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nature’s bounty
Our brand stands for all the good things that Mother Nature can offer.
The cool clean Southern Ocean abounds with a vast range of seafood.
Yet we appreciate that these seafood stocks are not an unlimited
resource. We strive to improve harvest methods and work with nature
to maintain these natural resources in excellent health. Sound
fisheries management plans and a quota management system help
to limit intrusion and respect the environment.

rigorous taste testing
Each soup recipe starts life in the mind of an inspired and experienced
chef. We present them with the seafood options and they create the
recipe. The product then goes through a number of testing panels
incorporating a wide range of ethnic backgrounds. And, because we
like to keep our chefs on their toes, the soups must then pass a panel
of European and Asian seafood chefs, expert in the highest quality
seafood cuisine. The final hurdle, and a critical one, is the approval of
our own employees who simply adore great seafood.

no compromise on quality
The premium seafood used in the Nature’s Bounty range of seafood
soups are selected from Ngai Tahu Seafoods own supplies. All other
ingredients must meet exacting standards of quality. The “House of
Tahu” quality mark is only used on our premium export products and
these soups surpass this standard. They are manufactured to meet
USFDA, HACCP and EU standards.

sustainability
Given the cultural, recreational and commercial importance of the
various seafood species used in the soups, a number of regulations,
fisher code of practices and management practices exist. They help
to ensure that the seafood species are not over-fished and the
environment is respected. Regular government monitoring of the
stocks of seafood species used in the soups assures that they are
managed on an ongoing sustainable basis.

product form
• All natural ingredients – no artificial preservatives or additives.

• Designed by experienced seafood chefs, tested by a panel of chefs,
accepted for introduction after consumer testing.

• All seafood ingredients are harvested in the clean cool waters of
New Zealand and the Industry works under an environmental code
of practice.

• All seafood products are from sustainable sources.

• Each soup is available throughout the year.

• Trademarked “Foodbar” device provides easy identification of product
and health benefits.

• Three weeks chilled shelf life.

packaging specifications
Retail Available in 1lb 1oz stand-up pouch (500g) under
Nature’s Bounty Brand

Restaurants/Foodservice Available in 5lb 5oz pouches (2.5 kg)
x4 to a box. Total weight 22 lbs. Customized options may be
available.

storage & handling recommendations
Frozen Best stored at 0°F (-18°C) in supplied cartons to avoid
freezer burn/dehydration.

Chilled Recommend selling chilled to consumer. In chilled
conditions 35-39°F (2-4°C), unopened pouches have 21
days shelf life including thaw time.

Heating and consumer storage instructions on pack.

nature’s bounty

A delicacy in New Zealand.
This creamy soup would
partner any vintage wine.

A soup with plenty of
oomph. Brings out the
delicate flavour of mussels.

This beauty captures the true
taste of cold water lobster.
A smooth red soup.

Succulent and sweet with 
a definite edge to it.

Robust and wholesome with
packed-in vegetables yet
holds a great scallop taste.

A delight among the Asian
market yet suitable for
anybody who likes seafood.

Mussel & Parsley
Soup

Lobster
Bisque

Savoury Clam Soup

Gourmet Scallop &
Vegetable Soup

Premium 
Abalone Soup

Bluff Oyster Soup

The soups we make at Ngai Tahu Seafood have been developed to present our
products in the best possible way. We aim to bring you taste-tested products
that are innovative, yet something anyone would be proud to claim as their
own, time honoured family recipe. We combine wholesome ingredients that
we believe bring out the best in each other. They're not just any old, watered
down soup base, but the best we can offer to whet your appetite.

the range of soups:

TM

The underlying philosophy of Ngai Tahu Seafood is one of respect. This encompasses

a deep regard for the sea and the environment, for sustainability and responsible

behaviour. It includes a respect for the species and the product itself and for exercising

care to retain the best condition and highest quality.

It extends to showing due consideration for our people, our associates, our clients and

customers in the way we do business. Throughout everything, we believe in respect.

For more information on Ngai Tahu Seafood or other products – please visit: WWW.NGAITAHU-SEAFOOD.COM

Ngai Tahu Seafood, Level 5, Te Waipounamu House, 158 Hereford Street, PO Box 13-575,

Christchurch, New Zealand. Phone: +64 3 366 9152, Fax: +64 3 377 6011

Foodbar 

R E S P E C T
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