
BUYER RECOMMENDS
We have recently launched a new fully 
peeled Argentinian Rosso Prawn. Wild 
caught these lovely sweet king prawns 
are red when raw and offer a premium 
prawn to any menu.

February means Valentines day! A must 
for this months menu are our beautiful 
Colchester Oysters. The Oysters feed on 
the rich fertile waters around Mersea 
Island on the Essex Coast giving them a 
delicious and distinctive flavour that 
is believed to be one of the best 
in the world.

FISH &  
SEAFOOD February 2022  
 

LOBSTER 
We are currently in 
the Canadian season 
and this month Canada 
has seen particularly 
poor weather which has 
pushed up the price.  

SALMON 
Price has come down 
this month as demand 
eases off.

FROZEN LINES 
The impact of labour 
and transport costs 
plus supply issues sees 
increases in price 
across frozen lines.

BEST IN  
SEASON

February MaRkEt ChaNges



1. FROZEN WHITEFISH
In December we saw a whole area of China 
close fish processing factories which will 
have an impact on supply of fish fillets 
into the UK. Factories in China have 
also had high increases in the cost of 
manufacturing plus high shipment costs 
which are affecting the price of whitefish 
fillets. Buyers have also seen a reduction 
in the availability of Haddock which is 
pushing the price up further.

2. SCALLOPS
Parts of the US have imposed further 
restrictions on the landing of Scallops, 
increasing demand for imports. This has 
put pressure on other origins and seen 
reduced availabilty and higher prices 
on Scallops.

3. MUSSELS
There has been a reduction in the 
availability of Irish Mussels. Holland 
has been importing more to fill the gaps 
left by their reduction in supply and 
has reduced the availability in the 
UK. This combined with increased costs 
of production means we are seeing a 
significant increase in price on our 
frozen Mussels.

4. BLACK TIGERS
Black Tiger Prawns are mainly imported 
from Vietnam which has seen a big spike 
in cases of Coronavirus. The increase 
in cases has meant factory closures and 
reduced production, therefore reducing 
the availability of product.

5. SCAMPI
As with many food producers the 
increasing costs of oil, plastic, 
transport and labour is having an adverse 
affect on businesses. To ensure they 
survive they are having to pass these 
costs on. We have been advised that this 
is the case across our Scampi range. 
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7. WHITEFISH
The markets start to open up more 
mid January with increased landings, 
therefore as we move into February 
buyers are anticipating good supply 
on Cod, Haddock and Hake. February 
also historically sees good quality on 
Whitefish so it’s a good time of year to 
have on menu.

8. LOBSTER
We are currently in the Canadian 
season and this month Canada has seen 
particularly poor weather which has 
pushed up the price. Buyers are also 
finding that the Canadians aren’t holding 
as much stock as previous years which is 
pushing up the price further. The high 
price will continue until the start of 
the native season at the end of spring.

9. SALMON
We are seeing no normal patterns compared 
to previous years in the pricing of Salmon. 
With demand easing after the festive 
period, we have seen a slight reduction in 
price. However, weather in Norway continues 
to be a key factor in availability. It’s 
reported Norway, Iceland & Scotland are 
experiencing panic buying, sending prices 
up. Markets are very unpredictable and 
worth keeping an eye on.

6. SEABASS & BREAM
Our Seabass and Bream are farmed in 
Turkey. Seriously high temperatures in 
the country affected the fish mortality 
rate and has seen a 30% drop in volume. 
Increased labour and production costs 
including higher energy costs are seeing 
prices rise on frozen Seabass and Bream.


