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Product: BREADED CALAMARI RINGS -

INDIV. QUICK FROZEN, 12x2.5lb BAG, 30% BREADING, TENDERIZED

AKA/ Species: Squid Rings/ Illex argentinus
Seuid Rir EXTRA CRISPY &

Brand:

Origin: China ALWAYS TENDER
Allergens: Contains Mollusk, Wheat, Gluten, Soy and Egg

Ingredients: Calamari: Squid, Water, Citric Acid, Phosphate (To retain moisture). Crumb: Wheat Flour, Salt, Yeast & Black Pepper.

Batter: Wheat Flour, Corn Starch, Oxidized Starch, Guar Gum, Salt, Disodium Dihydrogen Pyrophosphate, Sodium Bicar-
bonate. Predust: Tapioca, Salt, Amino Acid, Sugar, Glucose, Soybean Qil, Corn Xanthan Gum.

Method of Capture: Hook & Line or Trawler / Wild Caught

Flavor Graph: Mild Medium Full Flavored

Texture Graph: Delicate Medium  Firm

Suggested Cooking Methods: Baking Broiling Ceviche FlatTop Frying Grilling Sashimi Sautee Soups

Seasonality: Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

Storage: Keep Frozen at -18C or Colder Shelf Life (frozen): 24 Months

Thawing Instructions: Do not thaw, fry in frozen state. g w

Thawengtoring Tips: Keep Frozen, ur\1/til ready to fry. N u t r It ion F a Cts

Pack: 12 x 2.5lb Retail Bag, 30lb Corrugated Case 10 servings per container

Dimensions: Box: L 15.75” x W 12.99” x H 16.14” Ti x Hi: 9x4 Serving size {(113g)
= - ]

Bag: W 11.02” x H 13.78” x D 4.33”

Amount Per Serving

Calories 160

% Daily Valug*

NETUNO Case Master Bag 9]

ltem # IR S Size GTIN UPC ﬁ 'ACF Tm;:' Fat O:i 1
¢ aturated Fat (.39 2%
102150 L 30lb 10850009840988 @ 850009840981 Ab?/),’: Trans Fat Og
ne— Cholestersl 15mg 5%
Sodium 470mg 207
Total Carbohydrate 269 9%
N.E TWNO y Dietary Fiber 1g 4%,
Breaded Calamari | Total Sugars 1g
R Includes 25g Added Sugars 50%
Protein 12g 24%,
]
Yitamin D Omeg (L
Calcium 19.7mg 2%
oA ot o Iran 0.9mg 4%

« Potassium 99.7mg 2%
*The = Caily Wa ue [DW) tells you how much a narient ina

serving of food contribules o & daily d et. 2.000 calaries &
day is used for general nuirition advica
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