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Grants began in a tiny industrial unit where there was barely room to swing the

proverbial cat — or a fish! Now we have two state-of-the-art processing facilities where
we combine traditional time-honoured methods with the latest technology to produce
our award-winning smoked salmon. We have always been at the forefront of using
technology to give our customers the best possible service, but it is the knowledge our

team has gained over more than three decades which makes our products special.

Machinery can never replace the care, knowledge and attention to detail our smoke

masters lavish on every fish which comes to use from our industry leading suppliers.

Every salmon goes through the age old curing process and is then traditionally smoked
using real oak chips. There is no artificial smoke, no corners cut, no quick fixes. We

smoke the best salmon the best traditional way. It's what our success is built on.

GRANTS OAK SMOKED LTD.
Site 14, Solway Food Park, Maryport, Cumbria CA15 8NF
Tel: +44 (0) 1900 818585 | Fax: +44 (0) 1900 818589

WWW.GRANTSOAKSMOKED.COM


https://www.grantsoaksmoked.com
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PRODUCTS

> Grants Traditionally Smoked Rope Hung Salmon
> Grants Traditional Smoked Salmon

> Scottish Monarch Premium Smoked Salmon

> Craigellachie Smoked Atlantic Salmon

> Grants Salmon Bacon

> Grants Handmade Salmon Fleurettes

> Grants Salmon Mignon
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GRANTS TRADITIONALLY SMOKED ROPE HUNG SALMON
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GRANTS TRADITIONAL
SMOKED SCOTTISH SALMON
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SMOKED SAL

SCOTTISH MONARCH
PREMIUM SMOKED SALMON
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Senoleed A tlantic Salmon

CRAIGELLACHIE
SMOKED ATLANTIC SALMON



GRANTS SALMON BACON

SINCE 1961
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GRANTS HANDMADE SALMON FLEURETTES



GRANTS SALMON MIGNON
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AWARDS & ACCOLADES

> Good Housekeeping Institute Taste Approved 2019
> 3 Star Great Taste Award 2019

> 3 Star Great Taste Award 2017

> 1 Star Great Taste Award 2017

> Gold Monde Selection 2017

> Gold Monde Selection 2017

> Silver Monde Selection 2017

> Bronze Monde Selection 2017

> Silver Monde Selection 2018

> Silver Monde Selection 2018

> Gold Monde Selection 2019

> International Taste Awards Gold Award 2020
> International Taste Awards Gold Award 2020
> International Taste Awards Silver Award 2020
> International Taste Awards Silver Award 2020
> International Taste Awards Top50 Award 2020
> International Taste Awards Top50 Award 2020
> International Taste Awards Top50 Award 2020
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GRANTS TRADITIONAL ROPE HUNG
SMOKED SCOTTISH SALMON

The taste approved accreditation goes to product which meet the Institute’s
strict independent guidelines on taste, texture, appearance and aroma. We
are the only independent smokehouse top hold this award.
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GRANTS TRADITIONAL
LONG SLICED SALMON

For one of our core products to win the coveted Great Taste 3 stars reflects
the exceptional care, attention and expertise which go into all our products.
Judges praised its sublime taste and superb texture.



Grants Oak Smoked Ltd
for
Grants Traditional Smoked Salmon
Longsliced
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GRANTS TRADITIONALLY
SMOKED ROPE HUNG SALMON

Our traditional, rope hung was the only UK salmon product to to receive the
esteemed three star accolade at the Great Taste Awards which is testament to
its standing as a truly exceptional, bespoke and refined food.



Macknight Ltd

for
Grants Traditionally Smoked
Rope Hung Salmon
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HOT SMOKED PORTIONS - NATURAL FLAVOUR

Once again, independent judges recognised the superior quality and
excellence of one of our core salmon products.



Macknight Ltd

for

(MacKnight) Simple Salmon
. Natural Hot Smoked Salmon

Portions 1859 (2x92.5q)



GRANTS TRADITIONAL ROPE HUNG
SMOKED SCOTTISH SALMON

Once again, the excellence of our rope hung traditional smoked salmon
was recognised with a gold award.



MONDE SELECTION"

International Quality Institute Since 19617

GRAMTS THE COMPANY

MacKnmiGHT LTD
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FLOR THE PROLCL
Smoked Salmon, Hand Sliced Rope Hung Pack
FRESEMTED AT THE
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HOT SMOKED SALMON PORTIONS -
NATURAL FLAVOUR

Nutritious, natural and full of taste, the excellence of our salmon por-
tions was rewarded with a gold award.



MONDE SELECTION"

International Quality Institute Since 1961

GRANTS THE COMPANY

MacKNIGHT LTD
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GRANTS TRADITIONAL
SMOKED SCOTTISH SALMON - DCUT

Again, one of our core products was recognised for its outstanding quality
with a prestigious silver award, testament to our enduring high quality and
the excellence of our products.



MONDE SELECTION"

International Quality Institute Since 1961

GRANTE THE COMPANY

MacKNIGHT LTD
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SILVER
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GRANTS TRADITIONAL ROPE HUNG
SMOKED SCOTTISH SALMON

The Monde awards have been a benchmark of international quality since
1961, and our products have frequently featured in their independent,
annual awards. This silver award recognises the excellence of our most

historic and prestigious product.
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SMOKED ATLANTIC SALMON BACON
WITH CRACKED BLACK PEPPER

As well as excellence, Grants is built on innovation, and our healthy and
tasty alternative to traditional bacon delighted the judging panel.
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GRANTS TRADITIONAL
SMOKED SCOTTISH SALMON - LONG SLICE

At Grants, excellence is our benchmark and the judging panel of top
chefs recognised our salmon’s superb taste, texture, aroma and flavour.
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MONDE SELECTION®

International Quality Institute Since 1961

| GRANTS THE COMPANY |
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GRANTS TRADITIONAL ROPE HUNG
SMOKED SCOTTISH SALMON

At Grants, excellence is our benchmark and the judging panel of top
chefs recognised our salmon’s superb taste, texture, aroma and flavour.






GRANTS TRADITIONAL ROPE HUNG
SMOKED SCOTTISH SALMON

The Italian-based awards recognise the finest foods from across the globe and
are judged by independent professionals from the food and beverage industry.

WINNER 2020 INTERNATIONAL TASTE AWARDS GOLD AWARD

0 SRO=% -



Grants Oak Smoked

for

Rope Hung Hand Sliced

Scottish Smoked Salmon

is granted the

l'l GOLD AWARD '

Brescia ITALIA - January 2020
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International Taste Awards
Jury President

www.internationaltasteawards.com




GRANTS TRADITIONAL
PRIME TENDERLOIN OF SCOTTISH SALMON

The Italian-based awards recognise the finest foods from across the globe and
are judged by independent professionals from the food and beverage industry.

WINNER 2020 INTERNATIONAL TASTE AWARDS GOLD AWARD
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Grants Oak Smoked

for

Prime Tenderloin of Scottish Salmon

is granted the

l'l GOLD AWARD '

Brescia ITALIA - January 2020
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International Taste Awards
Jury President

www.internationaltasteawards.com




GRANTS TRADITIONAL
SMOKED SCOTTISH LONG SLICED SALMON

The Italian-based awards recognise the finest foods from across the globe and
are judged by independent professionals from the food and beverage industry.

WINNER 2020 INTERNATIONAL TASTE AWARDS SILVER AWARD

0 SRO=% -



Grants Oak Smoked

for

Smoked Scottish Long Sliced Salmon

is granted the

L:'L SILVER AWARD j‘:J

Brescia ITALIA - January 2020
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Jury President

www.internationaltasteawards.com




GRANTS TRADITIONAL
DCUT SMOKED SALMON

The Italian-based awards recognise the finest foods from across the globe and
are judged by independent professionals from the food and beverage industry.

WINNER 2020 INTERNATIONAL TASTE AWARDS SILVER AWARD
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Grants Oak Smoked

for

Dcut Smoked Salmon

is granted the

LLL SILVER AWARD

Brescia ITALIA - January 2020
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International Taste Awards
Jury President

www.internationaltasteawards.com




GRANTS TRADITIONAL ROPE HUNG
SMOKED SCOTTISH SALMON

The Italian-based awards recognise the finest foods from across the globe and
are judged by independent professionals from the food and beverage industry.



Grants Oak Smoked

for

Rope Hung Hand Sliced

Scottish Smoked Salmon

is granted the

l'l TOP50 AWARD |'J

Brescia ITALIA - January 2020

k—gmone Massenza

International Taste Awards
Jury President

www.internationaltasteawards.com




GRANTS TRADITIONAL
SMOKED SCOTTISH LONG SLICED SALMON

The Italian-based awards recognise the finest foods from across the globe and
are judged by independent professionals from the food and beverage industry.
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Smoked Scottish Long Sliced Salmon

is granted the

l'l TOP50 AWARD |'J

Brescia ITALIA - January 2020
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GRANTS TRADITIONAL
PRIME TENDERLOIN OF SCOTTISH SALMON

The Italian-based awards recognise the finest foods from across the globe and
are judged by independent professionals from the food and beverage industry.



Grants Oak Smoked

for

Prime Tenderloin of Scottish Salmon

is granted the

l'l TOP50 AWARD |'J

Brescia ITALIA - January 2020
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International Taste Awards
Jury President

www.internationaltasteawards.com
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CERTIFICATIONS

> Best Aquaculture Practices Certification
> Food Safety System Certification 22000
> Manchester Beth Din Kosher Certification

> FDA Certificate of Registration




>BAP

CERTIFIED

BEST AQUACULTURE PRACTICES (BAP)

BAP certification defines the most important elements of responsible
aquaculture and provides quantitative guidelines by which to evaluate
adherence to those practices for processing plants, farms, hatcheries
and feed mills.
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Certificate of Conformity
Registration Mo: P10773 Certificate Mo: AM3I10051

I'his &5 o certty that:

Grants Dak Smoked Ltd
14 Solway Trading Cstate, Maryport
Cumbria, England CA15 8NF
United Kingdom

Grants Oak Smoked
Ias satisfied the requirements for the following standard
RAP Seafond Processing Standard - issue 4, revigion 7

for The Tollowing producTs and may use the approved sCheme mark.
Atlantic Salmon [Salmo salar)

Last Audit Date: 33-1ul-2019  Audit Type: First Visit

Certification Granted Date: 18-5cp-2019 Certificate Issuc Date: 18-5cp-2019
Certificate Valid Date; 18-5ep-2019 Certificate Cxpiry Date: 17-5ep-2020

Compliance is monitored through initial and continuing assesomant.

E .d"l it

ey
F?' fﬂ_ﬁ__ -
! il
ACCREDITED {
Martin Glir
Mﬂfﬁiﬂm Head uf Aquavuliure and Fisheries
Al2i% #ooura Marina Ltd

Certificate not valid unless the facility is listed on the BAP website.
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FSSC 22000

FOOD SAFETY SYSTEM CERTIFICATION 22000

Globally-recognised, FSSC 22000 demonstrates companies have robust
food safety management systems in place that meets the requirements
of customers and consumers.

c RS="5 o



BUREAU VERITAS

Cerification

GRANTS OAK SMOKED LTD.

LIMIT 14 & 17, SOLWAY INDUSTRIAL PARK, MARYPORT, CUMBRIA, CA1S BNF

ureau Vertas Cerlification Hoiding SAS, UK Branch certifias that the food safety
management system of the above organization has been assessed and determined to
comply with the requirements of

Ltandard

FOOD SAFETY SYSTEM CERTIFICATION 22000
(version 4.1 = July 2017)
Cerfification scheme for food safely managementd systems, consisting of the folowing alemants:
150 22000:2005
IS0 TS 22002-4-2013 Praraquisite programmas on food safaty
Part 1: Food manwactunng
And additional FSSC 22000 requiraments V4.1

This certificate is applicable for the scope of

" Processing fresh and frozen salmen to produce the following range of preducts; Cold
Smoked, Hot Smoked, Gravadlax, Flavored Smoked, Raw Fillels, Salmen Mince, Salmon
Crisps, Salmon Biscuits and Salmon based products through a range of processes;
filleting, euring, brining, seasoning, mincing, hot smoking, cold smoking and baking and
packing on foil boards in pre-printed and clear bags, cardboard sleeves and boxes.

Faod Chaln category: Cl - Procassing of parishable animal products

Initinl cartfication data: 28™ Apsil 2014

Euxpiry dain of presious cyclo: 2T Aprl 2017

Date ol cerification decision: 23 July 2018

Suidect to the continued satisfactory operation of the oiganization's Managemmnd Sysiem,
this cerificale sapines on:; 2T April 2020

Carifcale Mo NMesion; UKO0STIE-2

Cantract Mo, 10109218

Isswe date ; T June 2018 r | s
il "fc-l.ﬁ:.?i- m Ejl | i
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MANCHESTER BETH DIN KOSHER
CERTIFICATION

Manchester Beth Din enjoys a global reputation for thoroughness and

integrity in awarding Kosher status. Grants has always been at the fore-

front of producing Kosher-certified products and are happy to help with
any company’s requirements.



T2

MOYIN PUPT PN PT ma

Manchester Beth Din

JOWTE BOCULSASTICAL COURT FOER GRIATIR MAMCHESTIR

KOSHER CERTIFICATE

Granis Oak Smoked Lid
Site 14, Solway Food Park
Maryport

Cumbra CA1S BNF
SURATT IR R

March 1%, 20

THIS IS TO CERTIFY THAT WE HAVE VISITED THE MANUFACTURING PLANT
OF GRANTS OAK SMOKED LTD AT SOLWAY FOOD PARK, MARYPORT (EU
NUMBER: AEOD06EC) AMD HAVE INVESTIGATED ALL INGREDIENTS AND
MANUFACTURING PROCEDURES, AND CAN THEREFORE CERTIFY THAT THE
FOLLOWING SIX (68) PRODUCTS PRODUCED BY GRANTS OAK SMOKED LTD IN
THEIR PLANT ONE {1) AT THE MARYPORT LOCATION AND BEARING THE
ABOVE EU NO., PACKED EITHER IN UNBRANDED FACKS OR IN ONE OF THE
TEN (10) LISTED BRANDED PACKS ARE KOSHER AND PAREV.

GRAVADLAX SALMON B il e o P
HONEY GLAZED - HOT SMOKE SALMON %
HOT SMOKED SALMON

HOT SMOKED SALMON WITH CRACKED PEPPER
SMOKED SALMON B/
SMOKED SALMON SKINS (Packed in 20kg/451b Cases) pET?

&

BRANDED PACKS OF SALMON BEARING THE FOLLOWING NAMES:

» CRAIGELLACHIE, GOURMET INC, GRANTS PREMIUM DEEPLY SMOKED, GRANTS
TRADITIONAL, GRANTS WILD, IMPERIAL SALMON HOUSE, MACHKNIGHT, NOVA LOX,
SCOTTISH MOMARCH, WREN & HINES

NOTE: HOT SMOKED SALMON, SMOKED SALMON OR GRAVADLAX SALMON
WITH TOPPINGS IS SPECIFICALLY EXCLUDED FROM CERTIFICATION

THIS CERTIFICATE IS VALID FOR ONLY ONE YEAR FROM THE ABOVE DATE,
RYIRMAT TIN YR It mpa 40
MOa? N7 PAN NN OV 0N 70 NannE 0YIdion

THIS CERTIFICATE 15 MNOT WaLID FOR PASSOVER, |
JA:L »
A

sl . : =
pavaN G0 S {E@“} BI H ROYDE

KASHRUS DIRECTOR BRINICAL CO-ORDINATOR

Jewish Community Cantre, Bury Old Rood, Manchester M7 4QY
Telephane: 0161-740 %711 Focsimile: 0141721 4249 E-Mailiinfofimbd org.uk  ‘Web: wwwmbd.oeguk  Chanty No: 1142133
A division of Manchosior Beth Din Lid
Company Limited by Guonssios Mo TATT967  Sagaieced in Englasd & Wles
Begrgiered (Ofiee- Jewith Communily Cenive, Bory Did Bood, Manchesier BT 205Y



T

nown PRPT PIN PT M

Manchester Beth Din

JEWISH EOCLESIASTRCAL DOURT FOR GREATER MAMCHESTER

KOSHER CERTIFICATE

Grants Crak Smoked Lid
Site 14, Solway Food Park
Maryport

Cumbria CA15 8NF
Zen'n 1IN N

March 1%, ‘20

THIS IS TO CERTIFY THAT WE HAVE VISITED THE MAMUFACTURING PLANT
OF GRANTS OAK SMOKED LTD AT SOLWAY FOOD PARK, MARYPORT (EU
NUMBER: AEO0BEC) AND HAVE INVESTIGATED ALL INGREDIENTS AND
MANUFACTURING PROCEDURES, AND CAN THEREFORE CERTIFY THAT THE
FOLLOWING PRODUCT PRODUCED BY GRANTS OAK SMOKED LTD IN PLANT
ONE (1) AT THE MARYPORT LOCATION AND BEARING THE ABOVE EU NO., IS
KOSHER AND PAREV.

ATLANTIC FRESH SALMON

THIS CERTIFICATE 1S VALID FOR ONLY ONE YEAR FROM THE ABOVE DATE.
KUg®nn TN P TR 0 amBA AP0

noas? K7 738 a3 KN PNI0 manne Eien

THIS CERTIFICATE IS NOT VALID FOR PASSOVER,

-.j‘iﬂ:'ﬂ PR I"?' ﬂ{}

syl e ¢
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KASH DIRECTOR INICAL CO-ORDINATOR

@)

Jewish Community Cenldre, Bury Old Rood, Monchester M7 401Y
Telephone: D161-740 9711 Focsimile: 3161.721 £424% E-Maoilinfod@mbd org.uk  'Wab: werwmbd.orguk  Charity Mo: 1142133
A deaison of Manchesier Beth Din Lid

Comgny Limiled by Guoronies Mo, TATTIET  Regnsered in Bngland & Wales
Regniwed Office: Jewish Commussly Cosirg, Bury Old Boed, Massbastar M3 407
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Manchester Beth Din

JEwiSH ECCLERASTICAL COURT FOR CREATER MamCHESTEE

KOSHER CERTIFICATE

Grants Oak Smoked Lid
Site 14, Solway Food Park
Maryport
Cumbria CA15 BMF
AN N N
March 1% 20

THIS 1S TO CERTIFY THAT WE HAVE VISITED THE MANUFACTURING PLANT
OF GRANTS QAK SMOKED LTD AT SOLWAY FOOD PARK, MARYPORT (EU
NUMBER: AEO0SEC) AND HAVE INVESTIGATED ALL INGREDIENTS AND
MANUFACTURING PROCEDURES, AND CAN THEREFORE CERTIFY THAT THE
FOLLOWING PRODUCT PRODUCED BY GRANTS QAK SMOKED LTD IN THEIR
PLANT ONE (1) AT THE MARYPORT LOCATION AND BEARING THE ABOVE EU
NO., IS KOSHER AND PAREV.

SMOKED TROUT

NOTE: THIS CERTIFICATE SPECIFICALLY APPLIES ONLY TO FISH, WHICH
HAS NOT BEEN SKINNED, AND THUS THE SKIN IS STILL ATTACHED.

NOTE: SMOKED TROUT WITH TOPPINGS IS SPECIFICALLY EXCLUDED FROM
CERTIFICATION.

THIS CERTIFICATE IS VALID FOR ONLY ONE YEAR FROM THE ABOVE DATE.
NKTHEAT TR 1T TR N aTen 970
[DST KD 9O gl e K PRI indnnb SEWmn

THIS CERTIFICATE IS NOT VALID FOR PASSOVER.

A 1)
A e, )
m/ O S, q“t‘;.r *’;Efﬁ'db H miit—:

KAEHF!UE DIRECTOR {F_ BINICAL CO-ORDINATOR
R@}

Jewish Commamity Cenire, Bury Old Rood, Manchester MT 403Y
Telophone: 0141-740 2711  Focsimile: D141-721 4249 E-Mailmismbd arguk  Web: wwew mbd. org.uk  Chorty No: 1142133
A division of Marchester Bath D Led
Compony Lmdasd by Guomriss Mo, TATPPET  Regaisred i Englond B Wales
Ragiderad Office: lewish Community Cerdes, By Ofd Bosdl, Manchesier MT 407
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Manchester Beth Din

JEWTSH BOCLESIASTRCAL DOUMET FOR GREATER MAMCHESTER

KOSHER CERTIFICATLE

Granis Oak Smoked Lid
Site 14, Solway Food Park
Maryport

Cumbria CA15 BNF
g*gn'n I N

March 1%, '20

THIS 1S TO CERTIFY THAT WE HAVE VISITED THE MANUFACTURING PLANT
OF GRANTS QAK SMOKED LTD AT SOLWAY FOOD PARK, MARYPORT (EU
NUMBER: UK AED029) AND HAVE INVESTIGATED ALL INGREDIENTS AND
MANUFACTURING PROCEDURES, AND CAN THEREFORE CERTIFY THAT THE
FOLLOWING PRODUCT PRODUCED BY GRANTS OAK SMOKED LTD IN THEIR
PLANT TWO (2) AT THE MARYPORT LOCATION AND BEARING THE ABOVE EU
NO., PACKED EITHER IN UNBRANDED PACKS OR IN ONE OF THE TEN (10)
LISTED BRANDED PACKS |15 KOSHER AND PAREV.

SMOKED SALMON RASHERS (MADE FROM SALMON FILLETS ONLY)

BRANDED PACKS OF SALMON BEARING THE FOLLOWING NAMES:

» CRAIGELLACHIE, GOURMET INC, GRANTS PREMILUM DEEPLY SMOHED, GRANTS
TRADITIONAL, GRANTS WILD, IMPERIAL SALMON HOUSE, MACKNIGHT, NOVA LOX,
SCOTTISH MONARCH, WREN & HINES

NOTE: PRODUCT WITH TOPPINGS IS SPECIFICALLY EXCLUDED FROM
CERTIFICATION

THIS CERTIFICATE IS VALID FOR ONLY ONE YEAR FROM THE ABOVE DATE
RGN IR TR N AMPA 9PN

nog? N7 73N MO ORI O FUIA T00E 0TNen

THIS CERTIFICATE IS NOT VALID FOR PASSOVER.

3R P 1y
ﬂﬂq‘-b A F Q

B i
) P
s ,l' 1
Dﬂ/f‘:}d@#’ K E,Emamncamr-:
KASHRUS DIRECTOR RABBINICAL CO-ORDINATOR
=

Jevish Community Cendre, Bury Clld Rood, Manchaster 8T 405Y
Telephone: 0161-740 9711 Focsimile: 3141.721 4249  E.Moilinfoidmbd orguk  Wob: wese mbd.orguk  Cherity Be: 1142133

& dension of Manchester Beth Din Lid
Company Limiied by Guaranies Mo, TATTRET  Regivlered in Englond & Woles
Regithernd Offico: Jowinh Community Contre, Busy Old Boodf, Monchander MY 40Y
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Manchester Beth Din

JEAEH BECCLESASTICAL OOUNT POR GREATER MAMCHESTER

KOSHER CERTIFICATE

Grants Oak Smoked Ltd
Site 14, Soblway Food Park
Maryport

Cumbria CA15 8NF
"wn'n 1IN N

March 1%, "20

THIS IS TO CERTIFY THAT WE HAVE VISITED THE MANUFACTURING PLANT
OF GRANTS OAK SMOKED LTD AT SOLWAY FOOD PARK. MARYPORT (EU
MUMBER: AEO0GEC) AND HAVE INVESTIGATED ALL INGREDIENTS AND
MANUFACTURING PROCEDURES, AND CAN THEREFORE CERTIFY THAT THE
FOLLOWING PRODUCT PRODUCED BY GRANTS QAK SMOKED LTD IN PLANT
OMNE (1) AT THE MARYPORT LOCATION AND BEARING THE ABOVE EU NO., IS
KOSHER AND PAREV.

COLD SMOKED ATLANTIC SALMOMN
Under the ROYAL brand - exclusive to Seven Seas Seafoods Aust. PTY LTD

NOTE: PRODUCT WITH TOPPINGS IS SPECIFICALLY EXCLUDED FROM
CERTIFICATION

THIS CERTIFICATE IS VALID FOR OMLY ONE YEAR FROM THE ABOVE DATE.
KTEAN IR 7Y TR N AN qpn

Apa? N2 7aN G W3 NN FUIN Amanne Een

THIS CERTIFICATE IS NOT VALID FOR PASSOVER.

o 1] 13T F-ir T:IT"'??
S /Z:'/f ,;;ﬁ: . = :
VAN ) Slunie ?*'HLH‘:"EH ngb Bl H ROYDE

KAE‘::I-IHUS DIRECTOR BEINICAL CO-ORDINATOR

o

Jeversh Comamunity Cendre, Bury Old Rood, Manchesiar M7 401Y
Tedephona: U161-F40 W11 Focsimile: 0141721 4249 E-Mail:infoefmbd ong uk Wish: m.rnl:ld.urg.l.t Cherity Mo: 1142133
& diision of Manchester Bath Din Lid
Compaony Limied by Guosardes Ma, TATTHST  Regivtered i Englond & YWale
Fagr | Dy Jorwinh Cormmunity Condre, Bury Oid Rood, Mancheier BT 403
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FDA CERTIFICATE OF REGISTRATION

As a company exporting products across the globe, we are experienced in
ensuring individual countries’ food standards are met. Our team has experience
in exporting to customers on almost every continent of the globe.
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CERTIFICATE OF REGISTRATION

This ceriffes thar

Grants Oak Smoked Ltd

Site 14 Solway Food Park o
Maryport, Cumbria CA15 8NF ‘tz )
United Kingdom f"-“fr

(2

b |

iz registered with the U5, Food and Drug Administration pursuant 1o the Federal Food Drug and
Cosmetic Act, as amended by the Bioterrorism Act of 2002 and the FDA Food Safety Modemization Act,
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such registration having been verified as currently effective on the date hereof by Registrar Corp: '1;"'7 f
1.8, FDA Registration No.: 11217441354
118, Agent for FDDA Registrar Corp *
Communications: 144 Research Drive, Hampton, Virginia, 23666, USA '

Telephone: +1-757-224-0177 » Fax: +1-757-224-0179

Thiz cersificate affirms that the above siated facility is registered vith the U5, Food and Drug Administration (8888 S
prirsuanl 1o the Federal Food Drug ard Cesmietic Ael, ar amendad by the Blolerrorism Aet of X0ZF and the | :. ;

FIA Food Safely Modermization del, sich regiatration Favieg been verified ai effeciive by Repistrar Corp as | ,'

af the date hereaf, and Registrar Comp will confinm thas swch registration remains effective upon request and |
presentarion of this certificate wntil December 31, 209, anless such registration has been ferminated after || . , e
.liﬂmm of this eertiffoate, Ragurmr Corp mn.h': v other represenigbem orwarranites, nor_dees this |

hedder, for whose sole benefit it is ixwed, Registrar Corp axsniped
commection with the foregoing. The US Food and Drug Apini
registration, ror does iy ULS Food and Dvag Adwirisieatiop :
Carp s por affitiated with the U8, Food ard Drug Adminizpha

A x,
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Registrar Corp*
144 Research Drive, Hampton, Virginia, 23666
Tﬂhphm +1-757-224-0177 » F?im +1-T57-224-}
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GRANTS OAK SMOKED LTD.
Site 14, Solway Food Park, Maryport, Cumbria CA15 8NF
Tel: +44 (0) 1900 818585 | Fax: +44 (0) 1900 818589

WWW.GRANTSOAKSMOKED.COM


https://www.grantsoaksmoked.com

