Connec tions

Small Business Supporter

Fresh

Complimentary Copy ~Heritage & Hospitality on Tap~ Winter,2020
Why your favorite restaurant

could soon be doomed B‘ueblrd Graln Farms

teg, withbperm[i)ssion, fromhought the change was a good com
& Stansberry Digest promise for everyone involved.

In June 2016, the Jordan native and for .
mer Google executive opened Tawi@#@'s staff was always hunting Viggsh
the Mission District neighborhood oP&#@r Job opportunities. Turnover was

Francisco. Hashem dreamed of bullifify Only three of the restaurants h
a full-service restaurant that serve@'Hipal 25 staff members remainéd{Iathrop,

own interpretations of Middle Eadféngnd of last year. Hashem told ofgn the bluebirds sho
favorites. Going in, she knew it woukas@zinghe Bold Italian Februaryoack up from their souther

' i iffer migration, Bluebir : . :
a challenge. But, as Hashem told @hfhe massive turnover rate in tH¥ mﬁ\ E rrr? a\ltli(l)l art il:eb (\j/that the recent proliferatiothe Methow. The two married,
news website Mission Local just bEHEY crushes many restaurants yain Farms start Its se

VIISSIon . . . nth r of or ioRf gluten sensitivities may fobecame business partners, anc
Tawla opened: "I'm in it for the long HgHlarly in San Francisco. As she Vﬁg%learztinée%ei? Ovrflnoil;(\:/te%some sufferers have to do withegan raising their two daugh

P : . these toxic fumigants, ratheters in their house next to the
"The situation in this industry hasC@Hified organic, seed |nt(§ - o - :
hgtrgg a mercenary frenzy whedgghow Valley fields. By fall, han wheat itself. There is ngranary — a true family busi
In August 2016, tSan FranciscoMaximize what they're able to nfdkestore shelves as a varie

) ) . : i lace for these types of fuminess.
everyone is running around tryind@ crop will be showing u nts in an USDA-certified
Chroneiadubbed Tawls "the Mool hour. According to culinary rﬁ}fng”nilled flours _a_nd wholedrganic operation, nor eveEach year, as cash-laden; ur
hean restaurant that S.F. needed.SRRice Instawork, annual turnovéia#n, USDA certified organ

about seven weeks latigsion Local the restaurant business in San Pfan bagged products. Gral%

ZZZ SDUAWWZD\ FRP

Exce[{ﬁ

the end product.” In today’snarketable einkorn crop after
giant airtight metal granariesabout five seasons.
where huge amounts of graiburing those early years, a
are stored for long periodsshance meeting while ex
- . the moisture in the grain igrcising their dogs brought
WA This Sprmg’\&ontained, and so fumigarBrooke and Sam together.
rpombs’ are utilized to treaBrooke grew up in Wenatchee
the wheat. Some speculatnd was a frequent visitor to

Certified_Organic, )
ington Grown and Milled
arro & Wheat

Initially, the restaurant exceeded-
pectations. It became an instant hi

used at Bluebird Grain Farm$an speculators bought up

farm properties in the Methow

. P am and Brooke Lucy havealley, more opportunities

raved that Hashem "had the foresig§CQ has reached as high as 9o%paﬂauct|0£_ 's not _newbto th iterally built Bluebird )(grainfor Igased reclarﬁgtion acre
to make sure her opening and the vRR&@tors pay about $3,000 to réipghow River region by an
that followed were flawless." and train a new hourly employee@2FgPUNt as the 'So!ated V"’.‘”
context, the national restaurant indsti) & good grain-growin

gvarms “from the ground up.age developed. This allowed
%am, originally from NewSam and Brooke to grow their
Higmever was a little over 70% d@ifgate — growing organicall
has a much shorter history.

ampshire, grew up in théeased holdings into the size
S
ULHQFHG PDMRU VWDI{QJ SUREOHPV $V

hadow of Mount Washingtonable operation that it is today
the east coast’s tallest peak atyet miniscule in comparison
(Bill Mositon) explained o my-StarErom our experience, the aseouBlisgbird's operations, owne8’288 feet. Having grown upo the sprawling producers of
berry's Big Trade subscribers baéRSh of turnover for an employee h»h§arg afr]c]dRBrc()joke Lucyé ar%
left came in at about $2,600-$3Ew#ted o endezvous ~oa ; - ;
July. This cost included sourcing a newhéaich includes their first gFayoungest of seven chlld_rer]orlty of that wheat is export
. training them until they W&y — a four compartmen‘?nd after a stint at the Univered throughout the Pacific Rim
five wages. She subsidieed emplajle 10 be.independent conuibyg9den structure designed byl B VRIS B30 RAGED, SEEOmS BOER Rler FO
meals and commuting costs. She 8JnPaying any overtime associg@fh and local architect, Dougy o "y " 20 e as gird is now one of the preemi
imposed a 20% service chargeWi$h another staff member covering@féer, around several largeg, ;. r%an commercial sakmnent producers and rgcessors
in I - laer shortage. In total, our busifi@gycled beams that were-afaiyman, : proc anc process
Tawla patrons in lieu of tips. (By ! ' n fisherman, builder, authoof organic ancient grains in

- : - a 10% increase in labor costdigiged just for the granary? O :
Ell'ﬂseCsoeurizc(;nghg%gagjfdtgzV;::'fw.”OVer Alone " They have since added ﬁvgnd ski instructor. Howeverthe United States, preferred

to the kitchen as well.) But Tawla's hmetal granaries at the _main
waitstaff — who averaged $38 an HolrZ ©D VHUYHG LWV cagauariers sl eoe gixthe

or the equivalent of $70,000 to $86‘@Uée pita bread and mezze Medih Lakes area. About 200
’ : gs of leased fields produce

a year — saw the service charge a§38gan snack platters last Decend$é

Running Tawla quickly turned i
nightmare. The restaurant soon df§dast two years.

n a New England beef, lumsoft white wheat in the South
er and maple sugar farm, themast part of the state. The ma

Hashem did her best to pay corR

: ; Hashem's culinary endeavor onlyaR@ut 45 bushels per acre of
Ing money out of their pockets. their Einka® wheat (einkorn)

vived two and a half years.
and 60 to 70 bushels per acre

Now, | know what you're probably
thinking: $80,000 a year for waki ,
tables seems like a lot. Keep in niifid,Francisco...
though, we're talking about San Fran
cisco — the monthly rent on a one-be
room apartment in the city cost aR
erage of nearly $3,500 last year. T /
$42,000 a year for one of the rFRJ¥e whetheryou're in New York

thing is, this story isn't isolat&f Emmer, both also commen

ly called farro.

Bluebird’'s two signature

restaurant industry has al@@ns, emmer farro (the orig
egn a tough business to succeeldd@®. hard wheat) and einkorn
5t& challenge to own and staff-re§(0 (the original soft wheat),

rthe earliest documented
t cultivated long ago by

basic housing arrangements. ~ Wichita, Kansas. And nowadays, ) :
businesses face even harsher realfti#®lans in the Fertile Cres
In other words, Tawla's employdé§ the unemployment rate ne§eRl. They are both high in
needed to spend more than hal€€drd low, it's getting even harde?"Riein and a digestible glu

their income on rent. They had & VWDXUD QWV WR Ee@,@nd_\)qufba_r@chqpbtgl_l UHWD LQ . . . .
"housing-cost burden” — when 30MPHsErS. trace minerals and vitaminsthe Lucy's custom-built granary and mill at Bluebird Grain Farms

— - Emmer has a robust nutty
f t : . . .
hmoonir?ga—zfizzgﬁl;ngzgjgﬁesga%npay across the industry is typftaw@r and rugged textureit was one of his sisters thdty artisan bakers throughout.

the U.S. government considers tWeAnd of course, simply paying ai@ einkorn has a mild nuttintroduced him to the Methow

normal. At their income levels. mdi Wages would drive up costs... itamer, softer texture, and &iver valley where he wouldrder any of their freshly
Tawla'é highest-paid Waitstaff, colk@yid drive up menu prices... whidgker cooking time. In adeventually stake his claim anthilled-to-order products on

afford more than $2,000 per miauid drive out patrons. dition to sourdou_gh breaqlsmeet his wife, Brooke. their website,blue_birdgrain-
in rent. For example, a long-tenured both emmer and einkorn shine _ farms.com, or sign up for
line cook who averag}ed $24 an Mt restaurants have no choice B0t 8UPS, pilafs, risottos, ant?ln 19927, accordlng_to Sar_nthe B_Iueblrd_ CSA program, a
(around $50,000 per year) couldr#/de adapt to the changing times i@i&E sa!ads_. Bluebird millsthe Methow had quite a dif box fllled with grains, fresh
ford an apartment for his large far'ﬁiB/.XQWU\ 7KH\ P wibgtj\xggaqn:p_ wtg fkeshk \W\pléel;e”w feel than it does {_oly milled fI(_)urs, cereals_ and
Instead, he moved from place to 88 — While keeping the same legdidp flour right at the granaday”. Sparsely populated witleven complimentary recipes.

h his wif four ki leenirfitiality — in order to remain attractit thhe Lucys also mill Pasaymostly Vietnam-era veterars
mend:xuisgg our kids, Seep'r%?erican consumers. ten Hard White and Methovand hippies, most of the farms

Hard Red wheat and Heritageere no longer producing an
Hashem eventually switched te dfﬁ ey can't do that, they're doom&ﬁﬁ‘k Northern Rye. thlng but weeds. Sam hitché

brid model for her staff. This new ns¢§f the same fate as Tawla. Whether his wagon to one c_)f th_e more
included tipping and a reduced 604v§e talking about the smallest fdiem ar(_)und the_z end of Aucolorful personalities in the
vice charge. The tips allowed TaiftdRe-wall joints in your area orgat until the middle of Ocarea, bought a tractor that he

| chains, one thii@her Bluebird Grain Farmstill operates today, and b
wtagwests their wheat that igan contract reclamation
stored in the granaries fothe area’s farmlands bringin
the year. “It's milled freshlythem back to fertility. One
@Bna weekly basis, accordinthe ‘old-timer’ farmers, Tre Ambrose F. Grow
to whatever orders come in,Beard, is credited with getting ambrose Grow and his wifé,
said Sam. “We do everythingam started in the grain greWamanda, and their family canfie
pretty much to order.” ing reclamation business. Tre® Eagle Harbor in 1881. He wps
had been growing and millinga Civil War veteran and came-ije
One of the many things thadrganic grains for many yeaf§ause of the descriptive letters |he
makes Bluebird Grains uniquand was looking to pass on igg‘sj :)%%%;2 ttgﬁirl:l;vc\)/f\(t?\t a‘:t(ﬂ“f: rg)f
is their curing and storing proknowledge and operations. Bainbridge Island, Selling his large
cess. During most of the long arm N Manhattan. Kansas. he
human-wheat history, graihooking back, it was one gfhomesteaded 160 acres here along
has been stored in woodehe reclamation contracts thighe waterfront. In addition to b
Would you, or someone yodorain that relate to traumaticdranaries where, no mattentroduced Sam to growin 'Qg g crgrter memberlocf:ﬁhe Ea Ig
know, like relief from trau stress. Research participanggw tightly constructed, somemmer that sparked his -ipflamor Longregationa, Ghure

: . ‘“afrflow and breathability al terest in ancient grains. Thé&e Madrone Schools, he was a-pro
ma-related symptoms? Aravill receive free evaluationgys the grain to cure withemmer grew beautifully in the© FAF FRUUHVSRQGH Q'
S.

you Active Duty Military, Vet treatment and follow-up fromout becoming damp or moldyMethow valley and was easi ;}ngs in Eagle Harbor and enviro
eran, or First Responder? elocal providers. For the initialJust-in-time,” mill-to-order hulled and milled. With seed
Bridge Back Project (837) screening guestionnaire anbSIoCe (esbe BUSIISCEL PO Ton HANeE
currently e_nroll_lng those whomore information visit: granaries and Sam is corsin, Montana, Sam was so
are experiencing trauma-e

_ : ) vinced that the time in thdilling his granary with a cas
lated symptoms. BBP is using https://bridgeback.org

waitstaff to collect more income, RiGigest nationa
the smaller service charge still allG¥&--things will soon get much
the restaurant to supplement its KREANE restaurant industry.

en staff. With the move, the servers'

pay increased to around $45 an ¥Rt more at StansberryResearch

(or roughly $90,000 per year). Hashem

bN
X
wooden granaries helps torop from the leased parcgls

Counterstrain manual ther . stabilize the wheat prior tdghat he was cultivating. Sam[s
apy to help “re-set” the overO_pportunltes_ to donate tomilling “Of course, trr)lere isinterest in farro grewg and He

- - this worthwhile program mayno substitute for harvestingnvestigated the other softer
active ght or ight response : . . ng ge

; ., ‘also be found on the websiteat precisely the right moisfarro, einkorn, next. Gathef
to “wakeup” the vagus nerve, , _ ture level,” he explains, “buting seed stock from CanadaThe Grow Family Homestead
and treat blood ow into and nd more info about counterstrain |'m sure the wooden granaand Europe, Sam eventu
out of critical structures in the http://element7welliness.com ries have a positive effect oly was able to high grade

I Still stands today as home to
a Harbour Public House




BAINBRIDGE'S NEIGHBOURHOOD PU UNtoo
SDUAWW ZD\ VZ RQ WKH ZDWHUIURQW SINCE1991 AINERID G,

MAKE SURE TO CHECK OUT OUR CHALKBOARDS FOR TODAY’S SPE@ t gluten free designation means the menu item includes no wheat in its regular
DUDWLRQ +RZHYHU ZKHDW ARXU LV VWLOO XVHG LQ RXU
Our entire sta truly enjoys serving you! substitute an Udi's® Gluten-Free Burger Bun for a wheatless bread option.
To ensure our mostly hidden, but equally deserving kitchen sta share
in your thanks and generosity, a pre-tax 5% service charge will be OYSTER SHOOTER . $3
automatically added to your check. e entire charge is distributed t single locally-farmed 3 D F LitAaFshot glass with cocktail sauce
the kitchen team. e customary tip line will be le for your discretion The Health Department warns that consuming raw meats may increase your risk of foodborne illness.

and is designated for just your server(s). PAUL'S ALBACORE TUNA SLIDERS $14
Tipping on the 5% service charge (or sales tax) is not expected.  seared medallions of sashimi-grade tuna (hand-caught aboard an historic
9,6$0$67(5&$5",6&29(%50(5,&%135(66 &2/'+$5'&$66/:$<63&& (37 (' Sailboat by our neighbor Paul Svornich) on a Pane d’Amore® mini-bun with
NO PERSONAL CHECKS For parties of 8 or more 18% service charge automatically included. ginger aioli & pub-made kimchi — Plate of two —

Each Additional Slid 6
PUB FAVOURITE SALAD small side $7 Ig $10 ach Additional Stder $
Fresh Butler Green Farms® organic greens & vegetables FLASH FRIED CALAMARI $17 ]
with your choice of dressing See Additions below 50LQJV WHQWDFOHY GXVWHG ZLWK JOXWHQ IUHH A
SALAD ADDITIONSprice added to price of salad) & served with our pesto aioli
Grilled boneless. skinless Free-Range Chicken Breast $9 NATURE GREER HUMMUS $8

BHSSHUHG &RG RU 6PRNHG 3DFLAF :L O3PedhRKRIB43, tahini & roasted garlic Served with fresh
*ULOOHG 3DFLAF 6RFNH\H 6DOPRQ )L Owdyies & grilled naan bread

Pulled BBQ Pork $6 .

Grilled & Smoked Portabella Mushroom $6 PUB-CUT FRIES L small side $2 pllate $4

Bob's Vegetarian Pecan® Patty $7 Hand-cut russet or yam Double-fried in trans-fat free canola oil

Two Pane D’Amore® bread rolls & butter $2 PUB NACHOS $8
PUB CAESAR SALAD small side $8 Ig $14 Tortilla chips, cheddar, tomatoes, olives, green
Fresh organic romaine lettuce tossed with our own anchovy onions & Pub-made pico de gallo with sour cream
Caesar dressing, parmesan cheese & pub-made croutons Add 12 Avoce_ldo $3
See Salad Additions to above to add to your plate Add pulled chicken or Natural® pork $6

or black beans $3
PUB CHOPPED SALAD 16
$ LITTLE BEN'S FISH TACOS $18

Fresh organic romaine lettuce tossed with chopped Montana
bacon, fried organic green garbanzos, cherry tomatoes,
cucumber, avocado & Mt. Townsend Creamery® cheese curd

Mexican food truck style — Organic corn tortillas with beer batter
deep-fried, line caught Alaskan Cod, chipotle mayo, shredded

cabbage, pepperjack cheese black bean aioli — Plate of two —
SMOKED SALMON TARTINE $18 Each additional $7
3XE VPRNHG 3DFLAF ZLOG VDOPRQ JRDW E \V UAY
ROLRQ VHUYHG RQ AQJHUV RI JULOOHG RU§E%M§%§E%§(W%RXUGRXJK $18 _
bread On a bed of Butler Green® organic salad greens :DVKLQJWRQ &RDVW PXVVHOV VWHDPLQJ KRW :LWK
ASIAN SALMON BOWL $22 LINE CAUGHT ALASKAN COD FISH AND CHIPS $18

&KDU EURLIHNGD Q 6RFNH\H VDOPRQ AOHW 67Y _’ﬂ?"i‘li‘l%b%grvq@]?fr %f'?Pg(b B‘E‘ﬁ‘?e'{c caught Al'as‘ia” CIOd Sl'erV‘Td with
spinach & brown rice with our ginger vinaigrette & warm Asian slaw traditional Pub-cut fries fried in trans-fat free canola oil, Cole Slaw, lemon

& our own tartar sauce — ([WUD AVK SLHFH
AVOCADO FARRO BOWL $16

Bluebird Grain Farms organic Einka® & Lentils with cherry STEN\QED CLAMS lish BI | in whi _ | ‘ $18
tomatoes, sliced avocado, sauteed peppers & onions All served Ste?me Bagwgfr@ Salish Blue ¢ al;ms 'O? W” ite wine & lots o
over organic spinach Topped with goat cheese & one fried egg garlic Served with Pane D'Amore® bread rolls

PUB FAMOUS CHOWDER $20
$1HZ (QJODQG &ODVVLF XVLQJ WKH EHVW RI WKH O
SIHRXWDOHMHEQHBY H WX S S O L H Whganic potatoes, onion, bacon, white wine & cream sautéed to order
*DUQLVKHG ZLWK D WUDGLWLRQDO SDW RI EXWWHU
8WOL]JLQJ D VWDWH RI WKH DUmthe stiell Bayxwaer®vsalish-Etue Clams,
Blue North is focused on quality, as opposed ~ Hood Canal Mussels,
WR TXDQWLW\ DQG HDFK (VK L¥XER GLYRGHD® GDKRRAHGBGDOPRQ RU

and handled. Freezer longliners are also specif /IRFDOO\ IDUPHG 3DFLAF 2\VWHUV
ically designed to avoid bycatch and have the

unique ability to carefully release any unwiRte® O LLITA ) $16
catch back into the sea with minimum darfadegarty Tuscan bread soup made of tomatoes, garlic, mushrooms,

This sensitive, sensible and sustainable Ziechini, spinach, white beans & vegetable broth Ladled over a thick
cess helps bring the world’s best frozen-askee of grilled rustic organic bread Seasoned with parmesan cheese

Alaska cod to market. Mike Burns, founder,_and .
his family live on Bainbridge Island. CLASSIC MONTREAL POUTINE $12

The Canadian classic prep of a plate of our fries topped with Mt Townsend
Pane d’Amore bakes because they love good bread, hard work and our community. Havegrbakg®@<Lheese Curd smothered in Pub-made, gluten-free beef gravy
in Port Townsend & Bainbridge Island, they provide people the very best product they can make

XVLQJ WKH YHU\ EHVW LQJUHGLHQWY WKH\ FDQ ¢QG DW KRPH LQ.WKH. VWDWH WKH ZRU

UHTXHVW 3DQH GY$PRUH KDV GHYHORSHG D EXUJEG%P S & allez aYgWGNéDL% fﬁwﬁﬁﬁqu; \ |%@U§Y¥ME‘
LV DQ DQFLHQW JUDLQ QHYHU EHHQ K\EULGLIHG QK¢ PIHRWRIGMNXICBUREELO\ GLIHVWHG2 EXW VVEHO WDVWHYV
R] Rl SXE JURXQG +DUORZ &DWWOH &R S *UDVV IH

lettuce, grilled onion, pub-made pickle relish & mayo &
served on a Pane D’Amore® Einkorn bun

The Pub has been buying Becky & Mark Weed's Harlow
Cattle Co. beef on-the-hoof since January of 2010. It is one
hundred percent grass-fed, antibiotic-free and humanely treated

beef ranched on the Western side of our state.Their Spanaway 0$.( ,7 <2856 $'' 216

ranch is in its second generation of management spanning over Beecher's Flagship® Cheese $3 Fried Organic Egg $2

70 years. We feel honored to partner with Harlow Cattle Co. to Mt Townsend® Cheese Curd $2 Sautéed Mkt Veggies $2

GHOLYHU KHDOWK\ ADYRUIXO EHHI <RX FDQ UHD O30 BaCheesk$3 GLIIHUHQFH Sautéed Mushrooms$2
Artisan Goat Cheese $2 Two Bacon Slices $3

Dr. Joth Davis and his wife . . .
Karen, who resided on Pepperjack Cheese $2 Caramelized Onions $2

Postmates Bainbridge Island, foundedAll grass-fed heef burgers cooked to medium-rare. If you don't like the pink, then ask and it will come well-done. The Health Department

Baywater in 1990 with ayams that consuming raw or undercooked meats may increase your risk of foodborne illness. You're welcome to Substitute a free-range,
simple idea: maintain the

We d el |V er environmental integrity orSkinless, boneless Chicken Breast; or a Port Townsend-made Bob's Pecan® Veggie Burger Patty; or a pub-smoked whole Portabella
Thorndyke Bay, Hood Ca
Wlth Butler Green Farms has growfidl While providing shell SOUTHERN FRIED CHICKEN SANDWICH $16
organic fruits, vegetables, eggs¢ VK R1-WKH KLJIQkyanicT fr@ednange, boneless, skinless chicken breast soaked in
d in Ki C incAs Baywater continues to A
POStI I |ateS. 511379T§2;r|1nMalltcsve\l/%ort%l:ngdsg]nnjeveIop, with their son, Ca EXWWHUPLON GUHGJHG L Q VHDVR Q HG ARXU GHHS

Kuhl started farming professiondeb, they have maintainedd’ Amore® Einkorn bun with pub-made sausage gravy, Cole Slaw

ly over 40 years ago near Eugenheir original commitment of%, Bread and Butter pickles
2UHJRQ EHIRUH P Rété@drd%h’iﬂ" td PihBrndyke P

Need food, but need your and family to Bainbridge Islan ay by operating withouBUBBA'S BBQ PORK SANDWICH

in the mid 80s. Brian has helpe!

couch more? Postmate it. oy communiy create a thrvinglectricity, warehouses, o , . )
BNLS WKH OLQH \WeKetHpr (g iyrdige gmiknning water. Shredded, pub-smoked Carltop Farm’s porl.< with N. Carolina BBQ sauce
d th his involvement in local farmer's Served ona Pane D'’Amore® Einkorn bun with shredded cheddar, bread &
and the pants. markets, grocery stores, restau ) . .
rants, and farm-based education butter pickles, shaved red onion & Cole Slaw — 2 S W LSBr@e as 3 sliders
) programs. Known for his ability to
We've developed a speC|aI extend the growing season, Brian PUB BBB.LT
; ’ . 0 .L.T.
menu just for delivery. Soveral Ion tunncls o pradce 6L[ VWULSYV \HV VL[ RI VPRNH\ 0RRaWEBDEED FRQ R
SeeltonthePostmateApp. high quality greens and root veg RUJDQLF ZKROH ZKHDW EUHDG ‘LWK OHWWXFH WRF
etables and thousands of heirloom i .
tomatoes. You can Substitute Fresh Sliced Avocado for the Bacon
We deep fry exclusively in trans-fat free, heart-healthy Rice Bran oil.
The waste fryer oil is recycled into biofuel and other products. PUB-BAKED RUSSET POTATO
2QH ODUEDNHU ZLWK EXWWHU VRXU FUHDP
Add Sautéed Market Vegetables $2
SOUP OF THE DAY bowl $7 cup $6

Most ketchup today is genetically modi

¢HG VSUD\HG ZLWK SHVWLFL
with high fructose corn syrup. Pertland

ia Foods partner with local distributors,

who partners with farmers, who in turn

partner with ladybugs and honeybees

to produce condiments the way na

- ture intended... no monocultures, no

eiBe n i syugy tinw
N L %H¥%@%¥ R &%:Un RV I
- afe locally ihspired as well.  The pﬁb

By age 13, Paul Svornich knew he wanted to make a career ou
¢VKLQJ 2 EXW KH LQVLVWHG RQ GRLQ
SURGXFHV D KLJK TXDOLW\ SURGXFW

corporations that dominate the industry. makes all of its own tartar sauee. sal

ad dressings, relishes, sauces, gravies

from 1984 to 1987, just a few blocks from th& publ\ ¢ VK and kimehi

caught, processed & frozen in no more than two hours.




