
Frog Legs
Lithobates catesbeianus

For more information or help with placing an order; 
Please contact our sales team.
sales@houstonseafood.com

Houston, Texas
713-953-1458

www.houstonseafood.com

ChinaCountry of Origin: 
FarmedWild or Farmed:
730 daysShelf Life:
6x5LBPack size:
30 lbs.Case Weight (Net):
34 lbs. Case Weight (Gross) 
10 x 5Ti x Hi
FrozenFresh or Frozen:
Sustainable1Sustainability Rating:

Key Notes:
100% NW, Chem Free, IQF, Skinless, Saddle Bone Off, Fully Trimmed.

UPC CodeHSC Product codes:Description
636880001167002530Frog Legs 2/4
636880003123002531Frog legs 4/6
636880003147002532Frog legs 6/8

Cooking tips:
Soak thawed legs in buttermilk for at least an hour an up to four. Pat dry legs and season with salt, pepper, cajun seasoning, hot sauce, Worcestershire and mix 
thoroughly. Set aside to refrigerate and after half an hour take each leg and set on a rack to drip. Pour between half an inch and one inch of neutral oil in a put and 
heat to 375F. Make an egg wash with 2 eggs, 12 oz of dark beer, cajun seasoning, garlic powder, salt, pepper, Worcestershire, hot sauce, and mustard in a large bowl. 
In a separate bowl, combine 2 cups of flour and 1 cup of corn meal. Dredge in egg wash and flour and fry each leg for three minutes on each side
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