
Brew’n’Battered
FishR I D I N G  T H E  C U R R E N T

This collection of Brew’n’Battered Haddock and Cod is 
made with a unique batter of beer flavour and a crispy 
coating once cooked. These are your perfect pub-style 
fish and chips or perfect for fish tacos. Simply cook 
from frozen. No mess or wasted product. Both from 
an MSC Certified Sustainable Fishery and Ocean Wise 
Recommended.

• Unique batter has a delicious beer flavour and crispy texture
• Cost effective portion sizes and no additional labour required
• Easy to cook, simply deep fry from frozen until golden brown 

and serve
• Great for fish’n’chips, fish tacos, pair with salads or rice

Recipe: Beer Battered Fish Tacos
Serves 2-4
10-12 small white tortillas
1 lb of 4 oz Haddock or Cod Portions 

Taco Toppings:
1/2 head green cabbage, finely 
shredded
1 red onion, diced

Directions:
(1) Combine the cabbage, onion, tomato, cilantro, parsley, jalapeño, lime juice and salt into a large bowl. Toss well. (2) Cook the 
battered fish to directions (deep fry). (3) To serve, assemble the tacos, add the cabbage slaw to a warm tortilla, add chopped or 
whole fried fish and top with sauce. 
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Fish’n’Chips

Fish Tacos

Toppits Item # Description Origin Pack

TV13916 Brew’n’Battered Cod Fillet, 4 oz Canada 2/5 lb

TV13270 Brew’n’Battered Haddock Fillet, 4 oz Canada 2/5 lb

TV13273 Brew’n’Battered Haddock Fillet, 8.5 oz Canada 2/5 lb

1 Roma tomato, diced
1/2 bunch of parsley, chopped
1/2 bunch cilantro, chopped
1 lime
1 small jalapeño, diced
Salt to taste

Sauce suggestion: 
Sriracha, Sour Cream, Avocado Crema


