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Andy Coulbeck has worked in seafood 
throughout his life, starting in his father’s firm 
at the age of 16. Early in his career he learnt 
all about salmon by working with renowned 
local expert, Jack Carlisle Smith. When he 
and Louise came to set up their new business 
in 2000, they named it JCS Fish in honour of 
Andy’s old mentor.

Today, JCS Fish is still in Grimsby and still 
focused on salmon. In our BRC AA-Grade 
accredited factory we create products that 
make this delicious fish easy and enjoyable 
for everyone. Our customers rely upon us for 
quality and reliability and we’re proud of our 
many awards and our strong reputation for 
responsible practice. 

As we enter our third decade, we are happy 
to still be successful and growing in the great 
tradition of independent family businesses: 
with teamwork and respect for the individual 
contributions of everyone who works with us.
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BigFish™ is produced by JCS Fish, an 
independent family firm that has been 

specialising in fine quality salmon since 2000.  
Our founders, husband and wife team Andrew 
and Louise Coulbeck, are both from fish expert 

families and were born and bred in Grimsby, 
the home of great British seafood. 

WHO ARE WE?



544

RESPONSIBLY  
SOURCED

JCS Fish may be a small family business but we’re 
big on standards – when we talk about sourcing 

‘responsibly,’ we mean it.

We have always taken a strong, active 
approach to our environmental and ethical 
responsibilities.  Our factory is certified to 
BRC AA-Grade and Organic Food Federation 
standards. We have an internal Sustainability 
Group which is tasked with seeking continuous 
environmental improvement for our business, 
structured around targets set by the Investors 
in the Environment programme.

Because we buy all our fish direct from 
producers we trust, we can insist on the best. 
Our focus is on a combination of quality 
with responsible production and traceability 
from farm to factory door. Our suppliers 
must demonstrate careful environmental 
management and animal welfare, as well as 
proper business practice and due care for 
people and local communities. 

JCS Fish is a chain of custody supplier within 
the GlobalG.A.P. (GGN) and Aquaculture 
Stewardship Council (ASC) programmes for 
sustainable aquaculture practice.  We are an 
RSPCA assured supplier.  We are also extremely 
proud that in 2019 BigFish™ was the first UK 
brand to commit entirely to using salmon which 
is either GGN-certified or Organic.  All our 
sourcing is made transparent through our listings 
on both the Ocean Disclosure Project (ODP) and 
FishChoice websites.

OF OUR FISH IS RESPONSIBLY  
SOURCED AND ACCREDITED

100%
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OUR FROZEN  
RANGE

PREPARED FROZEN  
FILLETS 

We’ve been flying the flag for frozen for many years.  As an entirely 
natural process, freezing has been used to preserve food for 

centuries.  It is also a brilliant way to maintain taste, nutritional value 
and quality without artificial preservatives.  

Frozen food helps to cut food waste and even out fluctuations in seasonal supply. Stocking 
attractive products like BigFish™ frozen allows you to maintain a strong range without the 

complications of managing high value, short date products in the chiller.

AS WE LIKE TO SAY,  
FROZEN IS THE NEW FRESH!

Our flagship frozen fillet range is made with 
the finest Atlantic salmon and loch trout, slow 
grown, then delivered direct from our selected 
Scottish suppliers.  We process within hours 
and fast freeze in our state-of-the-art  
spiral freezer. 

Boneless and ready to eat, our fillets take 
the fuss out of enjoying salmon. They can be 
cooked in various ways - straight from the 
freezer - in as little as 2½ minutes. Healthy, 
full of protein and rich in Omega3, our clever 
packaging means you can safely store them 
alongside other types of product.

As well as plain fish that is perfect for recipe 
cooking at home, we also make our signature 
marinated fillets in three exciting flavours and 
a popular certified Organic salmon fillet.

The range:
 Natural Salmon Fillets
 Loch Trout Fillets
 Salmon Fillets with Sweet  

Chilli marinade
 Salmon Fillets with Garden Mint marinade
 Salmon Fillets with Eastern Thai  

Spice marinade

 Organic Salmon Fillets
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FISH CAKES SALMON BITES
Our tasty frozen fish cakes are available in two varieties, both 

offering a generous portion of Atlantic salmon with sweet potato 
– an unusual but excellent combination! Rich in Omega3 and free 

of artificial additives, they are perfect for a convenient  
and healthy light meal.

Our breaded salmon bites are the BigFish™ salmon alternative 
to scampi!  Delicious chunks of quality salmon fillet in a natural 

crispy crumb, without additives.

98

GRIMSBY 
  DOCK  
     TOWER

The range:
 Two Salmon & Sweet Potato 

Fish Cakes
 Two Thai Salmon & Sweet 

Potato Fish Cakes

The range:
 Salmon Bites in a plain Crisp 

Golden Crumb
 Salmon Bites in a Crisp 

Lemon & Pepper Crumb
 Salmon Bites in a Crisp Chilli 

& Lime Crumb
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FRESH FILLETS

PERFECTLY PREPARED AND 
READY TO GO, I LOVE THESE 
FRESH FILLETS FOR COOKING  
UP A FAB HEALTHY SUPPER  
IN MINUTES.” 
Rosie Knight, Financial Controller
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Convenient and delicious
Our perfectly simple fresh natural fillets 
are a wonderful starting point for all sorts 
of healthy meals.  Choose from fresh 
Salmon or fresh Loch Trout, both sourced 
in Scotland from carefully selected fish 
farms that are certified to the highest 
environmental and welfare standards. 
We supply these fresh fillets boneless but 
with the skin on, which helps to preserve 
their wonderful flavour and juicy texture.

For the ultimate convenience, we also produce 100% 
natural, fresh chilled portions of our responsibly-

sourced Atlantic Salmon and Loch Trout

BigFish™ farmed Atlantic Salmon portions are one of the most 
sustainable choices on the market, being certified to the GGN 

standard for sustainable aquaculture practice.

Picture: mindfulchef.com
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OUR HERITAGE  
IN SMOKING

Our family has been involved in fish smoking for many 
years, experience which we used to good advantage 
when we decided to set up a new smokehouse at our 

current factory in Grimsby.
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We use traditional techniques to make our 
award-winning smoked products, in a hygienic, 
food safe environment.  Our smoked fish is 
produced in small batches, with the fish cured in 
natural salt before being slowly smoked in our 
kilns using oak and other natural flavourings.

It is the perfect combination of tradition with 
modern technology - a way to safely produce the 
best smoked fish every time (and better for the 
Grimsby air too as little smoke can escape into 
the environment).

We offer both hot and cold  
smoked products.

WITH A LONG FAMILY HISTORY IN FISH 
SMOKING, IT’S SO EXCITING NOW TO 
BE ONCE AGAIN SMOKING OUR OWN 
FISH, WITH THE FLEXIBILITY THIS 
GIVES US TO CREATE EXCITING NEW 
FLAVOURS AND IDEAS.”
Andrew Coulbeck 
Founder and Managing Director
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HOT SMOKED SALMON
Our BigFish™ Hot Smoked Salmon is made with 

designated origin (PGI) status fish from Scotland, 
certified as responsibly sourced to the GGN standard 

for sustainable aquaculture. The fish is brined 
naturally without additional sugar then gently hot 

smoked, creating a deliciously, flaky fish with a rich, 
hot smoked flavour.
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THIS IS ONE OF MY ABSOLUTE 
FAVOURITES, SO FULL OF 
FLAVOUR.  AND BRILLIANT 
IN RECIPES TOO, MAKES AN 
UNBEATABLE PASTA!”
Louise Coulbeck, Co-Founder

Full of flavour
BigFish™ hot smoked Salmon and Loch Trout 
fillets are boneless and ready to eat straight 
from the pack. They have a delicious, flaky 
texture and can be enjoyed just as they are, in 
a sandwich or with a salad.  Or try them as a 
flavoursome ingredient for all sorts of recipes! 

Our Loch Trout is responsibly grown for us 
in Scotland and is a type of rainbow trout 
(Oncorhynchus mykiss) from the same family 
as Atlantic salmon and like salmon also 
healthily rich in Omega-3.



TRADITIONALLY  
SMOKED RANGE
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Traditionally Oak Smoked Salmon
Our multi-award winning Traditionally 
Cured Oak Smoked Salmon is made from 
responsibly sourced fish, traditionally cured 
and smoked in our own Grimsby smokehouse.

Available chilled with a use-by date of 21 days 
or frozen, with a 12-month shelf life.  

Traditionally Oak Smoked Loch Trout
Made from a strain of Rainbow Trout, slow 
grown for us in Scotland, this fish makes a 
superb smoked product, similar in character 
to smoked salmon but with a slightly  
sweeter flavour.

Produced in our own smokehouse, available 
chilled with a use-by date of 21 days or 
frozen, with a 12-month shelf life.  

A VERY LOVELY SMOKED SALMON, 
FIRM TEXTURE YET MELTS IN 
THE MOUTH BEAUTIFULLY. THE 
CURING IS SPOT ON AND SMOKE 
LEVEL FABULOUS...THE TEXTURE 
SHOULD REALLY BE COMMENDED 
AS THIS FISH IS OBVIOUSLY 
OF AN EXCELLENT QUALITY, 
ENHANCED BY THE CURE AND 
SMOKE. OUTSTANDING.”

Judging commentary,  
Great Taste Awards 2020

VIBRANT AND ENTICING 
TROUT. A BEAUTIFULLY 
BALANCED SMOKE IN 
BOTH AROMA AND TASTE. 
TENDER, CREAMY AND MELT 
IN THE MOUTH. A LOVELY 
AND CAREFULLY-PREPARED 
PRODUCT ”

Judging commentary,  
Great Taste Awards 2020

Winner of Two Great Taste Stars.
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SIGNATURE SMOKED 
RANGE

Our BigFish™ Signature range is the culmination of our family heritage and 
experience in smoked fish.  Made in the traditional way, with responsibly 

sourced fish which is cured and smoked for longer to guarantee a  
fuller flavour. 
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Signature Oak Smoked Salmon
Made with superior Atlantic salmon with designated origin (PGI) status 

from Scotland and certified to the GlobalG.A.P. (GGN) standard for 
environmental integrity and social responsibility.  Our fish are reared in 

cool, fast flowing sea lochs where they grow strong, muscular, delicious - 
and naturally rich in Omega-3.

Simply cured as whole salmon sides, smoked very slowly and finely sliced, 
with a unique character and full, rich taste.

Winner of a Silver Monde Selection Award, 2020 
Highly Commended in the Grocer New Product Awards, 2020 

A Great Taste Winner

Signature Oak Smoked Sea Trout
From a strain of rainbow trout which is slow 
grown for us at sea in Scotland - from the 
same family as salmon and also naturally 

rich in Omega-3, but with a distinctive, 
slightly sweeter flavour all its own.

In Grimsby, we simply cure whole trout 
sides with natural salt and slowly smoke for 

an extended period.  Finely sliced.

Winner of Best Smoked Fish,  
Quality Food & Drink Awards, 2019 

A Great Taste Winner

Signature Oak Smoked Organic Salmon
This special Organic Salmon is farmed for us in 
line with strict Organic Aquaculture standards. 
The fish are reared in low density cages with 

the highest possible welfare standards and fed 
purely on organic-approved natural ingredients, 
from sustainable sources which are GMO free.

In Grimsby, we simply cure whole organic 
salmon sides with natural salt and slowly smoke 

in the traditional way, using oak and other 
natural flavourings to give this product its unique 

character and full, rich taste.
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ACCREDITED FOR YOUR 
REASSURANCE

As a smaller business, we’re independent and fast on our feet - but 
that doesn’t mean cutting corners.  We have set rigorous, industry-
leading standards of production at our BRC AA-Grade accredited 

facility in Grimsby.

20

JCS Fish employs the latest techniques and 
technology to ensure both manufacturing 
quality and full traceability throughout the 
supply chain.  We know and understand the 
origin of every fish we use – where and how 
it was farmed, harvested and delivered to our 
door.  We also apply equivalent supply chain 
standards for any other ingredients we use.

Doing things right – for the right reasons - 
also means the assurance of our sourcing 
and environmental standards.  We require 
our Scottish suppliers to the Scottish Salmon 
Producers Organisation (SSPO) Code of 
Good Practice and we are a chain of custody 
supplier through GlobalG.A.P and the 
Aquaculture Stewardship Council.

SO, RELY ON US TO SUPPLY 
YOU WITH THE VERY BEST: 
GREAT QUALITY FISH 
EVERY TIME, ETHICALLY 
AND RESPONSIBLY 
SOURCED, ALWAYS.”
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PRICE LIST

SMALL ORDERS 
COURIER - < £1,000

LARGE ORDERS 
PALLET HAULAGE - > £1,000
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RANGE VENDOR PACK SKU BRAND ENGLISH DESCRIPTION DELIVERED 
PRICE 
(PACK)

RRP  
(PACK)

RETAILER 
MARGIN %

PACKS / 
CASE

CARTONS TEMP PACKS / 
CASE

LAYER 
QUANTITY 
(CASES)

PALLET 
QUANTITY 
(CASES)

CARTONS TEMP

FRESH 
PORTIONS 
(New)

56BFSP125GX2 Big Fish BigFish Fresh De-Scaled Scottish Salmon 
125g x2

£3.65 £4.99 27% Variable Poly Boxes Contains  
Ice Packs

40 3 24 Poly Boxes CHILLED  
(0 -5°C)

56BFTP125GX2 Big Fish BigFish Fresh De-Scaled Scottish Loch Trout 
125g x2

£3.65 £4.99 27% Variable Poly Boxes Contains  
Ice Packs

40 3 24 Poly Boxes CHILLED  
(0 -5°C)

HOT 
SMOKED

56BFSHP125GX2 Big Fish BigFish Hot Smoked De-Scaled Scottish 
Salmon 125g x2

£4.19 £5.99 30% Variable Poly Boxes Contains  
Ice Packs

40 3 24 Poly Boxes CHILLED  
(0 -5°C)

56BFTHP125GX2 Big Fish BigFish Hot Smoked De-Scaled Scottish 
Loch Trout 125g x2

£4.19 £5.99 30% Variable Poly Boxes Contains  
Ice Packs

40 3 24 Poly Boxes CHILLED  
(0 -5°C)

LIGHTLY 
SMOKED

56BFSLP125GX2 Big Fish BigFish Lightly Smoked De-Scaled Scottish 
Salmon 125g x2

£3.84 £5.49 30% Variable Poly Boxes Contains  
Ice Packs

40 3 24 Poly Boxes CHILLED  
(0 -5°C)

56BFTLP125GX2 Big Fish BigFish Lightly Smoked De-Scaled Scottish 
Loch Trout 125g x2

£3.84 £5.49 30% Variable Poly Boxes Contains  
Ice Packs

40 3 24 Poly Boxes CHILLED  
(0 -5°C)

FROZEN 
PORTIONS 
(New)

BFSPL250G-2 Big Fish BigFish Natural Skin-On Salmon Portions 
125g x2

£3.23 £4.79 33% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFTPL250G-2 Big Fish BigFish Skin-On Loch Trout Portions 125g x2 £3.23 £4.79 33% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFSOG250G-2 Big Fish BigFish Organic Skin-On Salmon Portions 
125g x2

£4.83 £7.99 40% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFSSC250G-2 Big Fish BigFish Sweet Chilli Skin-On Salmon 
Portions 125g x2

£3.53 £4.99 29% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFSMT250G-2 Big Fish BigFish Garden Mint Skin-On Salmon 
Portions 125g x2

£3.53 £4.99 29% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFSTH250G-2 Big Fish BigFish Eastern Thai Skin-On Salmon 
Portions 125g x2

£3.53 £4.99 29% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BITES 
(New)

BFBIT260G-1 Big Fish BigFish Salmon Bites 260g £2.09 £2.99 30% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFBITS260G-1 Big Fish BigFish Sweet Chilli Salmon Bites 260g £2.09 £2.99 30% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFBITL260G-1 Big Fish BigFish Lemon and Pepper Salmon Bites 
260g

£2.09 £2.99 30% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

(Frozen) – Cardboard Cartons
 0 - 33 cases – £60 Transport

 34 - 66 case – 2% Price Reduction

 67 - 99 cases – 2.5% Price Reduction

 100 - 131 cases – 3% Price Reduction

 Full Pallet (132 cases)  
– 5 % Price Reduction

(Chilled) – Poly Boxes
 0 - 6 cases – £60 Transport

 7-12 cases – 2% Price Reduction

 13 - 18 cases – 2.5% Price Reduction

 19 - 22 cases – 3% Price Reduction

 Full Pallet (24 cases)  
– 5 % Price Reduction

 Orders < £150 have a transport charge of £8.50 (inclusive of VAT)

 Orders  > £150 are inclusive of transport

For orders over £1,000 we can also use a pallet Haulier, 
usually Langdon’s
(Please Note Fresh and Frozen Products will need separate orders)

For low quantities we ship using with APC courier  
as per below:
(Please Note This is for Fresh and Frozen Combined, i.e. One order)
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PRICE LIST

24

RANGE VENDOR PACK SKU BRAND ENGLISH DESCRIPTION DELIVERED 
PRICE 
(PACK)

RRP  
(PACK)

RETAILER 
MARGIN %

PACKS / 
CASE

CARTONS TEMP PACKS / 
CASE

LAYER 
QUANTITY 
(CASES)

PALLET 
QUANTITY 
(CASES)

CARTONS TEMP

FISH CAKE 
(New)

BFSSPFC240G-1 Big Fish BigFish Salmon & Sweet Potato x 240g £1.79 £2.99 40% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

BFTSSPFC240G-1 Big Fish BigFish Thai Salmon & Sweet Potato x 240g £1.79 £2.99 40% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

D CUT 
SMOKED 
(Frozen)

9BFSMKSD100G Big Fish BigFish D Sliced  Smoked Salmon 100g £2.69 £4.49 40% Variable Poly Boxes Packed with 
Dry Ice

20 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

9BFSMKSD200G Big Fish BigFish D Sliced  Smoked Salmon 200g £5.09 £8.49 40% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

9BFSMKTD100G Big Fish BigFish D Sliced Smoked Loch Trout 100g £2.69 £4.49 40% Variable Poly Boxes Packed with 
Dry Ice

20 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

9BFSMKTD200G Big Fish BigFish D Sliced Smoked Loch Trout 200g £5.09 £8.49 40% Variable Poly Boxes Packed with 
Dry Ice

12 12 132 Cardboard 
Cartons

FROZEN  
(< -18°C)

D CUT 
SMOKED 
(Chilled)

BFSMKSALD100G Big Fish BigFish D Sliced  Smoked Salmon 100g £2.97 £4.95 40% Variable Poly Boxes Contains  
Ice Packs

100 3 24 Poly Boxes CHILLED  
(0 -5°C)

BFSMKTRT100G Big Fish BigFish D Sliced Smoked Loch Trout 100g £2.97 £4.95 40% Variable Poly Boxes Contains  
Ice Packs

80 3 24 Poly Boxes CHILLED  
(0 -5°C)

BFSMKSALD200G Big Fish BigFish D Sliced  Smoked Salmon 200g £5.69 £9.49 40% Variable Poly Boxes Contains  
Ice Packs

100 3 24 Poly Boxes CHILLED  
(0 -5°C)

BFSMKTROUT200G Big Fish BigFish D Sliced Smoked Loch Trout 200g £5.69 £9.49 40% Variable Poly Boxes Contains  
Ice Packs

80 3 24 Poly Boxes CHILLED  
(0 -5°C)

SIGNATURE 
SMOKED

8SIGSAL100G Signature Signature Smoked D-Cut Smoked Salmon 
100g

£3.54 £5.90 40% Variable Poly Boxes Contains  
Ice Packs

100 3 24 Poly Boxes CHILLED  
(0 -5°C)

8SIGTRT100G Signature Signature Smoked D-Cut Smoked Trout 
100g

£3.54 £5.90 40% Variable Poly Boxes Contains  
Ice Packs

100 3 24 Poly Boxes CHILLED  
(0 -5°C)

8SIGSAL200G Signature Signature Smoked D-Cut Smoked Salmon 
200g

£6.89 £11.49 40% Variable Poly Boxes Contains  
Ice Packs

80 3 24 Poly Boxes CHILLED  
(0 -5°C)

8SIGTRT200G Signature Signature Smoked D-Cut Smoked Trout 
200g

£6.89 £11.49 40% Variable Poly Boxes Contains  
Ice Packs

80 3 24 Poly Boxes CHILLED  
(0 -5°C)

8SIGSAL1KG Signature Signature Smoked D-Cut Smoked Salmon 
1kg

£20.99 £34.99 40% Variable Poly Boxes Contains  
Ice Packs

20 3 24 Poly Boxes CHILLED  
(0 -5°C)

8SIGTRT1KG Signature Signature Smoked D-Cut Smoked Trout 1kg £20.99 £34.99 40% Variable Poly Boxes Contains  
Ice Packs

20 3 24 Poly Boxes CHILLED  
(0 -5°C)

8SIGOS100G Signature Signature Smoked D-Cut Organic Smoked 
Salmon 100g

£4.77 £7.95 40% Variable Poly Boxes Contains Ice 
Packs

100 3 24 Poly Boxes "CHILLED  
(0 -5°C)"

8SIGOS200G Signature Signature Smoked D-Cut Organic Smoked 
Salmon 200g

£9.29 £15.49 40% Variable Poly Boxes Contains Ice 
Packs

80 3 24 Poly Boxes CHILLED  
(0 -5°C)

8SIGOS1KG Signature Signature Smoked D-Cut Organic Smoked 
Salmon 1kg

£27.89 £46.49 40% Variable Poly Boxes Contains Ice 
Packs

20 3 24 Poly Boxes CHILLED  
(0 -5°C)

SMALL ORDERS 
COURIER - < £1,000

LARGE ORDERS 
PALLET HAULAGE - > £1,000
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