
Pick the Doneness You Prefer
That’s right, you get to choose how you want your fish cooked.  
Pick your doneness and set your Sansaire to the listed temperature.

Seal Your Fish
Place each boneless, skinless fish fillet in a separate plastic bag. Zip-top bags, 
particularly those labeled as “freezer” bags, are a great choice. We recommend 
placing each portion in its own bag so they don’t stick together during cooking.

Now it’s time to remove the air so your fish don’t float. Hold the top of the bag  
open and lower the bottom into to the water bath. The pressure of the water  
against the bag will force most of the air out. Keep lowering until just the top  
of the bag is above the water, then zip the top closed.

Set Up Your Sansaire
Pick a container that will be large enough to fit your food, with extra room left over 
for water to circulate. A large soup pot is a great choice. Place your Sansaire inside 
the pot, with the Sansaire’s clip on the outside to hold it steady. Add enough water  
to cover the minimum fill line on the Sansaire, and plug in the power cord.

How to Cook Fish  
Like a Champion
You’re about to cook the best fish you’ve ever eaten. We use salmon in this recipe, 
but feel free to substitute with whatever is available in your area. It will be moist 
and tender and blow your mind in ways that traditional cooking can’t replicate. 
Because fish is so delicate, small differences in cooking temperature have a  
big impact on the final texture. Good thing we leave nothing to chance.

TIME TO COMPLETE

30 minutes   
(15 minutes hands-on)

THINGS YOU’LL NEED
Your Sansaire
Zip-top bag
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VERY LIGHTLY COOKED
45°C / 113°F

LIGHTLY COOKED
50°C / 122°F

MEDIUM
55°C / 131°F



Remove Your Fish
Using tongs, remove your bags of fish from the bath. Handle them gently,  
as they’re pretty delicate. You can turn off the Sansaire now, or keep it running  
as a Zen water feature in your kitchen.

Cook for 25 Minutes. Take a Nap.
Your fish will be ready in 25 minutes. Nobody has to know that you fell asleep while 
cooking dinner. If you’re a multitasker, this is also a great time to make your side 
dishes and sauces. Or, if you really want, you’re more than welcome to stare at the 
fish for 25 minutes. It’s your call.

Season & Serve
Grab a pinch of flaky salt and some olive oil. Or, reach for your favorite seasoning. 
Now’s the time to get creative and/or shout “Bam!” Plate, serve and prepare to  
blow your own mind. Bravo!

sansaire.com/fish
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SHARE THE LOVE
Did you love it? We hoped you would. Now it’s time to show off.  
Post your results to the interwebs with hashtag #sansaire and we’ll  
brag on your behalf. Anything this awesome deserves to be shared.


