
When seafood tastes like it came from the chef’s own hand, is there any limit to what

you can do?  King & Prince® Chef Dusted Oysters fry to a delicate crispness, so juicy,

so tender, so naturally appealing, they look and taste like they were prepared

on-premise only moments ago. Heap them on a crusty bun, New Orleans-style, or

feature them in dozens of entrées. With Chef Dusted Oysters, anything is possible.

May we open your mind?

Now Open. Ready For Your Touch.

Chef Dusted Oysters

Innovative Seafood of Exceptional Quality.



Be Prepared for Anything with
King & Prince® Chef Dusted Oysters.

A Tempting Presentation.
Here’s a pearl of kitchen wisdom: quick-frozen oysters can

give your customers the freshness, look and taste they

want, saving time and labor in the back of the house.

Ocean-Fresh Ideas. 
These plump, delicious King & Prince Chef Dusted Oysters

are tempting on their own, as a luncheon or dinner entrée,

or in concert with other fresh

seafood. They create memorable

hors d’oeuvres and appetizers,

and for authentic flavor, they’re

the signature ingredient in a

Po Boy fried oyster sandwich.

Quality Sealed In. 
We choose only the finest raw

oysters, plucked from cool-water

sources during peak oyster

season. They’re tumbled gently

in a light, perfectly seasoned flour recipe to preserve their

natural shape, then blanched to seal in freshness and 

protect from oil absorption during final cooking. Last, Chef

Dusted Oysters are individually quick frozen for 

absolute consistency.

’Net Bigger Ideas
Review recipes, menu suggestions, culinary 

platforms and our entire line of seafood products 

at www.kpseafood.com.

LUNCH OR DINNER
ENTRÉE

GREAT AS AN
APPETIZER

106-R5

PRODUCT SPECIFICATIONS
Case Case

Product Code Pack Weight
Chef Dusted Oysters-22/32 055745 6/1 lb. 6 lbs.

To Order, Contact Your King & Prince®

Sales Representative or Call 1-800-841-0205.

TRADITIONAL NEW
ORLEANS STYLE 

PO BOY
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