
Joe’s Back (semi retired)

1. I'm still smoking salmon with my famous secret brine recipe and state of 
the art smoker.

2. I have moved next door in the white house 4583 Rt. 13 (next to Juniors) 
pull in driveway (call in advance to drop fish off Next 

day turn around time.

3. Bring in whole cleaned fish fillets skin off , we do not clean fish (there are 
several cleaning stations in the area to get them cleaned, but we will do all 

the smoking for them)

4. Direct wholesale smoking price when you bring them

directly to me is $ 20.00

5. call 315-298-6886 if no answer cell 865-712-7757, or stop by.

Inexpensive Bulk Firewood & Bundles 3 for $10.00

I Owned Sportsworld & the Fish Butcher Smoke House
in Port Ontario for 30 Yrs.  I recently sold 

my property to retire.  But due to overwhelming requests
I will continue to smoke fish for all my loyal customers

past & present.  I’m located out of my home
(Big White house right next to my old place)

(East of Juniors R.V. on Rt. 13) 
Pull in driveway and say Hi!

Smoking Salmon
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