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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.

Stockfish
Whole / Steaks / Bits
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Bulk
Stockfish Whole (Bale) 99.2 lbs (45kg)

Retail
Boneless Stockfish Bits 

(Bags)	

18 x 8 oz. (340 g)

Bone In Stockfish Bits 

(Bags)

18 x 12 oz. or 10 oz. 

(340 g or 283 g)

Stockfish Steaks (Bags) 18 x 12 oz. (340 g)

Nutrition Facts
Serving size: 56g
Amount per serving

Calories 340%

Total Fat 0.5g

Saturated Fat 0g

Cholesterol 25mg

Sodium 0.8%

Protein 15g

Vitamin A 2%

Vitamin C 0%

Calcium 2.3%

Iron 4%

Stockfish also referred to as stoccafisso in most Italian dialects. 

Approximately 80% of the moisture is removed from the fish giving it a shelf 

life of several years. The fish maintains all of its nutrients that it had in the 

fresh form only more concentrated; making it rich in proteins, vitamins, iron 

and calcium. Stockfish is popular in the Italian and African neighborhoods 

throughout North America. We offer whole stockfish as well as steaks, bone 

in and boneless bits.

FAO: 21, 27, 61 & 67


