ITEM NUMBER: 1824, 1825, 1826

IKEJIME SUSHI EBI
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KEY BENEFITS / $ff#& 2 —NAFKA  F
e Shape: The delicate neck meat is attached
— unique presentation
e Color: Brighter color which exceeds Black Tiger
— Cost saving vs. Black Tiger
e Taste: Sweeter and fresher taste
— impossible to make at restaurant because processed from “live shrimp.”
e Salmon Fan 26 and up (Crane Bay® Black Tiger
23 and up, Crane Bay® and Maneki Pacific White = 21 and up)
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e Salmon Fan 26 and up (Crane Bay® Black Tiger 23 and up,
Crane Bay® and Maneki Pacific White = 21 and up)

PRODUCT DESCRIPTION

A Premium Sushi Ebi processed from 100% Live

PREPARATION INSTRUCTIONS
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PROT I,

Thaw, remove from

Raw Material. tray, and pat dry.

INGREDIENT STATEMENT
100% Live Pacific White Shrimp, Salt.

SHELF LIFE

Frozen: 12 months

WA 12,H

Refrigerated: 3 days WS 3H

SPECIFICATIONS

IKEJIME
SUSHI1 EBI

Nutrition Facts

2
Servings Per Gontainer About 2

Size 7L 6L 5L
Item Number 1826 1825 1824 catorion 100 Saores o a5
Piece /Tray 20pc./15 tray 20pc./15 tray 20pc./15 tray Total Fat 59 = mv'::,:
Piece/Case 300 300 300 Saturated Fat Og o%
- ‘Cholesterol 205mg 70%
Min. Net Wt./Case 6.1 6.3 5.1 Sodiam 450m9 20%
Min. Gross Wt./ Case 6.6 6.8 685 Total Carbohydrates 1g o%
Dietary Fiber Og 0%
Case Dimension 11.25”x11”x6.25” 11.25”x11”x6.25” 11.25”x11”x6.25” Sugar 0g 0%
Case Cube 4475 4475 4475 E—
Vitamin A 0% Vitamin C 0%
Layers/Pallet 8x10 8x10 8x10 Galoium 0% ron 10%
Case/Pallet 80 80 80
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