
FISH017 Sliced Smoked Salmon Side (skin on) (chill

*FISH017*
Pack Size: X KILO                   

Details: Traditionally double oak-smoked for 24 hours in  
the smoke house over smouldering oak chips. D-cut, skin   
left on with dark meat removed.                           
*When ordering this product, please note that it is sold  
by weight (X KILO) so leave the quantity as 1, click on   
the speech bubble and leave clear instructions about what you require as a message.   

All product information is correct at time of upload.  Information may change so please
check the packaging before use.

If allergen information is not presented here, please obtain it from the product packaging
or speak with our QA Department.


