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Gravalax Cured Salmon  

Options

• Traditional

• With Herb & Beetroot

• With Dill & Herb

• With Cracked Pepper

Double Curing process

Kosher PDV Salt & Sugar cure

Herb, Dill, Fennel & Coriander final cure 

Available as “D” cut sides or packs

High grade, hand cut Salmon (d trim)

Packed for Wholesale or Retail

Labeled as required

Kosher Certified

(Salmo salar)

Gravalax (Premium)

Summary

Description

Packing & Labelling Options

Whole uncut side catch weight / Whole side “D” Cut

Vac Pack 120 micron clear bags no Board

200g “D” Cut (Traditional / Flavoured)

180 X 300 Clear Bag & Board

200 X 300 Black Bag & Board

Labeling

Outer box only

Rear of bag

Front of bag

White or bespoke 

Storage & Shipping

21 days vacuum packed

Keep refrigerated at or below 4 deg

Suitable for freezing

Contract or courier shipping



Wholesale Retail Food Service

62858 Gravalax Cured Salmon Sliced Gravalax 1Kg D 

Cut (Vac

62964 Gravalax Cured Salmon Whole Side Dill & Herb 

1Kg Uncut (Vac

62971 Gravalax Cured Salmon Sliced (D Cut) Beetroot 

& Herb 200g D Cut (Vac)

96158 Gravalax Cured Salmon Sliced Gravalax 200g D 

Cut (Vac)

96523 Gravalax Cured Salmon Whole Side Gravalax 

1Kg Uncut (Kosher)

Product

Specification sheet for Cured Salmon (Gravalax) “D” Cut portions and whole sides

Bulk discounts apply for committed / prepaid orders 

New trade accounts payable by proforma

Terms & Conditions apply
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