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Boulogne



With over 190 kilometres of exceptional coastline, a wealth of dynamic and 
complementing ports and unique natural spaces, as well as more than 650 kilometres 
of waterways providing access to abundant resources, our Hauts-de-France region 
benefits from endless assets which promote the developing a strong and diverse 
fishery sector across the entire region: fishing, fish farming, mussel farming, fish 
hatchery, and soon oyster farming… 

This sector already represents more than 6,500 direct jobs. The fishing sector is 
particularly dynamic, with more than 30,000 of fresh fish recorded each year, generating 
a turnover upwards of 80 million euros. Furthermore, for many years now, Boulogne-
sur-Mer has been the leading fishing port in France in terms of both volume and value. 
Our seafood products are characterised by unrivalled freshness given the proximity of 
fishing zones, as well as by the remarkable diversity of species found in the fly way in 
the Pas-de-Calais strait.

Besides than fresh fishing, 328,000 tonnes of seafood products are processed in the 
Hauts-de-France region each year, mainly across the 150 hectares of the Capécure 
zone, which is dedicated to the fish farming sector and which is home to 141 businesses, 
making Boulogne-sur-Mer a unique processing and distribution platform in France and 
a European leader. 

Mussel farming, shore-gathering and fish farming are also leading way, and form 
an integral part of our identity. The Hauts-de-France region takes great pride in its 
seafood sector, and is committed to working alongside its professionals to preserve 
and develop their business.

The 2022 Seafood Expo Global, the first to be hosted in Barcelona, is a wonderful 
opportunity to promote the expertise and know-how of our region. We’re delighted to 
welcome you at the Hauts-de-France stand, and hope you have an excellent time at 
the trade fair!

Xavier BERTRAND
President of the Hauts-de-France Region

Marie-Sophie LESNE
Vice-President in charge of agriculture and agribusiness
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Au fil de saisons
Savourez les   
PRODUITS 
DE LA MER
de Boulogne-sur-Mer

Animation, promotion & communication de la 
filière produits de la mer de Boulogne-sur-Mer

Animation, promotion  & communication of the 
seafood product sector of Boulogne-sur-Mer

Animación, promoción & communicación del sector 
de productos del mar deBoulogne-sur-Mer

    www.boulogne-lamerendirect.com

Through the seasons 
Savour the   SEAFOOD 
PRODUCTS  of  Boulogne-sur-Mer

A lo largo de las estaciones
Saboree los  PRODUCTOS 
DEL MAR de Boulogne-sur-Mer
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2 bis, boulevard Daunou- BP 611
62231 BOULOGNE-SUR-MER CEDEX

boulogne-developpement.com

Contact : Denis Ludivine
+33 3 21 994 450
+33 6 70 625 721

ludivine.denis@boulogne-developpement.com

A professional, flexible, responsive and partnership tool, the role 
of the agency «Boulogne-sur-Mer Développement Côte d’Opale» 
is to support and develop businesses, the attractiveness and the 
economy of its territory. It is also an urban planning agency that 
provides technical support for the urban planning and development 
of the member intermunicipalities. 

BOULOGNE-SUR-MER DEVELOPPEMENT 
COTE D’OPALE
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15, rue Georges Honoré
62200 BOULOGNE-SUR-MER

jcdavid.fr

Contact : Philippe FROMANTIN
+33 3 21 873 831
+33 6 12 612 399

p.fromantin@jcdavid.fr

Herring, haddock, salmon… Carefully selected by JC 
David Establishments, each variety of fish is salted 
and smoked in the purest tradition of our Boulogne-
sur-Mer workshop, in the North of France.
Behind impressive red doors, forty “coresses”, 
the traditional wood-burning ovens nestled in the 
bowels of the building, are overseen by the “Masters 
Smokers”.

All stakeholders, employees, suppliers and partners comply with our ethical charter, 
a fundamental pillar of responsible development.

JC DAVID

• Smoked seafood
• Smoked herring

• Smoked haddock
• Smoked salmon

• Smoked mackerel
• Smoked cod

• Smoked prawns
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8/12, rue Saint-Vincent de Paul
62200 BOULOGNE-SUR-MER

les-sirenes-boulonnaises.fr

Contact : Florence DUQUESNE
+33 3 21 308 303
+33 6 99 557 923

f.duquesne@les-sirenes-boulonnaises.fr

Located in the heart of France’s most important fishing port, our 
company has excelled for more than sixty years in providing 
fresh high quality seafood from small fishing fleets.
We offer complete warranted services for regular shipments to 
the most demanding markets in Italy, Spain or France.
Our sixty years of experience and our skilled workforce assure 
that today we can provide the best expertise in the selection, 

processing and packaging of seafood. 

LES SIRENES BOULONNAISES

• Fresh fish
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4, rue Pierre Remoleux
62200 BOULOGNE-SUR-MER

oceandelices.fr

Contact : Guillaume DUCAMP
+33 6 79 988 004

gducamp@oceandelices.fr

Océan Délices is specialized in the processing of seafood 
products. Based in Boulogne-sur-Mer (France’s leading 
fi shing port), the company offers a range of seafood products 
made from salmon or other fi sh such as stuffed salmon roasts, 
fresh fi sh tartars, gravlax. The 4000 square meters factory is 
BRC certifi ed.

OCEAN DELICES

• Fresh fi sh
• Rolles stuffed salmon

• Salmon tartar
• Delicatessen
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13, rue Haigneré
62200 BOULOGNE-SUR-MER

premiumiceland.com

Contact : Maic VIDAT
+33 6 30 022 164

direction@seafoodlink.fr

Official distributor of the PREMIUM OF ICELAND brand, 
based in Boulogne-sur-mer, the crossroads of Europe, we 
distribute all fresh, frozen, smoked, and prepared products 
of the PREMIUM OF ICELAND brand directly from boats 
and salmon farms. We manage through our logistics platform 
to manage sea, road and air freight. We are specialized in 
Gastronomy and provide access to high quality products. We 

have integrated fundamental steps into our processes in order to promote very high 
quality FRESH, FROZEN, SMOKED products. We have also developed a specific 
RECYCLE AND RECYCLABLE box with very high ecological, ergonomic, practical 
and resistant performance in logistics that we are opening for sale.

PREMIUM OF ICELAND

• Salmon filet
• Fresh fish

• Smoked haddock
• Smoked seafood

• Cod Loin
• Fresh fish

• Smoked oak salmon loins
• Smoked seafood
• Kasher tarama
• Delicatessen
• Red fish loins

• Fresh fish
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92, rue de Constantine
62200 BOULOGNE-SUR-MER

jacquesmaes.com

Contact : Eric BELLI
+33 3 21 306 266
+33 6 67 344 924

ebelli@jacquesmaes.com

Elaboration of frozen cooked meals with a strong gastronomic 
connotation. Dishes prepared with local products and seafood. 
Its clientele mainly concerns the «Delivery home», «Supermarket 
chains», «Catering», «Freezer centers» networks.

SNJ MAES

• Frozen cooked dishes
• Scallops

• Pancakes
• Gratin of the sea



Import export , producer, of frozen seafood products +MSC, 
ASC, PAVILLON France certifications. All frozen filsh filets, whole 
frozen fish, sardine, mackrell, whiting, dover sole, shelfish, red 
gurnard, mussel meat, shrimps, white fish filet, loins, portions, 
pieces, iqf, block ...
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46, rue Albert Lavocat
62200 BOULOGNE-SUR-MER

Contact : Patricia MAISONNAVE
+33 3 21 878 845
+33 6 85 033 943

p.maisonnave@stargelseafoods.fr

STARGEL SEAFOOD

• Frozen molluscs
• Squid

• Cuttel fish
• King scallops

• Salmon
• Seafood mixed

• Frozen fish
• Loins, portions, filet, bits and pieces/all fish
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UNIMA FRAIS- Atelier de cuisson 
Parc paysager de Landacres

62360 ISQUES

unima.com

Contact : Stéphane JACKIW
+33 6 71 279 702

stephane.jackiw@unima.com

As a pioneer and leader for more than 40 years, the UNIMA Group is the 
first and only company in the world to have successfully domesticated 
the Penaeus monodon species. Recognized internationally for its 
incomparable taste and quality, UNIMA shrimp is exclusive worldwide 
to be Label Rouge certified.  The Group’s aquaculture farms are located 
in vast areas behind the mangrove forests, a precious ecosystem 
for marine biodiversity. For its cooking plant, the UNIMA Group has 

settled in the landscaped park of Landacres (the first Industrial Development Zone to 
have been classified ISO 14001 in Europe), near Boulogne-sur-Mer.  

UNIMA

• Frozen shell-fish
• Range of Raw frozen shrimp from MADAGASCAR UNIMA SELECTION 800g: 

WHOLE RAW FROZEN SHRIMP ORGANIC & LABEL ROUGE 
PEELED AND DEVEINED FROZEN ORGANIC SHRIMP 

RAW FROZEN BODY PEELED SHRIMP ORGANIC & LABEL ROUGE
• Cooked shrimp LABEL ROUGE from MADAGASCAR, organic & ASC

• Fresh shell-fish



High value added and freezing of seafood co-products intended 
for industry. Manufacture of fish meat, bits and pieces, freezing 
in blocks, interleaved of fillets and pieces of fillets.
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200, rue Vanheeckoet
62480 LE PORTEL

valofish.fr

Contact : François MEURICE
+33 3 21 872 913

f.meurice@valofish.fr

VALOFISH

• Frozen fish
• Salmon

• Cod
• Saithe

• Salted Cod
• Surimi

• All Seafood
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Cockles ‘a la mariniere’ (serves 4)
by Jackie Masse, chef at ‘La Terrasse’ restaurant in Fort-Mahon-Plage, France

Ingredients 
• 2 kg cockles
• 1 onion
• 50g butter
• 150 ml white wine
• 1 bouquet garni (or mixed herbs)
• Salt, pepper, ground nutmeg

Method 
Peel and finely chop the onion. In a casserole, melt the butter, add the onion, add the wine, the bouquet garni 
and bring to the boil. Add your cockles. Season, cover and cook for 1 to 2 minutes. Stir for a few seconds and 
then serve. Bon appétit!

A few cooking tips 
- Always cook your cockles in individual casseroles. Cockles tend to detach easily from their shells.
- You should always save the cooking juices for later. You could add a bit of butter, flour (25g each) and 200 
ml of double cream for example and get a delicious topping sauce. 
- Cockles blend perfectly with glasswort. Bon appétit!
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The abuse of alcohol can harm your health. Please use in moderation. 

Dover sole roulades (serves 4)
by Jackie Masse, chef at ‘La Terrasse’ restaurant in Fort-Mahon-Plage, France

Ingredients
• 4 Dover soles (250g each)
• 1 leek
• 1 bunch of fresh parsley
• 100 ml of fish broth
• 100 ml of heavy cream
• 75g of butter
• Spices, at your convenience: salt, pepper, paprika, cumin, curry, ginger etc.

Method 
First step: prepare the crushed parsley roots. Peel and cut the parsley roots. In a small saucepan, cook 
in boiling water (a cup) until evaporated. Fry in 25g of butter. Stir in fresh minced parsley (just a branch).
2nd step: the sole rolls. Fillet your fish. Season each fillet and cover them with spices. Roll them, wrap 
them in cling film. Poach the dover soles ballotines in boiling water and cook for 8 to 10 minutes. When the 
roulades are cooked, cut them in half. 
3rd step: steamed leeks. Chop a leek. Fry 3 to 4 min with 25g of butter and 1 tbsp of water. 
Last step - the velvety sauce. Bring 100 ml of fish stock to a boil. Reduce for 5 mins. Add 100 mills of heavy 
cream and thicken with a “roux” (25g of butter and 25g of flour). Add salt and pepper.
Presentation 
Place the mash/crushed parsley in the centre of the plate. Garnish all around with the sauce and leeks. 
Display the Dover sole roulades - The sauce can be embellished with mussels or cockles. Bon appétit!
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TASTE THE BEST OF HAUTS-DE-FRANCE SEAFOOD !



Lobster tails with shellfi sh sauce (serves 2)
by Jackie Masse, chef at ‘La Terrasse’ restaurant in Fort-Mahon-Plage, France.

Ingredients
• 2 lobsters
• A medium sized potato
• 1 onion
• 1 clove of garlic
• 2 tbsp. heavy cream
• 1 tbsp. tomato purée

• Olive oil for cooking
• 1 bay leaf
• 25g butter/25g fl our for the “roux”
• Whiskey (optional)
• Aromatic herbs
• Salt, pepper

Method
How to cook the lobster and the potato. Boil the whole potato. In the meantime, put the lobsters to 
sleep (15 min in the freezer), and then put them in the pot of boiling water head-fi rst (+ salt, + bay leaf) 
for 20 min. After boiling, peel them; save the tails (meat), caudal fi n (also called telsons), and heads for 
later, when dressing the place. Us the rest of the shell to make the lobster sauce. 
Preparation of the lobster sauce. Fry a chopped onion with a drizzle of olive oil. Add the shells, crushed 
garlic, and fl ame with whiskey (that’s optional). Add the tomato puree then 700 ml of water and simmer 
for abt 30 minutes. Strain the juice. Bind with a “roux” (25 g of fl our and 25 g of butter melted in a pan). 
Add 2 tbsp. of heavy cream. 
Presentation
Slice the potato (2 large slices needed). Pan fry them and the lobster tails with a drizzle of olive oil for 2 
min. Add a bit of seasoning. Fill each plate with sauce; arrange a slice of potato in the centre, then place 
the lobster tail on top of it. Decorate with the heads and shells. Add aromatic herbs (chives, chervil, etc.). 
Bon appétit!
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TASTE THE BEST OF HAUTS-DE-FRANCE SEAFOOD !

The abuse of alcohol can harm your health. Please use in moderation. 



NORD FRANCE INVEST
THE INVESTMENT PROMOTION AGENCY 
FOR HAUTS-DE-FRANCE
Espace International, 299 boulevard de Leeds 
59777 LILLE - France
PHONE +33 (0)3 59 56 23 00  
E-MAIL nfinvest@nfinvest.fr
www.nordfranceinvest.com

FINANCED BY

FOR YOUR NEXT DEVELOPMENT, 
CHOOSE HAUTS-DE-FRANCE
2nd most attractive region in EU for manufacturing investments  
(EY 2021). We assist you on each step of your project:

ANALYSIS & 
INFORMATION GATHERING

Data on your sector
& the broader business
environment
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CUSTOMIZED SOLUTIONS

Real estate
solutions

Talent
identification

Partnerships
& acquisitionST

EP
 2

SELECTING & FACILITATING

Site
visits

Your interface
with French
authorities

Government
assistance & 
support
programmesST

EP
 3

GROWTH & FOLLOW-UP

Be part of the
ecosystem

Continued
supportST

EP
 4



THE HAUTS-DE-FRANCE SEAFOOD INDUSTRY 
IN A FEW KEY FIGURES

10 billion euros of turnover per year

53,000 employees

1,300+ businesses

Tonnage unloaded in Hauts-de-France in 2020: 27,859 tonnes
120+ ships, from 4- to 55-metres

600+ marine workers on-board

400+ shore pickers

The continental fish farming culture in a few key figures :

8,000 tonnes per year, equivalent to 20% of national production

The mussel farming culture in a few key figures : 

3,000 tonnes of mussels produced each year

6.3 million euros in turnover per year

80 direct jobs

250+ seasonal and indirect jobs

BOULOGNE-SUR-MER

Largest fishing port in France
Leading European centre for seafood processing, distribution and sales

380,000 tonnes distributed and/or processed per year

140 businesses, totalling 5,000 direct jobs

70+ species unloaded each day

250,000 m3 of sub-zero cold storage
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