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FRESH
HOGFISH

LACHNOLAIMUS MAXIMUS -W

ILD CAUGHT

Hog Snapper or Hogfish is sought-after for its tender and flaky white meat. It is commonly found throughout
the Caribbean, even though its entire distribution is from North Carolina to Bermuda and the northern coast
of South America. Hogfish stocks are susceptible to overfishing, therefore they are highly regulated and

responsibly harvested.

ORIGIN:
Mexico

PRODUCT DETAILS:
Fresh Hogfish (Lachnolaimus maximus)
whole gutted

GRADE:
A

PRODUCT SIZE:
1-2lbs and 2-4lbs

APPEARANCE VISUAL

D PACKAGING:
60lb cases

& STORAGE:
X Keep refrigerated at 33 - 36 degrees °F

|__VI LABEL:
Packer

We look for freshness, clear eyes and red gills

COLOR VISUAL Freshness, red gills and pink belly
ODOR SENSORY Clean and fresh
FLAVOR SENSORY Lean mild sweet flavor

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)
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