
Maine-based Good Clean Food gets the nod from Yankee Food Service magazine.

Maine Food Making Waves!

Adding to the food scene have been Maine food producers who have been gaining a growing 
amount of fanfare.  In late May, Good Clean Food added to Maine’s reputation for offering 
quality, seasonal ingredients with the launch of its flavorful line of hand-crafted, all-natural 
simmer sauces for fish.  

The refrigerated simmer sauces prepared by the Maine-based company currently are being 
sold in the fresh seafood departments of 72 market locations, by both Whole Food Markets 
and Hannaford Brothers, from northern Maine down to Louisville, Kentucky.  Good Clean 
Food’s line of simmer sauces for chicken will be available later this summer, according to CEO 
Kurt Shisler.

… Here’s to continuing to recognize Maine’s diverse talented food community, and to 
celebrating the countless, flavor-filled dishes it turns out.  

– Dick Grotton
Yankee Food Service magazine


