
Available through the month of October 2022
Scientific name: Brosme brosme

SFC sources it from: Niceland Seafood (Iceland)

CODE: 581A - FILLET

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

B r o s m e  ( I c e l a n d i c  C u s k )

F u n  F a c t s : C o o k i n g :
Th is  f i sh  has  a  sweet
crab/ lobster  l i ke  f lavor  due  to
i t s  d ie t  o f  c rustaceans ,  squ id ,
and  other  inver tebrates .   

But tery  f lavor ,  w i th  a  f i rmer
texture  than  cod ,  or  haddock ,
mak ing  i t  more  versat i le  in  the
k i tchen ,  and  less  de l i ca te .

The  o i l  content  o f  I ce land ic
cusk  i s  s l i ght ly  h igher  than
other  whi te  f i sh ,  mak ing  i t  we l l
su i ted  for  pan- f ry ing ,  bro i l ing ,
bak ing ,  and  gr i l l ing .  The  f i l l e ts
are  a l so  tas ty  in  s imple  s tews
and chowders .

Of ten  caught  in  deep  waters  w i th
haddock  and  cod ,  I ce land ic  cusk
has  a  cod- l i ke  f i sh  head  and  an
ee l - l i ke  body .

Brosme grow to  a  max imum length
of  4  feet ,  and  we igh  in  max imum
at  rough ly  45  lbs .  The  vas t
major i ty  are  caught  a t  we ights
between 2  to  5  lbs ,  w i th  an
average  f i l l e t  we igh ing  8 -16  oz .

N ice land 's  Brosme i s  MSC-cer t i f ied
as  a  susta inab le  prote in .

Th is  i s  one  the  best  t imes  to
purchase  cusk ,  as  the i r  qua l i t y  i s
a t  i t s  peak  in  the  fa l l .   


