Sourcing and Marketing
Sustainable Aquaculture

Daisy Berg
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During salmon season, we buy as much as possible directly from
small, family-owned fishing operations—bringing you the freshest
wild salmon available, while making sure our hardworking
partners receive a fair price. And since we buy all five Pacific
Coast species, you'll be able to savor the salmon varieties you've
always loved, while discovering a few you've never tried.

PINK

AKA: Humpy, Humpback
rich, buttery and beautiful With a low fat content and subtle
w roast a whole fillet for  flavor profile, pink salman might
remind you of trout—but richer, juicier,
and sized to feed a crowd.

SUCKEYE  yETA

Savored by fishermen, vibrant- AKA: Silverbrite, Chum, Dog

red sockeye has a robust flavor okers, picklers and creative chefs
that stands up well to assertive are rediscovering versatile keta, which
seasonings and smoke from the grill. has a mild and delicate flavor. The

O '_I 0 perfect “starter salmon”

AKA: Silver

This highly regarded salmon is milder
in flavor and smaller in 1

perfect for roasting or grilling
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Seafood Expo North America 2017
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NSM TO INTRODUCE MONTEREY BAY AQUARIUM
SEAFOOD WATCH-ENDORSED FARM RAISED SALMON

Staff Education

& Meat & Seafood staff
education with
representatives from
Atlantic Sapphire

& Webinar for all New
Seasons Market employees

& New Seasons Market
intranet “The Pantry”
reaches over 4000
employees

ATLANTIC
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New Seasons Market
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Aguaculture has been in practice for over a century, but it's only recently S O Cl al I\ /I e dl a
emerged as a sustainable farming method for salmon that meets our high
standards for seafood. We're excited to now offer Atlantic Sapphire salmon
—Trated a Green/Best Choice by Monterey Bay Aquarium’s Seafood Watch
program and produced with a land-based method of farming with no impact
on wild species or the environment. Learn more here:

& Social Media campaign reaching over
100K followers

¢ Instagram
& Facebook

o Twitter

& Weekly email reaching over 230K
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1371 SEASONS

WEEKLY Fryer

WEEKLY FLYER STORES - ORDER ONLINE - | DEPARTMENTS - EVENTS & CLASSES RECIPES ABOUT US .

¢ New Seasons Market
website

& Sustainable farmed fish
tab on the Seafood Page

¢ Atlantic Sapphire story

ATLANTIC
SAPPHIRE

Seafood Watch BEST
—==> CHOICE
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st (e Weekly Circular

Veterans Day, Saturday, November IL

¢ Weekly print ad reaching nearly 200K
homes and an additional 230K digitally

ATLANTIC SAPPHIRE \ ¢ Farmed salmon introduction was the
SALMON '\ theme of the weekly ad
FILLETS
59%9 ¢ Half page story on page 2 about Atlantic
Sapphire
g
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FROM OUR MEAT & SEAFOOD DEPARTMENT

PACI Flc HE'W SEASONS MARRET

CHICKEN
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Awesome
AQUACULTURE

Even though aquaculture has been practiced for overa
century, only recently has a sustainable farming method
for salmon emerged that meets our high standards.

Recirculating Aquaculture Systems (RAS), al m as Intainment
5 edasam F i
: Atlantic Sapphire, whose salmon is the
OREGON COUNTRY BEEr
L -
FIRST LIGHT
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i GRASS-FED NEW
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Seafood Displays

Devnard ¥

ATLANTIC SAPPHIRE
ATLANTIC SALMON
WHOLE
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ATLANTIC SABPHIRE
WHOLE SALMON
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In store signage
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- The only farmed Atlantic salmon
rated green"Best Choice”

TLANTI

by MBA Seafood Watch.

Sustainable, Huma
Bluehouse™ Raised

N\ SAPPHIRES

- No antibiotics, no pesticides,
& no growth hormones.

» Sustainably farmed on land with
no impact on native species or
the environment.
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