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ALL ABOUT AMBERJACK

Amberjack s the common name for several large marine fish in the genus Seriola, most notably the greater
amberjack or Seriola dumerili. Records of amberjack fishing date back centuries, with Mediterranean communities
referencing similar species in local fish markets as early as the Middle Ages. In Japan, where amberjack is closely
related to the species known as kampachi and hamachi, cultivation and seasonal capture have been part of
traditional fisheries for generations.

Inmany coastal cultures, amberjack is more than a commercial catch, its a part of local maritime identity. In the
southeastern US and the Caribbean, amberjack is a sought-after trophy fish for recreational anglers, known for its
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HEALTHY INGREDIENT CONTRIBUTION

Amberfack is an excellent source of lean protein, omega-3s, and B vitamins, particularly B12 and niacin, while also
delivering high selenium and a useful boost of vitamin D. It supports heart health, brain function, immunity, and bone.
gt daily nutritional needs.

Protein: ~19 g (38% DV) Vitamin A: ~40 meg (4% DV)
+ Essential for building and repairing muscles, * Supports vision, immune health, and skin
tissues, enzymes, and hormones. integrity.

5 (6% DV) Vitamin D: ~6 mcg (30% DV)
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TYPES AND VARIETIES

Amberjack isa common name used for several species of fish in the genus Seriola, prized for their firm, flavorful flesh
and popularity in both recreational fishing and cuisine. While often grouped together, different amberjacks vary in size,
distribution, and taste.
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SELECTING AND STORING

When buying fresh amberjack, whether whole o filleted, look for the same quality cues you'd use for other premium fish:
Selecting Amberjack: Storing Amberjack:
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CULINARY USES

With its firm, versatile flesh, amberjack excels in both raw and cooked preparations. lts rich yet delicate flavor harmonizes
beautifully with a wide array of seasonings, sauces, and cultural preparations.
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INTERESTING FACTS

gl ributing millions ca
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RECIPE

Hamachi Crudo
Vield: 2 Servings
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JOIN US NEXT MONTH!
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