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VIBRANT SASHIMI
COLOR GRADE

FEATURES & BENEFITS:

« Our strict 2-minute freezing requirement
after processing preserves each fillet's
nutrients & freshness.

« This fillet's firm texture provides a good
mouth feel in many raw applications,
as well as when marinated in sauces
and garnishes.

< The convenient 22Ib case filled with
1-3Ib individually vacuum sealed fillets
makes storage and inventory
management very easy.

PRODUCT SPECIFICATIONS:

ltem Number 6802
Trim Trim E
Size 1-3 |bs.

Min. Net Wt./Case 22 Ibs.
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With its notably bright
color, Crane Bay's®

Sashimi Grade Chilean
Steelhead will brighten

any sushi roll.



https://view.publitas.com/dni-group-llc/steelhead-combined-4kgwolrr4e3b/



