DELUXE SEAFOOD STUFFED FLOUNDER, TRAY
SEA BEST | 8 OUNCE

Sea Best Deluxe Seafood Stuffed Flounder is expertly
crafted with responsibly sourced, wild caught
flounder and our deluxe seafood stuffing. Skinless,
boneless flounder fillets are generously filled with a
flavorful blend of wild caught blue swimming crab
claw meat, imitation crabmeat, frozen diced
vegetables, bread crumbs, and a unique mix of
seasonings. The result is a delicious mildly sweet,
crab-forward flavor that perfectly complements the
lean, flaky texture of the flounder. Ready to cook and
requiring no preparation, this seafood option offers a
quick, restaurant-quality meal at home. Deluxe
Seafood Stuffed Flounder are individually quick
frozen and packed in an overwrapped retail ready
labelled tray for optimal freshness and convenience.

PRODUCT BENEFITS
Wild Caught Equal Blend of Real and Imitation Crab Pre-Portioned Ready-to-Cook

ITEMID ALTERNATE ITEM #
00075391889282 7602517
MANUFACTURER

Beaver Street Fisheries



NUTRITION & INGREDIENTS

Nutrition Facts FLOUNDER, CLAW CRABMEAT, IMITATION CRABMEAT,
(BREAM SURIMI [ THREADFIN BREAM, SUGAR, SODIUM
Servings per container 2 TRIPOLYPHOSPHATE] WATER, POTATO STARCH, WHEAT

STARCH, CORN STARCH, SOYBEAN PROTEIN, SALT,

Serving size 224 Gram 8 oz
|

Amount per serving

Calories

260 Free from:Sesame Seeds and their
derivatesContains:Crustaceans and their

ICanries from Fat 80 derivatesContains:Eggs and their
derivatesContains:Fish and their derivatesContains:Milk

% Daily Value*

Total Fat 99 12%)
Saturated Fat 2g 10%)
Trans Trans Fat Og 0%
Monounsaturated Fat Og 0%

Polyunsaturated Fat Og

Cholesterol 75mg 25%
Sodium 1080mg 47%
Total Carbohydrate 229 8%

Dietary Fiber 1g 4%

Total Sugars 4g

Includes 4g Added Sugars 8%
Protein 20g 0%
m
Calcium 82mg 6%
Iron 1mg 6%
Potassium 270mg 6%
Vitamin A 7.2 8%
Vitamin C 0 0%

Vitamin E O 0%




OTHER INFO

PREPARATION INSTRUCTIONS
Cook to an internal temperature of 165°F.

USAGE INSTRUCTIONS

Remove from packaging and thaw under refrigeration.
To prepare, preheat oven to 425°F. Place stuffed
flounder on lightly greased baking sheet and baste with
butter or oil. Bake for approximately 15 minutes or until
internal temperature reaches 165°F.

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.




