
 
 
 
 
 
 
 
 

Costing Examples 
Estimated Prices 
Inexpensive White Fish $2.25 Lb Salad Shrimp $3.50 Lb Backfin CrabMeat $12.00 
Mix price based on single pack purchase.  Case/Bulk purchases will result in lower costs.
 

Inexpensive Fish 
 
12 Oz #7640 Mix 4.50 
1 Lb White Fish 2.25 
4 Cups Water 0.0 
Total Cost $6.75 
Total Ounces 60 
Cost per Oz 11.25 Cents 
Cost per Lb $1.80 
 
Portion Cost: 
1 Oz 2 Oz 3 Oz 4 Oz 
11 Cents 23 Cents 34 Cents 45 Cents 
 
 
Fish, Shrimp & CrabMeat 
 
12 Oz #7640 Mix 4.50 
½ Lb White Fish 1.12 
¼ Lb Salad Shrimp .87 
¼ Lb BackFin CrabMeat 3.00 
4 Cups Water 0.0 
Total Cost $9.49 
Total Ounces 60 
Cost per Oz 15.82 Cents 
Cost per Lb $2.53 
 
Portion Cost: 
1 Oz 2 Oz 3 Oz 4 Oz 
16 Cents 32 Cents 47 Cents 63 Cents 

Fish & Shrimp 
 
12 Oz #7640 Mix 4.50 
½ Lb White Fish 1.12 
½ Lb Salad Shrimp 1.75 
4 Cups Water 0.0 
Total Cost $7.37 
Total Ounces 60 
Cost per Oz 12.28 Cents 
Cost per Lb $1.97 
 
Portion Cost: 
1 Oz 2 Oz 3 Oz 4 Oz 
12 Cents 25 Cents 37 Cents 49 Cents 
 
Exclusively CrabMeat 
 
12 Oz #7640 Mix 4.50 
1 Lb BackFin CrabMeat 12.00 
4 Cups Water 0.0 
Total Cost $16.50 
Total Ounces 60 
Cost per Oz 27.5 Cents 
Cost per Lb $4.40 
 
Portion Cost: 
1 Oz 2 Oz 3 Oz 4 Oz 
28 Cents 55 Cents 83 Cents $1.10

 
One of the strongest points of this product is its versatility.  It holds a large amount of water for greater yield but doesn’t taste like bread 
nor is it watery.  When mixed exclusively with CrabMeat, this product will rival the Flavor and Richness of Crab Cakes at the finest 
Louisiana Restaurants.  The opposite end of the spectrum is the product made exclusively with inexpensive White Fish that has been 
baked or steamed.  With fish alone the Flavor, Texture and Appearance of this product are still better than Crab Cakes in most of the finer 
restaurants.  Other Seafood Stuffings don’t even compare.  Your ingredient costs are very low and there is virtually no labor. 


