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It’s Fresh & Wild:
The Yakutat Sockeye Salmon is the Next Great Salmon 

Running Soon After the Copper River

ANACORTES, WA. (June, 2007)  – The icy cold waters of Alaska are home to the world’s largest wild salmon habitat in the world. It is in the pristine Gulf of Alaska, by a remote fishing area called the Yakutat, live the wild Yakutat Sockeye salmon. Their beautiful red color, firm texture and especially rich flavor make these salmon a standout amongst the wild salmon crowd. During its short season run SeaBear, a leading wild salmon purveyor is shipping this spectacular salmon fresh June 25 to July 25. 

     Yakutat, Alaska is located is the epicenter of the world’s most pristine wild Salmon. The area stretches along Alaska’s gulf coast 225 miles northwest of Juneau and 220 miles southeast of Cordova, nested amongst mountains and forest beaming with moose, bear, migratory birds and abundant marine life.  The area is so remote with no roads in or out and no year-round ferry service it can only be accessed by plane or boat. It is here that salmon live in the cleanest waters known to man, never farmed, threatened nor endangered. The local rivers have never seen dams, commercial fish traps, hatcheries or hydroelectric power plants. Therefore the marine habitats are undisturbed, and the salmon are as naturally pure and wild today as they’ve always been.

Fresh Yakutat Area Sockeye Salmon Delivered Right to the Front Door

     SeaBear is shipping fresh, Yakutat sockeye salmon fillets to fish-lovers across the country during its Summer of Fresh & Wild events. SeaBear ships fresh Yakutat Sockeye salmon for express delivery direct to customer’s homes anywhere in the continental United States June 25 to July 25h. 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). To order this once-a-year culinary opportunity, call SeaBear directly at 1-800-645-3474 or shop online at www.SeaBear.com.

A Summer of Fresh & Wild Events

     Each salmon run is considered an event. SeaBear is making available to customers four fresh and wild salmon runs this summer: Each ships according to when the runs are ready to harvest. Fresh Copper River Sockeye shipped June 10-19, Fresh Yakutat Area Sockeye June 26-July 25, Fresh Reef Net Sockeye salmon July 25-August 20, and Fresh Copper River Silver Salmon September 1- 20. 

     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
Grilled Salmon with Green Olive Salsa- Serves 4
One 1.5 lb. fresh wild salmon fillet 

½ cup chopped green olive

2/3 cup chopped apples

2 tsp. lemon zest

¼ cup olive oil

2 tsp. minced shallots

2 Tbsp. chopped roasted red pepper

2 Tbsp. Chopped yellow pepper

salt and pepper to taste

Directions: Mix all ingredients; let rest while grilling the fresh salmon. Serve salsa over or accompanying the grilled salmon. 

Salmon with Blue Cheese & Dill- Serves 2-4

One 1.5 lb. fresh wild salmon fillet

Sliced Blue Cheese

Fresh or dried dill (enough to taste)

Directions: Sprinkle fillets with dill, but do not salt as the blue cheese has enough. Place a couple of slices of Blue Cheese over salmon and bake at 450 degrees for about 10-15 minutes, or until salmon flakes. Serve with rice and a salad. Cooking times can also be adjusted for outdoor grilling. 

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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