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Spanish Style Steamed Mackerel 
 
 
 

EQUIPMENT 
 

Large baking tray, medium size frypan, wooden spoon, chef’s knife, kitchen shears 
 
 
 

INGREDIENTS 
 

2 x 150gm slimy mackerel, 1 chorizo sausage, 1 spanish onion, 2 cloves garlic,  
 dried chilli flakes, 2gm smoked paprika,  

1 x 200gm tin peeled tomatoes, 3 sprigs thyme, 2gm dried chilli flakes, 2gm smoked paprika,  
3 sprigs coriander, 3-4 sprigs parsley, extra virgin olive oil, salt flakes. 

 
 
 

METHOD 
 

Remove the fins from the fish and score the flanks of the fish with a sharp knife, lightly oil a large baking tray and place the 
fish on the tray, season with salt and set aside. 

 
Heat a medium size frypan over medium low heat. Slice the onion, garlic and chorizo and set aside. Pick the thyme from the 

steam and set aside also. 
 

Add a splash of evoo to the pan and add the chorizo and sauté over medium heat for 2-3 minutes. 
 

Add the onion, garlic, thyme and chill and cook for a further 4-5 minutes. 
 

Next add the paprika and stir it through then add the tomatoes and cook for 4-5 minutes until the mixture becomes thick. 
 

Once cooked remove the tomato mixture from the heat and add chopped parsley. 
 

Spoon the tomato mixture over the fish and place the fish into a pre-heated oven steam setting 80˚C for 20 minutes. 
 

Once steamed remove the fish from the oven and arrange the mackerel on a large serving platter, garnish with coriander 
and a drizzle of evoo and serve. 

 
 
 
 

HINTS & TIPS 
 

- Mackerel lends itself to bold strong flavours so when using mackerel don’t be restrained with the flavours you choose. 
 

- Serve this dish with crusty bread or simple steamed rice or as part of a Spanish style dinner party. 
 


