
Purveyor Review Sheet 
Company:	Browne	Trading	Company	(Portland,	ME)	

Website:	https://brownetrading.com	

What They Provide 
-	Ultra-premium	caviar,	fresh	seafood,	smoked	seafood,	and	gourmet	pantry	products	

Farming & Quality Standards 
-	Founded	in	1991,	long	trusted	by	Michelin-star	chefs	

-	Focus	on	traceability,	responsible	sourcing,	and	artisanal	smokehouse	products	

Why We Consider Them 
-	Supplier	to	top	chefs	like	Eric	Ripert,	Thomas	Keller,	and	Daniel	Boulud	

-	Known	for	unmatched	quality,	craftsmanship,	and	transparency	

Things to Keep in Mind 
-	Requires	refrigeration	or	freezer	storage	

-	Next-day	delivery	available	with	cutoff	times	

Family Decision 
[	]	Approved	–	Good	to	use	

[	]	Not	Approved	–	Do	not	use	

Notes	or	Special	Requests:	
__________________________________________________________	
__________________________________________________________	

	 	



Purveyor Review Sheet 
Company:	Wild	Alaskan	Company	

Website:	https://wildalaskancompany.com	

What They Provide 
-	Subscription	boxes	of	wild-caught	Alaskan	&	Pacific	Northwest	seafood,	flash-frozen	

Farming & Quality Standards 
-	Founded	by	a	third-generation	Alaska	fishing	family	

-	100%	wild-caught,	sustainably	managed	fisheries	

-	US-based	processing	and	cold	chain	for	freshness	and	lower	carbon	footprint	

Why We Consider Them 
-	Aligns	with	Alaska’s	gold-standard	fisheries	management	

-	Subscription	model	makes	nutrient-rich	seafood	reliable	and	convenient	

Things to Keep in Mind 
-	Subscription-based	model,	frozen	only	

-	Portion	sizes	vary	by	season	and	catch	

-	Limited	à	la	carte	ordering	

Family Decision 
[	]	Approved	–	Good	to	use	

[	]	Not	Approved	–	Do	not	use	

Notes	or	Special	Requests:	
__________________________________________________________	
__________________________________________________________	

	 	



Purveyor Review Sheet 
Company:	Red’s	Best	(Boston,	MA)	

Website:	https://redsbest.com	

What They Provide 
-	Ultra-fresh	seafood	from	day-boat	fishermen	in	New	England	(fillets,	whole	fish,	shellfish,	
sushi	cases)	

Farming & Quality Standards 
-	Founded	in	2008,	connects	small-boat	catches	directly	to	buyers	

-	Minimizes	handling	and	middlemen	for	peak	freshness	

-	QR	code	traceability	so	customers	can	track	fishermen	and	catch	details	

Why We Consider Them 
-	Supports	local	fishermen	and	communities	

-	Provides	transparency	and	superior	freshness	

-	Boston	Public	Market	presence	for	accessible,	local	seafood	

Things to Keep in Mind 
-	Seasonal	availability	depends	on	catch	

-	Requires	timely	use	and	refrigeration	

-	Most	easily	accessed	in	Boston,	though	shipping	is	available	

Family Decision 
[	]	Approved	–	Good	to	use	

[	]	Not	Approved	–	Do	not	use	

Notes	or	Special	Requests:	
__________________________________________________________	
__________________________________________________________	


