














Culinary

Possibilities-

Wild, Natural & Sustainable®
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Alaska seafood is loved by consumers, chefs and foodies
worldwide. Available in supermarkets year-round, smoked
Alaska salmon is often served as a crowd-pleasing appetizer
or an exclusive starter. With far more culinary potential, try
adding it to creamy pasta sauces, stirring into a light omelet or
frittata, or use it as a pizza topping - there are no limits. If you
enjoy smoked salmon, pair it with wild Alaska pollock, Pacific
cod or salmon fillets to create a sea-sational meal.

Also, look out for smoked Alaska cod roe in the supermarket.
Its taste and flavor are delicious on warm toast with cream
cheese or a boiled egg and a squeeze of lemon. Or find smoked
Alaska cod roe as the centerpiece in the traditional tarama or
taramasalata spread.
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The nutritional benefits of Alaska seafood can -
and, in fact, do - fill volumes. In addition

to providing an excellent source of

high quality protein that's low in
saturated fat, Alaska seafood is rich

in many essential vitamins and minerals

including A, B-12, D and E. Alaska salmon,
for example, offers exceptional nutrition. Its
high concentrations of Omega 3 oils, now proven to
substantially reduce the risk of coronary disease. The
combination of lean protein, anti-inflammatory omega-3s and
muscle-building nutrients found in Alaska seafood are why it’s a perfect
choice for a healthy diet.



Alaska is home to some of the largest and best-preserved wild living

fish stocks in the world. Strict guidelines for a sustainable fishery

and a responsible management of the natural resources

ensure that no species in Alaska is endangered.

That makes the wild and untamed state #
in the cold and rough North of the
USA the trustworthy and

reliable origin for fish
and seafood.
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TO LE@N MORE about Alaska and its sustainable a
fishery, visit www.alaskaseafood.eu. ASMI as non- c o n ta Ct o

profit organization is here to help informing about ALASKA SEAFOOD MARKETING INSTITUTE
Alaska, its diverse species, the history of the fishing . c/o mk? ma”ﬂf ing & kommunikation gmbh

industry and its principles wild, natural, sustainable. Oxfordstr. 24 - 53111 Bonn

’ Tel: Tel: +49 228-94 37 87-0
www.alaskaseafood.eu

Mail: akseafoodceu@alaskaseafood.org
Facebook: Alaska Seafood
Instagram: AlaskaSeafood_de



