
Brew ‘n’ Battered Cod
Excellent Source of Protein
No Skilled Labour Required
Delicious Taste and Texture

TOPPITS®
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• 
texture, with a natural bite.

• 100% yield results in no waste and no mess.
• 

labour is required.
• Easy to use product: simply deep fry from frozen state 

until golden brown and serve.
• Marine Stewardship Council® 

sustainable 

Cooking Method

Brew ‘n’ Battered Cod

301 Chrislea Road
Vaughan, ON L4L 8N4

Tel: 905-850-8900
Fax: 905-850-8910
info@toppits.com

www.toppits.com

Item Description Brand Origin Pack SCC

TV13916 Brew ‘n’ Battered Cod Fillets 4oz Toppits Canada 2/5 lb 10068689139166

www.msc.org
MSC-C-50679
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Deep fry: Deep fry from frozen state at 350°F (177°C) 
for 5-7 minutes or until done.
Convection oven: Preheat oven to 400°F (204°C). Place 
product on baking sheet, bake for 16-18 minutes.
Conventional oven: Preheat oven to 425°F (218°C). Place product on baking sheet,
bake for 18-20 minutes, �ipping the product half-way through baking. 
Note: Cook to an internal temperature of 158°F (70°C).

Experience traditional pub-style �sh and chips with Toppits
Brew ‘n’ Battered Cod. Coated with a delicious beer batter, this
consistent product is sure to turn heads with its amazing plate
presentation. Easy to use, simply place the frozen product into a
deep-fryer and cook until golden brown. With no mess, no waste
and no labour required, this product couldn’t be more e�cient.
Your customers will love the home-style look and taste of this 
English classic!

Ingredients: MSC Cod, Water, Wheat �our, Toasted wheat
crumbs, Modi�ed corn starch, salt, Modi�ed milk 
ingredients, Modi�ed Palm oil, Sugar, Baking Powder, Corn
Maltodextrin, Torula Yeast, Garlic Powder, Dried Beer (from
malted barley, Corn Syrup, Hops, Yeast), Yellow corn �our,
Colour, Guar gum, Spices, Arti�cial �avour, Soybean and/or
Canola oil, Sodium Phosphates. 


