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	The straight answer when buying salmon?

It's complicated.


	
Boston, Massachusetts (May 23, 2011): 


Chefs Collaborative announces the release of our sustainable seafood report for spring. The straight answer when buying salmon, timed to coincide with the opening of the Alaska salmon fishing season, helps chefs make informed purchasing decisions at a time when restaurants all over the lower 48 are considering featuring wild salmon on their menus. 

 


"Salmon is one of the most widely consumed seafood species in this country," says Melissa Kogut, executive director of Chefs Collaborative. "Because there's so much demand for salmon, it's important that chefs are making informed purchasing decisions. This guide helps chefs do that."

 

Both farm-raised and wild-caught salmon come with their share of ecological concerns, which are outlined in the report (and include a proposed gold mine in Alaska, a controversial effort to introduce genetically modified salmon in the marketplace, and the divisive "water wars" in the West that pit agricultural priorities against the habitat needs of spawning salmon). Also highlighted are questions for chefs to ask their purveyor regarding pricing and sourcing, and how to best determine quality.  

 

Chefs Collaborative is a national chef network that's changing the sustainable food landscape through the power of connections, education, and responsible purchasing decisions. To arrange an interview with member of the staff or a chef in our network, please contact Leigh Belanger, program director, at leigh@chefscollaborative.org.
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