
A favorite with Asian consumers for over 25 years, Clearwater’s Arctic Surf Clams, also 
popularly known as Bei Gei Bei or Hokkigai, are sweet and delicious with brilliant red 

tongues. Widely enjoyed on their own with a sauce or a marinade, they also add visual appeal 
to a variety of dishes including salads, soups and stir-fry’s. A convenient pre-blanched and 

frozen format makes preparation easy and ensures maximum customer satisfaction.
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Harbour Grace,  

Newfoundland & Labrador
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FOR MORE INFORMATION, CONTACT THE CLEARWATER OFFICE NEAREST YOU:
HEAD OFFICE: 
(902) 443-0550 
clearwater.ca

CANADIAN SALES OFFICE: 
(905) 858-9514 
cdnsales@clearwater.ca

US SALES OFFICE: 
(703) 669-6119
ussales@clearwater.ca
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BEI GEI BEI
WHY CLEARWATER?
•	 Fast and efficient worldwide distribution and delivery
•	 Wild-harvested from a sustainable  

and Marine Stewardship Council  
(MSC) certified fishery 

•	 Consistent year-round  
supply and availability

SUSTAINABILITY
Clearwater’s Arctic Surf Clams are Marine 
Stewardship Council (MSC) certified, the industry’s 
gold standard for third party verification. Products 
displaying the MSC logo give consumers assurance 
that their seafood originates from a sustainable 
and well-managed fishery as set by the MSC’s 
strict environmental standards.

IN THE KITCHEN
Clearwater Bei Gei Bei are ready-to-serve and best used in cold 
applications, such as sushi and salads.

SUGGESTED SERVINGS
•	 In a salad with fresh vegetables 
•	 Thai style with papaya
•	 Served sliced with scallions 
•	 Steamed with a savory egg custard
•	 Sautéed with okra

HARVEST AREA
Sustainably harvested from the cold, clear waters of the Canadian 
North Atlantic, Clearwater Bei Gei Bei deliver superior texture 
and taste with an exceptional ocean-fresh flavor. Wild-caught and 
100% natural, Clearwater Bei Gei Bei are individually-quick-frozen 
(IQF) at sea, locking in unbeatable freshness.

PACKAGING FORMATS
Canada: 400g Box  |  US: 14oz Box

FEATURES & BENEFITS
Clearwater Bei Gei Bei are blanched and individually-quick-frozen 
(IQF) on-board our vessels within an hour of harvesting. Once at our 
processing facility, clams are sorted, size graded and rigorously tested.

•	 Bright red color
•	 100% natural
•	 Wild caught
•	 Pre-cooked
•	 Health benefits: 90 cal per 100g

FOOD SAFETY AND QUALITY
Food safety and quality assurance programs, 
including CFIA registration onboard Clearwater 
vessels and BRCGS certification within processing 
facilities ensure our customers receive only the 
highest-quality, consistent and food-safe products.

PROMOTIONAL SUPPORT
At Clearwater, we are pleased to offer in-store sales support. 
From demos to targeted social media, we are able to work directly 
with any team to ensure Clearwater retail products are optimally 
supported instore.


