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Shrimp-

Litopenaeus Vannamei

Famous for their sweet, clean taste and firm white texture, our shrimp cook to an appealing pink colour and
have a natural ‘bite’. You will love them in your restaurant on a dish or served on their own as an appetizer.
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Pacific

White
Shrimp

Litopenaeus Vannamei

Delicious on any dish.

As one of one of Latin America’s largest producers
of farmed shrimp, we are committed to quality.
After harvesting, we flash freeze them to lock in
their fresh, delicious flavour without any additives
or preservatives. Our shrimp has been raised 100%
without the use of antibiotics.

» Mild and slightly sweet to taste, our shrimp is a
versatile option for the back of house.

e The flesh is tender and firm, holding up well for
various cooking methods.

e Our shrimp has a mild taste makes them
suitable for grilling, boiling, frying, and in dishes
like stir-fries, ceviche, and pasta.

» A quality source of protein.

SPECIFICATIONS
CODE PRODUCT DESCRIPTION
P1003837 Raw PD Tail-On | 31-40 CT
P1003839 Raw PD Tail-On | 70-90 CT
P1003838 Raw PD Tail-On | 51-60 CT
P1003840 Raw EZ Peel | 36-40 CT
P1003841 Raw EZ Peel | 41-50 CT

CONTACT INFORMATION

True North Seafood

1877 407 5577 | info@truenorthseafood.com
874 Main Street, Blacks Harbour, NB

ES5H 1E6 Canada

For additional product
information or to reach
our sales team, scan here.




