NORDISH

Nordish

Nordish is a new range of fish dishes from the Danish manufacturer of frozen foods, Rahbekfisk
A/S. The dishes in the Nordish range are made according to some of the most significant
principles of the New Nordic Kitchen.

The varied climate is what makes Nordic cuisine so special. Each of the four seasons offers its
own, unique tastes with a huge variety of ingredients from the Nordic woods, beaches,
mountains and waters. The predominately cool climate slows the pace of growth, giving all raw
materials time to develop their own distinct and intense taste.

Salmon fillet en croute

Prime fresh Norwegian salmon fillets in a delicious and distinctive wheat beer sauce with
root vegetables. Wrapped in crisp original butter pastry and sprinkled with parsley and
tomato.

v' Butter enriched puff pastry product with Nordic ingredients
v" Delicious taste and fragrant scent
v' Oven ready
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Haddock loin en croute
Prime fresh haddock loins in a delicate, fresh apple cider sauce with apples and shallots.
Wrapped in crisp original butter pastry and sprinkled with dill.

v' Butter enriched puff pastry product with Nordic ingredients
v" Delicate and fresh taste
v Oven ready




