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s t o ry

Fresh  sashimi  grade

Weekly  harvest  year - round

No  je l ly  f lesh  i .e .  kudoa

No  paras i tes  or  sea  l ice

Dressed ,  f i l lets ,  or  port ions

Fresh  or  f rozen

Consistent  s ize  and  qual i ty

Recommended  as  a  susta inable

seafood  choice  by  Ocean  Wise

Seafood  Program

Cultured  on  West  Coast  of  Canada  in  a  300

ft  deep  f jord

Hand -crafted  in  a  pr ist ine  ocean

envi ronment

Nat ive  species  to  Canadian  west  coast

No  chemicals

Low  densi ty  aquaculture

Partnership  with  Kyuquot -Checleseht  Fi rst

Nat ions

Egg - to -plate  t raceabi l i ty

Clean  and  quick  control led  harvest

No  sea  l ice
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