Prince Edward Blue Mussels are an exceptional
seafood item. They are grown on ropes in the clean,
clear waters of Prince Edward Island located on the
East Coast of Canada . In order to maintain year
round availability, Prince Edward mussels are frozen
between November and June when mussel
production is at its peak and meat yields are
highest.

Prince Edward Blue Mussels are conveniently
packed in two-pound vacuum sealed bags. The
mussels are fully cooked and are sized 17-22ct/Ib.
The bags are UPC coded and list nutritional
information. This product appeals both to Food
Service and Retail markets.

Prince Edward Blue Mussels are perfect steamed
as well as used in other applications such as
bisques, soups, chowders, paellas, pastas and
salads. This superior quality product gives you the
quality of fresh mussels with greater conveniences.
Cook directly from frozen!

Prince Edward Blue Mussels represents the best
mussel value in today's marketplace.

Try our delicious
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Mussels for yourself!

Contact your
€=} Stavis Seafoods, Inc.

Sales Representative today for pricing
and availability on

Frozen Blue Mussels

Call: 800-390-5103, Fax: 617-482-1340

Email: fish@stavis.com

www.stavis.com
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