

Lucky for us the Lionfish is a 
perfect fish to eat. When we hunt 
them, we don't only save the reef, 
but we also have fresh fish for 
dinner. ''Eat them to beat them'', 
that’s the best way to stop the 
invasion of Lionfish. There are a 
couple of ways to prepare the 
lionfish. But first, you need to clean 
and fillet the fish. 

Cut of the Spines

Eat them to beat them

1
Cut of the 18 venomous spines. The 
lionfish has 13 dorsal spines 3 anal 
spines and 2 pelvic spines. ( on both 
side one pelvic). The best way to 
hold the lionfish in his mouth. Be 
care full with the spines, even if you 
c u t t h e m o f f t h e y a r e s t i l l 
venomous. 

Start Cutting2
Now that the venomous parts are 
cut off, you can start cutting the 
fish. Start cutting the fish just next 
to the top of the head towards its 
stomach.

Still Cutting3
Cut the skin on its back and 
stomach, all the way till the end of 
its tail. Make sure you cut around 
the whole fish so you can pull off 
the skin in one pull.

Pull of the skin4
Pull the skin off from the top to its 
tail. Pull the skin off slowly. You can 
place your knife on the fillet, so you 
don't pull it into pieces.

Cut the filet loose5
Now get the fillet from the bone. 
Start cutting the fish from its back 
to the backbone and do the same 
from his stomach to its backbone.

Cut the fillet off6
Start from its tail and follow the 
bone to its head until the fillet 
comes off.

Repeat step 2 till 67
Turn the fish around and repeat 
step 2 u n til 6 again for the other side. 


