Why We Sell
Farm-Raised Salmon

(and are proud of it)

First and foremost, farm-raised salmon is the best source of omega-3 fatty
acids you can buy. Consumption of omega-3 fatty acids is linked to dramatic
reductions in coronary heart disease (the number one cause of death in the
U.S.) and has numerous other health benefits. Wild salmon also contain
omega-3 fatty acids, but generally not quite as much. Both wild and farm-raised
salmon are tasty, nutritious foods.

Unfortunately, some groups with their own agendas and without concern for
the facts about food safety, nutrition or your health, have pitted farm-raised
salmon against their wild cousins. We think this is bad for our customers.
Choose the salmon you like and eat it with confidence and in good health.
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For more information, visit www.salmonoftheamericas.com




