Barramundi

Also widely known as:
Asian Seabass

IVP skin-on portions

Delicate, buttery flavor
perfect for casual and
upscale dining
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Origin: Indonesia

SUPC PRODUCT NAME PACK
5055482 | BARRAMUNDI SKIN/ON 60Z IVP 10 #
5055494 | BARRAMUNDI SKIN/ON 80Z IVP 10 #

Product Information:

Barramundi has a clean, buttery flavor and a meaty texture.
With a similar taste to grouper or halibut, it’s the perfect
alternative to many popular white fish. Raw barramundi has
a silvery skin and a pearly pink meat that turns white once
cooked. Its firm texture can handle almost any cooking
method including grilling, broiling, baking, and pan-frying.
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