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If bought frozen, place package in a bowl and allow to thaw in the fridge.  Once thawed, place bowl 

in the sink, remove and discard all packaging, then rinse octopus under running water.   
 

To clean the octopus, start by locating the head pouch opening, at the back of the head (first photo 

below, left).  Flip the pouch inside out (second photo).  There might be still organs in the pouch, 

which have to be removed by separating along with any membranes (third photo); also trim tendons 

or any other hard tissue with scissors (fourth photo).  The inside of the pouch should look completely 

smooth and white (last photo, right):  
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Flip the pouch back, and turn to the front of the 

head, to locate the eyes, at the bottom of it, when 

it starts to form a neck (photo, right).  Trim skin 

around each eye, and remove each eye ball whole, 

being careful not to break it (photo, far right): 

Find the mouth on the bottom side of the body, where the tentacles meet; widen the opening, 

making small incisions with the tip of the scissors (photo below, left): Pop the ball sitting just inside 

the mouth, called sometimes "the beak" (second photo); remove and discard (third photo).   Wash 

the octopus thoroughly under running water, rubbing the skin, and each tentacle, to remove debris 

or sand (last photo, right): 

Continue on next page ... 
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To cook the cleaned octopus, there are many methods and ways to prep octopus; the Mexican way 

requires "espantar al pulpo" - "to scare the octopus" (LOL) which means to submerge and extract it 

into and from a pot of boiling water.  One explanation is to avoid thermal shock by this procedure, 

which would probably be unnecessary if starting with the octopus in a pot of cold water.  If using the 

Mexican way, bring a large pot of water to boil over high heat.  Hold the octopus by the head, and 

dip most of the tentacles and body into the water (photo below, left).  Count to five, then lift the 

octopus; the tentacles will look curled now (second photo).  Repeat the dipping and lifting two more 

times, waiting a few seconds in between, and just dropping the octopus into the pot after the third 

lift (third photo).  Bring to a boil again, and skim foam off the top with a spoon (last photo, right):  

Reduce the heat to medium, and cover pot.  Allow to cook for 

35 to 40 minutes, then start checking doneness every 5 

minutes, by piercing the thickest part of the body (in between 

tentacles) with the tip of a knife or a skewer, until there is 

barely any resistance.  Remove the whole pot from the heat, 

and allow to cool to room temperature before handling the 

octopus, to avoid damaging the skin.  Cooked octopus may 

be stored in the refrigerator for a couple of days in a 

container with lid, either on its own, or with some of the 

cooking water (photo right).  

 

When ready to proceed with any recipe, separate each tentacle cutting with a knife on either side, 

towards the body (photo below, left); the rest may be sliced (photo below, centre).  For some recipes, 

all the meat may be cut into smaller pieces (photo below, right):  
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