®
®

{1

Secaborne

OPERATIONS NETWORK

FRESH
YELLOWEDGE GROUPER

EPINEPHELUS FLAVOLIMBATUS - WILD CAUGHT

According to chefs, the meat has a similar taste to halibut and holds more moisture than other species - making it
highly esteemed in the grouper world. Yellowedge Grouper can be found in the deep waters of the western Atlantic,
including the Gulf of Mexico and the Caribbean Sea. According to NOAA stock assessments, they are not subject
to overfishing.

ORIGIN: D PACKAGING:

Mexico, Trinidad 100Ib cases

PRODUCT DETAILS: & STORAGE:

Fresh Yellowedge Grouper Keep refrigerated at 33 - 36 degrees °F

(Epinephelus flavolimbatus), whole gutted

|__VI LABEL:
GRADE: Packer
A

PRODUCT SIZE:
5-10lbs, 10-20lbs, 20-30lbs and 40-up

APPEARANCE VISUAL We look for freshness, clear eyes and red gills

COLOR VISUAL Freshness, red gills and pink belly

ODOR SENSORY Clean and fresh

FLAVOR SENSORY Mild but unique flavor - retaining more moisture than others

All our fish are handled in a state-of-the-art plant that has strictly followed the guidelines by Hazardous Analysis
and Critical Control Point (HACCP)

www.seaborneon.com

For more information contact us at info@seaborneon.com
8350 NW 52nd Terrace - unit 416 - Miami, FL 33166 +1305.239.3443



