Ideal for FRESH or even Frozen Seafood Cases

Grab-and-go convenience for your customers.
Pre-weighed and UPC-coded.
Reduces shrink and in-store labor costs.
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WITH SCAMPI BUTIERSS

e

PREPARE—SERVE—AND G0 WILDI

H With GO WILD™ Sensations, a delicious low calorie / low carbohydrate
seafood dinner just got easier! Our flavorful all natural craft-butters
W”H SC AM U'”ER and spice rubs speed preparation — so your customers can enjoy healthy,
easy-to-prepare seafood, anytime they've got a craving!
Net weight 8 0z. (2279) 16 oz. (454¢9) Cooking Instructions: Remove shrimp from anm
& g g tray. Heat 1-2 thsp. oil or butter in a non-stick N Ut"tlon Facts
SPECIES Shrimp Shrimp skillet on m‘edium—high.heat. Add shrimp and 2 seryings_per container
cook two minutes per side until shrimp are Serving Size 4 0z. (113g)
ORIGIN Gulf Coast Gulf Coast pink and opaque, or until an internal temperature I —
of 145° F is reached. Add the scampi butter and &aloTI:;“ 120
UPC CODE 8-8269496401-7  8-8269496902-9 syir| then plate the shrimp with a drizle of the
% ily Valow®
CASE GTIN 00882694964017 00882694969029  Moned buter over. Total Fat 6 %
INGREDIENTS: Gulf Shrimp, water, sodium aturatec Fat 3g 15%
PACKED 12 x 8 oz. 12 x 16 oz. ! '
xeo X oo phosphates, citric acid and salt. May contain TrensFat Og :
CASEDIMENSIONS  14.19" x9.44" x8.19" 114"x141"x9.8"  sodium bisuffite. Cholestarl 115mg a8
o Butter: (cream, salt), soy sauce (soybeans, :::I":‘f:;:m ; 32::
PALLETTi-Hi 13x10 1 x7 wheat, water, salt), white wine, salt, garlic, nim"y o 1;<- ' N o
NETWET. 780 Ibs. 924 Ibs. black pepper, onion, food starch-modified, lemon o — c;
powder, parsley, chives. Includos Og Acdoc Sugars 0%
SHELF LIFE %fz monfths f;ﬁzeﬂ from production date CONTAINS: Shrimp, Milk, Soy, Wheat Protein 139
ays from thaw Product of USA s a0t
This shrimp was responsibly sourced on the Gulf Coast from é.;'.:r::r: ,356.:::5 4‘:
sustainable fisheries. Iror. 12as thar g M,
mclml(':A Petagalun 125mg 2%
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10 North Front Street, New Bedford, MA 02740
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