
Chilean sea bass (Patagonian Toothfish) offers a rich flavor 
that flakes easily, making this a great selection for upscale 
dining experiences. The fat content of this white fish allows 
for the product to be broiled, grilled, poached, sautéed, 

seared or smoked without fear of overcooking.

Features & Benefits
 � • � These all-natural, chemical free portions retain their flake and 

texture during the cooking process. Each portion is individually 
vacuum packed to retain maximum freshness.

 � • �� Good for your heart! Our packaging showcases that Chilean sea bass 
contains over 2000mg of the heart-healthy omega-3 fatty acids. 

 � • � Our new packaging is designed for the end consumer in mind. 
This cohesive product line features prominient pictures, numerous 
cooking instructions, stand-up pouching and a large view window. 

Packaging
Three 4 oz. IVP portions packed 12 x 0.75 lb. master carton.

Country of Origin
Wild-caught product of New Zealand.

Food for thought
Chilean Sea Bass offers not only a great source of protein, but also 
Omega-3 fatty acids which can curb your risk for heart disease, arthritis 
and asthma.

Actual Retail Packaging
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12 OZ. RETAIL POUCH
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