POLLOCK FILLET SKNLS BNLS

SEABEST | TPOUND

Sea Best wild caught pollock fillets are popular for
their mild flavor and a medium, flaky texture. The
neutral taste of pollock allows accompanying flavors
to infuse the flaky meat, and it adapts to the
seasoning and sauces it's cooked in. Each fillet is
individually vacuum packaged for optimal freshness
and convenience.
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PRODUCT BENEFITS
Wild Caught Individually Vacuum Package
ITEMID ALTERNATE ITEM #
00007539108269 7524162

MANUFACTURER
Beaver Street Fisheries



NUTRITION & INGREDIENTS

Nutrition Facts

Servings per container 40

4 Ouncell2

Serving size Gram About 1

fillet
|

Amount per serving

Calories 100
_%Daily\/alue*
Total Fat 1g 1%
Saturated Fat Og 0%
Trans Trans Fat Og 0%
Cholesterol 80mg 27%
Sodium 100mg 4%
Total Carbohydrate Og 0%
Dietary Fiber Og 0%
Includes Og Added Sugars 0%
Protein 22¢g 0%
m
Calcium 68mg 6%
Iron 0.52mg 4%
Potassium 400mg 10%)

The % Daily Value (DV) tells you how much a nutrient in a serving
of food contributes to a daily diet. 2,000 calories a day is used for
general nutrition advice.

POLLOCK, WATER, SODIUM TRIPOLYPHOSPHATE

Contains:Fish and their derivatesFree
from:Crustaceans and their derivatesFree from:Eggs
and their derivatesFree from:Milk and its derivatesFree
from:Wheat and Their DerivativesFree from:Soybean

CONTAINS:

Fish or Fish Derivatives

NOT INTENTIONALLY INCLUDED:
Crustaceans or Crustacean Derivatives



OTHER INFO

PREPARATION INSTRUCTIONS
Cook to an internal temperature of 145°F.

USAGE INSTRUCTIONS

To thaw, remove fillets from vacuum wrap. Place fillets
in bowl! of cool water until completely thawed, or place
in refrigerator for up to 24 hours until thawed. Cook
immediately. This item is best prepared by pan frying,
baking or broiling. Season to taste and cook until an
internal temperature of 145 degrees F has been
reached.

TEMPERATURE ACTIVITY CODE
Trade Item is being stored or handled.

MINIMUM TEMPERATURE
-10 °F

MAXIMUM TEMPERATURE
0°F

STORAGE INSTRUCTIONS
Keep frozen. Do not refreeze.

COUNTRY OF ORIGIN
CHINA

ARRIVAL LIFESPAN (DAYS)
180

PRODUCTION LIFESPAN (DAYS)
730




