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Fish Preparation ounces
Anchovy 3 Canned & iifi 2
Farmed Atlantic Salmon X if 3k o &t & | Fillet & H 3
wild King Salmon gt & Fillet @ H 3
wild Pink Salmon & & Canned  if i 4
wild Silver Salmon &t & Fillet @& H 5
Sardine T e Canned & 6
Albacore Tuna e 5 By o) Canned i i 8
Scallops 5B Frozen 18
Shrimp Hi-T- Frozen -4 20
Light Tuna 3 ok il e Canned & i 24
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