FOOD ISLAND

PRINCE EDWARD ISLAND
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#1 Mussels in North America
PE| Mussels start sustainable with mussel seeds
growing on collector ropes suspendea
N the ocean. Sustainable.

The PEI mussel industry is a shining example
how nutritous and delicious food
can be produced and harvesteo

in a sustainable way.
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Sought after around the world for their
succulence and consistent quality.

Our extra special merroir and ideal
growing conditions result in mussels with
a distinctive, sweet flavor and tender texture.

Sought after by chefs and foodies the world over!

PEl mussels are grown in mesh socks
on ropes known as a longline system.
t takes approximately 16-24 months
for mussels to grow to market size.

Join our community: thesocialshell.com




