N E L [ MK

Founded in the 1920s § Cheseér Srendsen, the ompany was
based on the experiene and ideas of Chest’s father Sen,
who emigrated from Nomway to Oregon in the lag 1800s
Sven worked in sh processing plants thoughout the Raci ¢
Northwest, gading and epacking mild cure salmon ér
distribution to smokers in the US andutbpe and had salied
products produced for markets all wer the world.

Today Srendsen Bothers Fsh, hc. is unique among Nah
American seaod processing plants Managed by Sren’s
great-grandsonTed Srendsen, the ompany still

specializs in the poduction of mild cure Salmon
and had saled Salmon — the ladr most
commonly used in the peparation of the Rci c
Islands dish émi-Lomi SalmonThese tvo prod-
ucts supply niche markets and expand E&&oHs
overall pioduct o ering. Additionally, Sendsen
Brothers Fsh provides grading, value added
processing and pacéging sewices br E&E éods
products produced at our Alask based ompanies

Mild cure and had saled Salmon is zilable fom
Svendsen Bothers Fsh, hc. year-ound.

Svendsen Bothers Fsh, hc.:
CFN Number3014403
MSC @rti cat e SFE-1032

Services Rovided:
Regading, band sav, air pack relabeling,
value added pocessing

Product Mix:

Hllets, IQF/vacuum packed:d8keye and @ho
Mild Qure Salmon

Hard Saled Salmon and &d

Primary Product Users:
Retail and wholesale distribatrs, Salmon smokers
and value addede-processors

For more information and © place product orders please
contact E&E &ods. We look brward to ful lling y our wild
Salmon and seafd requirements while exeeding your

expedations for price, sewice, quality and yield/ecovery.

E&E Foods

801 S. Fidalgo Street, Suite 100
Seattle, WA 98108 USA
Telephone: 206-88-8979

Fax: 206-88-8985



