Underiably Healtly. Unbelevably Tasty:

British Columbia Premium Steelhead Salmon

Oncorhynchus Mykiss is a species native to the Pacific Northwest

I_O I S I_a ke Stee I h ea d oo o0 Available year-round
Sustainable rearing practices

W h a t S ets U S Reared in a stress-free environment
A a rt 7 No antibiotics, additives, or preservatives
p ¢ OceanWise™ recommended as a good alternative
Consistent quality and taste that is highly prized by chefs across Canada

Sustainable feeds containing high levels of Omega-3 and Omega-6 fatty acids

Harvested, processed in-house and immediately chilled to ensure maximum quality and freshness

Available at Seacore Seafood Inc
seacore.ca | orders@seacore.ca

905.856.6222 | 1.800.563.6222
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West Coast Fishculture (Lois Lake) Ltd. is a Canadian producer of fresh, sustainably-raised, premium Steelhead salmon. wise’
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PREMIUM PRODUCT

Our highly healthful and flavourful Steelhead salmon are the
result of the ideal combination of healthy broodstock, clean
waters and carefully selected feed that meets the nutritional
needs of our fish. Reared in a stress-free environment with no
antibiotics, additives, or preservatives, our Lois Lake Steelhead
are harvested, processed in-house and immediately chilled to the
core to ensure maximum quality and freshness.

FEED

Our Lois Lake Steelhead are fed with sustainable feeds that
contain high levels of Omega-3 and Omega-6 fatty acids. Our
fish feed contains fishmeal, fish oil, wheat and a healthy diet
of vitamins, minerals and beta-carotene.

HUMANE HARVEST

Our premium Lois Lake Steelhead are carefully monitored during
the rearing process to ensure that we harvest the highest quali-
ty product for our customers. Available fresh as whole dressed or
boneless fillets, we guarantee that our Steelhead Salmon are fresh,
nutritious and flavourful — year-round. Using humane methods
and leading-edge equipment, we time our harvests for maximum
freshness.

SUSTAINABLE REARING PRACTICES

Well-known for our sustainable rearing practices, we are now
introducing pioneering, clean technology to our operation to
deliver environmentally responsible farmed Steelhead. We strive
to limit our impact on the surrounding environment and reduce
our carbon footprint for a healthier planet.

ZERO WASTE

We are committed to the environment. We are currently working towards
zero waste. All Lois Lake Steelhead cuttings are utilized and converted
into fuel oil and high nutrient fertilizer.

Try farm-to-plate Lois Lake Steelhead. Contact us:

WWwWWw.seacore.ca
www.westcoastfishculture.ca
www.oceahwise.ca
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Our Lois Lake Steelhead are raised in the deep, cold clean waters of =
Lois Lake, nestled within British Columbia’s majestic Coast Mountains.

Distributed by Seacore Seafood Inc.
seacore.ca | orders@seacore.ca
905.856.6222 | 1.800.563.6222



