SUSTAINABILITY

COOK AQUATIC FOODS:

BIVALVES & SEA GREENS FOR NUTRITION & SUSTAINABILITY

Choosing bivalves and sea vegetables is a flavorful way to nourish both our bodies and the
planet. Packed with essential nutrients, brimming with umami flavor, and endlessly versatile
in the kitchen, these ocean treasures make a powerful, climate-friendly addition to any plate.
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Cultivating wellbeing practices for life




