FORTUNE

FISH & GOURMET °

THE SEAFOOD & GOURMET SPECIALISTS

SOCKEYE SALMON

ONCORHYNCHUS NERKA

DESCRIPTION:

Sockeye Salmon are found throughout the North Pacific Ocean
and inhabit most coastal streams and rivers from Alaska to
central California. They are the most abundant in coastal areas
from central Oregon to southeast Alaska. Sockeye Salmon are
anadromous, meaning they migrate from the ocean into fresh
water to spawn. Then the young fish may spend up to 3 years
in freshwater before migrating to the ocean. Sockeye Salmon
are also known as Red Salmon and are much smaller than King
Salmon. They commonly get to be between 5 and 7 pounds.

EATING QUALITIES:

Sockeye Salmon have a bright red flesh with a fine, firm texture
resembling beef. It has a robust and rich flavor originating
from its extremely high oil content. Sockeye Salmon are
considered the most flavorful and versitile of the Salmon family.

FISHING METHODS AND REGULATIONS:

Sockeye Salmon are a target species of commercial fisheries
in the Pacific Northwest and Alaska. They are harvested in
commercial seine and gill netfisheries during the spawning season
and a small amount are caught with troll gear. Sockeye Salmon
is one of the Salmon species strictly regulated by the Alaskan
Department of Fish and Game, the Pacific Coast Salmon Fishery
Management Plan (Oregon, California, and Washington), and
North Pacific Fishery Management Council. Management tools
such as season length, quotas, and bag limits vary depending on
how many Salmon are present each year. All Sockeye Salmon
fisheries in Alaska and many in Canada are also MSC certified.

SOLD As:
Whole, Fillets, Portions

NUTRITIONAL
INFORMATION
Per 3.5 ounce portion

Calories 168
Total Fat 8.56 g
Saturated Fat 1.5¢g
Protein 2139
Sodium 47 mg
Colesterol 62 mg
Omega-3 139

COOKING METHODS
Sauté
Bake
Broil
Grill
Poach
Smoke

HANDLING

Whole fish should be packed in
flaked ice. Whole fish and fillets
should be stored in a drain pan
in the coldest part of the walk-in.
Fillets should also be covered in ice
although with a barrier, so the ice
never touches the flesh.
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