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WHAT’S INSIDE

INTRODUCTION

GOVIND ARMSTRONG

Recipes from Executive Chef Govind Armstrong...

Alaska Black Cod with Risotto, Pea Coulis and Pickled Carrots

Alaska Cod with Minted Cauliflower Couscous and Pickled Cucumber and Radishes
Alaska Salmon with Chickpea Salad and Preserved Tangerines

Pan-Roasted Alaska Pollock with Garden Vegetables, Cherry Tomato Sauce and Tapenade
A CHEF’S GUIDELINES FOR SELECTING SEAFOOD

BARTON SEAVER

Recipes from CheflAuthor Barton Seaver...

Broiled Alaska Snow Crab Cakes with Jasmine Rice Salad

Alaska Cod with Stewed Chickpeas and Garlic Toast

Alaska Sole with Garlic-Yogurt Mashed Potatoes and Lemon

Broiled Alaska Sockeye Salmon with Caper-Cream Cheese Butter and Roasted Onion Risofto
Alaska Black Cod with Grapes, Cauliflower and Brown Butter Sauce

Grilled Alaska King Crab Legs with Tabasco® Aioli

Grilled Alaska Halibut with Creamed Corn and Scallion Salad

Roasted Alaska Pollock with Roasted Garlic-Créme Fraiche Risofto and Shaved Pear Salad

WHY SUSTAINABLE SEAFOOD MATTERS IN MY KITCHEN

JERRY TRAUNFELD

Recipes from Executive Chef Jerry Traunfeld...

Alaska Smoked Salmon and Leek Slices

Alaska King Crab in a Warm Lemon-Cilantro Sabayon

Alaska Smoked Salmon, Celery and Apple Salad

Alaska Weathervane Scallops with Pancetta, Fennel and Mushrooms
Thyme-Crusted Alaska Black Cod on Braised Red Onions

Gently Roasted Alaska Halibut with Leeks, Peppers and Olives
ALASKA SEAFOOD MAKES ENTERTAINING EASY

CREDITS
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BLASKA'BLACK COD

with risofto, pea coulis ond pickled carrofs

PICKLED CARROTS

1/2 cup champagne vinegar -

1 cup water

3 tablespoons sugar

2 tablespoons coriander seed

4 bay leaves, dried

5 sprigs thyme, fresh

2 tablespoons fennel seed

1-1/2 tablespoons salt

2 large carrots, julienned

2 tablespoons Italian (flatleaf) parsley, chopped
3 green onions, sliced thin lengthwise

Heat champagne vinegar, water, sugar, coriander seed,
bay leaves, thyme, fennel seed and salt in a small pot.
Bring to a boil, then remove from heat. Strain the liquid
over the carrofs into a clean plastic or heatresistant glass
dish. Allow to cool at room temperature. Place in the
refrigerator for 2 to 24 hours. To serve, toss with
chopped parsley and sliced green onion.

PEA COULIS

1 cup peas, including shells (fresh or frozen peas)
2 cups ltalian (flatleaf) parsley

Ice water, as needed

1 cup extra-virgin olive oil

1 tablespoon honey

Salt and pepper, to taste

Wasabi powder, to taste

Blanch the peas in boiling water until tender; remove and
place peas in bowl of ice water, then repeat the process
with the parsley. Place the peas and parsley in a blender
with 1 tablespoon ice water to begin the puréeing process.
Slowly drizzle in the olive oil, then the honey. Season

with salt and pepper and a litfle wasabi powder, to fasfe.
Strain the sauce through a fine strainer; chill immediately.

Serves 4

RISOTTO

1/4 cup extra-virgin olive oil
1 cup onion, finely chopped

1 tablespoon garlic, chopped
2 cups Arborio rice

1 cup dry white wine

6 cups hot fish stock (or vegetable or chicken broth), divideg
2 tablespoons butter

2 tablespoons lemon juice

1/2 cup Parmesan cheese, shredded

1 cup blanched peas (fresh or frozen)

In a large, heavy saucepan, heat the olive oil over
medium-high heat. Add the onion and garlic and sauté,
stirring continuously, just until softened, 3 to 4 minutes. Stir in
rice. Continue fo stir, using a wooden spoon to coat the rice
with the oil. Add the white wine; continue to cook and stir
often, until it has been absorbed by the rice. Pour in enough
stock to cover the rice completely, about 3 cups, and continul
to cook, stirring often, until all the liquid is absorbed. Pour in
another cup of the stock; stir and cook until it has been -
absorbed. Repeat with 1 more cup. Add the remaining cup

and cook, stirring, until the rice is al dente (tender but still F
chewy) and most of the liquid has been absorbed. To finish h
the risotto, stir in the butter, lemon juice, Parmesan cheese, “
and peas; heat through.

In a separate spray-coated pan, heat the pea coulis over
low heat.

ALASKA BLACK COD

1-1/2 pounds Alaska black cod, cut into 4 (6 ounce)
portions, skin on
Olive oil, as needed

Cook the black cod in a heavy pan over medium heat in
1 to 2 tablespoons of oil, about 2 to 3 minutes each side,
just until opaque throughout.

To serve, place the risotto in the center of a large plate or
shallow bow! and then place the black cod (skin removed)
on top. Drizzle the pea coulis around the risotto and dot the
sauce with a little extra-virgin olive oil. Garnish the black cod
with the pickled carrots. |



A CHERF = GCIIlBELINES FOR
SELECTING SEAFOOD

by Executive Chef Govind Armstrong

Chefs are expected to have an insider’s knowledge about selecting and preparing
seafood. And we do. Training and experience hone our skills for identifying the freshest fish and

shellfish. Using fresh, top-quality ingredients

We're also steeped in various cooking methods to enhance the flavors of the ingredients being

prepared. Combine fresh seafood with the ideal cooking method for the species and you're assured

a great meal.

~ The flesh is firm and resilient.

~ The skin is shiny.

~ The gills of most finfish, if present, should be blood red.

~ The eyes are bright and clear.

~ The scales should adhere closely to the skin and be largely intact.

~ Odor should be pleasant and minimal. Seafood should smell like the sea.

| also ask where and how the seafood was caught. Is it wild2 Were sustainable practices used
to harvest the fishe | learn which seafood species are endangered from overfishing, which is
another reason fo wild Alaska seafood. |know Alaska's fisheries are responsibly managed

so generations fo come can enjoy such great seafood.

~ Alaska Cod and Alaska Pollock — roast, poach, steam, sauté or deep-fry — complemented by
sauces, herbs, spices and coatings.

~ Alaska Scallops — grill, sauté, broil or sear.

~ Alaska King, Snow and Dungeness Crab - pre-cooked and ready-to-serve hot or cold in
various dishes.

~ Alaska Black Cod — grill, smoke, poach, roast or sauté.

~ Alaska Salmon - grill, roast, sauté, poach or smoke.

~ Alaska Halibut — poach, roast, grill or sear — pairs well with bold sauces, marinades
and foppings.



