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From deep, clean fjords to your plate

When you put our cod on your plate you can rest assured that it has had a good 

period of growth and maturity. You can also rest assured that it will maintain a 

quality that will contribute to providing you with a wonderful meal.

For more information about Statt Torsk AS, see statt.no

In our waters, the fjords are cold, deep and clean, providing optimal conditions 

for cod farming. Here we live in and off nature – and know that we must take 

care of our livelihood. Therefore, it goes without saying that we must operate our 

aquaculture in the most sustainable way possible, with good fish health based on 

good marine conditions.

Stadlandet is known for harsh weather conditions, wild nature and 
rich traditions in fishing and aquaculture.



Cod provides a sea of possibilities

Perhaps you already have your own favourite cod dishes that you always come back 

to. If you should need a couple of new recipes, we are happy to share a few with you 

on the following pages. Please enjoy them!

The super freshness of our cod does nothing to diminish its popularity.

The meat of our cod is white and firm with a rich, flakey structure. Its fine and 

unique taste makes it suitable for many different types of side dishes and sauces. 

The fact that the cod can be pulled, roasted, baked and grilled also contributes to 

enhancing the taste experience and the variety of ways in which it can be used.

There are many reasons why it is popular to put 
cod on your dinner plate not only for everyday 
meals but also on festive occasions.



Ingredients for 4 people.
4 servings of cod loins or fillets 
of about 150 g to 180 g, 500 g of 
fresh spinach
2 tablespoons of butter
2 a clove of garlic
Half a yellow onion
Half a fresh chilli
1 lemon
Half a cucumber
1 pomegranate
1 bunch of coriander
1 teaspoon of liquid honey
3 a tablespoon of olive oil
Salt and freshly ground pepper

Pan-roasted cod loin with spinach and 
pomegranate sauce

Start by preparing the sauce. Remove the core 
of the cucumber and chop the cucumber 
into small cubes. Finely chop the onion, 
coriander and chilli, and mix it together with 
the cucumber, olive oil, honey, the juice of half 
a lemon, salt and pepper. Cool the sauce in the 
fridge.
Rinse the spinach and sizzle it in butter and 
finely chopped garlic until the spinach is 
tender. Add the juice of half a lemon and 
season with salt and pepper.
Season the cod pieces with salt and pepper and 
fry them well with butter on both sides. The 
cod pieces are ready when they have a golden 
and brittle crust.





Ingredients for 4 people.
800 g of cod without skin
2 carrots
1 leek
1 onion
1 shallot
1 dL dry white wine
The juice of 1 lemon
1.5 dL of cream
Salt and freshly ground pepper
Thyme or chives
Butter
2 tablespoon of flour

Cod fricassee 

Peel the carrots and clean the leeks, and cut 
them into slices. Roughly chop the yellow onions 
and shallots, and sizzle them in butter until they 
are golden.
Then add the leek and fry until golden and 
tender. Add the carrots and fry everything 
together for a couple of minutes. Add the flour 
and mix well. Then add white wine before 
pouring in the cream. Then season the mixture 
with salt, pepper and herbs. Let it simmer for 10 
minutes. Then add the juice of a lemon.
Divide the fish into medium-sized cubes and put 
them in the saucepan. Let it simmer on low heat 
for about 5 minutes. Serve the cod fricassee with 
rice or boiled potatoes.
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