Pacific Cove
Pasteurized Crab Meat

“Blue Swimming Crab”
(Portunus pelagicus)

CRAB COUNCIL
A portion of every sale goes towards:
! o Building Hatcheries

« Limiting Crab Sizes
« protecting Eg8S

v + Consistent superior quality
Q@77»° = - 100% hand picked & packed
BT & - Onlylive crabs
« HACCP approved
« A trusted brand in the industry
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Product Size/Grade

y Jumbo Lump: 3 - 7 grams of very large, whole pieces of white meat from
the back swimming muscles section of the crab.

Y Lump: Medium and small pieces of white meat.

Special: Medium and smaller pieces of white meat from the “rib” and
¥ “body” sections of the crab.

Clawmeat: Large pieces of leg "Merus” meat layered on the top of
' shredded clawmeat.

* 100% Portunus pelagicus species
 Steam cooked
» Cooked whole to seal-in flavorful fats & nutrients
« Packed in 6 x 8 oz Cups

Newport International
Phone: (727) 894-1188 Fax: (727) 894-1185
www.pacificcovefoods.com

The #1 Name in Quality



