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Wild, Natural & Sustainable®

Celebrating 50 Years of Sustainable Alaska Seafood
During the month of June, we are celebrating Alaska’s 50th year
of sustainable seafood harvests with a delicious fiesta! Alaska’s
pure, pristine waters are one of the largest sources of wild seafood
on the planet. In fact, all seafood in Alaska is wild, natural, and
sustainable--resulting in mouth-watering flavors and textures
that love to be paired with our bold Latin cuisine.

oven dried tomatoes, lucques olives, seared garlic, meyer lemon

snow peas, heirloom carrots, crispy potatoes, radishes, chives, micro cilantro

What is Sustainable Seafood?

Sustainable seafood comes from fisheries that are managed for
protection against overfishing, habitat damage, and pollution
and can exist long-term without compromising the surrounding
ecosystem. Since 1959, the Alaska Constitution has mandated that
“fish...be utilized, developed and maintained on the sustained
yield principle”, making Alaska’s seafood management practices
a model of sustainability for the entire world.
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