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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


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



GRANTS TRADITIONALLY SMOKED ROPE HUNG SALMON
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Good Housekeeping Institute Taste Approved 2019
WINNER 2017 Great Taste Award 3 Star

WINNER 2017 Monde Selection Gold Award
WINNER 2018 Monde Selection Silver Award
WINNER 2019 Monde Selection Gold Award

WINNER 2020 International Taste Awards Gold Award
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GRANTS TRADITIONAL 
SMOKED SCOTTISH SALMON 

WINNER 2019 Great Taste Award 3 Star
WINNER 2020 International Taste Awards Silver Award



SCOTTISH MONARCH 
PREMIUM SMOKED SALMON



CRAIGELLACHIE 
SMOKED ATLANTIC SALMON



GRANTS SALMON BACON

WINNER 2017 Monde Selection Bronze Award



GRANTS HANDMADE SALMON FLEURETTES



GRANTS SALMON MIGNON





AWARDS & ACCOL ADES

> 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



Good Housekeeping Institute Taste Approved 2019

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.

GRANTS TRADITIONAL ROPE HUNG 
SMOKED SCOTTISH SALMON





WINNER 2019 Great Taste Award 3 Star

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 TRADITIONAL
LONG SLICED SALMON
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WINNER 2017 Great Taste Award 3 Star

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.

GRANTS TRADITIONALLY 
SMOKED ROPE HUNG SALMON
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WINNER 2017 Great Taste Award 1 Star

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

HOT SMOKED PORTIONS - NATURAL FLAVOUR





WINNER 2017 Monde Selection Gold Award

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

GRANTS TRADITIONAL ROPE HUNG 
SMOKED SCOTTISH SALMON





WINNER 2017 Monde Selection Gold Award

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

HOT SMOKED SALMON PORTIONS - 
NATURAL FLAVOUR





WINNER 2017 Monde Selection Silver Award

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.

GRANTS TRADITIONAL 
SMOKED SCOTTISH SALMON - DCUT
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WINNER 2018 Monde Selection Silver Award

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.

GRANTS TRADITIONAL ROPE HUNG 
SMOKED SCOTTISH SALMON





WINNER 2017 Monde Selection Bronze Award

As well as excellence, Grants is built on innovation, and our healthy and 
tasty alternative to traditional bacon delighted the judging panel.

SMOKED ATLANTIC SALMON BACON 
WITH CRACKED BLACK PEPPER
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WINNER 2018 Monde Selection Silver Award

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 
SMOKED SCOTTISH SALMON - LONG SLICE





WINNER 2019 Monde Selection Gold Award

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





WINNER 2020 International Taste Awards Gold Award

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

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 Silver Award

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

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 Top50 Award

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 Top50 Award

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 Top50 Award

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 TRADITIONAL 
PRIME TENDERLOIN OF SCOTTISH SALMON







CERTIFICATIONS

> Best Aquaculture Practices Certification

> Food Safety System Certification 22000

> Manchester Beth Din Kosher Certification

> FDA Certificate of Registration



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.





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.





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.













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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