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The secret of our succes ...

As I’'m writing this, I’'m enjoying the comfort of my work and dry office. Darkness has fallen and it is
freezing cold outside. Rain is pouring and the storm - one of many this year - is raging!

My thoughts automatically wander off to the cold, churning sea, where the fishing boats rock with the
motion of the water. The men of the sea, they are the men who provide us with our raw materials.
Trudging with their nets, supporting each other, always ‘Hoping for a safe journey’.

Hope is in us all: It is the drive to persevere!

The crisis has inflicted a great deal of damage across the globe, destroying many businesses. That’s no
simple storm in a teacup but a storm with the strength of a hurricane. However... the end appears to be
in sight. And that means time to do business in a distinctive, striking and comtemporary manner.

The Dutch are a down-to-earth kind of people. A sentiment shared by our company. No fuss or nonsense,
but honest, fair and transparent. In other words, straightforward!

We sail the right course. The course straight ahead, in which craftmanship has the highest priority.

Our organization is at your service. Shoulder to shoulder, together as one.

We are Foodworld Sandostine.

YOUR BEST CHOICE

Are you looking for the very best and finest quality of fish? A place where they using traditional methods?
Fully traceable, using state of the art technology, processing and working in a hygienic and efficient
manner, under strict legislation? If so, you have made the right choice, and you have come to the right
address.

All these aspects allow us to offer you the most delicious, palate range of fish products.

FUN FACTS

Fatty fish is healthy and packed with Omega 3 and 6 fatty acids. This can contribute to positive health
effects. That is why it is recommended to eat fish at least twice a week. Fish can be eaten with a hot
meal, on a sandwich and / or in a fresh salad.

Fish is healthy and oh so delicious ...
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WE ARE IFS/MSC CERTIFIED, WHAT DOES THAT MEAN?

IFC certification gives you assurance with regard to the control of the production
process and guarantees food safety. An IFS/MSC certificate means that legislation and
regulations are being complied with and ensures product safety and product liability.
The requirements of the IFS/MSC standards related to improved safety and control of
consumer products.

To meet the IFS/MSC standards, one is required to have a quality management

system and an HACCP plan. CEATIRED =~
In addition, specific requirements must be met in terms of product, ;:.I‘EE A

process and staff (Good Hygiene Practices). W ancog

MARINATED HERRING
ROLL MOPS
FRIED HERRING FILLETS

Our herring master selects the very best autumn herrings and leaves them to mature according to old
Danish recipes. They are then carefully marinated to preserve the fine taste nuances and give the flesh a
lovely firm texture —in full compliance with market demands for high quality and excellent taste.

The range covers everything from marinated and spiced herring to different types of herrings in cream
sauce.
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EXPORT LIST ~ CATERING LIST

Part nr.

6 Kg BUCKETS
099000
099034
109000
129011
149000
149034
159040
239020
509012

2 Kg BUCKETS
128511
X238520
X258505
X098500
X098532
X098534
X168560
X168561
X158540
X158541
X158542
X158543
X158549
X158545
X158546
X158548
X158552
X158553
X158554
X158512

Food World

Product Shelf life

Marinated herring filets 6 months
Marinated herring filets in sherry brine 6 months
Marinated herring large filets 80/100g 6 months
Marinated herring filets traditional matured 6 months
Marinated herring bites 4,5 cm 6 months
Marinated herring bites 4,5 cm in sherry brine 6 months
Marinated herring bites in curry sauce 6 months
Spiced herring filets- traditional matured 6 months
Fried herring fillets, in vinegar 6 months
Marinated herring filets, traditionally maturend 6 months
Spiced herring filets- traditional matured 6 months
Matjes fillets 6 months
Marinated herring filets 6 months
Marinated herring filets in dill-brine 6 months
Marinated herring filets in sherry-brine 6 months
Rollmops 6 months
Bismarck herring 6 months
Herring bites in curry sauce 6 months
Herring bites in tomato/Madeira sauce 6 months
Herring bites in mustard sauce 6 months
Yoghurt herring bites 6 months
Norwegian herring in creamy dill sauce 6 months
Norwegian herring in creamy paprika sauce 6 months
Piccalilli herring bites (in mustard sauce) 6 months
Orange herring bites 6 months
Salsa herring bites 6 months
Chilli herring bites 6 months
Sweet & sour herring bites 6 months
Fried herring fillets, in vinegar 6 months

All our buckets are white with a colored label.
For example are the marinated always blue and the spiced versions are red.
This is for both the 2 kg and 6 kg.

Weight net/drained

6000 / 3000g
6000 / 3000g
6000 / 3000g
6000 / 3000g
6000 / 3000g
6000 / 3000g
6000 / 3000g
6000 / 3000g
6000 / 3000g

2000 / 1200g
2000/ 1200g
2000/ 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200g
2000 / 1200¢g
2000 / 1200g
2000 / 1200g
2000/ 1200g
2000/ 1200g
2000/ 1200g
2000/ 1200g

ey jpoSTINE
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NORTH ATLANTIC SHRIMPS IN BRINE
CRAB TAILS IN BRINE
CAVIAR BLACK AND RED

We can also offer cold water shrimp caught in North Atlantic waters. The shrimp are cooked, peeled and
frozen by our suppliers before being transported to OUR FACTORY.

The cold water prawns are particularly good in salads, sandwiches and similar dishes.
This count also for the Crab Tails in Brine and the Caviar red and Black.

High quality and excellent taste.

A supreme range, tasteful, and the wish off each master chef.
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EXPORT LIST ~ CATERING LIST
Part nr. Product Shelf life Weight net/drained
112000 Marinated herring filets 8 months 600 / 300g
112032 Herring fillets in dill-brine 8 months 600 / 300g
252037 Spiced herring fillets 8 months 600 / 300g
152040 Herring bites in curry sauce 8 months 550 / 550g
152000 Marinated herring bites 8 months 600 / 300g
152034 Spice / Sherry — marinated herring bites 8 months 600 / 300g
190500 Marinated herring bites 8 months 260 / 150g
190540 Herring bites in curry sauce 8 months 260 / 260g
190541 Herring bites in tomato / Madeira sauce 8 months 260 / 260g
210537 Spiced herring bites 8 months 260 / 150g
190532 Herring bites in dill-brine 8 months 260 / 150g
190542 Herring bites in mustard sauce 8 months 260 / 150g
505512 Fried herring fillets, in vinegar 7 months 600 / 250g
621001 Caviar black 8 months 100g
621002 Caviar red 8 months 100g
700902 North Atlantic shrimps in brine 8 weeks 180/ 90g
701002 North Atlantic shrimps in brine 8 weeks 300/ 180g
704102 North Atlantic shrimps in brine 8 weeks 750 / 400g

791003 Crab tails in brine 8 weeks 300/ 180g
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Molenplaatsweg 20, 9531 JW Borger, The Netherlands
Telephone +31 - 599 - 345 600 ~ Fax +31 - 599 - 345 601
E-mail: christine@foodworld-sandostine.com
www.foodworld-sandostine.com
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