
• READY TO EAT • RICH IN OMEGA-3 • ANTIBIOTIC FREE

HAND SLICED ~ HAND-TRIMMED



Our award-winning Grants Rope Hung Smoked Salmon, repre-
sents a return to the oldest traditions of smoking and hand-carving 
salmon. We hand pick Atlantic salmon, which is then salted by hand 
in sea salt, and then carefully rope hung and smoked for three days 
using wood chips from Scottish whisky barrels. Hanging the salmon 
up, rather than smoking it laid flat, makes it more tender and flavor-
some. Every fish is then individually hand-sliced. This allows each 
fish to be prepared making the best use of the salmon’s individual 
texture. It requires expertise, time and real skill to learn the art of 
hand-slicing and we are one of the few companies to still do so.

GRANTS ROPE HUNG
SMOKED SALMON SIDES

INGREDIENTS:

Ocean Farmed Atlantic Salmon 

(Salmo Salar), Sea Salt,

Natural Wood Smoke.

CONTAINS:

Salmon.

DISTRIBUTED BY:

Highland Farms,

Miami, FL 33178

Tel: 786 824 9964

Email sales@highlandfarms.net

Ideal Consumers:
• French Sandwicheries • Bagel Shops • Delicatessens
• White Cloth Restaurants • Hotels • Poke Restaurants
• Sushi Bars

STORAGE
& DISTRIBUTION:
Frozen & Refrigerated  

PACKAGING:
23 in x 8.5 in x 0.25 in
Packed: 45lbs per case catch 
weight approx.
Case Size: 24 in x 16 in x 7 in
Cases/Pallet: 5 Ti, 9 Hi. 45 cases
Pallet: 48 in x 40 in x 72 in

BRANDING:
Grants Oak Smoked

MICROBIOLOGICAL:
E Coli < 3 MPN/g
S Aureus <10 cfu/g
Salmonella sp. ND in 25g
L Mono ND in 25g

SHELF LIFE:
Frozen: 24 months from
production / 18 months DC 
arrival. Thawed: 30 days / After 
opening 7 days. 
Delivered Fresh: 45 days.

Short Name: 	 Trimmed Smoked Salmon
Manufacturer Code: 	 TRM4-6
Type of Weight: 	 Variable between 4 to 6 lbs
Country of Origin: 	 Product of the USA


