialized Cuts in Fish Fabrication
Executing basic and specialized cuts requires a range of tools, from simple
handheld implements to precision instruments tailored to specific tasks.
The choice of tool depends on the cut, fish species, and desired outcome.

1. Filleting Knife
A filleting knife, with a long, thin, flexible blade (typically 6–9 inches), is
essential for basic cuts like fillets and specialized cuts like butterfly fillets
or loins. Its flexibility allows it to glide along bones, maximizing flesh yield.
Brands like Victorinox or Dexter-Russell are favored for their sharpness
and durability.

2. Chef’s Knife or Cleaver
A sturdy chef’s knife or cleaver is used for basic cuts like steaks and
dressed whole fish, as well as initial gutting and heading. The heavier
blade (8–10 inches) cuts through bones and thick flesh, making it ideal for
meaty species like tuna or swordfish.

3. Deba Knife
A traditional Japanese deba knife, with a thick, single-beveled blade,
excels at cutting tranches and steaks from larger fish. Its weight and
sharpness allow for clean, diagonal slices through bone and flesh,
commonly used in sushi preparation.

4. Boning Knife
A boning knife, narrower and shorter (5–7 inches) than a filleting knife,
offers precision for separating flesh from bones in cuts like loins or
suprêmes. Its stiff blade is suited for detailed work on species like halibut
or cod.

5. Tweezers or Pliers
Fish tweezers or needle-nose pliers are critical for removing pin bones
from fillets, pavés, or suprêmes. Stainless steel models ensure hygiene and
grip, enhancing the quality of boneless cuts.
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6. Kitchen Shears
Heavy-duty kitchen shears trim fins, cut through small bones, or portion
goujonettes. They’re also useful for butterflying small fish, offering control
where knives might be unwieldy.

7. Twine or Skewers
For paupiettes, culinary twine or small skewers secure rolled fillets after
stuffing. Cotton twine is preferred for its heat resistance and ease of
removal post-cooking.

8. Cutting Board
A stable, non-slip cutting board (preferably plastic for hygiene) is
foundational for all cuts. Boards with grooves to catch juices are ideal for
wet fish preparation.

Modern Industrial Techniques
Industrialization has transformed fish fabrication, introducing mechanized
tools that enhance speed and consistency, particularly for basic and
specialized cuts.

1. Automated Filleting Machines
Machines from manufacturers like Marel and Baader use imaging
technology and adjustable blades to produce fillets, steaks, and even
specialized cuts like tranches at scale. These systems adapt to fish size and
species, processing thousands per hour with minimal waste,
revolutionizing production for cod, haddock, and salmon.

2. Cryogenic Freezing
Cryogenic freezing with liquid nitrogen or carbon dioxide preserves the
texture of cuts like loins or suprêmes, locking in freshness for premium
markets. This rapid method outperforms traditional freezing, though it
demands significant infrastructure investment.
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3. Fish Mince and Surimi Production
Mechanical deboners separate flesh from bones and skin to create mince,
which can be shaped into specialized products like surimi-based crab
sticks. This process maximizes yield from trimmings but often requires
additives to refine texture.

Emerging Technologies in Fish Fabrication
Innovative technologies are pushing the boundaries of fish fabrication,
including how cuts are produced and utilized.

1. 3D Food Printing
Using fish mince or surimi, 3D printers craft custom shapes—potentially
replicating steaks or goujonettes—offering precise portioning and creative
designs. While experimental, this technology could redefine specialized
cuts for gourmet applications.

2. Enzyme-Based Processing
Enzymes soften flesh or extract proteins, aiding in the production of
uniform pavés or hydrolysates from trimmings. This enhances byproduct
use but requires careful calibration to maintain cut integrity.

3. Aquaculture Integration
Automated systems tailored to farmed fish ensure consistent steaks and
fillets, accounting for uniform sizes. Traceability technologies further
certify these cuts as sustainable, aligning with consumer preferences.

Sustainability and Challenges
Waste remains a concern in fish fabrication, particularly with specialized
cuts like paupiettes or tranches that discard less-desirable portions.
Modern methods address this through byproduct valorization—using
trimmings for fishmeal or collagen—but energy-intensive processes like
cryogenic freezing raise environmental questions. Achieving sustainable,
high-quality cuts is an ongoing industry goal.
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Featured Publication
Discover Recipes, Wines, and More (VMIPub ID: 72068429), a multi-purpose
database custom-developed for both home cooks and professionals to
effortlessly record, organize, and retrieve culinary data. Whether you’re
managing recipes and ingredients, cataloging an extensive wine collection, or
even tracking vitamins and supplements, this Windows-based tool—built with
Paradox and ObjectPAL—offers a versatile system for efficient organization.

Conclusion
Fish fabrication spans a rich spectrum of techniques, from basic steaks and
fillets to specialized tranches, paupiettes, and goujonettes, blending
tradition with technological progress. The tools—ranging from filleting
knives to automated machines—enable this diversity, while innovations like
3D printing refine the craft. As the industry evolves, it must balance
efficiency, quality, and sustainability to meet global demands responsibly.

—End of Information—

The information presented in this publication may be updated periodically.

About This Publication
This publication was prepared and published by @TheAspiringChef with
AI support to deliver a clear, accurate exploration of the culinary arts as
part of the author’s culinary journey, inspiring home cooks, aspiring chefs,
and professionals alike.
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