
Chilantic
• Clean & Tender
• Premium Clams
• Robust Flavor
• Product of USA
• Bold Appearance
• Competetive Price
• All-Year Availability

CLAM STRIPS
Clam Broth

Packed in
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Chilantic Clams Strips are harvested and shucked at sea and then brought back to our facility where they are stripped 
and packaged in our signature clam broth, not water, for a robust flavor. We use only premium clams and their juices to  

create a memorable finished product and is perfect for serving a platter of fried clam strips or on a sandwich.

Quality: Our clam strip comes from the east coast and is of the Atlantic 
Surf clam; a type of clam regarded for its excellent flavor and 
tenderness packed in our own formulated, natural clam juice for an 
increased flavor.
Presentation: Chilantic Clam Strips stand out from other brands thanks 
to its bold appearance of yellow and orange surf clam highlights as well 
as its presence of generously sliced, thicker-cut strips.
Clean: Our product is free from sand, shell, grit, starfish, sponges and 
other foreign material occasionally found in most other packs.
Competetive: Chilantic offers an extremely competetive price compared 
to other brands. Additionally, we can provide more clam solids per dollar 
than most other packs in the market thus lowering costs.

Fried Clam Strips Serving Suggestion: Defrost clams. Apply your choice 
of batter or breading to clams. Cook breaded clams in oil at 375° F for 
approximately 30 seconds or until golden brown. Do not overcook. Store 
leftover contents in refrigerator/cooler at 35° F and use within 48 hours.

Carton SKU: 25121226542
Inner SKU: 25121648566
Item ID: CLM-STR-FRZ-A
Product: Frozen Clam Strips (raw, unbreaded)
Scientific Name: Spisula solidissima
Ingredients: Clams, Clam Juice, Sea Salt, Sodium Phosphates
Country of Origin: USA
Harvest Location: East Coast/Atlantic
Catch Method: Wild-Caught
Yield: 60-70%
Inner Pack: 4 x 5 lb. bags
Case Net Weight: 20 lbs.
Case Gross Weight: 20.8 lbs.
Case Dimensions: 22.5 x 14.5 x 3 in.
Bag Dimensions: 12 x 18 x 1.25 in.
Shelf Life: 24 months at 0° F
Tie x Tier: 5 x 15
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Premium Clam Strips
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