


Buying and Storing Tips

*MWL ERH 7LIPPA WL

" 1IEX WLSYPH FI AVQ [MXL E JVIWL W
discoloration.
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for up to 2 days.

" To freeze, wrap tightly to prevent freezer burn and store
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under cold running water.

Live Clams and Oysters

" Clams and oysters should have a mild sea breeze odor and
shells should be free of cracks.

" Do not place live clams and oysters directly on ice or
immerse in water to store. Avoid sudden temperature
changes.
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slightly open for up to 7 days. Drain excess liquid daily.

" Live clams and oysters should close tightly when shell is
tapped. Discard any that do not close.

" Keep shucked clams and oysters refrigerated up to 5 days.

How Much to Buy

Fish (raw) Amount per serving
Whole or drawn 3/4 to 1 pound
Dressed or cleaned 1/2 pound
Fillets or steaks 1/4 to 1/2 pound
7LIPPA WL (raw) Amount per serving
Shrimp Head-on 1/2 pound
Head-off unpeeled  1/3 pound
Peeled deveined 1/4 pound
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Shucked 1/3 to 1/2 pint
Blue Crab In shell 3 to 4 whole
Picked meat 1/4 pound
Stone Crab Claws 3 claws
Spiny Lobster In shell 1 pound
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Shucked 1/2 pint

Peel and Eat Shrimp
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