
NAU Seafood

1101007 - Portuguese White Clams
Portuguese White Clam, an oceanic masterpiece, harvested in the Atlantic, cleaned, and frozen for
ultimate freshness. Packed in 16oz trays. Sustainable and perfect portionned. Skinpack tech for
freshness, protection, waste reduction. Elevate your dining with genuine sea flavors.
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Portuguese White Clam is a culinary masterpiece that captures the essence of the ocean on your plate. Harvested in the Atlantic Ocean, cleaned from sand offers unparalleled convenience and a taste of pure excellence.
Packed in a 16oz skinpack tray and master case of 10 units. Freshness: Sourced in the Atlantic it is cleaned and frozen in a fast process to keep its natural freshness. Sustainable: Responsibly harvested, our Portuguese White
Clam embodies our dedication to environmental values, appealing to those who prioritize sustainability in their seafood choices. Perfect Portions: Our 10oz skinpack tray ensures ideal portioning for both intimate dinners and
grand gatherings. Skinpack frozen tray packaging offers advantages. Vacuum-sealed in clear film tightly adhered to the tray, it ensures airtight security. Benefits include:
Freshness: Minimizes air exposure, preserving quality.
Protection: Guards against contaminants.
Waste Reduction: Efficient/recyclable materials use.
Presentation: Displays product, enhances appeal.
Storage: Compact design optimizes freezer space.
Handling: Prevents leakage, eases safe use.
Thawing: Close contact speeds even thawing.
In summary, our Portuguese White Clam, with its captivating oceanic aroma and endless culinary possibilities, exemplifies our commitment to quality, sustainability, and extraordinary taste. Elevate your meals with the genuine
flavors of the sea, inspiring culinary creativity and enriching your dining pleasure. Experience the finest seafood, handpicked from Atlantic Ocean treasures.

Clam Contains:

Free From:

Brand Manufacturer

NAU Seafood BeiraNova S.A.

UPC MFG # SPC # GTIN Pack Pack Desc.

5608212382225 115036 1101007 15608212382222 10/16 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.33lb 10lb Portugal No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.74in 10.5in 6.14in 0.55ft3 11x14 475days -5°F / -2°F

Keep frozen until use. 
Keep at 0F (-18C).
Once defrosted, do not refreeze.
Thaw by removing from the freezer and place into the
refrigerator 8h before use. 
After thawing treat as any fresh product.   UNIT UPC:
5608212382225

PASTA: Toss our Portuguese White Clam into al dente spaghetti with garlic, white
wine, and fresh herbs for a Mediterranean-inspired pasta dish.
CHOWDER: Elevate your clam chowder with our tender Portuguese White Clams
for a hearty and comforting soup.
STIR-FRY: Spice things up with a quick stir-fry featuring Clam, chili peppers, and
your favorite vegetables served over rice or noodles.
PAELLA: Add our Clams to a vibrant paella for a taste of Spain, with saffron-
infused rice and an array of seafood.
RISOTTO: Elevate your risotto with the briny flavors of Clam, finished with
Parmesan and fresh herbs.

Thaw by removing from the freezer and
place into the refrigerator 8h before use. 
After thawing treat as any fresh product. 
Requires complete cooking before
consumption.
To be seasoned according with personal
taste.
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