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APPETIZER MONICA

APP220 SEAFOOD.

A PASSION FOR SEAFOOD
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Wild-Caught USA Year-round

BRAND: Raw Seafood

Crafted in the USA, these oysters Rockefeller are filled with fresh, savory ingredients,
complimented with a splash of white wine, ready to be a dish dazzling appetizer
suitable for any culinary presentation.

. CS=10x8 each

» Ready-to-cook

- Fresh frozen

« No artificial ingredients
- HACCP Certified

- BRC Food Certified

- MSC Certified

- ASC Certified

COOKING INSTRUCTIONS:

FRESH FROZEN
OVEN: Preheat oven to 375 ° F. Place foil lined tray with oysters on it into the oven.
Bake for 9-11 thawed or 14-16 minutes if it's frozen. Cook until an internal temperature
of 145F is reached.

GRILL: Preheat the grill to medium heat and line the grill grates with aluminum foil.
Place oysters directly onto the aluminum foil. Grill for 7-9 minutes for thawed oysters
or 13-15 minutes for frozen. Cook until an internal temperature of 145°F is reached.

Ingredients: Oysters, Light Cream, Swiss Cheese (Pasteurized Whole Milk, Cheese
Cultures, Salt, Enzymes), Spinach, Butter (Cream, Salt), Panko Breadcrumbs
(Unbleached Wheat Flour, Sugar, Yeast, Salt), Shallots, Roasted Garlic Puree (Roasted
Garlic, Citric Acid), White Wine, Sea Salt, Lemon Juice Concentrate, Red Pepper
Flakes, Corn Starch.

NO ARTIFICIAL
INGREDIENTS

Contains: Shellfish (Oyster), Milk, Wheat, Eggs.

READY TO COOK
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