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raw material
sourcing

We source our fish from 
responsible farms and 
fisheries because when 
we invest in sustainable 
seafood, we invest in our 

shared future.

waste
reduction

By increasing recyclable 
content, minimizing overall 

consumer packaging and 
driving e�ciencies in our 

operations, we're systematically 
reducing waste and working to 

build a circular economy.

climate
impact

Whether we’re analyzing 
data to understand our 

carbon footprint or 
innovating our global 
operations to reduce 

emissions, we prioritize our 
planet with every action.

people +
community

We’re investing in a bright 
future for our employees, 

their families, and the 
neighborhoods and 

communities where we work. 

traceability

SUSTAINABILITY REPORT
2023 EXECUTIVE SUMMARY

through the Acme Smoked Fish 
Foundation’s Seafood Industry 

Climate Awards.

1% of sales donated to
support climate initiatives

four pillars of sustainability

proud partners

click here to read the full report!

https://cdn.shopify.com/s/files/1/0688/3596/7262/files/2023_Acme_Sustainability.pdf?v=1710017450

