NORWEGIAN
COLD SMOKED
SALMON

STORM
SEAFOOD

CALM IN YOUR KITCHEN

NORWEGIAN SMOKED SALMON ADVANTAGES
Thisk%old Smog(ethorv&legian S:Imon Ilf delicateI:y
smoked over beechwood to enhance the naturally

rich flavor of Atlantic Salmon sourced from farms in ® AUTHENTIC SMOKING PROCESS
the cold waters of Norway. Sliced and presented on Cold-smoked using traditional Scandinavian
a convenient 2 |b tray, this ready to serve item techniques.

offers a silky texture and balanced smokiness that
elevates bagels, boards and elegantly plated dishes.

® CONVENIENT PRE-SLICED PORTIONS

Individually vacuum-packed slices, ready to
serve.

® VERSATILE USAGE

Perfect for appetizers, salads, or as a
topping.
PRODUCT PACKAGING © ANTIBIOTIC-FREE

No antibiotics, growth hormones, or
GMOs.

® SUSTAINABLE & TRACEABLE

100% sustainable and traceable from brood
stock to finished product.

PORTION | PACK UNITS
ITEM # DESCRIPTION SIZE SIZE PER CASE
CONTACT US ATLANTIC SALMON - NORWEGIAN COLD
78238 SMOKED PRE-SLICE IVP 218 5218 S FILLETS

300 FRANK W. BURR BLVD., TEANECK, NJ 07666
SALES@EASTERNFISH.COM
1-800-526-9066






