Fish

TS007 Tuna Chunks

TS001 Tuna Chunks

TS009 Tuna Chunks

TS017 Tuna Chunks

TS002 Anchovy Fillets in Sunflower
oil

Frozen

FS048 IQF Seafood Gourmet Mix

FS052 IQF Warm Water Prawns

FS055 IQF Mussels

FS056 Mussels with shells
*NEW *
FS057 Smoked Salmon Trimmings

FS059 IQF Calamari

FS100 8/12 Prawns Head Off /
Shell On

FS050 Cold Water Prawns

FS154 Cockles

FS014 Seafood for Risotto IQF
Chilled
CS002 Seafood Salad “Italia”

CS003 Seafood Salad “Italia”

CS004 Seafood Salad “Italia” with
Vegetables

CS006 Small Octopus in Oil

CS008 Stuffed Calamari

CS072 White Anchovies in

*NEW * = Sunflower oil

Tinned

TS057 Baby Clams

TS013 Vongole

TMO003 Escargot

Selected Tuna chunks in sunflower oil.

“« “« “« “« “«

“« “« “« “« “«

A mixture of prawns, cockles, mussels, crab
sticks and squid rings.

With a delicious taste and texture, these
prawns are ideal for all types of cooking.

Medium sized shellfish is ideal for all types
of cooking.
Whole blanched mussels with shells.

Trimmings of smoked salmon, ideal for use
in fish based dishes.
Cleaned squid tubes.

Prawns with head off, shell on.

Finest prawns with heads removed and
shells on.

Quality quick frozen cockles.

Assortment of squid, mussel, cuttlefish and
clams.

Seafood salad with Italian vegetables in
sunflower oil. Ready to serve.

“« “« “« “«

Seafood salad with Italian vegetables

Small octopus marinated in sunflower oil
and seasoning.

Ideal for seafood side dish, starters or
salads.

Fillet of white anchovies in sunflower oil

Without Shells.
Clams without shells.

Finest quality snails.
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