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December 27, 2018

Dear Customers,

During the 2017 Interstate Shellfish Sanitation Conference, the determination was made to change the language
required on shellfish tags, in order to reinforce shellfish tag retention requirements. You will notice Fortune Fish &

Gourmet has changed our tags to comply with the implementation deadline of January 1, 2019. Please be sure to
comply by entering the date when the last piece of shellfish is sold or served.

The labeling change is noted in red in the image below. “Retailers” are those using the product or selling from that
bag of shellfish, including but not limited to foodservice and retail establishments.
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PERISHAELE KEEP REFRIGERATED

RETAILERS INFORM YOUR CUSTOMERS:
Comsuming raw or undercooked meats, poultry,
seafood, shellfizh or epps mn:zren.evourrr.kof
foodborne dlness, esy«allv if you have certsin

medical conditions.

THIS TAG IS REQUIRED TO BE
ATTACHED UNTIL CONTAINER IS
EMPTY OR RETAGGED AND

THEREAFTER KEPT ON FILE IN Fill in the date when the last
S Tpy, O piece of shellfish is sold or

served.

RETAILERS: RECORD ON THIS TAG
THE DATE WHEN THE LAST
SHELLFISH FROM THIS CONTAINER

WAS SOLD OR SERVED.

DATE:

Please contact Fortune Fish & Gourmet or your state’s Department of Public Health with any questions.

Respectfully,

Marlke Paliclkel

Mark Palicki
President
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