Cooked Gourmet
New Zealand Clams
& Blueshell Mussels

New Zealand Littleneck Clams are harvested from the
pristine waters of New Zealand’s Golden Bay. The Clams’
unique flavours and presentation versatility are highly
regarded across the culinary world, making Clams one of
New Zealand's most valuable natural treasures.

New Zealand Blueshell Mussels are found in the immaculate
waters of New Zealand’s Marlborough Sounds. Succulent
meat, exquisite taste and eye-catching appearance
contribute to Blueshell Mussels taking its place as one of
New Zealand's most sort after natural delicacies.

Omega Clams & Blueshell Mussels Specifications

1kg Clams Blueshell
Pieces per bag 20 -40 50 - 90
Pieces per kg 20 -40 50 — 90
Shell size in mm NA 50 -70
Cartons 10 x 1kg 10 x 1kg
' Shelf life chilled 12 Months | 12 Months
\‘ Shelf life frozen NA 24 Months
L&B TASPAC Number of cartons per container 990 728
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