MADE TRADITIONALLY.
SUURGED RESPONSIBLY.

Qur range of traditionally prepared, cured
and hung Canpbell & Neill smoked Sal non is
certified by the Aquaculture Stewardship Council.

A first for UK foodservice and exclusive to us.

GALL YOUR LOGAL BRANGH TODAY

AYLESBURY 01296 310/00 LONDON 02075404800
BROXBURN 01506 863 333 PETERLEE 0191587 7880

CIRENCESTER 01285650 031 SMETHWICK 0844800 4545
ELMSWELL 01359 242 006 WARRINGTON 01925283 600

FARNHAM 01252 741300 WIMBORNE 01202 856 500
HUMBERSIDE 01472 267675

mjseafood.com

TERMS & CONDITIONS: M&/ Seafood standard terms and conditions apply and appear in full on
our website at www.mjseafood.com. All products are shown as serving suggestions. Please note:
While we do everything possible to ensure all fresh fish are available, extreme conditions around
the world can make this impossible on occasion, in which case we'll always offer an alternative.

M&J Seafood Limited. Registered office: Charbridge Way, Bicester Distribution Park, Bicester,
0X26 4SW. Registered in England No. 09301346
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SMOKED SALMON SIDE : -
WITH ORANGE, FENNEL
POLLEN & DILL

(V-SLIGED, SKINLESS) Asimgs
0414k, Cade: 21910 - 3"

A traditional favourite brought ¥ -
right up to date. It’s got a lovely,
original marinade that’'s going to

be a real eye catcher on your menu.
But it’s going to impress most when
you serve it. The vertical cut is
chunky and generous and its taste
will get the whole table talking.
Don’t mess around with this, keep it
simple and let it speak for itself.
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SMOKED SALMON SIDE WITH
YU1U, GINGER & SHISO

(D-SLIGED, SKIN-ON) gy
0.8-14kg. Code: S21909 e a pepulas hoies ROGGAN HAF

Custoners can't seemto get enough ome ow eve ore so ese AR I -|
of Asian inspired food right now, so Op-no O almo pECIIE ome ] | || | | S
this marinated snoked Sal non shoul d ee differe o end ma ade |
fly out of your kitchen. Japanese Packed flavour and ready to go I : \ ﬂi%lfo&J
Yuzu fruit gives the Salnmon a sharp oul d be easie o keep yo 2

lime-like tang that combines nicely p to da
with the ginger. The sprinkles of

Shiso leaf bring in a hint of mnt

and finish it off well, making it e \ .
really look the part when plated. | M
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KURO GHARGOAL WILD RED VELVET PRAWNS “iM&)

|.
ARGENTINIAN PRAWNS “iM& 5000 (18-20 per Ib). Code: 621580 |
B00g (16-20 per Ib). Code; 621579 (ko DWT). Code

T - magnificent. Covered in a crunchy, deep
. y ; 9 . . 9 red beetroot breadcrumb they will grab - - = eEE e =
bit special, then this does it. These De b an be a b 0

) @il ]

o . the attention of everyone at the table.
award-winning large wild Prawns are ) . .
If you're |ooking for sonething that

coated with a beautifully crunchy, ese mo ate g He g

. will stand out, taste delicious and
jet black, bamboo charcoal breadcrumb -

. get peopl e tal king about your nenu,
(‘kuro’ means ‘black’ in Japanese).

. here it is. and Hanc SLea N € a-read
They' re as stunning to | ook at as they g ed a e
are to eat and believe us, they really and a ade o ere 0
look the business. Move over beige easo 0 a P g edge

foods, charcoal is trending now! a o o e



HOT SMOKED
ANGHOVY FILLETS
IN SUNFLOWER 0IL

(CHILLED)
500g. Code; 21059

These Anchovy fillets are hot
smoked over beechwood before
being preserved in sunflower
oil with a dash of vinegar
and pepper. They’re packed
in resealable tubs which
makes it nice and easy to
keep a lid on waste.

SMOKED SALMON &

EGG PASTRY PARGEL
40x132.Code: S2110

Food on the go is going
places. This is more than a
bit of a step up from your
bacon buttie! Chunky pieces
of snmoked Sal non in creany
free-range egg and wrapped up
in a lower fat golden pastry.
Bake themin the oven and see
them fly out the door.

SMOKED SALMON,

LEMON & HERB PATE
500g. Gode: S21050

You can’t go wrong with this.
A hot smoked Salmon paté
with a simple dash of lemon,
gherkins and herbs. There’s
loads you can do with this
and you’ll find it as popular
in the kitchen as you will
with your customers.

SMOKED MSG
GOD LOINS
(UNDYED, SKINLESS,

BONELESS) =
24140170 net. Code: 021063

Put sust ai nably caught snoked
Cod on your menu with pride.
These |l oins are prem um cuts
fromthe thickest part of
the fish, they are smoked
naturally over beech and
oak. As they’re frozen at
sea, freshness is |locked in
i medi ately on catching —

so their taste and texture
is consistent year-round.
Great flavour and a lovely
natural colour.




