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Enjoy Fresh, Wild Alaskan Salmon All Summer Long

With SeaBear’s One-of-a-Kind Fresh & Wild Events

Wild Salmon from Premier Runs Takes Summer Entertaining to New Heights 

ANACORTES, WA. (February, 2008)  – It is hard to beat the culinary treasure that is fresh, wild, Alaskan salmon.  Seafood lovers around the country look forward to the summer salmon season when the bounty from Alaska’s pristine, icy cold waters makes its way to their tables.  Once again, SeaBear, a leading wild salmon purveyor, will be making it easier than ever to enjoy the summer salmon harvest with its summer of “Fresh and Wild Events” featuring five super premium varieties of spectacular salmon shipped fresh from the heart of the Pacific Northwest. 

The Alaskan wild salmon season runs from mid June through the end of September.  Each salmon run is considered an event and highlights the unique features of the separate varieties. SeaBear celebrates natures’ bounty by shipping fresh, wild salmon from some of the most exclusive, remote, distinctive salmon runs in the world….salmon you won’t tend to find at local grocery stores, fish markets or even fine restaurants. Each SeaBear salmon is hand-filleted for a quality you can see and taste, and shipped direct. 
Customers may place their orders now for shipment during the summer season. Each are available in dinner sized fillets and a full side, prices range from $45.99-$79.99.  

· Fresh Copper River Wild Sockeye Salmon (Ships June 8 - 22) Alaska’s Copper River is home to the most anticipated wild salmon run in the world. This salmon contains a distinctively rich and nutty taste, plump firm texture and health-smart appeal.  Sockeye contain the highest amount of heart-healthy Omega-3 fatty acids of any fish and are renowned for their red, firm flesh. 

· Fresh Yakutat Area Wild Sockeye Salmon  (Ships June 22-July 13) Perfect for outdoor grilling, the wild Yakutat Sockeye have a beautiful red color, firm texture and especially rich flavor.  These salmon live in the most pristine waters of Alaska in marine habitats that are undisturbed and pure. 

· Fresh Aleutian Islands Wild Sockeye (Ships July 14-August 2) This wild Alaskan sockeye is harvested from one of the last wild places on earth-an 8,000-mile stretch of icy cold water where the Pacific Ocean meets the Bering Sea.  This fish is known for it’s brilliant red color and full flavored, rich flavor which includes a subtle sweetness giving this special salmon a taste all its own. 

· Fresh Reef Net Wild Sockeye Salmon (Ships July 27- August 3) This mid-season salmon has an exceptional flavor due in part to the unique manner in which it is harvested. The little-known reef netting technique results in gentler handling of each fish and keeps the fish alive longer making for a salmon with unparalleled taste and texture. 

· Fresh Copper River Wild Silver Salmon (Ships September 1-21) This end of the season salmon features a rich orange color and firm texture, which is naturally moist with a mild yet incredibly flavorful. The perfect choice for a Labor Day barbeque. 

To ensure freshness, each salmon is shipped by express delivery directly to customer’s homes anywhere in the continental United States.  The fillets arrive ready to prepare and enjoy from the oven or on the grill using the simple, convenient preparation instructions.

All of these products are easy to order with SeaBear’s guarantee

To order any of these products and others consumers can contact SeaBear directly at1-800-645-3474 or shop online at www.SeaBear.com.  Since 1957 SeaBear has taken great pride in sharing with others the bounty of the Pacific Northwest and backs up all its products with an unconditional guarantee they call The Fisherman’s Oath.  If for any reason a customer is not absolutely thrilled with the products and service, SeaBear will immediately replace the order, refund the money, or do whatever it takes to make it right. 

PREPARATION TIPS

The Fresh & Wild salmon are an excellent choice whether entertaining a large gathering or hosting a small, casual get-together.  When cooking or grilling SeaBear fillets of salmon, we recommend the following approaches 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 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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