
Apple Wood Smoked
 

Blue Fin Tuna and Yellow Tail
Here’s a recipe that is a contrast of textures and 
flavors. Quite often both Tuna and Yellowtail are 
harvested on the same outing. Combining the 
two during smoking produces two distinct flavors 
and two very distinctive textures. Blue Fin Tuna, 
especially the bellies are prized for their rich 
marbled fat content. Blue fin fillets are firm and 
delicate. Yellow tail is lean, firm and very white 
meat. 

To start the process, ensure your fish is prep’d 
correctly before smoking. BFT bellies should be 
cleaned of residual blood and the inner mem-
brane covering the meat should be removed. 
(Much like cleaning pork ribs before smoking). 
Remove bruised or gaff damage from the fillets. 
Remove all the blood line and red meat from the 
YT fillets. Get rid of any  remaining ribs. 

Smoking time in this recipe can be varied accord-
ing to the thickness of the fish being smoked. I 
tend to use the thickest YT fillet as a measure to 
how thick I cut the BFT fillets. Due to the fat con-
tent of the bellies a few extra minutes of cooking 
time while the other fillets finish is not an issue. 

As can be seen in the photo’s, I use a small gas 
BBQ to smoke my fish. If you have a smoker, 
this is even easier. My method of smoking is an 
indirect method. Utilize a aluminum foil pan 
filled with water as moisture and temperature 
control. Soaked apple wood chips are placed on 
each side of the pan. Have a spray bottle handy 
to eliminate any “fire in the hole”. Once the chips 
are smoking, lower flame. Ideal temp is between 
200-225 Degrees F. As chips burn down, just con-
trol flame flare ups with you spray bottle. Cook-
ing time is 45-55 minutes. Check the fillets with 
fork, they should be firm and cooked thru.

Brine Ingredients for 8-10lbs of fish:
4 C	  Dark Brown Ale 
1/2 C	  Non-Iodized Salt
1/2 C	 Brown Sugar
1/2 C	 Dark Molasses
Dissolve dry ingredients in liquid. Cover and 
marinate fish is large stainless or glass bowl for 
24 hours.
If you like a jolt, which I do, I sprinkle red pepper 
flakes over the fish when I place on BBQ rack.

You’ll love the taste and texture of the fish. The 
YT absorbs the brine about a 1/4 inch during the 
marinating process and when cut after smoking 
the center is pure white. The BFT bellies are rich 
and smooth and the fillets are dark, firm and full 
of flavor.

Enjoy and don’t forget to share with friends
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