
Signature Proteins

Our Promise:

Versatile Across Menus:
This protein adapts effortlessly
to any dish. Use our breakfast
links to kickstart the day, offer
patties for hearty meals, grill
bratwurst for bold flavor, or
blend minced product into
meatloaf, salads, and soups—
your creativity sets the limit.

Sustainably Sourced for Peace of Mind:
Harvested from thriving natural waters,
it’s an eco-friendly option that aligns with
your sustainability goals and satisfies
environmentally aware buyers.

Premium Quality You Can Taste: Wild-
caught and crafted for excellence, our fish
delivers superior flavor and nutrition,
giving your kitchen a competitive edge in
every bite.

Fully Traceable Assurance: Know
exactly where your protein comes from—
every batch traces back to the day, time,
and place of harvest, ensuring confidence
in quality and safety.

Nutritious and Wholesome:
Packed with omega-3 fatty acids
and high-quality protein, it’s a
health-conscious choice that
fuels your diners without
compromise— perfect for
institutions and families alike.

We guarantee you a versatile,
sustainable protein that delivers
robust nutrition straight from
nature’s best waters —ready to
meet the needs of your kitchen
and your diners

Looking for a protein that meets the diverse needs of your
kitchen while delivering exceptional quality and versatility?

Our wild-caught fish protein is designed to elevate your menus. From breakfast
staples to lunch and dinner mainstays to savory mixes, it’s the premium protein
your operation—and your diners—deserve.
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Available Flavors: Bratwurst Blend;  Southwest
Blend, Breakfast Blend and Chef’s Select

Wild Caught. No Limits!
This wild-caught protein brings a nutrient-rich edge and endless
culinary potential, sourced from fresh waterways with no limits
to how it can be prepared. It redefines natural protein standards
tailored for buyers like you: managers and chefs who demand
premium, digestible, low-allergen options that support muscle
health and satisfy discerning palates.© Impact Fisheries 2025 - Piedmont, MO



Signature Proteins

Ingredients: Chef’s Select
Whitefish (Hypopthalmichthys Molitrix, Hypopthalmichthys Nobilis),
TOCOBIOL ER (tocobiol, rosemary extract)(antioxidant)

Ingredients: Breakfast Blend
Whitefish (Hypopthalmichthys Molitrix, Hypopthalmichthys Nobilis),
Breakfast Seasoning (Dextrose, Salt, Pepper, Sage, Other Spices), Organic
High-Oleic Sunflower Oil, TOCOBIOL ER (Tocobiol, Rosemary Extract)
(antioxidant)

Ingredients: Bratwurst Blend
Whitefish (Hypopthalmichthys Molitrix, Hypopthalmichthys Nobilis),
Bratwurst Seasoning (Dextrose, Salt, Spices, and Silicon Dioxide added to
prevent caking), Organic High-Oleic Sunflower Oil, Tocobiol ER (Tocobiol,
Rosemary Extract)(Antioxidant)

Ingredients: Southwest Blend
Whitefish (Hypopthalmichthys Molitrix, Hypopthalmichthys Nobilis), Green
Chili, Lime Juice, Organic High-oleic Sunflower Oil, Red and Green Peppers,
Garlic Powder, Onion Powder, Black Pepper, Salt, Smoked Paprika,
Mustard Powder, Chipotle, Chili Pepper, Cayenne Pepper, Tocobiol ER
(Tocobiol, Rosemary Extract)(Antioxidant)

A great base to make your flavor creations. It can be used as an alternative
in any recipe that calls for ground beef, pork, or turkey. Perfect for high-
quality, easy meals, ensuring wholesome products for the whole family.

 Chef’s Select

 Bratwurst Blend

Our Breakfast Blend offers a mild, savory flavor profile perfect for breakfast
menus and beyond. Crafted from premium, wild-caught fish and seasoned
with a classic blend of sage, pepper, and spices, it provides chefs with a
versatile, better-for-you protein that works anywhere.

Southwest  Blend

A robust, Southwestern-style product made with high-quality fish and a
signature blend of bold spices, including green chilies, smoked paprika,
garlic, and onion. This coarse product delivers a mildly spicy, smoky flavor
profile with a hint of heat.

Breakfast  Blend

A traditional German-style bratwurst made with finely ground product and
a classic blend of savory spices, including white pepper, nutmeg, and
marjoram. Offering a juicy bite with authentic, mildly seasoned flavor. Ideal
for grilling or pan-frying.

Flavor Profiles Caught and processed in the Midwest.


