
•Seafood Medley – 250g – (Blanched and cooled aS per packaging inStructionS)
•linguine paSta – 250g (1/2 Bag) – Boiled and drained

•creMini MuShrooMS – Sliced 8oz

•Vidalia/Sweet onion – 1pc SMall - Sliced

•zucchini – 1pc SMall – Split lengthwiSe and cut into 1/4” thick half circleS

•roMa toMato – 1 pc – Seeded and SMall diced

•italian parSley – 1 tBS chopped

•garlic – chopped -  1 cloVe

•white wine – 50Ml (SauVignon Blanc or pinot grigio)
•leMon Juice – freSh – 1tBS

•unSalted Butter – 2 tBS

•extra Virgin oliVe oil   - 2 tBS

•paSta water – retained froM cooked paSta – 250Ml

•Salt & pepper – to taSte

chef SuggeSted recipe:  Seafood linguine

Seafood Medley and pasta should both be cooked prior to preparing this dish.
Heat a large non-stick fry pan on high.  Add Olive oil, mushrooms and half the butter and sauté until browned.  
Season lightly with Salt & Pepper.  Add Onions, zucchini and garlic and continue to sauté another 2-3 minutes.  
Deglaze pan with white wine and simmer to reduce slightly.  Add about ½ the retained pasta water and seafood 
medley to the pan and toss lightly.  Incorporate the cooked pasta and remaining butter.  Season with lemon juice, 
Salt & Pepper to taste.  Adjust consistency of sauce with addition butter or pasta water as needed.  Finish with final 
toss with diced tomato and Parsley.  Serve in a pasta bowl with crusty bread and remaining white wine.  Enjoy!

SEAFOOD MEDLEYSEAFOOD MEDLEY

Item #85162  - pack size - 2.5 lb bag | $30.00 bag
Excellent for Seafood Salads, Chowders, Pasta and Rice Dishes

Blend of Cooked BaBy Clam meat, Cooked mussel meat, BlanChed PaCifiC White 
shrimP and BlanChed loligo Calamari rings and tentaCles


