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• Major species only 

•• Alternatives 

Finding alternatives to species high 
in demand and low in supply is one 
of the challenges to seafood buyers 
these days. To make your job easier. 
the 'alternatives" column gives you 
flavour and texture profiles as follows: 

1. Delicate texture: Mild Flavour 
2. Delicate texture: Moderate Flavour 
3. Delicate texture: Full Flavour 
4. Moderate texture; Mild Flavour 
5. Moderate texture; Moderate Flavour 
6. Moderate texture; Full Flavour 
7. Firm texture; Mild Flavour 
8. Firm texture; Moderate Flavour 
9. Firm texture; Full Flavour  

Freshtive seasons are broken down 

as follows: 

Winter: December, January, February 
Spring: March, Apnl. May 
Sommer: June ,  July. August 
Fall: September, October. November  

Freshwater fish are sold fresh only 
in North Amencan markets 

	 No Catch 

• .1.4 Available 

• 4.4 Peak season 

• .04  Treatments available 

• Fc,ms a,a ■ lable 


