
Premium wild-caught Alaskan Sablefish (Black Cod) marinated in traditional Saikyo miso sauce from Kyoto, Japan. Our recipe contains no
preservatives or additives, allowing the richness of the fish and the authenticity of the miso to shine.

NET WT. 12 oz (340 g)  ·  3 PIECES, VACUUM PACKED  ·  UPC 8 60000 50526 0  ·  WILD CAUGHT · PRODUCT OF JAPAN
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Reheat from frozen · keep frozen at 0°F (−18°C) or
below
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Saikyo Miso Marinated Black Cod (Alaskan Sablefish)

Fukuichi Premium Seafood

Wild caught · Product of Japan

SPECIES

PREPARATION

Responsibly sourced wild-caught Alaskan sablefish

Fully cooked, frozen · ready to eat

Air fryer from frozen: preheat 325°F, remove from the vacuum pouch, wrap in foil, cook 15–18 min, then unwrap at 400°F
for 3–5 min. Also bake or microwave. Heat to an internal temperature of 165°F before serving.

Contains: Fish (Sablefish), Soy

Processed in a facility operating under a HACCP program; BRC third-party certified, audited annually.
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Samples and wholesale pricing available upon request. Values marked TBD are pending confirmation.
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SAIKYO MISO MARINATED
BLACK COD (ALASKAN SABLEFISH)
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PRODUCT NAME 

BRAND

ORIGIN 

COOKING 

ALLERGENS

FOOD SAFETY
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