AD/RECIPE
LAYOUT STYLE 1
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WILD ALASKA SALMON,
SPINACH & BACON BENEDICT

Prep Time: 15 minutes

KAt
W

Wild, Natural & Sustainable*

I.‘.:_#'

Far poarg sdoiefonal recipes, vl |
v, d laskaseafood, orgirecipes

Cook Time: 20 minutes

Servings: &

RECIPE

2 [bs. bageed frozen spinach

2 cans (10.5 oz, each) cream of
mushroom soup

I cup copked, diced applewood-smoked
bacon, kept warm [divided)

1 can (14.75 ounces) traditional pack
canned salmon or £ cans (& to 7.1 oz.
each) skinless, boneless canned salmon,
drained and chunked

2 teaspoons kosher salt

1 teaspoon coarse ack pepper

& large biscuits, split and Kept warm

& large eggs

1 cup finely-diced tomato

Looking spray, as needed

Spray-coat a large saucepan. 5Stir in and
heat the spinach, soup, 1/2 cup bacon, salt
and pepper. Fold in drained salmon; cover
and kesp warm.

Fry eggs in a large spray-coated pan just
wntil sunmyside up for to desired doneness).
To serve, place 2 biscuit halves on each of &
plates. Divide and spoon creamed salmon
mixture over biscuits. Top each serving
with an egg. Sprinkle on remaining bacon
and tomato dices,

Nutrients per serving: <434 calories,

14.5¢ total fat, 3g saturated fat, 30%
calories from fat, 64 mg chalesterol, 33g
protein, 47g carbohydrate, 8g fiber, 2458mg
sodium, 465mg calcium, and 1,850mg
omega-3 falty acids
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Reward your mind and body with delicious

Alaska canned salmon. Training, while exhilarating,
puts a great demand on your body. Make sure

that your training table delivers the nutrition

you need as well as flavor!

Alaska canned pink and red/s/5ockeye
salmon is packed with delicious protein
and heart-healthy omega-3s. Nutrient
rich Alaska canned salmon contains
more vitamin B12, potassium and
calcium than many popular canned
meats and fish. Plus itihelps

rebalance electrolytes, relaxes
muscles and repairs bone tissue with
every mouth-watering bite.

Learn mare about the nutritional value
of Alaska canned salmon and easy ways
to add inspiration to your training table,
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the daily reference amount for selenium!

' For nutritional info! www.alaskaseafood, org/trainingtable

ALASKA CANNED SALMON

Buy any brand - just [ook lor
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Alaska canned salmon has 4x the omega-3s EPA & DHA and
LASKA c .ﬂ.HEED 12x the vitamin D as many popular canned meats and fish.
It also has 25% of adult RDA for calcium and nearly
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AD/RECIPE
LAYOUT STYLE 2
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BBQ WILD ALASKA 4
SALMON FLATBREAD

Prep Time: 20 minutes
Cook Time: 7 minutes
Servings: 3 flatbreads

RECIPE

3 packaged fMatbreads
{approximately 4.5 x 11" sach)

354 cup barbocue sauce

1% cups shredded cheddar chesse

14 cups shreoddd mozzarella cheese

I can (14.75 ounces) traditional pack
canned salmon or 2 cans (6 ta 7.1 oz,
each) skinless, boneless canned salmon,
drained and chunked

1 cup carameiined, sliced onions

2/3 cup cooked and crumbled
applewood-smoked bacon

174 cup diced tomalo

1/4 cup chopped cilantro

1 /4 cup canned french-fried onfons

Heat oven bo 400 °F,

Place flatbreads onto baking sheets).
Spread barbecue sauce onto breads; sprinkle
cheeses evenly over sauce. Top flatbreads
with drained salmon, caramelized onfons,
crumbled bacon and diced tomalo. Bake

for 5 to 7 minutes, until cheese bubbles,
Remove from oven; speinkle with cilantng
and Crispy onlons,

Nutrients per serving: 201 calories,

By total fat, 3g saturated fat, 35% calones
from fat, 42 mg cholestergl, 18g protein,
14, 5g carbohydrate, 1g fiber, 536.5mg
sodium, 275mg calclum, and 520mg
omega-3 fatty acids
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Reward your mind and body with delicious
Alaska canned salmon. Training, while exhilarating,
puts a great demand on your body. Make sure that your

training table delivers the nutrition you need as well as flavor!

Alaska canned pink and red/Sockeye salmon is packed with delicious
protein and heart-healthy omega-3s. Nutrient rich Alaska canned salmon
contains more vitamin B12, potassium and calcium than many popular canned
meats and fish. Plus it helps rebalance electrolytes, relaxes muscles and
repairs bone tissue with every mouth-watering bite.

Learn more about the nutritional value of Alaska canned salmon
and easy ways to add inspiration to your training table.

Alaska canned salmon has 4x the omega-3s EPA & DHA and
12x the vitamin D as many popular canned meats and fish.,
It also has 25% of adult RDA for calcium and nearly the daily
reference amount for selenium!
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AD/RECIPE
LAYOUT STYLE 3
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WILD ALASKA QUINOA CAKES

Prep Time: 2 Prep

Time: 25 minutes (not including holding time)
Cook Time: 15 minutes

Servings: B to 10 appetizer servings

RECIPE

I can (14.75 ounces) traditional pack canned
salmon or £ cans (6 to 7.1 oz, each)
sminless, boneless canmed salman,
arafned and chunked

4 cups prepared guinga fwhite or red)

8 large eggs, beaten

I cup panko bread crumbs

2 cups finely diced fresh bell peppers
{amy color or combination)

1 cup finely diced red onion

1 teaspoon kosher sall

1 teaspoon black pepper

2 cups sowur cream or creme fraiche

2 Tablespoons fresh chopped dill
{or 2 teaspoons dried dill weed)

Z Tablespoons [emon zest

2/ 3 cup canala or olive oil, divided

Combine drained salmon, quinoa, eges,
panko, bell pepper, onfon, salt and pepper.
Form into patties (1/4 cup each). Cover and
refrigerate 20 to 30 minutes, to firm.

i a bowl, Bend cream, dill and lemon zest,

Lightly coat a nonstick pan with oil, Warm
aver medium heat, then add patties, several
at a time, and cook until golden brown on
both sides. Keep warm.

For each serving, place three patties an a
plate and drizzie with 2 to 3 tablespoons dill
SFUCE,

Nutrients per serving: 207 calories,

8¢ total fat, 3¢ saturated fat, 35% calories
from fat, 42 mg cholesteral, 18g protein,
14, 5g carbohydrate, g fiber, 336.5mg
sodium, 275mg calcium, and 520mg
omega-3 fatly acids
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WILD ALASKA
QUINOA CAKES

Reward your mind and body with delicious Alaska canned
salmon. Training, while exhilarating, puts a great demand on
your body. Make sure that your training table delivers the
nutrition you need as well as flavor!

Alaska canned pink and red/5Sockeye salmon is packed with

delicious protein and heart-healthy omega-3s. Nutrient rich
Alaska canned salmon contains more vitamin B12, potassium
and calcium than many popular canned meats and fish. Plus
it helps rebalance electrolytes, relaxes muscles and repairs
bone tissue with every mouth-watering bite.

Learn more about the nutritional value of Alaska canned
salmon and easy ways to add inspiration to your training
table.
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Alaska canned salmon has d4x the omega-3s EPA & DHA and
12x the vitamin D as many popular canned meats and fish.
It also has 25% of adult RDA for calcium and nearly the
daily reference amount for selenium!

For nutritional infio: www. alaskasealeod. org/trainingtable
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AD/RECIPE
LAYOUT STYLE 1
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WILD ALASKA
QUINOA CAKES

Prep Time: 25 minutes
fmot including holding time)
Cook Time: 15 minutes
Servings: &

RECIPE

i can [14.75 ounces) traditional pack
canned salmon or 2 cans (6 to 7.1 oz,
each) skinless, boneless canned salmon,
drained and chuenked

4 cups prepared quinoa fwhite or red)

& large eggs, beaten

1 cup panko bread crumbs

2 cups finely diced fresh bell peppers fany
color or combination)

1 cup finely diced red onlon

1 teaspoon kasher salt

1 teaspoon biack pepper

2 cups sour cream or créme fraiche

? Tablespoons frash chapped dill jor 2
teaspoons dried dill weed)

2 Tablaipoons lemon Tost

243 cup canola or alive oil, divided

Combine drained selmon, guinos, eggs,
panko, bell pepper, onfon, salt and pepper.
Form intoe patties (1/4 cup each). Cover and
refrigevate 20 bo 30 minutes, to firm.

i a bowl, blend crearn, Gl and lerman Zest.

Lightly coat a nonstick pan with ol

Warm over medivm heat, then add patties,
several at a time, and cook unitil golden
brown on both sides. Kesp warm.

Far each sevving, place patties on a plate
and drizzle with dill sauce.

Hutrients per serving: 820 calorles, 13.5g
total fal, 4g saturated fat, 25% calories from
fat, I78mg cholestaral, 49,59 protein, 108g
carbohpdrate, 9,55 fiber, J88myg todium,
273, Sy calciurn, and 1, 350mg omega-d
fatty ackds
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Reward your mind and b&a}f with delicious A:‘aska canned
salmon. Training, while exhilarating, puts a great denm
on your body. Make sure that your training table del
the nutrition you need as well as flavor! -

—
Alaska canned pink and red/Sockeye salmon is packed.
with delicious protein and heart-healthy omega-3
Nutrient rich Alaska canned salmon contains more
vitamin B12, potassium and calcium than many popular
canned meats and fish. Plus it helps rebalance electrolytes,
relaxes muscles and repairs bone tissue with every
mouth-watering bite,

Learn more about the nutritional value of Alaska
canned salmon and easy ways to add inspiratio
to your training table.

Alaska canned salmon has 4x the omega-3s EPA & DHA and
12x the vitamin D as many popular canned meats and fish.
It also has 25% of adult RDA for calcium and nearly the daily
reference amount for selenium!
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For nutritional info: www.alaskaseafood. org/trainingtable

WILD ALASKA
QUINOA CAKES
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LANDING PAGE
LAYOUT STYLE

We'll make this quick. Straight out of the can. Or part of a delicious recipe.
Either way, Alaska Canned Salmon instantly delivers pure and natural
performance-enhancing fuel. Want to reach your training goals quicker?
Well don’t just sit there, run to the store and pick some up today!
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-~ . With 4X the omega-3s EPA & DHA and 12X the vitamin D as
ﬁﬂ'-' Matural & mnﬂw J
ALASKA CANNED many popular canned meats and fish, Alaska canned salmon
SALMON also offers 25% of adult RDA for calcium and nearly the
daily reference amount for selenium!
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Buy any brand - just look for Alaska on the lid or label!
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