
Features &  Benefits
	 Natural, sweet flavour with a tender, delicate texture.   Convenient and easy to prepare - Sauté, Grill or Boil in minutes
	 Excellent to serve tossed in a salad (as shown) or with a side as an entrée

Product Information
	 Raw, Easy-Peel, Shell-On.   Wild caught in the icy cold pristine waters of southern Atlantic Ocean in Patagonia, Argentina
	 The pure waters and nutrient rich ecosystem result in the shrimp’s bright red colour, sweet flavour and tender texture
	 Free of artificial colors and flavors.    Individually quick frozen for optimum freshness

COOKING INSTRUCTIONS - Thaw before cooking
	 * Pre-heat air fryer to 400F - Cook for approximately 8-10 minutes
	 * Heat 1-2 tbsp of oil of choice (olive oil is best) over MEDIUM-HIGH heat, add seasosning of choice and  sauté for 
	    2-3 minutes per side, turning once, until shrimp meat becomes bright red.
	 * Baste shrimp with olive oil (or oil of choice) and salt, grill shrimp approximately 2-3 minutes per side turning once.
	 * Oven - marinate shrimp with seasoning and oil of choice, heat oven to 375°,  cook for approx 10 minutes.  
	    Once removed sprinkle with fresh chopped parsley.	
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COOKING INSTRUCTIONS

Certified Angus Beef®
TOP SIRLOIN ROAST
*Ready to Cook

Roast Ready  - Restaurant Quality - Perfect for your favourite recipes 
packaged 2 roasts per case | 2 x 907gr (2lb each) | $97.00  case

Season your roast with CAB® Spice provided 
or with your favourite seasoning.

120F - Rare, 130F - Med/Rare, 140F - Med
150F - Med/Well - 160F Well Done      



What is Carnitas:   
Carnitas translates literally as “little meats”.  It is a Mexican dish made by braising pork 
until it yields fall-apart tender meat which is then cooked over high heat.

The result is fantastically rich shredded pork that is both tender and has some crunch 
to it.  It is the type of meal that you are going to want to share, not just because it tastes 
great, but because it makes you look like a genius cook.   

Carnitas are super versatile.   Below are some suggestions on how to serve this amazing 
product.

Applications:
* Tacos
* Quesadillas
* Burritos
* add them to Nachos
* Poutine Topper
* Served with Rice 
* Add them to a Salad

pork carnitapork carnita
fully cookedfully cooked

Item #92852 - pack size - 3 packs x 500 gr each  Item #92852 - pack size - 3 packs x 500 gr each  
 3.30 lb case | $43.00 case 3.30 lb case | $43.00 case


	ARGENTINE SHRIMP POS.pdf
	CAB TOP SIRLOIN ROAST 2025-26.pdf
	PORK CARNITAS POS 2025-26.pdf

