
© 2025 Euro USA Inc. eurousa.com | 800.999.5939

Mackerel

Mackerel has a rich, pronounced flavor. The meat is soft, flaky and moist. The outer
bands of dark, strong-tasting meat along the midline may be cut out for a milder flavor.
The raw fish looks grayish and oily but firms up and becomes off-white to beige when
cooked. The skin of fresh fish should have a nice sheen, and the eyes should be bright
and concave. Small scales cover the entire body and give the skin a velvety texture.
The mackerel’s distinctive coloring quickly begins to fade after the fish dies.

Product Details

Pack Size Various

Cooking Methods Bake, Broil, Grill, Poach Smoke

Texture Delicate/Medium

Flavor Full

Availability April - October

Scientific Name Scomber scombrus

Location Canada, Ireland, Netherlands, Norway,
Russia, UK, United States
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