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American Calamari RedLabel Brand

(LOLIGO PEALEI)
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~ calamari is A;llél'ica’s best. Caught in the ﬁorth Adantic by our own vessel
for immediate processing at our own plant, we have implemented the strictest quality control guidelines to
assure freshness and taste. Naturally tender, Loligo Pealei has very little shrinkage when prepared.

o . M

-

“THE PRIDE OF THE INDUSTRY”
Ruggiero Seafood, Inc.

Processors of Fresh and Frozen Calamari and other Seafood Products



(LOLIGO PEALEI)

TRY OUR SERVING SUGGESTIONS

Calamari Salad (Cover Photo)

2 1/2 Ibs. calamari

1 bag mesclun lettuce

2 cups cherry tomatoes, sliced into halves
4 tbs. mixed salad herbs

4 cloves garlic (chopped)

salt and black pepper (if desired)
vinaigrette dressing

Thaw and wash calamari. Slice tubes into 1/4 - 1/2
inch rings; tentacles into smaller pieces. Blanch 3 to 4
minutes, then set aside to cool. Rinse mesclun lettuce and
cherry tomatoes in cold water; spin or pat dry. In a large
salad bowl toss mesclun, cherry tomato halves, salad
herbs, chopped garlic, salt and black pepper. Place into
individual salad dishes; on each, arrange approximately 5
oz. of calamari and top with your favorite vinaigrette
dressing.

Serves 6

Boston Baked Squid

2 1/2 1bs. calamari

1 cup dry Italian flavored bread crumbs
2 tbs. Italian parsley (chopped)
1 tsp. dried oregano

1 large onion (chopped)

2 garlic cloves (minced)

2 tbs. butter

1 egg (beaten)

1 chicken bouillon cube

1/4 cup boiling water

1 8 oz. can tomato sauce

salt and pepper (as desired)

Thaw and wash squid. Remove fins. Finely chop fins
and tentacles. Set tubes aside. Mix together bread
crumbs, parsley, oregano, salt and pepper. In a saucepan,
add butter, onions and garlic. Saute until tender but not

American Calamari RedLabel Brand

brown,; stirring frequently. Mix in chopped squid meat.
Dissolve bouillon in boiling water, mix with egg. Add to
bread crumb mixture. Fill mantles with stuffing. Place in
a greased baking dish. Pour tomato sauce over stuffed
tubes. Bake in 350° oven for 30 minutes.

Makes 6 to 8 servings.

Packing Information

Nutrition Facts

Serving Size: 1/2 cup (110g)  Servings Per Container: 10 Fisherman’s Pride- RedLabel
Amount Per Serving _ VitaminA 0% e« VitaminC 0% CODE | PRODUCT DESCRIPTION | PACKED | NETWT. | GROSS WT. | CASE SIZE | PRIGELE
Calories 60 Calories from Fatf0 f Caloium 2% _lon 4% T1é] 35 TUBES S TENTAGIES | 2025 | 50 | 5 | 1owiad
TalFatis T Yo Saly e )b or o vor dpenang o 116] 345" TUBES ONLY s | | sk | 19030
Saturated Fai 0g 0%| """ Cores: 2000 2500 116] 5-8"TUBES & TENTACLES | 20125 50 5345 | 19130
Cholesterol 340mg 112% | Total Fat Less than 650 80g 117] 5-8"TUBES ONLY 2025 50 5345 191349
Sodium 180mg 8% croesbrol  Losihan a0gmg  300mg T18] 612" TUBES &TENTACLES | 105. | 50 | 545 | 1998
Total Carbohydrate less than 1g 0% | Sodum - Lessihan  ZJ80mg  2400mp 119] 812" TUBES ONLY 105, 50 5345 | 191300
Dietary Fiber Og 0% | _Dietary Fiber 259 30g 122] RINGS ONLY (BLOCK FRZ) | 10/5. 50 5345 | 19x139
Sugars 0g 1.4+ Protein 4 123] RINGSTENT(BLOCK FRZ) | 106. 50 5345 | 190349
Protein 13g 116-10 | 547 TUBES & TENTACLES | 425 1) 124 10065
117-10 | 58" TUBES ONLY 45 1) 124 | 107485
116-10 | 812" TUBES & TENTACLES | 25. 10 124 | 13656
116-10 | 812" TUBES ONLY 2. 10 124 | 13656
122-10 | RINGS ONLY (BLOCK FRZ) | 25. 10 124 | 13656
123-10 | RINGSTENT.(BLOCK FRZ,) | 25. 10 124 | 13656
116:30 | 587 TUBES & TENTACLES | 301 30 ] 1854127549
116:25 | 58" TUBES & TENTACLES | 1025 % 78 | 13507510
117:25 | 58" TUBES ONLY 1025 % 78 [ 13507510
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Ruggiero Seafood, Inc.

146-162 Pennington Street, Newark, NJ 07105 ¢ tel: (201) 589-0524 ¢ toll free: (800) 543-2110 * fax: (201) 5895690





