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Multi-Compartment Delivery Vehicles Operating at Ambient, Chilled and Frozen Temperatures  
 

                    
 

EC, SFIA & EHO approved production and distribution facilities.  
 

Progress Way 
Mid Suffolk Business Park  

Langton Green  
Eye  

Suffolk IP23 7HU 
 

Tel: 01379 870 181 
(24 Hour Ordering Service) 

 

Fax: 01379 870 673 
 

E mail: sales@brownmay.com 
 

TO CONVERT MULTIPLY BY 

Grams to ounces 0.0353 

Grams to pounds 0.0022 

Kilograms to pounds 2.2046 
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Fresh Fish & Shellfish  

 

Brown & May daily source the best catch from, not only all over the UK, but 
international seas, to ensure a wide variety of both traditional and exotic 
species.  
 

  The fish can be prepared to your specifications by our team of skilled filleters 
and delivered to your door in temperature controlled vehicles, ensuring you 
receive the freshest fish and shellfish. All products are sourced from quality 
approved suppliers and meet current hygiene legislation requirements.  

 

Scottish Salmon  
 

We believe our fresh Scottish Salmon and Highland Smoked Salmon to be of 
the very best quality. 
 

Frozen Fish & Shellfish  
 

Brown & May stock an extensive range of frozen products including prawns, 
crevettes, whole fish, fillets, steaks and supremes, battered and breaded fish 
and shellfish products, plus many more.    
 

Other Seafood Products  
 

We also stock a range of smoked fish & shellfish products, marinated seafood, 
fish terrines and pâtes, caviar and soups.  

    

 
 Quality Food Wholesalers 

BROWN & MAY LTD. 
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Sustainability Policy 
 
Threats facing the marine resource have become increasingly apparent in 
recent years, and the most significant is, quite simply, from us. We are now 
fishing more from the sea than it is able to generate and around the world fish 
stock are in decline. As a result a number of measures to protect and ensure 
the future commercial viability of fish stocks have been introduced, on an 
international, national, regional and voluntary scale. 

 
Brown & May Ltd have over 25 years experience as a wholesale supplier of 
fish & shellfish. Throughout this time our associate company ï Brown & May 
Marine Ltd ï has also been in operation, whose expertise lies in natural fish 
resource and commercial fishing assessments. The combined experience of 
these companies gives us to have a high level of understanding of the threats 
facing commercial fish stocks, how best to ensure their sustainability, and how 
to pass on this knowledge to our customers. 
 
Our Approach to Sustainability 

 
Brown & May Ltd maintain continual awareness of the measures in 
place to ensure the continued sustainability of all fish stocks. We are 
committed to the following policies to contribute to the sustainability of 
the fish and shellfish we supply: 

 

 We source only healthy, adult fish stocks. Small size fillets, although 
popular as portions, are for the most part from immature fish that 
havenôt spawned. By removing them we also remove future year 
groups of the species. 

 Where possible, and if considered suitable by our own assessment, we 
source MSC certified species. 

 We source species targeted using non-destructive methods. 

 We avoid species caught through harmful or irresponsible fishing 
practices. 

 We promote and sell local and seasonal produce. 

 We avoid species during sensitive periods ï i.e. spawning times. 

 We are actively involved in the monitoring and conservation of pressure 
stocks and endangered species. 

 We source farmed fish from small scale responsible farmers wherever 
possible. 

 We promote sustainable alternatives. 

 We support local fishermenôs associations and cooperatives. 

 We subscribe to the Seafish Responsible Fishing Methods Scheme 
and monitor the fishing methods used in our supply chain. 

 
Brown & May Ltd participate fully in the development of future practices 
which will further enable the continued sustainability of fish stocks. 
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Seasonality 
 

Just like most other foods produced, fish is subject to seasonal variations in both availability 
and quality. The table below provides a quick reference guide whereby the months filled in 
green are when each species is usually available. However, some farmed fish is available all 
year round so please ask any member of the team if you have any questions. 
 

FLAT FISH Jan Feb Mar April May June Jul Aug Sept Oct Nov Dec 

Brill             

 Halibut             

 Plaice             

 Skate             

 Dover Sole             

 Lemon Sole             

 Turbot             

 WHITE FISH Jan Feb Mar April May June Jul Aug Sept Oct Nov Dec 

 Bass             

 Cod             

 Conger Eel             

 Coley             

 Red Gurnard             

 Haddock             

 Hake             

 Huss / Dogfish             

 John Dory             

 Ling             

 Monkfish             

 Grey Mullet             

 Red Mullet             

 Pollack             

 Red Sea Bream             

 Whiting             

 OILY FISH Jan Feb Mar April May June Jul Aug Sept Oct Nov Dec 

 Herring                         

 Mackerel             

 Pilchard / Sardine             

 SHELLFISH Jan Feb Mar April May June Jul Aug Sept Oct Nov Dec 

 Cromer Crabs             

 Langoustine             

Local Lobsters             

 Brancaster Mussels             

 Native Oyster             

 Pacific Oyster             

 Prawn             

 Scallop             

 Squid             

 Cuttlefish             
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Fresh Fish & Shellfish 
 

 
 

Salmon & Trout 

Scottish Salmon  Finest Salmon from the Scottish Highlands. Available year round as whole fish, sides, 
steaks and supremes. Alternatives: Organic Salmon, Rainbow Trout, Sea Trout. 
 

Organic Salmon  Prime organically farmed Scottish Salmon. Available year round as whole fish, sides, 
steaks and supremes. Alternatives: Salmon, Rainbow Trout, Sea Trout. 
 

Rainbow Trout  Successfully farmed, rainbow trout is great value and delicious in a variety of dishes, 
especially over spring and summer. Alternatives: Sea Trout, Salmon. 
 

Sea Trout  Also known as Salmon Trout or Ocean Trout. Wild Sea Trout is best available from 
March to August, although recent success at farming the species has widened 
availability. Alternatives: Salmon, Rainbow Trout. 
 

 

Freshwater Fish 

Catfish White flesh of firm texture and mild taste. Available year round. Alternatives: Cod, 
Carp 
 

Carp Carp meat is low in fat, firm in texture and off-white in colour with a mild flavour.  
Available over summer. Alternatives: Perch, Pike. 
 

Pike 
 

A bony fish so best filleted, Pike flesh is tender with a subtle flavour. Good availability 
in late winter, early spring. Alternative: Zander  
 

Zander 
 

A river fish and a member of the Perch family. Good availability year round.  
Alternatives: Perch, Pike.    
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Flat Fish  
 

Brill A large flat fish resembling Turbot, Brill is a less expensive alternative, with slightly 
softer, sweeter tasting flesh. Readily available over summer. Alternative: Turbot.  
 

Dabs A small, inexpensive flat fish, dab is good grilled, or crumbed and fried. Availability is 
best over spring. Alternatives: Plaice, Flounder.  
 

Dover Sole The much appreciated Dover Sole has a delicate flavour and its flesh is crisp and 
lightly textured but firm enough to hold together when cut into. Fantastic in a variety 
of recipes. Whole fish and fillets are available year round. Alternative: Lemon Sole.  
 

Flounder European Flounder are best bought in summer or winter, either whole or as fillets. 
Alternatives: Plaice, Dab.  
 

Greenland Halibut A cheaper alternative to the pricier Halibut, Greenland Halibut has a dense white 
flesh and a sweet flavour. Popular with the Japanese for use in sushi or sashimi, or to 
marinate and grill. Available year round. Alternatives: Halibut.  
 

Halibut A delicately flavourful flat fish with firm, tight ï grained creamy-white meat. Generally 
a cheaper alternative to turbot, halibut is extremely versatile and can be substituted 
for a variety of fish. Alternatives: Turbot, Brill.  
 

Lemon Sole Confusingly a variety of Plaice, the subtle, sweet flavoured flesh is delicious cooked 
on the bone or as fillets. Availability is good over summer as fillets or whole fish. 
Alternatives: Plaice, Dover Sole, Witch.   
 

Megrim Fashionable in Spain, Megrim is of the same family as Turbot and Brill. It has a 
sandy-brown dark side and can be made into fish soup, or eaten as fried 
breadcrumbed fillets. Good availability early summer. Alternatives: Witch, Plaice, 
Lemon sole.  
 

Plaice Recognisable by the distinctive orange spots on its upper side, plaice has soft, 
delicately flavoured flesh and is available whole or as fillets year round.  
Alternatives: Lemon sole, Megrim, Flounder, Dab.  
 

Turbot A highly regarded and very tasty fish, with firm, white flesh. Available all year in fillets, 
steaks or whole. Alternative: Brill. 
 

Witch From the same family as Lemon Sole and Plaice, Witch is similar to that of Dover 
Sole. Alternatives: Lemon Sole, Plaice, Megrim.  
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Round Fish  
 

Cod A great white fish with succulent flaky flesh. Available year round.  
Alternatives: Haddock or any species belonging to the Cod family.  
 

Conger Eel Conger Eel is excellent baked or grilled, and often used in soups and stews on 
account of its slightly tough meat. It is also available jellied or as smoked fillets. 
Best availability over summer. Alternative: Dogfish 

 

Dogfish Also known as Huss or Rock Eel, the flesh is firm and pink. Best availability between 
July and September. Alternative: Shark  
 

Grey Mullet Grey Mullet has a lean flesh, similar to Sea Bass. It has a firm, rather than flaky 
texture and is great barbequed, grilled, or steamed. Available year round but best 
between June and August. Alternatives: Sea Bass or Bream.       
 

Gurnards Gurnard is a flavoursome fish with firm textured flesh. Best available over spring and 
late summer. Alternatives: Any species belonging to the cod family.  
 

Haddock A member of the Cod family, Haddock is similar in flavour, although slightly sweeter 
and has smaller muscle flakes. Available year round. Alternatives: Any species 
belonging to the cod family.  
 

Hake A deep sea member of the Cod family, with a subtle, milder flavour than its more 
popular relative. Hake is great as steaks or loin supremes, and has very few bones.    
Alternatives: Any species belonging to the cod family.  
 

John Dory A firm textured white-fleshed fish with a mild, sweet flavour and low fat content. The 
bones add great flavour to soup stock. Available throughout the year.  
Alternatives: None 
 

Ling Again, a member of the Cod family, Ling has firm, white flesh with a good flavour.  
Generally available year round. Alternatives: Any species belonging to the Cod 
family.  
 

Monkfish Monkfish tail meat has a firm and meaty, yet tender quality and a delicious sweet, 
delicate, Lobster-like flavour. Available year round. Alternatives: Skate for texture, 
Lobster in terms of flavour.   
 

Pollack Similar to Coley, Pollack has a good taste and firm flesh. Good availability after 
February. Alternatives: Any species belonging to the Cod family.  
 

 
 
 

 


