
INGREDIENTS & TOOLS: MAKING PROCEDURE:

THIS IS A VARIATION ON:

Scan QR code for the source recipe www.amsterdamuas.com

T A N N E D  F I S H  S K I N

Maker :  LOES  BOGERS  -  24-02-2020

F O O D  W A S T E

R E N E W A B L E  -  C O M P O S T A B L E

M A D E  O F  B Y - P R O D U C T  O R  W A S T E

Her i tage  K i t  Curr i cu lum,  by  Chu-
gachmiut  Her i tage  Preser vat ion , 
Anchorage ,  A laska  USA

Added g lycer ine  as  a  sof tener 
(post- t reatment )

•    1  f resh  uncooked  sa lmon sk in
•    denatured  a lcoho l  96% -  200  ml
•    g lycer ine  -  200  ml  +  50  ml
•    d i sh  wash ing  soap  -  1  t sp

Too ls :  wooden board ,  na i l s ,  ham-
mer,  l a rge  ja r  w i th  l id ,  b lunt  sc ra-
p ing  too l  to  remove  sca les

•    Scrape  a l l  the  f i sh  meat ,  sca-
les  and  s l ime off  the  sk ins

•   Wash in cold soapy water,  r inse
•    Put  in  ja r,  add  g lycer ine  and 

a lcoho l .  Shake  v igourous ly
•    Tan  for  min .  3  days ,  shake  v ig -

ourous ly  ever y  few hours
•    R inse  in  water  and  app ly  g ly-

cer ine  generous ly
•    Na i l  the  sk in  to  wooden board 

and  leave  to  dr y  in  the  shade
•    Opt iona l :  rub  wi th  g lycer ine

F i sh  sk ins  are  cons idered  a  waste 
product ,  t r y  to  get  them as  such . 
Tann ing  l iqu id  can  be  reused. 
Su i tab le  for  home compost ing .

TANNED FISH SKIN

FOOD WASTE


