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PRODUCT  NAME ITEM  CODE PACK SIZE SERVINGS CASE PACK NET WEIGHT GROSS WEIGHT FROZEN LIFE REFRIGERATED LIFE

BOLDLY™  CALAMARI*  STEAKS BG1 FIS CS2 2.2 LB. 12 6-2.2 LB. 13.2 LB. 14.2 LB. 18 Months 2  Days

Tender, juicy, and truly unique, our Calamari* Steaks 
are the first of their kind and will bring a “wow” factor 
to any dish.

Root Blend (Water, Modified Tapioca Starch, Konjac, Wheat Starch, 
Potato Starch), Sunflower Oil, Sugar, Salt, 2% or less of: Maltodextrin, 
Hydrolyzed Wheat Protein, Yeast Extract, Cabbage Extract, Palm Oil, 
Calcium Carbonate, Natural Flavor. 

Ingredients

• Thaw from frozen overnight in the refrigerator (approx 8 hrs)
• Once thawed, boil for 3-4 min until tender
• Drain and use preferred cooking method 
 (grill, pan-fry, air-fry, deep-fry or bake)

• Once cooked, consume within 2 days

Preparation

100% Vegan

Non-GMO

Soy Free

No Artificial Ingredients

Specs

Endlessly versatile for any type of cuisine imaginable: 
from fresh, bright calamari salad to a simple but 
show-stopping salt and pepper calamari steak. Just 
marinate, season, and cook to tender perfection. Ideal 
when fried, grilled or baked and used in any dish that 
calls for sensational calamari — Made Boldly.

Product Overview


