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Our line of bulk salted Cod and Pollock are the perfect option for 
food service and those retailers and distributors whose customers 
prefer the “old world” presentation of traditional bulk product.
All our bulk products are of superior quality. We select only choice fresh fish, which is processed 
into the finest salt fish. Our bulk selections include salted cod and pollock, smoked herring, 
and pickled mackerel.

Ordinary Cure  
The traditional cure with a 20% salt content (Heavy Salted).  
This cure will have visible salt on the surface of the meat.

Light Salted 
A lighter salt content of 15-18%, with meat that is amber colored  
and translucent.

Choice grade  
All Choice fillets are skinless and boneless. Choice Light Salted Cod  
(whole fish) is skin on, bone-in. Fish is free from any blemishes.

Bulk Products

Ordinary Cure Salted Cod

Light Salted Cod

Ordinary cure salted cod 

Salted Jumbo Ling filletsSmoked Herring Fillets
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Our products begin with sustainably sourced fish, which are then preserved using 
a technique known as kenching or dry-salting — dating back to the late 1600s in 
New England. By adhering to this age-old tradition, we have grown to become the 
leading distributor of salted Cod and Pollock in the US.

    Visit us at : www.cfeseafoods.com for more information.

COD	 ITEM SIZE	 ITEM NUMBER	 GRADE	 CASE GTIN	 MASTER CASE

Salted Cod Fillets 	 Medium (16-20”)	 CODB001  	 Choice	 00037071117528	 40 lb. Net wt. — wood crate 
Skinless, boned fillets	 Large (21-25”)	 CODB003  	 Choice	 00037071117191 
	 Jumbo (25”+)	 CODB004	 Choice	 00037071117511

Light Salted Cod 	 Small (12-16”)	 CODLS004	 Choice	 00037071117542	 50 lb. Net wt. — carton  
Skin on, bone-in, split (butterfly style), slack salted	 Medium (16-20”)	 CODLS003 	 Choice	 00037071117207

Ordinary Cure Salted Cod 	 Small (12-16”)	 CODOCWN004	 Choice	 00037071117535	 50 lb. Net wt. — carton  
Skin on, bone-in, split (butterfly style)	 Medium (16-20”)	 CODOCWN003	 Choice	 00037071117313

POLLOCK

Salted Pollock Fillets 	 (12” - 18”)	 POLB001	 Choice	 00037071117375	 40 lb. Net wt. — wood crate 
Skinless, boned fillets

Ordinary Cure Salted Pollock 	 Medium (12-16”)	 POLOC003	 Choice 	 00037071117504	 50 lb. Net wt. — carton 
Skin on, bone-in, split (butterfly style)	 Large (16-20”)	 POLOC002	 Choice	 00037071117391 
	 Jumbo (21”+)	 POLOC001	 Choice	 00037071117382 

LING

Semi-boneless Jumbo Ling Fillets	 Jumbo (21”+)	 LINGSB003	 —	 00037071117344	 40 lb. Net wt. — wood crate 

HERRING

Smoked Herring Fillets (Machine smoked)	 6” - 8” 	 HERR001	 —	 00037071117320	 10 lb. Net wt. — waxed carton 
Smoked Herring Fillets (Traditional wood smoked)	 6” - 8”	 HERR003	 —	 00037071117337	 10 lb. Net wt. — waxed carton

MACKEREL

Pickled split Mackerel, (Wild-caught), Vac-Pack Bag	 12” - 14”	 MAC003	 —	 00037071117351	 20 lb. Net wt. — carton 
Pickled split Mackerel in brine, (Wild-caught), Pail	 12” - 14”	 MAC001	 —	 00037071117368	 50 lb. Net wt. — plastic pail

Moisture content: 48-52%.	      Optimal storage/Merchandising: 35°- 38° F.      All product must meet our strict quality standards and the finished product is inspected for 
quality, moisture, and salt content to ensure that product specifications are always being met.

Light Salted 
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Herring FilletsSalted Cod 
Fillets

Ordinary Cure 
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A range of trim and salting options. Salted Ling  
Fillets




