Fo RTUNE HYBRID STRIPED BASS

* FISH & GOURMET ¢ MORONE SAXATILIS X MORONE CHRYSOPS

FARMED

THE SEAFOOD & GOURMET SPECIALISTS

DESCRIPTION:
Hybrid Striped Bass was brought about in response to NUTRITIONAL
the decline of wild Striped Bass. It is a cross between INFORMATION
the Striped Bass and the White Bass. The result Per 3.5 ounce portion
combines the edibility of the wild Striped Bass with Calories 9%
the hardier, faster growing characteristic of the White Total Fat 249
Bass. The Hybrid Striped Bass can be distinguished Protein 1769
from the wild Striped Bass by broken rather than o a0 me
solid horizontal stripes on its body. These hybrids are Omega-3 099
better suited for aquaculture because they are more
resilient to extreme temperatures and lower oxygen
levels. They can tolerate both brackish and freshwater. COOKING METHODS
Bake
EATING QUALITIES: Broil
Hybrid Striped Bass is a mild fish with a delicate, sweet Grill
flavor and medium flaky texture. It appeals to a wide Saute
range of consumers. The raw meat is translucent white Sushi
with a pinkish hue. It turns opaque white when cooked.
The oil content keeps the fish moist during cooking.
HANDLING

FARMING METHODS: Whole .ﬁsh should be packed in
Hybrid Striped Bass are grown in ponds or tanks. The flaked ice. Whole fish and fillets
waterqualityand feedare controlledtoensureaconsistent should be stored in a drain pan
flavor. Hybrid Striped Bass are available year-round. n e ©ISEsE o O i wa_l k-_m.

Fillets should also be covered in ice
SoLD As: although with a barrier, so the ice
Whole never touches the flesh.
Fillet FORTUNE FISH & GOURMET

Chicago Office: Minneapolis Office:

(630) 860-7100 (612) 724-5911

(888) 803-2345 (866) 363-6063
www.fortunefishco.net






