Royal Greenland US, Inc

ROYAL GREENLAND 280 Summer Street, Floor 5
US-Boston, MA 02210-1131
EI\R/IS&ERA GRL. TURBOT FILLET, SLICED, i roygrsniandcomivs PR

2,2 - 3,1 LB, SKINLESS, 10 UNITS, FROZEN

Species  Reinhardtius hippoglossoides

Item number

121747413
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Units per master 10
Sales unit Yes
Gross weight (Ibs) 30.9
Net weight (Ibs) 26.5
Greenland turbot has bright-white meat with a soft, melt-in-the-mouth texture and a Height (in) 6.5
slightly sweet and buttery umami flavor due to its upbringing in the icy waters of the Width ("_‘) 154
North Atlantic. Greenland turbot has a high natural content of the healthy omega-3 Lt 1 () B2
. o - : . EAN/UPC 5740301080039
fatty acids, vitamin B6, vitamin D, phosphorus and selenium and it is an excellent
whitefish for smoking.
UNIT DETAILS
In this product the fish are caught by longline or net by local fishermen, close to the Gross weight (Ibs) 3.086
shore in Northwest Greenland. The fish are processed locally and each fillet is hand Net weight (Ibs) 2.646
trimmed. In our Danish smokehouse the large fillets are smoked over beech wood Height (in) 1.6
for a perfect finish with a mild smoke flavor affelin ({1a) rr
’ Length (in) 224
Cold smoked Greenland turbot forms a good alternative to traditional cold smoked EANUPC 266109
salmon with its firm texture and delicate flavors. Use the cold smoked fillet in cold
dishes such as salads, appetizers or as a buffet item. PALLET DETAILS
Masters in US pallet 50
INGREDIENTS Masters per layer 5
) . - Layers per pallet 10
Greenland turbot fillets (fish), salt, acidity regulators (E325, E262, E270). Gross welght {Ibs) 1605
Net weight (Ibs) 1322.8
SERVING Height (in) 70.6
The Greenland turbot presents itself beautifully with the golden smoke surface and Width (in) 394
snow-white middle. The mild smoke flavor and the soft and sweet meat served well Length (in) 47.2

with an acidic flavor and some crunchy textures to counterpart the rich taste and
texture of the smoked Greenland turbot. LANGUAGES ON LABEL
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COOKING INSTRUCTIONS

Ready to eat once defrosted

THAWING INSTRUCTIONS

Defrost in refrigerator at max 5°C

CATCHING GEAR

Gillnets and similar nets, Hooks and lines, Trawls

CATCHING AREA
Northwest Atlantic (FAO 21)


https://www.royalgreenland.com/en-us/
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