A LA CARTE SPECIALTY FOODS

A La Carté Whole Cooked Crawfish
Boil in the Bag
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WHOLE-COOKED, CAJUN-SEASONED BOILED CRAWFISH
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Brand — A La Carté Specialty Foods

Species — Procambarus Clarkii

Storage — Frozen at 0 degrees at all times

Crawfish Size — 16/22 count

Case Pack— 8 x 2 Ibs.

Master Case Weight — 18 Ibs.

Net Case Weight — 16 Ibs.

Case Cube - .68 Cubic Feet

Serving Size - 2 |Ib. bag

Bag Dimensions —11.4 x 9.8 x 2.16 in.

GTIN — 108-60011-62800-9

Item UPC — 8-60011-62800-2

TI/HI-6x8

Best Buy Date — 36 mos. from prod. date

Country of Origin - Egypt

Method of Catch — Wild Caught

A La Carté Specialty Foods

501 Louisiana Street, Westwego, LA 70094
www.alcfood.com

sales@alcfood.com

Phone: 504-436-8911

Wild caught in the free-flowing
waters of the Nile River producing a
clean, plump and meaty crawfish.
Your pallet will love this Cajun spice
blend boiled crawfish. Bon Appétit!
The plant is FSSC2200 certified for
the highest standards. We are
SMETA certified for social
compliance and compliant with the
FDA traceability guidelines and
regulations (FSMA204).
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