
SMOKED SALMON 
SLICED SIDES

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

THINLY SLICED ~ MILD FLAVOR



Each fillet is hand-cured with salt and sugar, then smoked 
using natural smoke. After resting and conditioning, the skin
is removed, and the fillets are hand-trimmed.
They are machine-sliced with diamond-tipped blades for 
easy separation. Highland Farms Ltd takes the extra step 
of replacing the slices back onto the skin to maintain flavor 
and texture during shipping. The fillets are placed on a high-
quality, waterproof board to retain oils, then vacuum-packed 
for freshness. Finally, the product is rapidly frozen in specially 
designed boxes to seal in taste and nutrients for distribution.

SMOKED SALMON 
SLICED SIDES

INGREDIENTS:
Farmed Atlantic Salmon
(Salmo Salar). Salt, Cane
Sugar, Natural 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

PACKAGING:
23 in x 8.5 in x 0.25 in
7lbs per case catch weight (approx)
Case Size: 24 in x 8 in x 3 in
Cases/Pallet: 
10 Ti, 20 Hi. 200 cases
Pallet: 48 in x 40 in x 72 in

BRANDING:
Scotch King

MICROBIOLOGICAL:
TPC<150,000 cfu/g
E Coli < 3 MPN/g
S Aureus <10 cfu/g
Salmonella sp. 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: 	 SK Smoked Salmon Sliced Sides
Manufacturer Code: 	 SOS2-4SK
Type of Weight: 	 Variable between 2 to 4 lbs
Country of Origin: 	 Product of the USA


