FBUZEN GaspéCured
LOBSTER ~o

Homarus Americanus gaspecured.com

GENERAL INFORMATION

Highly reputed, Canadian Atlantic Lobster is the most valued of all exported Canadian seafood. People from all over the world love this product, which can
be prepared in various ways - alone or as an ingredient in countless gourmet dishes.

FROZEN WHOLE LOBSTER

PRODUCT SIZES PRODUCT FORMS PACKAGING
net weight: 10 Ibs (4.54 kg)
10-12 0z 300-350 g » Whole Cooked Frozen
12-14 0z 350-400 g * Whole Raw Frozen BRAND
14-16 oz 400-450 g e Frozen Bodies, Bullet PSG and Cordier
16-18 0z 450-500 g
18-200z 500-550 8 PRODUCTION SEASON
20-22 oz 550-600 g May 10 June
220z+ 600g+

FROZEN LOBSTER TAILS

PRODUCT SIZES PRODUCT FORMS PACKAGING
net weight: 10 Ibs (4.54 kg)
2-30z 56-85g * Raw or blanched
3-40z 85-113g * Other form easy release BRAND
40z 100-127¢ blanched tail PSG and Cordier
4-50z 113-142¢g
>boz 142-170g PRODUCTION SEASON
670z 170-198¢ May to June & Fall
7-80z 198-227¢
8-100z 227-283¢g
10-12 02 284-340¢g
12-14 0z 340-397 g
14-16 0z 397-454 g
16-20 0z 454-567 g
20-24 0z 567-681 g

FROZEN LOBSTER MEAT

PRODUCT SIZES PRODUCT FORMS PACKAGING
net weight: 12 Ibs - 3 x 4Ib or

3 3 n/a o (K 2 x6lb
g & o CKL
# ‘:& L -J;'L-P * Broken CK BRAND
! e ) $ » * Tail meat PSG and Cordier
) " * Minced
w ;
* Salad Mmix, Broken CKL, C\avv, PRODUCTION SEASON

Legonly. May to June & Fall



