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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.

Bulk

Light Salted Large Cod 50 lbs. (22.7 kg)

Light Salted Small White 50 Ibs. (22.7 kg)
Nape Cod

Light Salted Medium 50 Ibs. (22.7 kg)
Haddock

Light Salted Atlantic 50 Ibs. (22.7 kg)
Pollock




