Qur natural seafood bases are so rich in
“tender clams; Gulf shrimp, North Atlantic
lobster meat and selected flatfish that
you can use them in place of fresh seafood,
both to extend ingredients and to provide
or enhance fresh seafood flavor.
~ Processors & central kitchens use them to:
e make rich stocks and broths for chowders
and bisques
e ﬂavo\ breadings and batters for fried fish,
shrimprand ‘clams

¢ enhance seafood crepes, sauces, spreads
and salad dressings
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