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HELP WANTED: Fish Cutter 
Full-time, with benefits 
 
A high-end seafood company, Gulf of Maine Sashimi, seeks 
a Fish Cutter to contribute to fish products development. 
The Fish Cutter will use fish cutting techniques that tailor 
to high-end fish buyers and that utilize all parts of the 
fish.  
 
The position requires the following:  
• Adept at fish cutting. 
• Knowledgeable about fish products using multiple parts of the fish.  
• High attention to detail. 
 
Early stage tasks will focus on cutting fish, such as halibut, hake, cod, monkfish, and flounders 
according to customer specifications. Subsequent tasks include developing ready-to-eat fish 
products, such as super frozen sashimi cuts. As a member of a small team, this person will also 
assist in facility management and product pick-up and delivery. 
 
This is a salaried position and offers opportunity for advancement. We offer a generous benefits 
package, including but not limited to health insurance, paid time off, and short and long-term 
disability.  
 
Applicants must be currently authorized to work in the United States, be able to drive, and have a 
clean driving record.  
 
We are committed to providing equal access and equal employment opportunities in all terms, 
conditions, processes and benefits of employment without regard to race, color, religion, sex, 
sexual orientation, gender identity, national origin, age, disability, genetic information, or veteran 
status.  
 
Summary: This is a full-time, salaried position with a generous benefits package. 
 
To Apply 
Submit a statement of interest and qualifications to jobs@truefinseafood.com.   
 
About Gulf of Maine Sashimi 
Gulf of Maine Sashimi, Inc. has a passion for fish and the fishermen who harvest it. Our business and 
our passion emerge from the fundamental belief that buying and selling premium quality fish in 
harmony with what the ocean naturally provides benefits our customers, our harvesters, and the 
long-term environmental and economic sustainability of the region’s fisheries.  We work directly 
with fishermen to secure the highest quality seafood on the market, and we train our harvesters in 
best handling practices and guarantee premium prices to the boats in exchange for top quality 
seafood.  Our focus is on a diverse suite of finfish from the Gulf of Maine region, including flounder, 
redfish, mackerel, whiting, monkfish, tuna, squid, and more.  


