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| smoked salmon, plain and simple.
| with care, lightly smoked, one batch
1e for over 100 years. True to the Nova
cate flavor and buttery

that’s subtle, savory,

definition of simple
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- OF SEAT IR S

zighbors. For the planet. For the future.
moked Fish Foundation subject to an

iesmokedfish.com for program details.

120 Fc 2t SMOKED NOVA

e SALMON

INITIATIVES — PRE-SLICED & READY TO EAT —

Keep refrigerated at 38°F
or below.

Once opened, enjoy your
salmon within 5 days.

*Feed contains astaxanthin, a carotenoid in the same family as i FOLLOW US @ACMESMOKEDFISH
Vitamin A. It is similar to the natural carotenoids consumed by
salmon in the wild and are the source of the color of these fish.

Distributed by: Acme Smoked Fish Corp
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OUT WITH THE OLD,
IN WITH THE BLUE
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