The Atlantic Salmon...

Is it sustainable?

...Yes!

The Atlantic salmon has a seafood watch score of 6.780, which is in the green. Meaning
it is highly sustainable and a good option for seafood to buy locally. Atlantic Salmon is farm-
raised using recirculating aquaculture systems (RAS). This is an indoor process where 9o% of
the water is recycled daily, keeping the risk of disease and need for chemicals low, and it also
reduces the risk of spreading disease to wild species.

Places near Springfield to buy:

Long John Silver's
Red Lobster
Walmart

Meijer
Sam's Club
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https://www.ljsilvers.com/menu
https://www.redlobster.com/menu/land-sea-classics
https://www.walmart.com/search?q=atlantic+salmon
https://www.meijer.com/shopping/search.html?text=atlantic%20salmon
https://www.samsclub.com/search?q=salmon

How We Know

Here are links to websites for you to be able to do your own research!

NOAA Fisheries

Seafood Watch

Atlantic Salmon dishes

Salmon recipes



https://www.fisheries.noaa.gov/species/atlantic-salmon/science
https://www.seafoodwatch.org/recommendation/salmon/atlantic-salmon-63031?species=302
https://www.delish.com/cooking/recipe-ideas/g70386909/best-salmon-recipes/?utm_campaign=mgu_ga_del_d_bm_prog_org_us_g2039&utm_medium=cpc&utm_source=google&gad_source=1&gad_campaignid=19494478704&gbraid=0AAAAACq-IPyQXmvLNWzQ2QkQaBrwn3juX&gclid=CjwKCAjw-8vPBhBbEiwAoA39WiKy9MH4MGcd4tCEceNlYAEi41aDQDEwXoNYxbJDdll-mli2A0ZMKhoCbyIQAvD_BwE

