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Be Part of the New Tradition For Father’s Day, 

Grill the Most Anticipated Salmon of the Season 

Wild Copper River Salmon Shipped Fresh, Direct From Alaska

ANACORTES, WA. (February, 2008)  – Gathering around the barbeque on Father’s Day is just about as traditional as the day itself.  Father’s across America fire up their favorite kitchen appliance-the grill, to serve up their family and friends a meal to remember. This year make it a dining experience that goes above and beyond the ordinary and into the extraordinary. Please everyone’s heart and palate with wild, pure Copper River Sockeye salmon delivered fresh from Alaska’s Copper River right to his doorstep in time for June 22.  

Many Father’s believe they were born to be wild, a trait they share with all Copper River salmon.  The salmon traverse the frigid 300-mile stretch of waterway during the natural migration giving them 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.  

Enriched by glacier-fed waters of south-central Alaska, the much-anticipated Copper River salmon has a limited season harvest that runs through Father’s Day.  


“This is the 2nd year that I ordered the fresh Copper River salmon. I doubled the size of my  order from last year and had friends and family over for fresh grilled salmon. SPECTACULAR!!! Everyone was impressed. This is turning into a family tradition and we are already looking forward to next year.” R. Klobuchar, VA.
Copper River Salmon Straight from the River to the Front Door

SeaBear, a leading wild salmon purveyor, is shipping fresh, Copper River sockeye salmon during its “Straight-From-the-River” event in June. Connoisseurs are treated to a rare culinary experience.  The salmon is hand filleted and shipped fresh directly from Cordova, Alaska.  Eight dinner-sized (6 oz.) fillets arrive ready to prepare and enjoy along with preparation instructions.  The luscious Copper River Sockeye fillets are $74.99 (plus shipping). To order this once-a-year culinary opportunity call SeaBear directly at 1-800-645-3474 or shop online at www.SeaBear.com.   

Looking for a Gift that Keeps Dad Happy and Healthy?

Give your father a gift today that will make his entire summer barbecuing season! SeaBear offers a gift certificate for any one, two, three, four or five of its wildly popular "Summer of Fresh & Wild" salmon events. Prices range from $45.99 to $74.99 Choose from:

*Fresh Copper River Wild Sockeye Salmon: Ships June 8-22 

*Fresh Yakutat Area Wild Sockeye Salmon: Ships June 22-July 3

*Fresh Aleutian Wild Sockeye Salmon: Ships July 14-August 2

*Fresh Reef Net Wild Sockeye Salmon: Ships July 27-August 3

*Fresh Copper River Wild Silver Salmon: Ships August 27- September 21 

Enjoy your salmon by preparing it with the following recipes from SeaBear. 
Barbeque Roasted Salmon  

Serves 4
Ingredients:

4 - 6-ounce  Wild Salmon fillets
1/4-cup pineapple juice

2 Tbs fresh lemon juice

2 Tbs brown sugar

4 tsp chili powder

¾ tsp cumin

2 tsp grated lemon grind

½ tsp salt

¼ tsp cinnamon

2 tsp grated lemon rind

Lemon wedges (optional)

Cooking spray

Directions: Combine first 3 ingredients in a plastic bag, seal and marinate in refrigerator 1 hour, turning occasionally. Preheat oven to 400°F. Remove salmon from bag; discard marinade. Combine sugar and next 5 ingredients in bowl. Rub over fish. Place in an 11x7" baking dish coated with cooking spray. Bake at 400°F for 12 minutes or until fish flakes easily when tested with a fork. Serve with lemon, if desired.

Assyrian Barbecued Salmon
Serves 4
Ingredients:

4 - 6oz. Wild Salmon Fillets 

1/2 tsp ground cloves

2 cloves garlic, minced

1/2 tsp salt 

1 1/2 Tbs lemon juice

1/4 C sesame seed

1 1/2 Tbs extra-virgin olive 

2 Tbs minced fresh dill 

1 tsp ground cardamom

Lemon wedges

Directions: In a bowl, combine garlic, lemon juice, olive oil, cardamom, cloves, and, if desired, 1/2 teaspoon salt. On a plate, mix sesame seed and dill. Rinse salmon steaks, drain, add to oil mixture, and turn to coat. Lift out steaks, 1 at a time, and lay each cut side in seed mixture to coat. Place in a single layer on a plate. Lightly oil a barbecue grill over a solid bed of medium coals or a gas grill on medium heat. Lay fish on grill. Close lid on gas grill. Cook fish until browned on bottom, 3 to 4 minutes. Turn with a wide spatula and continue to cook until fish is opaque but still moist-looking in center of thickest part (cut to test), 4 to 6 minutes more. With spatula, transfer fish to plates. Season to taste with salt and juice from lemon wedges. Garnish with dill sprigs.

About SeaBear

The SeaBear Smokehouse has offered the very best wild salmon and other artisan seafood since 1957. Today SeaBear is a leading brand offering a full line of fresh and smoked seafood and other northwest food delicacies around the country. It remains dedicated to the same principles upon which the company was founded five decades ago: Make great food people love, and always listen to the customers. SeaBear sells through its direct-to-consumer business, a wholesale division and five retail stores under the Made In Washington name. To learn more, visit www.seabear.com.

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.  To learn more, visit www.msc.org.
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