	RECIPE#
	   RECIPE NAME
	 MAIN INGREDIENT
	 LBS
	 CNS

	L12000
	BAKED STUFFED FISH
	FISH FILLETS
	30
	

	L12100
	SHRIMP SCAMPI
	SHRIMP, RAW, PEELED
	30
	

	L12200
	PAN FRIED FISH
	FISH FILLETS
	30
	

	L12300
	OVEN FRIED FISH
	FISH FILLETS
	30
	

	L12400
	BAKED FISH PORTIONS
	FISH PORTIONS, BREADED
	25
	

	L12401
	BAKED FISH PORTIONS
	FISH PORTIONS, BATTERED
	37.5
	

	L12402
	BAKED FISH STICKS
	FISH STICKS, BREADED
	25
	

	L12405
	BAKED/FRIED FISH NUGGETS
	FISH NUGGETS, FROZEN
	34
	

	L12500
	CHIPPER FISH
	FISH FILLETS
	30
	

	L12600
	FRIED OYSTERS
	OYSTERS, EASTERN/GULF
	14
	

	L12601
	BREADED FRIED OYSTERS
	OYSTERS, BREADED, FROZEN
	25
	

	L12700
	BOILED LOBSTER
	LOBSTER, WHOLE, FRESH
	100
	

	L12701
	BOILED SPINY LOBSTER TAIL
	LOBSTER, SPINY
	50
	

	L12702
	BOILED LOBSTER
	LOBSTER, WHOLE, FROZEN
	100
	

	L12703
	BOILED KING CRAB LEG
	CRAB LEGS, ALASKAN
	50
	

	L12800
	SALMON CAKES
	SALMON, CANNED 15.5 OZ
	
	20

	L12900
	SALMON LOAF
	SALMON, CANNED 15.5 OZ
	
	20

	L13000
	SCALLOPED SALMON AND PEAS
	SALMON, CANNED 15.5 OZ
	
	20

	L13001
	SCALLOPED TUNA AND PEAS
	TUNA, CANNED 66.5
	
	4.5

	L13100
	CHOPSTICK TUNA
	TUNA, CANNED 66.5
	
	3.5

	L13200
	TUNA SALAD
	TUNA, CANNED 66.5
	
	5

	L13300
	BAKED TUNA AND NOODLES
	TUNA, CANNED 66.5
	
	3.75

	L13400
	FRIED SCALLOPS
	SCALLOPS
	30
	

	L13500
	CREOLE SCALLOPS
	SCALLOPS
	34
	

	L13501
	CREOLE FISH
	FISH PORTIONS, FROZEN
	25
	

	L13502
	CREOLE FISH FILLETS
	FISH FILLETS, FROZEN
	30
	

	L13600
	CREOLE SHRIMP
	SHRIMP, RAW, PEELED
	20
	

	L13700
	FRENCH FRIED SHRIMPS
	SHRIMP, RAW, PEELED
	20
	

	L13702
	FRENCH FRIED SHRIMP
	SHRIMP, BREADED, FROZEN
	38
	

	L13800
	SHRIMP CURRY
	SHRIMP, RAW, PEELED
	20
	

	L13900
	SHRIMP SALAD
	SHRIMP, RAW, PEELED
	20
	

	L14000
	SEAFOOD NEWBURG
	FISH FILLETS
	14
	

	L14000
	SEAFOOD NEWBURG
	SCALLOPS, FROZEN
	8
	

	L14000
	SEAFOOD NEWBURG
	SHRIMPS, RAW, PEELED
	8
	


