
NIFanasoHlG.
COOK TIMES FOR SEAFOOD DEPARTMENTS:

ffi

LOBSTER
NE-3260tNE-2180

Amount {Each, Live}
Weiqht Ran 1 2 3 4 5 6

1.00-1.24 1:5012:30 2:1012:50 4:0014:15 5:3017:00 6:3018:00 7:3019:00
1.25-1.49 2:1912:50 4:0014:15 5:3O17:00 6:3018:00 7:3019:00 8:0019:30
1.50-1.74 2:3013:15 4:3016:00 6:001 7:30 7:0018:30 8:0019:30 9:0011 1 :00
1.75.1.99 3:gol3:45 5iggl6:00 6i3OI6:00 7:3019:00 9:0011 1 :00 1O:OO|12:00
2.00-2.24 3:3014:30 5:3017:00 7:3019:00 8:30110:00 9:3011 1 :30 11:00113:00
2.25-2.49 4:OOI5:3U 6:001 7:30 8:00/9;30 9:0011 1 :00 10:00112:00 12:00114:00
2.50-2.99 4:3016:00 7:3019:00 9:0011 1 :00 10l.00112:00 11:0011 3:00 13:00115:00
3.00-3.99 5:3017:00 8:30110:00 10:00112:00 11:00113:00 12:00114:00 14:OOl16:00*
4.00-5.00 6:O01 7:30 9:0011 1 :00 11:00113:00 12=00114:0014:0011 6:00* 17:00"119:30"
"*'r Indicates two stage cooking.

SHRIMP Size {ln Gount Per Lb.}
Weiqht Ranqe{Lbs. u-10112 u-15 16-20 21-25 26-30 31 +

0.50-{1.74 =5611 :20 :5011  :10 24611 :00 :401 :56 :361 :50 :321:48
0.75-0.99 1:1011:40 1:0011:30 25611:20 :5011:10 :4611 :00 :4OI :56
1.OO-1.24 1:3012:00 1:2011:50 1z1o l1 :40 1igg l1 :30 =5611 :20 :5O11:10
1.25-1.49 1:5O12:30 1:4012:15 13412:00 1:2011 :50 1 :1011 :40 1:0011 :30
1.50-1.74 2:1012:55 2:0012:40 1:5O12:30 1=4012 :15 1i3glz:UU l izg l7 :5U
1.75-1.99 2:3013:15 2:2013:00 2:1O12:50 2:0012:40 1:5012:30 1 :4012 :15
2.00-2.50 2:5013:45 2=4013:30 2:3013:15 222013:00 2:1012:50 2:0012:40
2.51-3.00 321514:00 3:0013:45 2:5013:30 2:4013:15 2:3013:00 2:1012:55
4.00 3:3014:15 3:1514:00 3:1513:45 3:00/3;30 3=0013:15 2z5Ul3:00
5.00 4:3015:30 4:1515:00 421514:45 4:0014:30 4:0014:15 3:4514:00

CRAB LEGS:
Weight Range{Lbs.} Time
0.50-{r.74 t t iJztT :7 c

0.75-{1.99 u:cat7 :3u
l.O0-1.24 1i" lvt7:cu
1.25-1.49 1 i 'U tZ :1U

1.50-1.74 ' , icvtz:JU

t.75-1.99 zi lvtz:cu
2.00.2.50 2:3013:15
2.51-3.00 2:5014:15
4.00 3:1514:00

C LAMS/M U SS E LS/STEAM E RS :
Weight Range{Lbs.} Time
1.OA-1.24 1:4012:15
1.25-1.49 1:5012:25
1.50-1.74 2:0012:40
{,75-1.99 2:1012:50
2.40-2.24 2:2513:00
2.25-2.49 2:4013:45
2.50-2.99 2:5014:15
3.00-3.99 3:0014:30
4.00-5.00 3:4515:00

FISH: Filets & Steaks
nQ 72" oI Water or o a Dorl ,

on "Hl" power, in a covered pan.
2. Place filets/steaks in the now simmering liquid.
3. Cover and return pan to the oven.
4. For every 8 oz. of fish, heat on "MED" power

for :30/ :40 seconds.

SPECIALS

Note: All cooking to done on "Hl" power - unless otherwise indicated.


