Tapenade-topped saithe by Mowi

Generous, flaky saithe loins, cut from the best piece of the fish. Caught sustainably by MSC certified
fisheriesinthe north-east Atlantic Ocean. Saithe belongs to the cod family and has afirm texture and
mild flavour. Topped witharich layer of tapenade, itis attractivetothe eye aswellasto the palate. The
Mediterranean flavours of the tapenade combine beautifully with the mild flavour of the saithe.

Quick and easy to prepare in the oven, it makes a convenient and delicious meal centre.
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Product Information Preparation - from frozen

Scientific name:
Origin:
Sustainability:
Composition:
Range:

Product weight:

Shelf life:

www.mowi-lemmer.com

Pollachius virens

Caught in the north-east Atlantic Ocean (FAO 27)

MSC certified
Natural saithe loins topped with tapenade

Mediterranean
1759

Frozen -18°C: 18 months
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