
Available through the month of December 2022
SFC sources it from: Beacon Fisheries (Florida, USA)

CODE: 1164 - SHRIMP ROCK RAW 6X1 GAL/CS

SUSTAINABLY SOURCED BY SEATTLE  F ISH CO.

6211 E. 42nd Avenue  - Denver, CO 80216 - (303) 329-9595 - seattlefish.com - @seattlefishco
Please contact a Seattle Fish Co. Sales Rep to learn more about our products. 

F u n  F i s h  o f  t h e  M o n t h

F r e s h  R o c k  S h r i m p

F u n  F a c t s : C o o k i n g :
Rock  shr imp have  a  sweet ,
s l i ght ly  br iny  f lavor ,
tas t ing  l i ke  a  c ross  between a
shr imp and  lobster .

These  shr imp have  a  she l f  l i fe
of  19  days  f rom product ion
date  a t  or  be low 38˚F .

They  can  be  gr i l l ed ,  baked ,
f r ied ,  mar inated ,  and  s teamed.

Cook ing  rock  shr imp i s  s imi lar
to  cook ing  other  types  o f
shr imp,  a l though they  tend  to
cook  fas ter .  Be  sure  to  keep  an
eye  on  them to  prevent  them
from get t ing  too  tough.

These  rock  shr imp are  caught  o f f
the  coast  o f  F lor ida ,  un loaded ,
and  processed  in  Fernandina
Beach ,  F lor ida .  The  Fernandina
locat ion  i s  one  o f  the  on ly  p lants
in  the  Un i ted  S ta tes  to  process
and pee l  rock  shr imp.

Method of  Product ion :  
Wi ld -Caught

Method of  Catch :  
Trawl -Caught

Presentat ion :  
Raw,  thawed,  prev ious ly - f rozen ,
pee led  and  deve ined .


