
•Ready to eat, just thaw 

and serve

Product Code                                                                 1549

Description                      Hot Smoked Mackerel (Plain)

Case Size                                                        10 lb (4.54 kg)

Purchasing Unit                                                    1 x 10 lbs

UPC/SCC        0-62763-01549-3 / 100-62763-01549-0  

Product Code                                                                 1557

Description             Hot Smoked Mackerel (Peppered)

Case Size                                                        10 lb (4.54 kg)

Purchasing Unit                                                    1 x 10 lbs

UPC/SCC        0-62763-01557-8 / 100-62763-01557-5  

Comeau’s Sea Foods Smoked Mackerel combines 
old-world craftsmanship, modern technology and 
high quality wild-caught Atlantic mackerel to create 
a delicious ready-to-eat product.  They come in both 
plain and peppered varieties.  No chemicals are used 
in the smoking process.  Natural wood smoke and 
our special process create a unique mild flavour.  

Smoked 
Mackerel

Preparation
& Handling 

Product Details

Ingredients
Plain: Mackerel, salt, natural hardwood smoke

Peppered: Mackerel, spices, salt, natural hardwood 
smoke

Keep Frozen prior to use. 

P.O. box 39, 60 Saulnierville Rd, Saulnierville, Nova Scotia, B0W 2Z0, Tel:(902)769-2101     comeausea.com •  info@comeausea.com




