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ALASKAN® AMBER BEER BATTERED
ALASKA FISH FILLETS

Trident Seafoods and Alaskan® Brewing Co. have teamed up to bring
you the sweet, flaky tenderness of Wild Alaska Pollock and Cod
fillets with the robust, authentic flavor of Alaskan® Amber beer.
With a super crunchy bite, each fillet is skinless, boneless, and hand
cut, offering you precise portion control with no waste or prep.

With their rich color and enticing aroma, Alaskan® Amber
beer-battered fillets are perfect in fish and chips, fish tacos, a
sandwich or wrap, or even on top of a salad. And the crunchy
beer-batter coating holds up over well over extended hold times.

FEATURES & BENEFITS

Alaskan® Amber Beer

Full, robust flavor

Genuine Alaska Fillets
Wild Alaska Pollock and Cod

Hand-Cut from
Natural Fillets

Consistent serving size

Cooks from Frozen

! Zero prep time
Superior Crunch s

Craveable mouthfeel and texture

SPECIES INFORMATION

Wild-caught in the icy waters of Alaska, Wild Alaska Pollock is
the most abundant certified-sustainable wild fish in the world.
A member of the Cod family and similar in flavor, texture, and
appearance, Wild Alaska Pollock’s lean, snowy-white meat, delicate
texture and mild flavor make it an extremely versatile, healthy, and
sustainable seafood choice.

Similarly, Wild Alaska Cod is a lean whitefish that makes an excellent
source of high-quality protein. With a sweet flavor, delicate texture,
and a large melt-in-your-mouth flake, Wild Alaska Cod is perfectly

suited for a wide variety of menu applications.

COOKING & HANDLING INSTRUCTIONS

Keep frozen until ready to use. Cook product to 145°F internal temperature.
Cooking times vary with equipment and load; adjust as needed.

Deep Fry: Preheat oil to 350°F. Fry for 4 to 6 minutes or until product is
golden brown. Shake baskets occasionally to prevent adhesion:

Cooking tip: Cooking times and temperatures may vary substantially. Test
cooked fish by inserting fork at the thickest part of the fillet. Fish should
flake with gentle pressure;and flesh should be opaque. (Internal temperature

should be at least 145°F.)

We strive to produce a fully “boneless” product. As with all fish, however, occasional bones

might still be present.

Alaskan® Amber
Beer Battered Pollock Fillets

. Alaskan® Amber
Nutrition Facts Beer Battered Cod Fillets
Serving Size (2 pieces) (113 g/4 0z)
I

(113 g/4 02)

. ]
Amount Per Serving
Calories 190 190

% Daily Value*
Total Fat 9%
Saturated Fat 5%
Trans Fat
Cholesterol 10%
Sodium
Total Carbohydrate
Dietary Fiber
Sugars
Protein

% Daily Value*

I

Vitamin A ¢ Vitamin C 0% . 0%
Calcium e« lron 2% o 4%
*Percent Daily Values are based on a 2,000 calorie diet.

ALASKA COD OR ALASKA POLLOCK, WATER, VEGETABLE OIL (SOYBEAN AND/OR
CANOLA), FOOD STARCH - MODIFIED, BLEACHED AND UNBLEACHED ENRICHED
WHEAT FLOUR (NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN,
FOLIC'ACID), YELLOW CORN FLOUR, BEER (WATER, MALTED BARLEY, YEAST, HOPS),
CONTAINS 2% OR LESS OF: RICE FLOUR, WHEAT FLOUR, CORN STARCH, SALT, DEX-
TRIN, LEAVENING (BAKING SODA, SODIUM ALUMINUM PHOSPHATE, SODIUM ACID
PYROPHOSPHATE, CALCIUM LACTATE), SUGAR, ONION POWDER, TAPIOCA DEXTRIN,
DRIED YEAST, SPICES, MALTODEXTRIN, NATURAL AND ARTIFICIAL FLAVORS, MALT
EXTRACT, WHEAT FIBER, YEAST EXTRACT, BEER FLAVOR, DEXTROSE, DISODIUM
INOSINATE AND DISODIUM GUANYLATE, CELLULOSE GUM, GARLIC POWDER, METH-
YLCELLULOSE, SODIUM ALGINATE, NATURAL BEER FLAVOR, MONO & DIGLYCERIDES,
SUNFLOWER OIL, YELLOW 5, L-CYSTEINE HYDROCHLORIDE, GUAR GUM.

CONTAINS FISH (ALASKA COD OR ALASKA POLLOCK), WHEAT.

PACK INFORMATION

ITEM # DESCRIPTION PACK SIZE GTIN®
1.5-2.5 07 ALASKAN AMBER® BEER

414341 RO ALSKANQMEER] MOLB. | 00028029143416
1.5:2.5 0Z ALASKAN AMBER’ BEER

427333 | BATTERED ALASKA POLLOCK FILLETS | /1O LB | 0.0028028273357
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(800) 367-6065
FAX: (206)-782-7246

(206) 783-3474
E-MAIL: Sales@TridentSeafoods.com

www.TridentSeafoods.com
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