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( o o Sacitded Tilapia with Salsa Fresca
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Mix tomaloes, omond, cilantre, Serrano cfiles,
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Season axth s/t and fleshly ground pegper
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Cemparatare for aboit | hotir. Coat fish Fillets axth
oliva oify Salt and fresh pegper and Sautd aboid 4
minertes per Side. To serves Place fish en a platter and
top with salsa. Serve aith green Saled and rice.

Best |1.T1Iapia producers follow Best Aquaculture Practices guidelines and practice
Aq uaculture environmental stewardship. (aquaculturecertification.org)
Practices 2.No use of banned veterinary drugs.

sures: 3,Feed used will be of high quality and suitable to the culture system and

developmental stage of fish.
4.Feeds used are free of contaminates. No growth-promoting hormones are used.
5.Producers assure farmers maintain good water quality in the culture environment.
6.Fish are harvested in a humane fashion and will not be exposed to undue stress.
{Since most fish are transported live to the processing plant mortality during

M

transport should be kept to a minimum.)
Tilapia mossambica |?AIIT|Iapia products, fresh or frozen, and all ingredients used in their preparation
Product of Ching are fully traceable.
- o _ Choo 5|ng |1.11 lapia should have consistent fillet quality, color and taste. Fillets should be moist

Tilapia now ranks as the fourth most popular fish in the United T’lapia and havea resillent tiodurs
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States, according to the 2009 seafood consumption list 2.The best quality frozen products are individually quick frozen (IQF) fillets,
(aboutseafood.com). Environmental groups as well as the 3.Don't buy frozen tilapia that has freezer burn. If mushy when thawed, discard.
general public have recognized TI|E|.|:IIE .:u:u be one of the . &.Properly cooked Tilapia has a firm, flaky texture and a sweet, mild fiavor,
"greenest" aguaculture products. Tilapia feed at a low trophic
level and require little if any fishmeal or fish oil in feed. Tilapia
are very hardy and resistant to disease in typical culture
operations. Additionally, Best Aguaculture Practices (BAF)
are being used by most of our facilities in China as a standard Ll Eating Seafood
to assure tilapia is farmed and produced sustainably. mm'“::" z
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