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Sea Port is committed to sustainability, as defined by the United Nations' Brundtland Commission (link: www.un.org/en/globalissues/environment).
It is the ability to "meet present needs without compromising the ability of future generations to meet their needs."

We believe seafood to be the best protein source for our health and for our environment; therefore we foresee future generations demanding a greater
supply of seafood as both their population and economic prosperity grows. Sea Port will be dedicated to sustainably meeting this demand.

swogme  COGKED LANGOSTING

~ mocms : s Specifications
Count per LB |60/100 & 100/200

PACK 5/2 LB IQF

For full package details, visit our website.

NETWEKGHT 10185 A4
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Langostinos have a strong, sweet, lobster-like flavor and a delicate texture that firms when cooked.They are considered a suitable
substitute in recipes that call for lobster or shrimp.

SEASONALITY B High FLAVOR TEXTURE

Mar  Apil  May June July Aug Sept  Oct  Nov Medium Strong Sweat Medium

For more detailed seasonality, visit our website

_RECIPE SUGGESTION
Nutrition Facts

Z S/ZZ//I,O B&W Serving Size 3 oz (85g)
Servings Per Container about 50
INGREDIENTS: Amount Per Serving
1 cup (.:hICke.n brOth Calories 70  Calories from Fat 5
2 medium slices onion e —
I b tter % Daily Value
2 tablespoons bu Total Fat 0.5 1%
2 tablespoons all-purpose flour Saturated Fat0og 0%
2 cups milk Trans Fat Og
1/2 teaspoon salt Cholesterol 75mg  25%
1 pound cooked and cubed lobster meat Sodium 260mg 11%
1/2 teaspoon Worcestershire sauce Total Carbohydrate 09 0%

1 pinch ground cayenne pepper Dietary Fiber0g 0%
Sugars 0g

DIRECTIONS: Protein 169
In a small frying pan place /4 cup chicken broth and the Vitamin A0% * Vitamin C 0%
onion. Cook over a low heat for 5 to 7 minutes. Calcium6% - lIron 6%

In a medium size pot over medium heat melt the butter. INGREDIENTS: Langostino
Slowly whisk in flour. Whisk until a creamy mixture is created. meat.

Gradually pour in broth, whisking constantly. Whisk in milk,

salt, onion, Langostino meat, Worcestershire sauce and

cayenne pepper. Heat until soup is almost boiling. Do not

boil the soup as the milk will curdle when boiled.Top with

extra pieces of Langostino meat and a sprig of fresh dill.

Preparation and cooking time: 10 mins Serves 4

http://allrecipes.com/recipe/lobster-bisque/

METHOD OF HARVEST: Wild Harvest; Trawl FAO 87
COUNTRY OF ORIGIN: Chile
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