
Foods From The Sea Channel Catfish Fillets  are a 
cut above other product on the market. They 
are produced from the same specie as the 
domestic catfish, but the special attention to 
the handling and the treatment of the fish 
makes it the best Catfish fillet on the market!   
Foods From The Sea Channel Catfish Fillets are 
live hauled to the production facility.  They are 
bled, processed, and immediately tunnel frozen.  
This special handling ensures that our fish has 
the freshest flavor.   Hand filleting ensures that 
the product is regular in shape and completely 
boneless.  Did you know that most Domestic 
catfish is “soaked” to add water weight?  Foods 
From The Sea Channel Catfish Fillet is true net 
weight and has no water retention agents 
added..  Inferior product may appear pink 
because of poor bleeding or may be chemically 
bleached. Superior handling gives our fillets a 
natural uniformly white color.   

Foods From The Sea Channel Catfish Fillet  is 
individually quick frozen, then size graded 3-5, 
5-7, 7-9, or 9-11 ounces per fillet.  It is then 
packed into a 15 pound master case.

Foods From The Sea Channel Catfish Fillet is a 
moist, mild fillet suitable for many applications.  
While the most famous preparation is cornmeal 
breaded and fried, chefs across the nation have 
found many exciting recipes for this fish!
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