
Available through the month of June 2022
Scientific name: Reinhardtius hippoglossoides

SFC sources it from: Niceland Seafood in Iceland (MSC-Certified)
First PO: Friday, June 3rd

SUSTAINABLY SOURCED BY SEATTLE  F ISH CO.

6211 E. 42nd Avenue  - Denver, CO 80216 - (303) 329-9595 - seattlefish.com - @seattlefishco
Please contact a Seattle Fish Co. Sales Rep to learn more about our products. 

F u n  F i s h  o f  t h e  M o n t h

G r e e n l a n d  T u r b o t

F u n  F a c t s : C o o k i n g :
I t s  d ie t  o f  sweet  c reatures
g ives  i t  a  sweet ,  ye t  mi ld  f lavor
s imi lar  to  ha l ibut ,  but  w i th  a
more  de l i ca te  and  sof t  tex ture ,
and  snow whi te  appearance
both  raw and  cooked.  

I t  i s  more  s imi lar  to  Ha l ibut  in
texture ,  but  more  de l i ca te  and
f lakey  ( l i ke  a  c ross  between
cod and  f lounder ) .  F i rm,  but
not  too  dense .

N ice land  suggests  pan-sear ing
the  f i sh  as  the  best  cook ing
method ,  but  i t  can  a l so  be
steamed,  baked ,  bro i led  or
served  raw.  

Th is  f i sh  ho lds  a  good por t ion
of  i t s  hea l thy  fa t  between the
sk in  and  f i l l e t .  

Green land  Turbot  i s  par t  o f  the
r ight -eye  f lounder  fami ly ,  wh ich
conta ins  the  At lant i c  and  Pac i f i c
Ha l ibut .  However ,  in  the  USA i t
has  to  be  so ld  as  "Green land
Turbot"  due  to  FDA regu la t ions .

They  look  s imi lar  to  At lant i c
Ha l ibut  except  for  hav ing  a
s t ra ight  la tera l  l ine  and  be ing
smal ler  in  s i ze .
 
I ce land  catches  decent  quant i t ies
of  the  spec ies  as  a  bycatch  f rom
March  through August ,  so  i t  can
be  so ld  f resh  vs  re f reshed.

Green land  Turbot  feed  on
prawns ,  f i sh  and  squ id  a t  average
depths  o f  500  to  1000  meters  but
can  be  found a t  depths  up  to
2 ,200  meters .   


