


Handling
Filleting a lionfish is similar to filleting any other 
type of fish, with the exception of using caution to 
avoid the spines located along the dorsal, pelvic and 
anal fins. 

If you put the fish on its side, you can easily hold 
the fish by the gill plates or pectoral (side) fins 
without getting stuck. Some people choose to wear 
puncture-resistant gloves or cut off the spines 
completely prior to filleting. Use care when doing 
this as the venomous glandular tissue located 
within the grooves of the spines are present even at 
the spine’s base.

It is important to note that even fish that have been 
on ice can still cause painful injuries. 

 
 
 

Food Quality 
Lionfish are commonly 
used as a food fish in 
many parts of the world 
and are considered to 
be of excellent quality 
by most who have 
tried it. When cooked, 
lionfish fillets are firm, 
white and flaky with a very mild, non-fishy taste that 
is comparable to snapper, black sea bass or hogfish. 
Lionfish can be substituted in recipes for other non-
oily fish and can be fried, broiled, baked, steamed 
or poached. While the spines of lionfish do contain 
venomous tissue, the flesh of a lionfish is not venomous 
or poisonous. Several Florida restaurants, seafood 
markets, and grocery stores are now serving limited 
amounts of commercially harvested lionfish.

What You Can Do
Harvest by recreational and commercial divers is 
currently the best means of controlling lionfish and 
minimizing unwanted ecological impacts. Please 
safely remove lionfish whenever possible and consider 
participating in lionfish derbies and tournaments. 

Lionfish can be speared, caught in hand-held nets or 
caught on hook and line. 

There are no minimum size limits, closed seasons or 
bag limits for recreational or commercial harvest, and 
a recreational fishing license is not required to harvest 
lionfish when using dip nets, pole spears, Hawaiian slings 
or any spearing device designed and marketed exclusively 
for lionfish.

Care should be taken to not damage reefs when 
spear fishing. 

The practice of feeding lionfish to other predatory species 
while diving should be avoided because it is dangerous 
and prohibited in state waters. 

Lionfish Facts
■■■ Lionfish are slow moving and relatively easy to
capture with dip nets or spears

■■■ Currently have no significant predators in the
Atlantic, Caribbean and Gulf of America

■■■ Consume a wide variety of economically and
ecologically important fish and invertebrates

■■■ Can tolerate a wide range of water temperature,
salinity and depth

■■■ Have 18 venomous spines that can cause painful
wounds

■■■ Are not aggressive and use their venomous
spines only for defense

■■■ Can exceed 18 inches in length, but most are less
than 15 inches

■■■ Have free floating egg masses that are
distributed by ocean currents

■■■ Can release up to 30,000 eggs per spawn

■■■ Spines are not hollow like snake fangs. Instead,
venomous glandular tissue is housed in grooves
along the spine

■■■ Stalk predators and often use their fins to herd
prey into a corner before consuming them whole

■■■ Able to consume prey that are more than half of
their own length
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Treat stings by immersing the wound in hot (not 
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medical attention if necessary.
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