Strategically positioned betveen Sitla and ©@rdova, on
Alasla’s“lost mast’, Yakutat Seafoods is the nothern most
processing plant in Sutheast Alask. Yakutat Safoods is vell
known by the troller eet, longliners and set net djnetters
Our highly sklled sherman deliver abundant quantities of

e
R,

ocean toll caught @ho and Kng
Salmon, net caught &keye, Kng
and Mho Salmon and longline
caught Halibut and Black@zl. Our
net caught sh are bled on boad
and slush ied to ensue quality.
This program is tageted to
provide quality product to Salmon
smokers and whi table cloth

Yakutat Bay Wild Salmon Harvest:
June thru Otober

Catch Method:
Trolling and St Net Gillnetting

Product Mix:

Troll : @ho and Kng

H&G: Bckeye, Kng, @ho and nk

Fllets, IQF/vacuum packed:ad8keye and @ho
Salied Salmon Roe (Sujiko)irl§, Sckeye and ®@ho
Salmon Caiar (kura): fhk

Primary Product Users:
Salmon smokersvalue added &-processors retail
buyers and 6od sewice distributors

Yakutat Halibut and Black Cod Harvest:
February thru November

Catch Method:
Longline

Product Mix:
H&GTroll
H&G: Black @l

For more information and © place product orders
please ontact E&E &ods. We look brward to
ful lling y our Salmon and seabd requirements

food sewice distributors. All seadod products ale promptly shipped © while exceeding your expedations for price,
Seattle or diectly to destinations in Erope or Asia. sewice, quality and yield/ecovery.

Fresh wild Alaskn Salmon and Halibut isvailable fom Yakutat
Seafoods during hawest. Fesh-flozen wild Alaskan Salmon, Halibut
and Black @d are available fom Yakutat Safoods year-iound in a

variety of paclaging and pioduct forms. E&E Foods

801 S. Fidalgo Street, Suite 100
Seattle, WA 98108 USA
Telephone: 206-68-8979

Yakutat Safoods: Fax: 206-88-8985

CFN Number3005040585
Plant Number AK1247
MSC @rti cat e SFE-1058




