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Place	the	plate	of	kippers	in	the	microwave,	setting	the	time	and	power	according	to	your	appliance's	wattage.	For	a	refreshing	salad,	combine	cooked	kippers	with	chopped	celery,	onion,	and	a	tangy	dressing.	A	sprinkle	of	salt	and	pepper	enhances	the	natural	flavor	of	kippers.	With	modern	appliances	like	microwaves,	it's	now	possible	to	enjoy	this
traditional	British	breakfast	delicacy	in	minutes.	Select	high-quality	kippers	that	are	plump,	silvery,	and	firm,	and	avoid	those	with	signs	of	bruising	or	discoloration.	Wrap	the	kippers	loosely	on	a	microwave-safe	plate,	skin	side	down,	to	prevent	the	skin	from	becoming	tough	during	cooking.	The	optimal	timing	and	power	for	microwaving	kippers	vary
depending	on	your	appliance's	wattage.	As	a	general	rule,	use	1	minute	30	seconds	to	2	minutes	at	700	watts	or	1	minute	to	1	minute	30	seconds	at	1000	watts.	Add	salt	and	pepper	before	microwaving	to	enhance	the	natural	flavor	of	kippers,	or	experiment	with	other	seasonings	like	lemon	juice,	herbs,	or	spices	for	unique	taste	profiles.	Cook	the
kippers	until	they're	heated	through	and	flaky,	but	not	overcooked,	which	can	result	in	dry	and	tough	kippers.	Serve	the	cooked	kippers	immediately,	accompanied	by	traditional	options	like	buttered	toast,	scrambled	eggs,	or	a	simple	salad.	Microwaved	kippers	are	also	versatile	enough	to	be	incorporated	into	other	meals,	such	as	Kipper	Pie,	Kipper
Salad,	or	Kipper	Pizza.	Frozen	kippers	can	be	microwaved	for	a	quick	and	convenient	cooking	method.	It's	recommended	to	thaw	them	slightly	beforehand	to	reduce	cooking	time.	Cooked	kippers	can	be	stored	in	the	fridge	for	up	to	three	days,	but	make	sure	to	reheat	them	thoroughly	before	eating.	This	post	contains	affiliate	links,	which	may	result
in	a	commission	if	you	make	a	purchase	using	these	links.	Kippers	are	a	type	of	smoked	fish	popular	worldwide	due	to	their	distinct	flavor	and	versatility	as	a	breakfast	or	snack	option.	For	kipper	enthusiasts,	cooking	them	in	the	microwave	is	an	efficient	method	that	requires	minimal	preparation.	This	article	will	guide	you	through	simple	steps	on
how	to	cook	kippers	in	the	microwave	using	straightforward	language	and	easy-to-follow	instructions.	Microwaving	kippers	can	be	beneficial	for	those	with	limited	cooking	experience	or	who	want	to	enjoy	this	nutritious	fish	quickly.	Kippers	are	rich	in	protein,	essential	for	healthy	hair,	skin,	and	nails,	as	well	as	omega-3	fatty	acids	that	promote	heart
health	and	lower	blood	pressure.	However,	consuming	excessive	amounts	can	lead	to	high	sodium	levels.	When	cooking	kippers	in	the	microwave,	it's	crucial	to	follow	these	steps:	1)	Prepare	the	kippers	by	removing	packaging,	rinsing	them	under	cold	water,	patting	dry	with	paper	towels,	and	laying	them	on	a	microwave-safe	dish.	For	extra	flavor,
sprinkle	lemon	juice	or	black	pepper	on	top.	2)	Microwave	the	kippers	for	2-3	minutes	at	high	power,	adjusting	cooking	time	based	on	your	microwave's	wattage.	Check	for	doneness	by	ensuring	they're	hot	throughout	and	flaky	but	not	overcooked.	3)	Once	cooked,	carefully	remove	them	from	the	microwave	and	serve	with	your	preferred	sides	or
toppings.	Remember	to	enjoy	kippers	in	moderation	as	part	of	a	balanced	diet	due	to	their	high	sodium	content.	You	can	cook	kippers	with	a	few	simple	accompaniments	like	bread,	butter,	eggs,	or	other	options.	This	method	allows	for	quick	cooking	in	minutes	using	your	microwave.	However,	it's	essential	to	consider	your	microwaves'	wattage	and
preparation	to	avoid	overcooking.	Cooking	time	depends	on	the	size	and	thickness	of	kippers	and	your	microwave's	power.	For	small	to	medium-sized	kippers,	start	with	2-3	minutes	on	high	power.	Check	if	they're	hot	and	flaky	after	two	minutes.	If	not,	continue	in	30-second	increments	until	fully	cooked.	Larger	kippers	or	well-done	preference	may
require	4-5	minutes	on	high	power.	Be	cautious	of	overcooking,	as	it	can	lead	to	dry	fish.	To	minimize	the	strong	fishy	smell,	try	cooking	outside	or	using	a	microwave.	Ventilating	your	kitchen	with	open	windows	and	fans,	using	an	air	purifier,	or	soaking	kippers	in	milk	before	cooking	can	also	help	reduce	the	odor.	Adding	herbs	and	spices	like	garlic
or	dill	can	give	kippers	more	flavor	without	the	smell.	When	storing	leftover	microwaved	kipers,	let	them	cool	down	to	room	temperature,	then	store	them	in	an	airtight	container	in	the	fridge	for	about	2	days.	Reheat	them	in	the	microwave	by	heating	on	high	heat	for	about	1-2	minutes,	checking	frequently	to	avoid	overcooking.	You	can	enjoy	kippers
with	your	favorite	sides	or	toppings,	but	keep	in	mind	that	reheating	them	in	the	microwave	might	make	them	slightly	drier	than	freshly	cooked	ones.	To	prevent	this,	add	a	small	amount	of	water	or	butter	to	the	dish	before	reheating	or	wrap	the	kippers	in	damp	paper	towels.	Here	are	some	simple	and	delicious	ideas	for	serving	with	microwaved
kippers:	Toast	with	butter	or	cream	cheese,	eggs	(fried,	scrambled,	or	poached),	grilled	tomatoes,	baked	beans,	steamed	vegetables	like	spinach,	asparagus,	or	broccoli,	potatoes	(mashed,	boiled,	or	roasted),	and	a	squeeze	of	lemon	juice.	With	just	a	few	simple	steps,	you	can	cook	kippers	in	the	microwave	and	have	a	tasty	meal	ready	in	minutes.	Just
remember	to	be	careful	when	handling	hot	food	from	the	microwave.	As	a	general	rule,	cook	kippers	in	the	microwave	using	the	following	times:	600	watts	-	2-3	minutes	per	kipper,	800	watts	-	1-2	minutes	per	kipper,	and	1000	watts	-	1-1.5	minutes	per	kipper.	Check	for	doneness	by	inserting	a	fork	into	the	thickest	part	of	the	fish;	if	it	flakes	easily
and	looks	opaque,	they're	done.	If	not,	continue	microwaving	in	30-second	intervals	until	cooked	through.	Once	cooked,	let	them	rest	for	a	few	minutes	before	serving	on	their	own	or	with	toast,	butter,	and	lemon	wedges.	To	achieve	perfect	results,	use	a	microwave-safe	container	that's	large	enough	to	accommodate	the	kippers	without	overcrowding,
score	the	skin	deeply,	season	with	salt	and	pepper,	cook	in	short	intervals,	check	regularly,	and	let	them	rest	before	serving.
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