
•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


