Fully Cooked
Breakfast Pork Link Sausage

Item #90962 - Pack Size - 2 bags x 3 lbs each | $28.00 Case
Handling Instructions:
Preparation Instructions:
Prepare from frozen. Since appliances vary, heating instructions are guidelines only
Conventional Oven:
Preheat oven to 350° (177°C), place sausage in a single layer on a baking tray in center of oven.
Bake for 12-15 minutes.
Microwave (1000 watts):
Place 1-2 sausages in a microwave safe dish. Cook on high for 1-1½ minutes.
Pan-Fry:
Cook for 5-7 minutes

SEAFOOD MEDLEY

Blend of Cooked Baby Clam Meat, Cooked Mussel Meat, blanched Pacific White
Shrimp and blanched Loligo calamari rings and tentacles

Item #85162 - pack size - 2.5 lb bag | $30.00 bag

Excellent for Seafood Salads, Chowders, Pasta and Rice Dishes
Chef Suggested Recipe: Seafood Linguine
•Seafood Medley – 250g – (Blanched and cooled as per packaging instructions)
•Linguine Pasta – 250g (1/2 bag) – boiled and drained
•Cremini Mushrooms – sliced 8oz
•Vidalia/Sweet Onion – 1pc small - sliced
•Zucchini – 1pc small – split lengthwise and cut into 1/4” thick half circles
•Roma Tomato – 1 pc – seeded and small diced
•Italian Parsley – 1 tbs chopped
•Garlic – chopped - 1 clove
•White Wine – 50ml (Sauvignon blanc or pinot grigio)
•Lemon Juice – Fresh – 1Tbs
•Unsalted Butter – 2 Tbs
•Extra Virgin Olive Oil - 2 Tbs
•Pasta water – retained from cooked pasta – 250ml
•Salt & Pepper – to taste
Seafood Medley and pasta should both be cooked prior to preparing this dish.
Heat a large non-stick fry pan on high. Add Olive oil, mushrooms and half the butter and sauté until browned.
Season lightly with Salt & Pepper. Add Onions, zucchini and garlic and continue to sauté another 2-3 minutes.
Deglaze pan with white wine and simmer to reduce slightly. Add about ½ the retained pasta water and seafood
medley to the pan and toss lightly. Incorporate the cooked pasta and remaining butter. Season with lemon juice,
Salt & Pepper to taste. Adjust consistency of sauce with addition butter or pasta water as needed. Finish with final
toss with diced tomato and Parsley. Serve in a pasta bowl with crusty bread and remaining white wine. Enjoy!

aaa/ch Sirloin
Bavette Steak

Item #18842 - pack size - 16 x 115 gr (4 oz)
4 steaks per vac | 4.06 lb case | $52.00 case
What is it:
The Bavette Steak is one of those cuts of Beef that does not get the glory it deserves. Part
of the reason is that it gets confused often with Flank or Skirt Steak. It is one incredibly
tender and delicious steak with a tremendous marbling and a tender texture. The grain
and muscle fibers are quite loose looking. This is a nice feature in the sense that rubs and
marinades tend to really seep and soak into the cut.
How to prepare Bavette Steak:
Bavette Steak is a versatile cut that can be delicious across a wide variety of preparation
methods. Most commonly, it is seasoned with a dry rub or just simply salt and pepper.
One thing to note about the Bavette is that it typically has a thicker end and thinner end.
Keep this in mind when you are cooking the Bavette Steak. You want to cook the Bavette
until it reaches a safe internal temperature of 145°F, if serving it medium rare the internal
temperature is 130°F.
Applications:
* Steak on a Bun
* Served on a bed of veggies or on it’s own with your favourite sauce (like chimichurri)
* Steak Fajitas
* Stir Fry
* Steak Salad
The Bavette Steak is a must try, you will be amazed at the taste and texture!

Fully Cooked
Pulled Chicken In BBQ Sauce

Item #96022 - pack size - 6 x 500 gr | 6.61 lb case | $68.00 case
Handling Instructions:
Preparation Instructions
Heat pulled chicken to a minimum internal temperature of 160°F/ 74°C. Since appliances vary,
heating instructions are guidelines only.
Stove Top Method
Open pouch and pour contents into a medium sized pan. Add 1-2 Tbsp of water and begin to
warm the chicken on medium heat. Slightly break larger pieces using a fork and continue to heat
for 3-5 minutes. Stir occasionally. Serve once chicken has been heated thoroughly.
Microwave Method
Open pouch and place pulled chicken in microwave-safe dish. Heat on high power for 2-3 minutes. Stir chicken and heat for another 2-4 minutes or until chicken is heated thoroughly. Let pulled
chicken cool for 1 minute before serving.

Breaded Stuffed Chicken
Cutlet w/Ham & Edam Cheese

Item #77182 - Pack Size - 12 Pcs x 5.3 0z ea (150gr)
3.95 lb | $39.00 Case
Handling Instructions:
OVEN PREPARATION:

place frozen portions in a shallow, uncovered pan and
cook in a 175°C

(350°f) preheated oven for 35-40 minutes
or 15-20 minutes from defrosted. cook to internal
temperature of 75°c (165°F).
MICROWAVE PREPARATION:
place defrosted portion, top side down, in a microwave safe dish.
for 1 piece, cook on high for 1.5 minutes then turn top side up
and cook on high for one miinute.
if cooking additional portions, adjust cooking time accordingly.
cook to internal temperature of 75°c (165°F).

