
FEATURES AND BENEFITS
Market seafood sourced with integrity on your
menu. Wild-caught in the sands of the Canary

Islands.

Each octopus is individually tray packed to prevent
damage, preserve freshness and facilitate the ease

of portioning.

True to range. Each octopus will fall within the
given size range, guaranteed!

Labor saver! Beaks have been removed, saving you
both back of house labor and trim loss that come

with processing raw octopus.

Sysco's unparalleled Point Source Inspection
System ensures that your seafood is traceable to

the source, delivering consistent quality and
integrity every time

O C T O P U S  S P A N I S H ,  R AW ,  C L E A N ,  B E A K  R E M O V E D  6 - 8  P O U N D S

SUPC BRAND PACK DESCRIPTION

7114695 Portico - Imperial 1 / 30 LB Octopus Spanish, Raw, Clean, Beak Removed 6-8 Pounds

7114423 Portico Imperial Seafood 1 / 30 LB Octopus Spanish Raw, Clean, Beak Removed 2-4 Pounds

7114694 Portico Imperial Seafood 1 / 30 LB Octopus Spanish Raw, Clean, Beak Removed, 4-6 Pounds

Contact your Sysco Sales Consultant:

SCAN OR CLICK TO VIEW ON SYSCO SHOP
Portico Imperial o�ers frozen high-performance seafood products with
low levels of added moisture that are better than the industry
standard at an exceptional value.

Quality is more than a promise. It's assured.
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CULINARY APPLICATIONS
Spanish Octopus Bruschetta: Zesty octopus salad over sliced,
grilled baguette drizzled with olive oil, and topped with Italian

bottarga

Spanish Octopus Summer Salad: Grilled octopus over crisp, leafy
greens with fresh, ripe watermelon and feta cheese crumbles

drizzled with balsamic glaze

https://www.syscokitchen.com/index.cfm/cronjobs/buynow?SavedCatalogID=34249&SUPC=7114695+7114423+7114694

