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It’s Fresh & Wild!

Aleutian Islands Wild Sockeye Salmon is the Next Great Salmon 

Salmon run mid-July to early August

ANACORTES, WA. (June, 2008)  – The icy cold waters of Alaska are home to the world’s largest wild salmon habitat in the world. It is in the icy cold waters along the Aleutian Islands where you will find the most sought-after salmon species in the world-the wild sockeye salmon. And for a few short weeks in the middle of the summer, this supreme seafood delicacy is available fresh to salmon lovers across North America courtesy of SeaBear’s Summer of Fresh and Wild salmon celebration.

What makes the sockeye salmon so desireable?  It starts with its environment. The wild Alaskan Sockeye is harvested from one of the last wild places on earth – 8,000 miles of icy-cold water along the wind-swept Aleutian Islands, where the Pacific Ocean meets the Bering Sea.  The convergence of theses bodies of water creates an abundance of food upon which the Sockeye salmon feast giving these sockeye the highest natural oil content of any other Sockeye caught in Alaska. These Sockeye spend about half of their lives in the large pasture of open ocean along the Aleutian Island, which allows them to develop the rich flavor and bright-orangey-red flesh they are known for. 

Because of its long migration, sockeye carry a considerable amount of fat, making it an important source of the omega-3 fatty acids that are so important to a heart-healthy diet. The amount of omega-3 in sockeye also gives the meat a rich and intricate flavor. Simple preparations are best to showcase the color, flavor and texture of this fish. Because of its firm texture, sockeye is perfect for outdoor grilling. With their beautiful red color, firm texture and especially rich flavor, the Aleutian Island wild sockeye is a standout amongst the wild salmon crowd. During its short season run SeaBear, a leading wild salmon purveyor, is shipping this spectacular salmon fresh from the Aleutian waters from mid-July to early August.
Fresh Aleutian Islands Sockeye Salmon Delivered Right to the Front Door

As part of its Summer of Fresh & Wild events, SeaBear is shipping fresh, Aleutian Island sockeye salmon fillets to fish-lovers across the country. SeaBear ships fresh Aleutian Island Sockeye salmon for express delivery direct to customer’s homes anywhere in the continental United States July 14th to August 2nd. The salmon is hand filleted and shipped fresh directly from Alaska. A 1-½ lb. fillet arrives ready to prepare and enjoy along with preparation instructions for $45.99 (plus shipping) or order 8 dinner-sized fillets (approximately 6oz each) for $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.

Whether it’s a large gathering or small, casual get-together, when we spend time with family and friend’s food always plays an important role. Let SeaBear help you entertain. Here are just a couple of recipes, many more are on our website at http://www.seabear.com/RecipesTips/Recipes
Salmon with Dill & Lemon (serves 2-4)

Ingredients:

2 or 4 Wild Sockeye Salmon Steaks
1 cup extra virgin olive oil 

2 large garlic cloves

1 tablespoon fresh chopped dill

2 ounces of fresh lemon juice 

Directions:

Mince or press the garlic cloves. Add to olive oil, along with finely chopped dill and     

lemon juice. Stir, and then let stand for a few minutes. Place the salmon steaks in a   

glass baking dish and pour the olive oil mixture over the steaks.  Bake or broil until 

opaque and serve with baked potatoes and salad.

Wild Salmon with Italian tomato sauce (Serves 6)

Ingredients:

 Six 6 oz. SeaBear Wild Salmon Dinner Fillets
 4 large tomatoes chopped chunky

 4 cloves garlic

 1/4 cup olive oil

 4 tsp salt (optional)

 3 tsp black pepper

 4 tsp oregano

Directions:

Mix tomatoes, garlic, oil, salt, pepper and oregano. 

Serve atop the grilled salmon. So delicious!

About SeaBear

The SeaBear Smokehouse has offered the very best wild salmon and other artisan seafood since 1957. Today SeaBear is a leader in shipping direct-to-customers 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. In addition to its mail order business, SeaBear operates a wholesale business 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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