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Expand your seafood offerings — and your customers’ culinary options with our
smoked salmon line — Cold Smoked, Hot Smoked and Candied. Our Atlantic salmon is
raised in the clear, fresh waters of the Gulf of Maine and smoked fresh at our facility in
Prince Edward Island, within 48 hours of harvest. Yep, it's that fresh!

Our convenient, ready-to-eat smoked salmon products are perfect for any occasion.
Use them on a salad, as an elegant appetizer, or on their own as a delicious snack.
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HOT SMOKED SALMON
Our fish is smoked in a blend of
hardwoods with a proprietary recipe
and process that results in a high
quality, flavourful finished product.

COLD SMOKED SALMON

Fresh Atlantic Salmon naturally
dry-cured, then expertly smoked to
create a luxuriously flavoured, silk

CANDIED SALMON

Cured in a proprietary blend, then
lightly smoked in a hardwood
combination until they're
absolutely addictive. You're about
to develop a sweet tooth for our
ready-to-eat candied salmon.

textured smoked salmon.
CODE PRODUCT DESCRIPTION SIZE

CODE PRODUCT DESCRIPTION SIZE 672172

Hot Smoked Peppered Salmon Chunks 3kg

672003 Sliced Cold Smoked Atlantic Salmon 10x251b 672358 Hot Smoked Maple Chunks 3kg

CODE PRODUCT DESCRIPTION SIZE

672218 Candied Salmon Strips Retail Tray 24x1509

672174 Candied Salmon Strips Bulk 10x 4549

We do things right because it's the right thing to do.

Our salmon is raised in the clear, fresh
waters of the North Atlantic in the Gulf
of Maine and Atlantic Canada.

We control every step of the way —
from egg to plate.

We are proudly certified by Best Aquaculture
Practices (BAP), an international third-party
certification program that covers environmental
responsibility, social accountability, food safety
and animal welfare.

>BAP

CERTIFIED

True North Seafood

1877 407 5577
info@truenorthseafood.com

874 Main Street, Blacks Harbour, NB
E5H 1E6 Canada

For additional product information
please contact our sales team.




