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Traditional Oak Smoked Mackerel  

Options

• Traditional

• Garlic

Deep Smoke for “Golden” colour

Large Fish from 350 + stock

Responsibly Sourced (Direct from boat)

Scottish (PD) (FAO27)

Packed for Wholesale or Retail

Labeled as required

Full traceability

Smoked with Norfolk Oak

(Scomber scombrus)

Smoked Mackerel (Whole)

Summary

Description

Packing & Labelling Options

Loose 3Kg Waxed Box & Greaseproof Paper

Vac Pack 90 micron clear bags

Vac Pack 90 micron gold bag Eurohole

Vac Pack 90 micron black bag Eurohole

Labeling

Outer box only

Rear of bag

Front of bag

Storage & Shipping

14 days loose

21 days vacuum packed

Keep refrigerated at or below 4 deg

Suitable for freezing



Wholesale Retail Food Service

62407 Hot Smoked Mackerel Two Fillets Traditional 

Cure  190g Twinpack (Vac)

65996 Hot Smoked Mackerel Two Fillets Traditional 

Cure  3Kg Twinpack (Vac)

62414 Hot Smoked Mackerel Two Fillets Cracked 

Pepper 190g Twinpack (Vac)

65989 Hot Smoked Mackerel Two Fillets Cracked 

Pepper 3Kg Twinpack (Vac)

62421 Hot Smoked Mackerel Two Fillets Garlic & 

Rosemary 190g Twinpack (Vac

62438 Hot Smoked Mackerel Two Fillets Chive 190g 

Twinpack (Vac

62445 Hot Smoked Mackerel Two Fillets Chive 3Kg 

Twinpack (Vac

62452 Hot Smoked Mackerel Two Fillets Sweet Chilli 

190g Twinpack (Vac

62469 Hot Smoked Mackerel Two Fillets Sweet Chilli 

3Kg Twinpack (Vac

62476 Hot Smoked Mackerel Two Fillets Beetroot & 

Horseradish 190 g Twinpack (Vac

62483 Hot Smoked Mackerel Two Fillets Beetroot & 

Horseradish 3Kg Twinpack (Vac

65880 Golden Smoked Mackerel Whole Traditional 

Cure  290 g Fillet (Vac

65880 Golden Smoked Mackerel Whole Traditional 

Cure  3 Kg Fillet (Vac

Product

Specification sheet for Hot Smoked Mackerel Fillets and Whole fish

Bulk discounts apply for committed / prepaid orders 

New trade accounts payable by proforma
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