
Poached Octopus

Octopus (octopus, salt)
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Frozen

10 Pouches/Case

2.5 lb

25.15 lb (CATCH WEIGHT)

12.6 in x 10.6 in x 10.7 in

12 x 4 = 48 cases
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Heat skillet to medium heat & pat octopus dry. Sear for 4.5 minutes or until 
crispy, turning occasionally using splatter guard. 

Heat fryer to 350°F & pat octopus dry. Deep fry for 3 minutes or until crispy. Cover for 
safety.

Heat grill to medium-high heat & pat octopus dry. Toss lightly in oil & remove 
excess. Char on grill for 5-6 minutes, turning the octopus 3-4 times.

Slice tentacles on bias about 1 inch & remove excess gelatin. Marinate for 2-
4 hours with ¼ olive oil, 3 tbsp. of lemon juice, 2 tbsp. of minced parsley, 2 large minced garlic 
cloves & kosher salt to taste. Alternatively, reduce purge by 75% for a vinaigrette base.

* Serving Suggestion

MANUFACTURED IN A PLANT
THAT PROCESSES FISH, TREE NUT,
CRUSTACEAN, SESAME, GLUTEN,
SOYBEAN, WHEAT, MOLLUSCAN
SHELLFISH, S02, SULFITE,
MUSTARD, CELERY, EGG AND
MILK.

548 days from the production date on the pouch – keep frozen at 0 °F or below 
Thaw under refrigeration immediately before use–keep 40 °F or below


