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TUNA SAKU

Product:
AA GRADE, IVP BLOCK, SKINLESS & BONELESS
AKA/ Species: Ahi Tuna/Yellowfin Tuna/Thunnus albacares
Form: Once Frozen, Saku Block, Trimmed from Loin m
Origin/ Ocean: Indonesia
Allergens: Contains Fish
Ingredients: Yellowfin Tuna, Filtered Smoke or CO treated and/or Citric Acid for Color Retention

Method of Capture:

Hook & Line / Wild Caught

Flavor Graph: Mild Medium Full Flavored
Texture Graph: Delicate Medium Firm
Suggested Cooking Methods: Baking Broiling Ceviche FlatTop Frying Grilling Papillote Sashimi Sautee Soups

Seasonality:
Storage:
Thawing Instructions:

Thawed Storing Tips: Keep Refrigerated, use within 24 hours for best results. ——— —— —
Pack: Individually Vacuum Packed, 10lb Corrugated Case Nutrition Facts
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Keep Frozen at -18C or Colder Shelf Life (frozen): 24 months

Remove from bag and thaw under refrigeration for 4-6 hours or place under running water until thawed. DO NOT leave
soaking in water, it will affect the flavor and texture of the fish.
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Suggested Cooking Methods:
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TUNA SAKU

AA GRADE, IVP BLOCK, SKINLESS & BONELESS
Ahi Tuna/Yellowfin Tuna/Thunnus albacares PART OF A FISHERY
I(?:(\jcoenz?:en, Saku Block, Trimmed from Loin
Contains Fish

Yellowfin Tuna, Filtered Smoke or CO treated and/or Citric Acid for Color Retention

Hook & Line / Wild Caught

Mild Medium Full Flavored
Delicate Medium  Firm
Baking Broiling Ceviche FlatTop Frying Grilling Papillote Sashimi Sautee Soups
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Keep Frozen at -18C or Colder Shelf Life (frozen): 24 months

Remove from bag and thaw under refrigeration for 4-6 hours or place under running water until thawed. DO NOT leave
soaking in water, it will affect the flavor and texture of the fish.

Keep Refrigerated, use within 24 hours for best results. ——— —— —
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