
NAU Seafood

1101007 - Portuguese White Clams
Portuguese White Clam is a culinary masterpiece that captures the essence of the ocean on your plate. Harvested in the Atlantic Ocean, cleaned
from sand offers unparalleled convenience and a taste of pure excellence. Packed in a 16oz skinpack tray and master case of 10 units. Freshness:
Sourced in the Atlantic it is cleaned and frozen in a fast process to keep its natural fresh...

MARKETING

Portuguese White Clam, an oceanic
masterpiece, harvested in the Atlantic,
cleaned, and frozen for ultimate freshness.
Packed in 16oz trays. Sustainable and
perfect portionned. Skinpack tech for
freshness, protection, waste reduction.
Elevate your dining with genuine sea
flavors.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

115036 15608212382222 10/16 OZ

Brand Brand Owner GPC Description

NAU Seafood BeiraNova S.A. Shellfish - Unprepared/Unprocessed (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

11.33 LBR 10 LBR No Portugal Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.74 INH 10.5 INH 6.14 INH 0.55 FTQ 11x14 658 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A

95

3%

1.8%

0%

22%

1%

0%

0%

0%

0%

0%

13%

*

Nutrition Facts
5 Servings per container
Serving Size  100 grams

Amount Per Serving

Calories

% Daily Value*

Total Fat 2.1 g

Saturated Fat 0.3 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 520 mg

Total Carbohydrates 2.7 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 16.3 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 0 mg

Potassium 628 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Keep frozen until use. Keep at 0ºF (-18ºC).Once
defrosted, do not refreeze.Thaw by removing from
the freezer and place into the refrigerator 8h before
use. After thawing treat as any fresh product. ---
UNIT UPC: 5608212382225---

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - MC

 Wheat - N  Shellfish - C

 Sesame - N  Crustaceans - C

 Molluscs - C

INGREDIENTS

Clam
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PREPARATION & COOKING SUGGESTIONS

Thaw by removing from the freezer and place into
the refrigerator 8h before use. After thawing treat as
any fresh product. Requires complete cooking
before consumption.To be seasoned according with
personal taste.

SERVING SUGGESTIONS

PASTA: Toss our Portuguese White Clam into al
dente spaghetti with garlic, white wine, and fresh
herbs for a Mediterranean-inspired pasta
dish.CHOWDER: Elevate your clam chowder with
our tender Portuguese White Clams for a hearty
and comforting soup.STIR-FRY: Spice things up
with a quick stir-fry featuring Clam, chili peppers,
and your favorite vegetables served over rice or
noodles.PAELLA: Add our Clams to a vibrant paella
for a taste of Spain, with saffron-infused rice and an
array of seafood.RISOTTO: Elevate your risotto with
the briny flavors of Clam, finished with Parmesan
and fresh herbs.

MORE INFORMATION
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