
The Meat, Poultry & Fish Group
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Meat, meat products,
offal and poultry

B
Bacon, rashers
Bacon, gammon
Bacon, collar joint
Beef
Beef, mince
Beef, silverside
Beef, topside
Beef, sirloin
Beef, forerib
Beef, brisket
Beef, rump steak
Beef koftas
Beef kheerna
Beefburgers
Black pudding
C
Chicken
Chicken leg
Chicken wing
Corned beef
D
Duck

F
Faggots
Frankfurters
G
Goose
Grouse
H
Haggis
Ham
Hare
Heart, ox
Heart, sheep
Heart, pig
Heart, lamb
K
Kidney, pig
Kidney, ox
L
Lamb cutlets
Lamb, scrag and neck
Lamb chops
Lamb
Lamb shoulder
Lamb, leg
Liver, calf

Liver, pig
Liver, chicken
Liver, lamb
Liver sausage
Liver, ox
Luncheon meat
M
Meat paste
Mycoprotein
O
Oxtail

P
Pate
Pheasant
Pigeon
Polony
Pomfret
Pork
Pork, belly rashers
Pork chops
Pork, leg
R
Rabbit

S
Salami
Sausages, beef
Sausages, beef and pork
Sausages, pork
Saveloy
Stewed steak
Sweetbread
T
Tongue, ox
Tongue, lamb
Tongue
Tripe
Turkey
V
Veal cutlet
Veal fillet
Venison
W
White pudding

O
Oysters
P
Parrot fish
Pilchards
Plaice
Pollack
Prawns
R
Red Snapper
Redfish
Rock salmon
Roe, herring
Roe, cod
Rohu
S
Saithe
Salmon
Sardines
Scallops
Scampi
Shark
Shrimps
Skate
Sprats
T
Trout
Tuna
Turbot
W
Whelks
Whitebait
Whiting
Winkles

Fish, fish products
and seafood

A
Ayr

B
Bacha
Bass
Bele
Bloater
Boal
Brawn
Bream
C
Carp
Catfish
Chital
Cockles
Cod
Coley
Conger eel
Crab
D
Dab
Dogfish
Dover Sole
E
Eel

F
Fish pate
Fish fingers
Fish cakes
Fishburgers
Flounder
H
Haddock
Halibut
Herring
Hoki
J
John dory
K
Kipper
Kalabasu
L
Lemon Sole
Lobster
M
Mackerel
Monkfish
Mullet
Mussels
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