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LOUISIANA LOUISIANA

DEALER'S NAVE: DERLER'S NAME:

so0RESS: ADDRESS:

CERTNG__ onmwewemscereeneam GERTNG _ cmwsoewemscerseneman

BT F s HARVEST AREA £ 3 sesTIFUsED Y HARVEST ARER . 3
8

p— s = - g
8 S

1S TAG 1S AEQUIRED T0 8E ATTACED UNTIL CONTAIER 1S EWPTY 0R T3 TAG 1S REOUIRED T0 6 ATTACED UNTIL CONTAIIER 5 EMPTY O
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"RETAGGED AND THEREAFTER KEFT ON FILE, N CHRONDLOGICAL DRDER FOR 50 DAYS,
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Gonsuming ra o ndtcooed mets, pouty,seafod,shlfish o ggs may ncrase your sk of o'

fodore e, especilfou ave st edial cnditons
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HARVESTER'S |.D. NUMBER:
DATE OF HARVEST:

HARVEST AREA:#

TYPE OF SHELLFISH: _Oysters
QUANTITY OF SHELLFISH: _5 Gallon Bucket/ Mini Sack

THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY OR
RETAGGED AND THEREAFTER KEPT ON FILE, IN CHRONOLOGICAL ORDER FOR
DAYS. RETAILERS: DATE WHEN LAST SHELLFISH FROM THIS CONTAINER SOLD
OR SERVED (INSERT DATE)

‘There may be a risk associated with consuming raw shelfish as is the case with other raw
protein products. If you suffer from chronic llness of the liver, stomach, or blood of have other
Immune disorders, you should eat these products fully cooked.

KEEP PRODUCT REFRIGERATED
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DEALER'S NAME: _P & J Ovster Company

ADDRESS:_1030 Toulouse Street, New Orleans. LA 70112
CERTIFICATIONNO: lA-1sp
ORIGINAL DEALER'S GERT.NO. (IF DIFFERENT).

(O (SEE OTHER SIDE FOR HARVEST, TYPE. AND QUANTITY)

RETAILERS INFORM YOUR CUSTOMERS
“Consuming raw or undercosked meats, poulty, seafood, shelfich or eggs may
increase your isk o foodoome liness, sspecialy if you have cerlain medical
conditons”

OYSTERS GONTAINED HEREIN MUST NOT BE SOLD OUTSIDE THE STATE
OF LOUISIANA
LOUISIANA

0000001

AQ

DEALER'S NAME: _P & J Ouster Company
ADDRESS:_1039 Toulouse Street, lew Orleans, LA 70112

CERTFIGATIONNO: LA-tsp
ORIGINAL DEALER'S GERT.NO. IF DIFFERENT):
(O (SEEOTHER SIDE FOR HARVEST, TYPE, AND DUANTITY)

RETAILERS INFORM YOUR CUSTOMERS
“Consuming raw or undercosked meats, pouty, seafood, shailish or 2ggs may
increase yout risk of foodbome ness, especiall f you have cariain medical
conations”

OYSTERS CONTAINED HEREIN MUST NOT BE SOLD OUTSIDE THE STATE
OF LOUISIANA
LOUISIANA

0000002

AQ-

DEALER'S NANIE: _P & J Oyster Gompany
ADDRESS:__1020 Toulouse Street.New Orleans. LA 70112
CERTIFCATIONNO: LA-tsp
ORIGINAL DEALER'S GERT.NO. (F DIFFERENT)

(O (SEE OTHER SIDE FOR HARVEST, TYPE, AND QUANTITY)
RETAILERS INFORM YOUR OUSTOMERS
“Coneuming raw or ndecooked meats, pouty, satood, shelfch or sogs may

increase your isk o foodoome liness, sspecialy if you have cerlain medical
conditons’”

OYSTERS GONTAINED HEREIN MUST NOT BE SOLD OUTSIDE THE STATE
OF LOUISIANA
LOUISIANA

0000003

AQ-

DEALER'S NAME: _P & J Ouster Company
ADDRESS:_1039 Toulouse Siceat.llew Orleans | A70112

CERTFIGATIONNO: A-tsp
ORIGINAL DEALER'S GERT.NO. IF DIFFERENT):

(O (SEEOTHER SIDE FOR HARVEST, TYPE, AND QUANTITY)
RETAILERS INFORM YOUR OUSTOMERS
“Consuming ra of undercocked meats, pouty, sesfood,shelfsh or 2998 may

incrsase yout risk of foodbome iness, especial f you have ceriain medical
conations”

OYSTERS CONTAINED HEREIN MUST NOT BE SOLD OUTSIDE THE STATE
OF LOUISIANA
LOUISIANA

0000004

AQ-

DEALER'S NANE: _P &.J Ouster Gompany
ADDRESS: 1020 Toulouse Srest. N ez A 70112
CERTIFICATION NO: LA- 1.5P
ORIGINAL DEALER'S GERT.NO. (F DIFFERENT)

(O (SEE OTHER SIDE FOR HARVEST. TYPE, AND QUANTITY)
RETAILERS INFORM YOUR OUSTOMERS
“Consuming aw of undercooked meats, by, aeafood. Shelfih o eoge may

increase your isk o foodoome liness, sspecialy i you have cerlain medical
conditons”

OYSTERS OONTAINED HEREIN MUST NOT BE SOLD OUTSIDE THE STATE
OF LOUISIANA
LOUISIANA

0000005

AQ-

DEALER'S NAVEE:_P &.J Quster ompany
ADDRESS:_ 1030 Toulouse Sireet.lew Oreans 1A 70112
CERTFICATIONNO: LA-tsp
ORIGINAL DEALER'S CERT.ND. IF DIFFERENT)

(O (SEEOTHER SIDE FOR HARVEST, TYPE, AND DUANTITY)
RETAILERS INFORM YOUR OUSTOMERS
“Conauming aw of undetcookea meats, pouly, seood,shelfan o 2908 may

increase your risk of foodbome iness, especial f you have criain medical
conations”

QYSTERS CONTAINED HEREIN MUST NOT BE SOLD OUTSIDE THE STATE
OF LOUISIANA
LOUISIANA

0000006

AQ-
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image2.png
DEALER'S NAME: Eddie’s Quality Oysters.inc
ADDRESS: P O Box 301, Port Sulphur, LA 70083
CERTFICATIONNO; LA253ss
ORIGINAL DEALER'S CERT. NO. (I DIFFERENT):
(SEE OTHER SIDE FOR HARVEST, TYPE, AND QUANTITY)

RETAILERS INFORM YOUR CUSTOMERS
*Consuming o ndecoked met,pouty, eond, selfish o e maynereaseyour
kot oadbome s, specly you e ot meica condiors”

KEEP PRODUCT REFRIGERATED.

FOR SHUCKING BY A CERTIFIED DEALER OR
POST-HARVEST PROCESSING ONLY

LOUISIANA

DEALER'S NAME: Eddie’s Quality Oysters, Inc
ADDRESS: P O Box 301, Port Sulphur, LA 70083
CERTFICATIONNO; LA253Ss
ORIGINAL DEALER'S CERT. NO. (I DIFFERENT):
(SEE OTHER SIDE FOR HARVEST, TYPE, AND QUANTITY)

RETAILERS INFORM YOUR CUSTOMERS
*Consuming o ndecoked met,pouty, eond, Selfish o eggs maynereaseyour
kot oadbome s, specly fyou v i meica condiors”

KEEP PRODUCT REFRIGERATED.

FOR SHUCKING BY A CERTIFIED DEALER OR
POST-HARVEST PROCESSING ONLY

LOUISIANA

DEALER'S NAVE: Eddie’s Quality Oysters. Inc
ADDRESS: P O Box 301, Port Sulphur, LA 70083
CERTIFCATIONNO: LA 253 S5
ORIGINAL DEALER'S CERT. NO. (I DIFFERENT):
(SEE OTHER SIDE FOR HARVEST, TYPE,AND QUANTITY)

RETAILERS INFORM YOUR CUSTOMERS
“Consamig o ek e, pouty,sfood el egs ey e your
skt oo s, epecalyfyou he cartan il oo

KEEP PRODUCT REFRIGERATED.

FOR SHUCKING BY A CERTIFIED DEALER OR
POST-HARVEST PROCESSING ONLY

LOUISIANA

0360003

AS-

0360002

AS-

0360001

AS-

DEALER NAME: Eddie’s Quality Oysters.inc____
ADDRESS: P O Box 301, Port Sulphur, LA 70083
CERTICATIONND. LA 253 55
ORIGINAL DEALER'S CERT.NO. (FDIFFERENT):
(SEE OTHER SIDE FOR HARVEST, TYPE, AND QUANTIT)

RETALERS INFORM YOUR CUSTONERS
“Consuming ra or ieoned s, puty, o el o egs may e your
viskffoobore des, sl fyu ha rtan medial condios”

KEEP PRODUCT REFRIGERATED.

FOR SHUCKING BY A CERTIFIED DEALER OR
POST-HARVEST PROCESSING ONLY

LOUISIANA

DEALER'S NAME: Eddie’s Quality Oysters, Inc
ADDRESS: P O Box 301, Port Sulphur, LA 70083
CERTFICATIONNO; LA2S3SS
ORIGINAL DEALER'S CERT. NO. (F DIFFERENT):
(SEE OTHER SDE FOR HARVEST, TYPE, AND QUANTITY)

RETALLERS INFORM YOUR CUSTOMERS
“Consuming ra or feoned s, puty, o el o egs may ncreseyour
viskffoobore des,epedily fyu ha rtan medial condios”

KEEP PRODUCT REFRIGERATED.

FOR SHUCKING BY A CERTIFIED DEALER OR
POST-HARVEST PROCESSING ONLY

LOUISIANA

DEALERS NAME: Eddie’s Quality Oysters, Inc
ADDRESS; P O Box 301, Port Suiphur, LA 70083
CERTIFCATIONNO; LA 253 S5
ORIGINAL DEALER'S CERT. NO. (F DIFFERENT):
(SEE OTHER SDE FOR HARVEST, TYPE, AND QUANTITY)

RETALLERS INFORM YOUR CUSTOMERS
“Consuming ra or feoned s, puty, o el o egs may ncreseyour
viskffoobore des,epedily fyu ha rtan medial condios”

KEEP PRODUCT REFRIGERATED.

FOR SHUCKING BY A CERTIFIED DEALER OR
POST-HARVEST PROCESSING ONLY

LOUISIANA

03600004 AS- 0360005 AS- 0360006

AS-
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HARVESTER'S 1D NUMBER:

DATE OF HARVEST:

HARVEST AREA- £ o
TYPE OF SHELLFiSH: Opsters

QUANTITY OF SHELLFISH: 1 Sack

TH TAGIS REQUIRED T0 BE ATTAZHED UNTIL CONTANER I EMPTY OR RETAGGED AND

‘THEREAFTER KEPTONFLE.IN CHRONOLOGICAL ORDER, FOR S0 OAYS.
'RETALERS: DATE WHEN LAST SHELLFISH FRON TH CONTAINER SOLD OR SERVED

o

L
o

Ern Bt o sl s rucs by e

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS

HARVESTER'S 1D NUMBER:
DATE OF HARVEST.
HARVEST AREA: £
TYPE OF SHELLFISH: Oysters

QUANTITY OF SHELLFISH: 1 Sack:

THI TAGIS REQUIRED 0 B ATTAZHED UNTIL CONTANER I EMPTY OR RETAGGED AND

o

L
o

Ern Bt o sl s rucs by e

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS

HARVESTERS 1D NUMBER:
"DATE OF HARVEST:
HARVEST AREA- £
TYPE OF SHELLFISH: Oysters

QUANTITY OF SHELLFISH: 1 Sack:

THI TAGIS REQUIRED 0 B ATTAZHED UNTIL CONTANER I EMPTY OR RETAGGED AND
‘THEREAFTER KEPT ONFLE. N CHRONDLOGICAL ORDER, FOR 80 OAYS.
RETALERS: DATE WHEN LAST SHELLFSH FROW T 501D 08 SERVED
(NSEAT AT

Thate may bea K SO W conaran aw Sl 2 & e e Wi olfr

ol poducs. 1 yousfler o chonic e o te e, s or blood o e e
mmuns o, you shoud e eseproducs uly covked.

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS

HARVESTERS ID NUMBER:

DATE OF HARVEST:

HARVEST AREA:. L}
“TYPE OF SHELLFISH: Oysters

QUANTITY OF SHELLFISH: 1 Sack

“THIS TAG 1 REQURED 0 B ATTACHED UNTL CONTAIER 1S ENPTY OR RETAGGED AND.

‘THEREAFTER KEPTON E, N CHRONOLOGICAL ORDER, FOR 80 DAYS.
RETALERS: DATE WHEN LAST SHELLFISH FRON TH CONTAINER SOLD OR SERVED

e sy e g
pri s o o e A o b e oo s o vk e
immune dsorgers,you should et hese products flly ¢

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS

HARVESTERS ID NUMBER:
DATE OF HARVEST:
HARVEST AREA: .
“TYPE OF SHELLFISH: Oysters

QUANTITY OF SHELLFISH: 1 Sack:

‘THIS TAG 1 REQURED 0 B ATTACHED UNTL CONTAIER 1S ENPTY OR RETAGGED AND.
AT O L N SANOLOGL ORER FRSOTAS
RETLERS: DATE WHN LAST SHELLFISH FRON THS CONTAINER SOLD OR SERVED

e sy e g
pri s o o e A o b e oo s o vk e
immune dsorgers,you should et hese products flly ¢

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS

HARVESTERS ID NUMBER:
DATE OF HARVEST:
HARVEST AREA:.
“TYPE OF SHELLFISH: Oysters

QUANTITY OF SHELLFISH: 1 Sack:

‘THIS TAG 1 REQURED 0 B ATTACHED UNTL CONTAIER 1S ENPTY OR RETAGGED AND.
AT O L N SANOLOGL ORER FRSOTAS
RETLERS: DATE WHN LAST SHELLFISH FRON THS CONTAINER SOLD OR SERVED

(NSERT DATE) —
ey e T g vt e et e o
Do, f youSffer o chonc s o e e Somach o bood o Fve e
Immun Gsortrs, you shoud e producs bl coed.

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS
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