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Belhaven Smoked Sea Trout
Product Images
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Description

This steelhead trout, also known as sea-reared trout, undergoes a meticulous smoking process to achieve its
exceptional quality. Carefully sourced from pristine waters, each fish is dry-cured for up to 48 hours before
being slowly smoked for 20-24 hours. During this time, Belhaven apply a special cure of salt, sugar, and rum,
imparting a unique depth of flavour that sets their cold smoked trout apart. The result is a superior product
with a delicate texture and a subtly sweet flavour profile, distinct from traditional smoked salmon.
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Additional Information

SKU 15201

Description

This steelhead trout, also known as sea-reared trout,
undergoes a meticulous smoking process to achieve its
exceptional quality. Carefully sourced from pristine
waters, each fish is dry-cured for up to 48 hours before
being slowly smoked for 20-24 hours. During this time,
Belhaven apply a special cure of salt, sugar, and rum,
imparting a unique depth of flavour that sets their cold
smoked trout apart. The result is a superior product
with a delicate texture and a subtly sweet flavour
profile, distinct from traditional smoked salmon.

Country of Origin Great Britain

Storage Instructions Keep Chilled.

About Producer

Belhaven Smokehouse is renowned for its commitment
to artisanal smoking techniques and exceptional quality
seafood products. Located in the picturesque coastal
village of Belhaven in East Lothian, Scotland, this
smokehouse has garnered a reputation for producing
some of the finest smoked fish available.

Additional Information

At Belhaven Smokehouse, traditional methods are
combined with modern expertise to create an array of
smoked delicacies, including salmon, trout, haddock,
and mackerel. The smoking process involves carefully
selected wood chips, often sourced locally, which
impart a rich and distinctive flavour to the fish.

Allergens Fish

Energy (Kcal) 110

Energy (KJ) 460

Fat 2.9

of which saturates 0.6

Fibre 0.1

Protein 21

Salt 0.17

Ingredients Trout (FISH (96%)), Salt, Sugar, Oak Smoke

Size 500g

Pack Size 1
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Brands Belhaven Smokehouse
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