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SUPERFOOD SALMON TENDERS

Nutrition Facts

about 5 servings per container
Serving Size 1piece (92g)
Amount Per Serving
Calories 250
2% Draiily abue®
Total Fat 159 19%
Saturated Fat 2.59 13%
Trans Fat Og
Cholesterol 35mg 12%
Sodium 350mg 15%
Total Carbohydrate 13g 5%
Dietary Fiber 0g 0%
Total Sugars <ig

Includes Dg Added Sugars 0%
Protein 15g

Vitamin D Trncg 35%
Calciurn 13mg 2%
Iran Orng 2%
Potassium 283mg &

* The % Duily Vsl {0V tells you haw much a
ruiEntin a serving of od confibutes ko a daily
dhist, 2,000 calories a day is umed for genersl
ruifion advice.

COOKING
INSTRUCTIONS

Do NoT RermEnze

AIR FRY ar z90°F FOR
12-16 MINUTES OR UNTIL
15E°F INTERNALLY.

- OVEN BAKE aT a25°F
" FOR 20-24 MINUTES OR
UNTIL 166*F INTERNALLY.

%- DEEP FRY AT 250¢F

= “FORT7-9 MINUTES OR

UNTIL 156*F INTERMNALLY.
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Nourish yourselfwith

Superfood Salmon Tenders. =Y
Tender pieces Dfn.mrmnt—r:lch ] 'E,U PERFO DD ™

salmon are coated in a crunchy,
gluten friendly blend of ancient .
grains. These tasty tenders can &
be cooked in an oven, air fryer,
or deep fryer and provide the |
benefits of multiple superfoods

in every hite.

SAtmoy TENDER

-

GLUTEN FRIENDLY
COOKS IN AIR FRYER, OVEN, OR DEEP FRYER
EXCELLENT SOURCE OF B VITAMINS
PROCESSED IN THE USA

AVAILABLEIN BULK, BAG, orR BAG-IN BoX

ABouTtUs

Channel Fish Processing (CFP) is a large-scale, family-owned seafood
manufacturer of a selection of fresh and frozen seafood products. We can
produce a full variety of breaded fish using a range of fine to coarse crumbs,
encrugted coatings, and items featuring glazes and sances, made to your retail
or foodservice pack size specifications. We can vacuam pack, skin pack, and
provide IQF product.

Owr facility, built in 2018, is FDA, USDC, and USDA certified, and we conduct
several SOF audits annually. CFP has also achieved an AA Grade BRC rating.
CFP can also produce chicken, beef, pork, and vegetable items given its USDA
accreditation. Our experienced R&D team i available to turn your product
concepts into saleable items.

We pride ourselves as a private label supplier that provides superior customer
service. With the benefit of over 78 years of experience in fresh fish and
vahie-added battered and breaded systems, we make it eagsy for customers to
deliver excellent seafood. Fresh, frozen, valne-added—we are your seafeod sourcel
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