SEAFOOD COMPANY

® HOUSTON Redfish Fillets

Species Name: sciaenops ocellatus

Product Description Red Fish Fillets Description HSC Product Codes
Wild or Farmed Farm Raised S )
i Redfish Fillets 4-6 oz, Skinless 002158
Pack Size 1x10 |b
Country of Origin China Redfish Fillets 6-8 oz, Skinless 002165
Fresh or Frozen Frozen Redfish Fillets 8-10 oz, Skinless 002167
inabili : 6.680 As defined by
Sustainability Rating Monterey Bay Redfish Fillets 10-12 oz, Skinless 002163
Aquarium e
Ti x Hi 10x10 Redfish Fillets 8-10 oz, Skin On Tail On
002159

Key Notes — Well Trimmed, BRC certified, IQF & Ivp, Redfish Fillet 7-9 oz, Skin On Tail On
CO added for color retention

Cooking Tip:

brilled Red Drum Fillets: Place fillets on a sheet of aluminum foil large enough in which o wrap them.
Place %2 of onions slices beneath the fillets and /2 over the fillets, Place sliced tomato over onions and

fish, Sprinkle lemon pepper and salt overall. Wrap in foil and grill over medium-hot fire for 30 minutes.
Best eaten while warm

For more information or help with placing an order;
Please contact our sales team.
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Houston, Texas
713-953-1458

sales@houstonseafood.com www.houstonseafood.com
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