
Clearwater’s exquisite, wild-caught Patagonian Scallops are MSC certified, 

100% natural and frozen fresh at sea within an hour of harvesting. Encased in 

a premium garlic cream sauce, they create a delectable gourmet meal, easily 

prepared in minutes. Simply heat on the stovetop or microwave and pair with 

pasta or rice for a simple gourmet seafood meal.
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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 
• Recognized globally for superior quality  

and food safety 

FEATURES AND BENEFITS
• Minimal preparation time or skill required
• 50/50 ratio of protein to sauce
• Premium, natural ingredients

IN THE KITCHEN
Create gourmet meals in minutes with Clearwater’s 
Patagonian Scallops in Garlic Cream Sauce. Either sauté or 
microwave, add pasta or rice, and in as little as four minutes, 
consumers can create restaurant-quality shellfish dishes in 
the comfort of their own kitchen.

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.

RECREATE THE RESTAURANT  
EXPERIENCE AT HOME
Shoppers will love this simple and delicious  
addition to easy at-home dining.

SUSTAINABILITY
Clearwater’s Patagonian Scallops in Garlic Cream 
Sauce 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.

PACK 
SPECIFICATIONS
10 x 340g (12oz) Box

PROCESSING
Utilizing the latest enrobing and freezing equipment at our 
US co-packing facility, we individually coat and freeze each 
scallop in a gourmet garlic cream sauce. Our specialized 
process allows us to provide the perfect ratio of sauce to 
scallop ensuring a delicious flavor combination.

SIMPLY ADD PASTA OR RICE

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

Clearwater is proudly Indigenous, 
committed to creating a sustainable 
seafood future for generations to come.


