
http://www.BristolBaySockeye.org 

 
 
Bristol Bay Sockeye Strips Technique 
 

 
 
 
Are you looking for a quick savory way to stretch a rich red 
piece of sockeye? If so, try this Bristol Bay Sockeye Strips 
Technique. We first saw this unique technique while attending 
the July 4th Chamber of Commerce BBQ in Dillingham, Alaska. 
 
Gorden Isaacs, who owns the Beaver Creek Bed and Breakfast 
with his wife Susan, was manning the grill and serving his 
signature salmon strips straight from a sizzling cast-iron skillet.  
 
Hot and savory, the strips were created by crosscutting skinless 
sockeye fillets and searing them in a cast-iron skillet for about 
15 seconds in total. The strips can be blackened before searing 
or they can be seared unadorned.   
 
When we discovered the strips, we instinctively knew they were 
a winner. Quick, affordable, and versatile, the strips lend 
themselves to an array of dishes such as sandwiches, tacos, 
and salads.  The technique can be used on whole fresh fillets, 



previously frozen fillets, and on the individually wrapped flash 
frozen fillets.  
 
When we tested the technique, we used the individual flash 
frozen fillets. Convenient and readily available, we like using 
these fillets because it is relatively easy to remove the skin 
during the preparation. If you buy a whole fresh fillet, you might 
ask the fishmonger to remove the skin for you.  
 
Bristol Bay Sockeye Strips Technique:  
 
2 six-ounce flash frozen sockeye fillets 
 
Get a cutting board and, if possible, lay a piece of parchment on 
the cutting board.  
 
Using a sharp chef’s knife or a fillet knife, remove the salmon 
skin by making a small slit between the side of the salmon skin 
and the salmon flesh. (Do not attempt to make the slit on the cut 
end of the salmon fillet…make the slit on the side of the fillet.)  
 
Then, with one hand, hold the little edge of the salmon skin 
down onto the parchment. Insert the blade of the knife between 
the skin and the flesh, keeping the blade pointed towards the 
skin. Then slide the blade through the fillet to remove the skin. 
Within in seconds, the skin will be removed and you will have a 
gorgeous skinless fillet of sockeye. Then cut the fillet crosswise 
into four pieces, each about ½ in thickness. 
 
Spray a nonstick skillet or a cast-iron skillet lightly with oil and 
preheat over moderately high heat. Add the salmon strips and 
cook for about 8 seconds on each side.  It’s worth noting that 
even though the salmon won’t look completely cooked at that 
point, the strips will continue to cook after they are removed 
from the heat. 
 
To use the strips, add them to salads, sandwiches, tacos, and 
brunch dishes.  
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