
If you came to Acme Smoked Fish, we’d put a hairnet on you and show 
you around. We’d see David, one of the fourth-generation family owners, 
answering questions about the fish going in the smoker. We’d watch our
expert cutters hand filleting gigantic salmon. And we’d haul wood
chips with our master smoker, Shadir, who obsesses about getting
just the right temperature and smoke levels. All a part of a process
built over 100 years of being in the smoked fish business.

Contact us at AcmeSmokedFish.com and see 
why everyone wants what we’re smoking.


