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OCEANFOOD SALES LTD.

Voyageur Bacon Wrapped Scallop Medallions

Sales Item - D287

Nutrition Facts / Valeur Nutritive

Benefits

Value added product. Cook and serve.

Ingredients

Scallop sliders [scallops(shellfish), transglutaminase], Sliced bacon(pork, water, salt, sugar, sodium, phosphate,
sodium erythorbate, sodium nitrate, smoke)

For More Information

Contact Oceanfood Sales Ltd. Tel: 604-255-1414 Toll Free 1-877-255-1414

DU DEC c U

Code SCC UPC Units/Case Unit Size/Measure Serving Size / Portion: 113 grams

D287 00058626042874 1 2.27 kg Calculation Size / Portion Determinee : 100 grams
\FDA — Amount Per Serving / % Daily Value* / %

Eand IAEACEES ez RSt Teneur per Portion Valeur Quotidienne**
Voyageur Seafood Frozen Foodservice Calories/Calories 130

Average Servings per Case | Country of Origin Kosher GST/HST Protein 20g
20 China Not Kosher No Carbohydrates 29

h . . I f . Total Dietary Fibre 0g 0%

Shipping Information Toral Sugar og -~

Case Length Case Width Case Height Case Gross Weight Total Fat 424 6%
25.4cm 20.32cm 12.7cm 2.59kg Saturated Fat 19 5%

TIx HI Shelf Life Storage Temp From/To Transfatty Acids 0g 0%
22x10 730 days -18°C or iower Cholesterol 45mg 15%

H H H Vitamin A
Preparation & Handling Suggestions
Vitamin C

Convection Oven - Cook from Frozen. Preheat oven to 220°C (425°F). Bake 10 minutes - flip and bake for 5 more i %
minutes. Pan-Fry - Start from frozen. Add cooking oil in a pan. The oil should be deep enough to cover half of the Calcium 18mg 2%
scallops. Heat until the oil is hot. Fry the scallops in the oil for 1 minute. Flip the scallops and fry for another Iron 0.5mg 2%
minute. Turn off the heat. Keep the scallops frying in the oil for 5 minutes until it's fully cooked. Turn the scallops " "
frequently. Barbeque - Thaw the package before cooking. Preheat barbecue to medium-high heat. Place foil on Potassium 350 mg 6%
grill, spray with cooking oil and place scallops on foil. Lid down, grill for 12 - 15 minutes, turning frequently. Sodium 330 mg 17%

**Pourcentage la valeur quotidienne sont basés sur un régime de 2.000 calories. Vos valeurs quotidiennes
peuvent étre plus ou moins en fonction de vos besoins en calories.

*Percent Daily Values are based on a 2,000 calorie diet. Your daily
values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500 Calories 2,000 2,500

Lipides moins de 759 80g Total Fat less than 759 80g

Saturee + trans moins de 20g 259 Sat. Fat less than 20g 259
Cholestérol moins de 300mg 300mg Cholesterol less than 300mg 300mg
Sodium moins de 2,300mg 2,400mg Sodium less than 2,300mg 2,400mg
Potassium 4,700mg 4,700mg Potassium 4,700mg 4,700mg
Glucides 2759 3449 Total Carbohydrate 2759 344g

Calories per gram Calories per gram
Lipides 9 Glucides 4 Proteines 4 Fat 9 Carbohydrate 4 Protein 4




