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JUST IN TIME FOR FATHER’S DAY

SeaBear Ships Fresh, Wild Copper River Salmon

 Direct From the River to Your Door 

ANACORTES, WA. (May , 2008)  – For seafood connoisseurs, nothing compares to the rich, tantalizing taste of fresh, wild Copper River salmon.  This much loved and highly anticipated fish is a true delicacy.  Available for just a few short weeks each summer, salmon lovers will tell you that it only takes one taste of the rich, scrumptious Copper River fillet to understand the attraction.  

For the past 9 years, SeaBear, the leading wild salmon purveyor, has delighted fish-lovers with their unique “Straight-From-The-River” event in June.  During the Copper River sockeye salmon run, SeaBear is shipping fresh, wild, filleted Copper River salmon directly from the source to doorsteps anywhere in the continental United States. The luscious fillets arrive fresh, not frozen, and ready to prepare. 

What is it that sets Copper River salmon apart from the rest?  Well, it starts in the pristine, glacier fed waters of south-central Alaska with a journey that takes the salmon along the frigid, rushing 300-mile stretch of waterway during their natural migration. Challenged by the length and difficulty of the passage, these robust creatures develop a healthy store of natural oils, giving the salmon their distinctively rich and nutty taste, plump firm texture, and health-smart appeal.  Sockeye salmon has the highest amount of heart-healthy Omega-3 of any fish and is renowned for its red, firm flesh.  

SeaBear is currently taking orders for the Copper River Sockeye season.  To reserve your personal shipment, go online at www.SeaBear.com to order or call SeaBear directly at 1-800-645-3474.  The luscious Copper River Sockeye fillets are $74.99 (plus shipping).  You will receive 8 hand-filleted 6-ounce servings shipped fresh on ice with preparation instructions included.  
The following grilling tips are from SeaBear. 

Easy and Simple Seafood Cooking & Grilling Tips

When cooking or grilling fillets of salmon, halibut, Ahi tuna, cod, or sole, the following is recommended for best results:

Slow Down! - Slow cooking seals in the juices, particularly for wild salmon. In an oven, bake at 300º for approximately 25 minutes (less for whitefish). When grilling, let the coals burn down, or place the grill up high. Seafood is done when it turns translucent to opaque, and flakes begin separate easily with a fork. Your seafood will keep cooking even after you remove it from the heat.

Avoid Sticking - Use a light brushing of olive oil to help avoid the seafood sticking to a grill or baking sheet. Another option when grilling is to cut a potato in half and run it lengthwise down the hot grill; the starch will act as a natural lubricant.

Start With Skin Side Up - If your fillet has skin, keep it on while cooking. It will keep the fish intact and can easily be removed after cooking if you prefer. When grilling, start with the skin side up. This side has the rich oils, which will be drawn into the flesh by the heat below.

Flip Once, and ONLY Once - Home cooks have a tendency to flip too many times. This can break up the fillet and leads to uneven cooking.

Keep It Simple - A great piece of salmon, halibut, tuna, sole or cod cooked or grilled correctly, needs very little else. We recommend a simple brushing with olive oil/sea salt/cracked pepper, a mix of olive oil/chopped fresh mint /cilantro, or a small dollop of one of our simple sauces or specialty butters. Don’t cover the wonderful flavor of a great fish, cooked well, with lots of heavy toppings.
About SeaBear

The SeaBear Company owns and manages three premier specialty niche consumer brands:  SeaBear Seafood (www.seabear.com), Gerard & Dominique Seafood, and Made In Washington stores (www.madeinwashington.com), which focuses on artisan gifts.   Started in 1957 by an Anacortes fisherman, today SeaBear is a leader nationally in direct-to-consumer (web and catalog) seafood, wholesale sales of specialty gift box smoked salmon, and regional gift retailing through five Puget Sound area Made In Washington retail gift stores.

SeaBear is also proud to support the Marine Stewardship Council (MSC) a non-profit independent group supported by Audubon Society and World Wildlife Fund, which has certified wild Alaskan salmon as a well-managed, sustainable fishery.  
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