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FOODSERVICE

By Ocean Jewel ™

Our Seafood Medley is a blend of cooked baby clam meat, cooked mussel meat, blanched Pacific
White shrimp, and blanched Loligo squid rings and tentacles. Seafood Medley adds colour,
texture and flavour to your recipes and is an easy way to enhance any meal-time experience.
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o Perfect for an antipasto. Garnish with mixed
greens and herbs.

« For a new spin on an old classic, feature Seafood
Medley in a New York - style chowder.

@ Start your meal with a Bang! Serve a Seafood
Medley and Zucchini Salad topped with a
lemon and garlic dressing.

@ See reverse for featured recipes.



G_"<|SEAFOOD MEDLEY FLATBREAD PIZZA WITH AN OIL AND GARLIC DRESSING AND ROASTED RED PEPPERS (Serves 25)

2.75 Ibs Seafood Medley, defrosted (50 g per 1. Preheat a convection oven to 450°F or a Rational unit to Bread and pastry, pizza, mid colour,
portion) 5 minutes.

25 pieces flatbread 2.Get all ingredients prepared in different containers. Mix the olive oil and the garlic together.

4 cups roasted red peppers, canned, drained, 3. Make all pizzas by brushing the olive oil and garlic mix on, topping with a light layer of cheese
sliced (so that all of the toppings stick), then add Seafood Medley, peppers, mushrooms, green

4 cups button mushroomes, sliced onions, and then another layer of mozzarella cheese.

1.5 cups fresh garlic, minced 4.Cook on a baking sheet in the convection oven for 5-8 minutes or within the Rational on the

1.5 cups olive ail above setting for 5 minutes.

1 cup green onion, chopped fine 5.Serve hot, with dipping sauce, salad or raw veggies and dip.

6 cups Mozzarella cheese, shredded

&< SEAFOOD MEDLEY WITH LEMON, GARLIC, HERBS AND FRESH ZUCCHINI SALAD (Serves 25)

3.85 |bs Seafood Medley, defrosted (70 g per portion)  1/4 cup salt free & sugar free basil tarragon mix
2 tbsp olive oil 25 lettuce leaves (garnish)

1 tbsp black pepper 1. Preheat a convection oven to 400°F or the Rational to fish, pan fry, thin, medium colour, 3 minutes.

6 cups yellow zuccf-ur.u, S_I'Ced_ inrounds 2.0n a greased sheet pan, add the Seafood Medley, olive oil and black pepper. Roast for 3 minutes in the
6 cups green zucr:hlnl, sliced in rounds convection oven, ensure the internal temperature reaches 165°F or 74°C, or use the Rational setting

1/2 cup green onion, chopped fine Sboveltoolandresere!

1/4 cup fresh parsley, chopped fine 3.In alarge bowl, add the zucchini (green and yellow) green onion, and parsley. Reserve.

FOR THE DRESSING: 4.1n another bowl, add the olive oil, garlic, lemon juice, black pepper, and basil tarragon mix whisk together
1.25 cups olive oil until fully emulsified.

1/4 cup garlic 5.30 minutes before service, add the chilled Seafood Medley with the vegetables and the dressing.

3/4 cups lemon juice 6.Garnish with a lettuce leaf, fresh herbs, roasted red peppers or something spicy if desired.

1 thsp black pepper

Contact us: West 604-591-1603 | Ontario 905-792-9700 | East 514-745-6655
www.oceanjewelseafood.com




