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Also commonly referred to as “Bacalhau”, “Bacalao” or “Baccala” is the most famous of 

the white fish. “Wars have been fought over it, revolutions have been spurred by it, national 

diets founded on it and economies and livelihoods have depended on it.” It is an excellent 

source of low calorie of proteins, omega 3 fatty acids and vitamin B12 which all lead 

toward a healthier heart if eaten regularly.  The fish is harvested from the frigid waters of 

the North Atlantic. Our cod production is based on carefully chosen raw-material that is put 

through a high quality production process, to ensure a product that is tailored to the needs 

of each customer.

Light Salted
Cod, Haddock, Pollock, Cusk, 
Alaskan Pollock, Hake
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Bulk
Light Salted Large Cod	 50 lbs. (22.7 kg)

Light Salted Medium Cod 50 lbs. (22.7 kg)

Light Salted Small White 

Nape Cod

50 lbs. (22.7 kg)

Light Salted Small Black 

Nape Cod

50 lbs. (22.7 kg)

Light Salted Medium 

Haddock

50 lbs. (22.7 kg)

Light Salted Small 

Haddock

50 lbs. (22.7 kg)

Light Salted Atlantic 

Pollock

50 lbs. (22.7 kg)

Light Salted (Cod, Haddock, Pollock, Cusk, Alaskan Pollock, Hake) Refers 

to the cure of the fish. The desired fish is put through a specifically designed 

desalting  and drying process. This process lessens the salt content in the 

fish, giving it a beautiful amber, translucent tone and firm texture. The light 

salted cure is popular in West Indie Communities throughout the world for its 

distinct look and taste.

Light Salted Haddock

FAO: 21, 27


