
Available through the month of August 2022
Scientific name: Lachnolaimus maximus

SFC sources it from: Beacon Fisheries (Gulf Coast)
First PO: Thursday, August 4th

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

H o g f i s h

F u n  F a c t s : C o o k i n g :
Hogf i sh  have  whi te ,  f l aky
f i l l e ts ,  wh ich  makes  them a
restaurant  favor i te .  

Th is  f i sh  i s  a  great  subst i tu te
for  a  t rue  Snapper  and  ho lds
more  mois ture  than  Amer ican
Reds .  

The i r  d ie t  g ives  them a  sweet ,
l i ght  f lavor .  

Hogf i sh  i s  de l i c ious  prepared
steamed,  sautéed ,  pan-
roasted ,  or  as  cev iche .  

Hogf i sh  get  the i r  name f rom the i r
long ,  hog- l i ke  nose ,  wh ich  the
hogf i sh  use  to  root  around in  the
sand to  f ind  bur ied  mol lusks  and
crustaceans .

These  f i sh  spend most  o f  the i r
t ime on  the  ocean  f loor  in  order
to  be  c loser  to  the i r  food .  

Wi th  a  d ie t  o f  She l l f i sh ,  Musse ls
and  C lams ,  the  natura l  sweetness
of  i t s  prey  lends  that
character i s t i c  to  the  f lavor  o f  the
Hogf i sh .  


