Surfin Seafood offers wild, sustainable salmon primarily caught in Alaskan
waters including Yukon River, Kodiak, Bristol Bay, Cooks Inlet and Prince
William Sound:

King Salmon (aka Chinook): King Salmon is the largest of the salmon species, weighing
up to 120 pounds. They have the highest oil content, which is what gives this salmon its rich
flavor. It also has a softer flesh than other salmon, and is among the most treasured of all wild
salmon. The color of the flesh ranges from a deep red to almost white.

Preparation: Baked, broiled, poached, sautéed, grilled.
Origins: Alaska

Sockeye Salmon (aka Red Salmon): Sockeye is the slimmest salmon, and weigh up to
seven pounds. Sockeye are valued for their high oil content and ability to hold their bright red
color. It’s a firm fish with a mild flavor

Preparation: Grilled, smoked, baked, or broiled. Sockeye is the leanest of all wild salmon species
and will dry out if over cooked.

Origins: Alaska

Coho Salmon (aka Silver Salmon): Coho weigh up to 15 pounds, and are the popular
salmon among game fishers. They are known for their orange-red flesh, superior texture, mild
flavor and excellent eye appeal.

Preparation: Grilled, smoked, baked or broiled. Very good on the grill due to the firm, mild
flavor.

Origins: Alaska

Important information about the salmon season of 2008:

This year, salmon season has encountered a historic stumble. The Sacramento River Chinook salmon
run, one of the West Coast’s largest, has collapsed. There just aren’t very many fish returning to
what has been the most robust and dependable source of Chinook salmon south of Alaska. As a result,
all commercial fishing for Chinook salmon along the entire California coast and most of the Oregon
coast has been cancelled. It’s time to do our part and help let this fish supply recover. The king
salmon that will be on the market will be from Alaskan fisheries which are plentiful but still finite.
We will be able to supply king salmon but we expect that our cost will be higher than it has been in
the past.



