
Welcome to ROSSONERO 
We are on a Mission 

Rossonero has created the greatest protein alternative! Our clean label products are made with 100% 
Yellowfin Tuna. We thrive in creating sustainable products to enrich the nutrition of the consumer.  

 

Ingredients: 

Rossonero’s burgers and sausages are made with simple ingredients. In a natural way, we have created 
the perfect balanced formula to achieve an enjoyable flavour and texture. Rossonero’s products are the 
truly healthy alternative to satisfy the craving for a burger or a sausage. 

Yellowfin una loin, Extra virgin olive oil, Water, Spices and Breadcrumbs 

Sausages enclosed in natural collagen casing made from beef. 

(Nutritional Labels) 

 

Proper handling and food safety 
Rossonero’s products come frozen and should be kept in the freezer. Once thawed, DO NOT refreeze. 

Defrosting 

It is not necessary to defrost the burgers or the sausages before cooking. Take them out of the freezer 
and throw them on the grill, cast iron, oven, griddle, etc. 

If you prefer defrosting before cooking, simply place the products in the refrigerator. Make sure you 
check a few hours later, as fish thaws faster than meat. We do not recommend thawing Rossonero’s 
products by immersing them in water. Once thawed, DO NOT refreeze. 

 

Shelf life and recommended storage 

Rossonero’s products are perishable and should be kept frozen or in the fridge. 

An unopened Rossonero product can be thawed and stored in the fridge for a maximum of 5 days; Once 
opened, it can be stored in the fridge for a maximum of 24 hours, preferably in an airtight container to 
reduce exposure to oxygen. 

Keeping Rossonero’s products stored in the freezer will extend their shelf life for up to one year. Please, 
always refer to the best before date printed of the back of the packages. It is possible to open a frozen 
package; only take what you plan on cooking and keep the rest frozen for next time;  preferably on an 
airtight container.  

 

 Cooking Rossonero’s products 

Rossonero’s products can be cooked on a variety of surfaces, including open flame grills, cast iron skillet, 
sauté pans and in the oven. Gently place the burgers and sausages on a preheated surface and cook on 
low heat, cooking the burgers for 5-7 minutes per side and turning the sausages often to have them 
evenly cooked.  

Cooking Rossonero’s products should take between 12 to 14 minutes. Rossonero’s products are fully 
cooked when the internal temperature is 74°C. Consuming raw or undercooked fish may increase the 
risk of foodborne illness. 

(Details about different ways to cook and prepare recipes) 

 

Sustainability and Traceability 

Rossonero’s products are manufactured by PINSA; the plant is located in Mazatlan, Mexico. PINSA is 
fully certified to the highest standards. The Marine Stewardship Council (MSC) makes sure that the 
fisheries in the area are not overfishing and go back to port with the allowed fish and quantities.  

Every ship has a person external to the fishery to send scuba divers before the tuna is brought into the 
ship. Their task is to find any other species and separate them from the tuna, this is done one by one 
and by hand. 

The captain of the ship delivers a detailed report with the conditions, any fishing bans, amounts, area 
where the Tuna was caught, date, time, supervisors, etc. 

Once received in the plant, the Tuna is handled in temperature-controlled conditions in restricted and 
perfectly sanitized areas. Records are kept for every process of each shipment, as many different 
products are manufactured at PINSA. 

Once in Canada, our system allows to keep traceability of the inventory as advised by the CFIA (Canada 
Food Inspection Agency). 

 

How our diet affects climate change 

https://youtu.be/nUnJQWO4YJY 

(We can get many facts and useful info from this video) 

 
 
 
 
 
 
 
 
 


