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Welcome to P/F Poul Hansen 
 - the largest wholesaler in the Faroe Islands 

On the following pages we will tell you a little about our history and activities, the services 
we offer and the advantages of being one of our catering customers.  

OUR HISTORY  
Poul Hansen started the business in his own home in 1927, it has been a family-run 
company ever since and is now headed by the third generation. Over the years what began 
as an agency for English tobacco and a few groceries has grown into the biggest wholesaler 
in the Faroe Islands. 

With over 80 years of experience, the company has built up a wide and solid range of more 
than 5,000 quality brand products. P/F Poul Hansen plays an active part in the daily life of 
the Faroese, and the company’s products can be found in even the most remote areas of 
the islands. Our customers throughout the country know us as a reliable service-minded 
business partner.  

P/F Poul Hansen’s activities currently span several areas, though traditional wholesaling 
remains our core business. We have harnessed the last decade’s accelerated technological 
progress by continually updating our internal systems and developing new tools to 
guarantee our company’s efficiency and competitiveness. These advances have enabled us 
to expand our core activity and we now deliver not only to retailers, but also to hotels, 
restaurants, hospitals, institutions, and vessels in the offshore industry.  

Our Central Office and Warehouse in Tórshavn 
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FACTS ABOUT P/F POUL HANSEN :  

 Biggest wholesaler in the Faroe Islands 

 75 employees 

 5,000 products  

 Supplies 150 customers throughout the Faroe Islands 

 In-house food production company (Krás) 

 2 retail chains (Á and Samkeyp with a total of 29 food shops) 

 Central warehouse and delivery services 

 Eurest partner (http://www.compass-group.co.uk/) 

 

-------------------------------------------------------------------------------------------------------------------------- 

CATERING   
As the biggest wholesaler in the country, we have a broad and growing circle of clients with 
different requirements and preferences. Servicing our clients has given us valuable 
experience in tailoring our services and supplies to meet the varied needs of customers in 
different sectors. We, for example, have a special range of products for our catering clients.  
 
Over the last 15 years we have enjoyed excellent cooperation with the offshore industry as 

West Hercules, Faroe Islands 2014 

http://www.compass-group.co.uk/
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a wholesale supplier of both FOOD and NON FOOD items to oilrigs and drill vessels, which 
have come to the Faroes for fuel or repairs.   

Offshore Supply Experience 
From May to October 2014 we worked with the West Hercules oilrig. Our agreement 
included supplies of fresh meats, fresh fish and seafood, Faroese lamb, fresh fruit and 
vegetables, confectionery and snacks, soft drinks, snuff and other tobacco products, frozen 
vegetables and bake-off goods, in addition to cleaning products and disposable packaging.   

Other examples of similar agreements:  West Hercules (2014) Cost Pioneer (2012), 
Transocean Rather (2007) and West Navion (2002). 

These are the four main categories in our Catering Products range: 

PROCESSED FOODS 

 

FROZEN GOODS 
  

- Flour and sugar products - Meats  

- Soups and stocks  - Fish and shellfish 

- Jams and juices - Bake-off goods 

- Baked goods - Produce 

- Canned goods - Prepared meals 

 - Fast food 

  

NON FOOD PRODUCTS CHILLED GOODS  
  
- Laundry and cleaning   
products 

- Fresh meats, cold cuts and fillings 

- Napkins - Fish  

- Paper and packaging  
- Eggs, dairy products, butter, margarine and 
oils 

- Beauty products and 
toiletries  

- Vegetables, fruit and potatoes 

- Disposable table wares  

In addition to the listed goods we can also source products from our partner suppliers, 
which include:  

 Fofish : Fresh fish 

 Hiddenfjord : Farmed salmon 

 Norðfra : Frozen fish products 

 AH Jensen : Laundry and cleaning products   
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 MBM : Local dairy products 

 Bakaríið hjá Jórun : Local baked goods 

 KEB frugt DK : Catering fruit and vegetables 

 SuperGros DK : Our largest general supplier  

 Slagter Theilgaard A/S : Butcher’s goods 

-------------------------------------------------------------------------------------------------------------------------- 

 

 

KRÁS BUTCHER 

Our broad and varied range of products enables us to meet almost every demand from our 
catering customers. In addition to the large range of products we offer as wholesalers, we 
have the added advantage of an in-house food processing company, Krás. We are therefore 
in a position to offer you reliable, quick and flexible supply services of products such as fresh 
meats, fish, cold cuts and an excellent selection of ready-made dinners. Krás also offers a 
smaller range of organic products.  

FACTS ABOUT KRÁS:  

 14 employees 

 Krás was established in 1977 

 Krás produces 170 different items 

 Krás can tailor your order to exactly the amount, size and contents you require 

 Krás was the first and is the only licensed slaughterhouse in the central Faroes  

 For further information about Krás visit: http://www.ph.fo/about+kras.html 
 

 

http://www.ph.fo/about+kras.html


5 

 

 

 

WHAT MAKES US SPECIAL  
P/F Poul Hansen focuses on offering a comprehensive product range and reliable deliveries 
with a team of competent and qualified staff. Our top priority is guaranteeing that every 
product meets our high quality standards, we therefore make every effort to ensure that all 
products are meticulously inspected.  
 
So far, yet so near : It is true that the Faroes are remote, out in the middle of the North 
Atlantic where storms often rage, and this means that almost all fruits and vegetables are 
imported. However, the fact is that today’s excellent storage and transport facilities make it 
possible for the selection of fruit and vegetables delivered to European markets on Monday 
mornings to also reach Faroese shop shelves that very same Monday.  

This is possible because we enjoy excellent cooperation with our partners abroad, have high 
quality storage facilities at our main warehouse in Tórshavn, and we focus on efficient 
transport. This means that high product quality is maintained on the way to the Faroes as 
well as at our main warehouse, which is designed to store each product type in optimum 
conditions. As an example, we have a special storage for fresh fruit and vegetables where 
we closely monitor and control temperature and humidity. This enables us to deliver fresh 
fruit and vegetables to our customers every day.  

Norrøna heading into port with freight and passengers  
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Naturally, the cargo vessels that carry our goods meet the strictest international cold and 
frozen storage standards and regulations and are strictly monitored and controlled.  

We hope that we have given you insight into our activities and the services we offer. Should 
you have any questions or doubts please do contact us, we would be very happy to hear 
from you.  

Welcome to the Faroe islands!  

ORDERS AND CONTACT : Our catering sales staff would be happy to take your orders by 
telephone, fax or e-mail. And do also contact our catering unit should you require any 
assistance with selecting the products you need, we are here to help.  

 

 

Telephone orders : 
Jan Ovi W. Olsen : + 298 23 53 18  
 
E-mail orders :           
catering@ph.fo 

Fax orders:  
+ 298 31 14 61 

 

 

Telephone orders: 
Eyðun Joensen : + 298 23 53 14 

E-mail orders :        
catering@ph.fo 

Fax orders:  
+ 298 31 14 61 

 

 


