Peruvian

SEA SCALLOPS

Great Value

All Natural & Processed

Consistent Availability

Year Round
Uniform Sizing
Delicate, Sweet Flavor

Tender Texture

Naturally Low in Fat
Variety of Cooking PERUVIAN SCALLOP
Applications (Argopecten Purpuratus)

The Peruvian Sea consists of a merge of different sea
currents — the interaction of the cold Humboldt Current
and the warm 'El Nino' Currrent provide the ideal
conditions for the Peruvian scallop.

AVAILABLE SIZES
20/30, 30/40, 40/50, 40/60

and 60/80 The Peruvian Scallop has a delicately sweet taste.
PACKS The raw meat is characteristically a creamy white color
2/5 1bs, 6/5 Ibs and the texture is firm and springy. Once cooked, the

texture is very tender and the taste is delicious.

@ Wild Caught

Eastern Fisheries, Inc.

New Bedford, MA

R T st To place an order call: 508.993.5300

YOUR DIRECT SOURCE FOR DELICIOUS SEAFOODS



