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FARMED VS. WILD SALMON - FARMED VS. WILD SALMON - which one is healthier?which one is healthier?

WHY WILD CAUGHT SALMON? Wild Alaskan Salmon is healthier, less resource intense, and better for 
both the planet and the person. Wild salmon is higher in minerals, including potassium, zinc and iron. It 
also contains less fat, making wild caught salmon nutritionally superior to farmed salmon.

Our salmon are supplied by Taste of Alaska Salmon in Missoula, MT.

OUR WILD SALMON
Is harvested in the pure waters

of Bristol Bay, Alaska by Taste of 
Alaska’s own Corey Boone, a second 

generation fi sherman.

FARMED SALMON
CAN CONTAIN CONTAMINANTS

The biggest concern with farmed salmon is organic
pollutants like PCBs. If you try to minimize your intake of

toxins, you should avoid eating farmed salmon too frequently.
Antibiotics in farmed salmon are also problematic, as they
may increase the risk of antibiotic resistance in your body.

WILD SALMON
HEALTHIEST & MOST BENEFICIAL

Wild caught Alaskan salmon is packed full of heart-healthy and
immune boosting benefi ts. Caught in the wild, our salmon contain:

No added chemicals   |   No artifi cial coloring
No preservatives   |   No pesticides

No growth hormones   |   No antibiotics   |   No GMOs

HEALTHY
Packed with omega-3 fatty acids, 

salmon is a nutrient rich and protein 
packed fi sh. It is a good idea to eat 
fatty fi sh such as salmon 1–2 times 

per week for optimal health. 

SUSTAINABLE
We are one of a few wild salmon 

fi sheries left in the world. Our fi shing 
periods are determined by Fish and 

Game, who manage that river system 
for sustainability.

Our salmon are supplied by Taste of Alaska Salmon in Missoula, MT.
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