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SUPPORTING THE MILITARY WITH ON-TREND, FLAVORFUL SOLUTIONS
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There’s no better way for us to say “THANK YOU” to our military than with innovative, high-quality |
and nutritious seafood solutions that taste great. Your job is tough and we're here to help with h '
healthier proteins and culinary support for all of your venues.

As an operating division of High Liner Foods, USA, Fishery Products International (FPI) is a
leading broadline seafood supplier with a variety of solutions under the key brands of FP

and Viking. From “better-for-you” troop feeding solutions to cutting-edge MWR products,
you can rely on FPI to deliver.




KEEPING PEOPLE EATING ON SITE
IS WHAT WE DO BEST

From your newest recruits to senior staff, FPI knows what will
keep your customers eating at your venues. That's because
we've been serving them in restaurants across the country for
years. We understand their taste preferences and offer a full
line of seafood options that will enhance the perception of the
food you serve.

e Breading profiles modeled after popular restaurant chains

e (lassic, contemporary, upscale and ethnic flavors that are
on-trend with today’s tastes

e Solutions for a variety of applications and dayparts

e Multiple cooking methods: bake, grill, sauté, microwave
and/or deep-fry

BALANCING NUTRITION WITH TASTE
IS NO LONGER A BATTLE

Seafood has a healthy halo, and when it comes to seafood
from FPI, “boring” is definitely out of the question. We take
pride in offering exciting seafood creations that nourish
servicemen and women with healthier protein alternatives
to beef, chicken and pork. Many of our products are:

e Rich in Omega 3 EPA and DHA fatty acid
An excellent source of Protein
An excellent source of Vitamin A
An excellent source of Iron
An excellent source of Calcium

Low in fat

EASY TO PREPARE PRODUCTS BACKED
BY WORLD-CLASS CULINARY SUPPORT

At FPI, we take the guesswork out of making delicious seafood.

Our culinary experts can teach your staff new techniques

and best practices for preparing seafood and creating exciting
recipes. We also offer a full line of fully prepared products that
taste like you made them from scratch and give you an easy
way to serve today’s most popular menu items.

APPROPRIATED

Troop Feeding

FLAVOR AND QUALITY THAT MAKE THE DIFAC
A GREAT PLACE TO EAT

The quality of the food you serve in your DiFac should be
reflective of the servicemen and women who eat there.
At FPI, we believe no other group in the country is more
deserving of an enjoyable, rewarding meal than
our military. Every NAPA compliant product we
offer is made with pride and delivers the
flavor and quality our troops deserve.
Our USA Sourced and Made
Products Include:
e Alaska Pollock fillets,
nuggets, sticks
and strips

e Breaded mozzarella sticks
e NEW FireRoasters™

flame-seared seafood with
ethnic flavor profiles and spicy cuisines

NON-APPROPRIATED

MWR Applications

VARIETY AND CONSISTENCY THAT MAKE A
LASTING IMPRESSION

From fun appetizers to upscale entrées, FPI has something
for every venue on site. Our offerings give you a competitive
edge and make your kiosks, clubs and recreational foodservice
locations the best places to go for great food. We also have
catering options that will help you expand your menu and
capitalize on the profitable special events business.

o Appetizers, soups/salad, sandwiches and entrée options

e Perfect for casual venues or elegant affairs
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SEE OUR PRODUCT LISTING FOR SUGGESTED
PRODUCTS PER MILITARY VENUE.




SUSTAINABILITY
IS NOT AN OPTION.

TS THE
ANSWER

Operating out of Danvers, Massachusetts, with production facilities across
the USA and Canada and procurement offices worldwide, we are a global
company that insists on maintaining a strong focus on category leadership
and sustainability. In fact, we promise to make our seafood products 100%
sustainable by the end of 2013 by requiring wild-caught seafood and farmed
products to come from fisheries certified as sustainable by the Marine
Stewardship Council (MSC).

FOR GREAT-TASTING, HEALTHIER SEAFOOD

SOLUTIONS THAT WILL KEEP YOUR
CUSTOMER EATING AT YOUR PLACE, VISIT

WWW.FISHERYPRODUCTS.COM
OR CALL 1.800.374.4770 TODAY!

CONTACT:
Ned Hawkins

978.750.5276
ned.hawkins@fisheryproducts.com
ned.hawkins@highlinerfoods.com
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