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LIFESTYLE

Americans eating more
smoked seafood products
PORTLAND, Maine —There’s no smoke and mirrors about it - Americans
are eating a lot more
smoked seafood than they
used to.
And that demand - part
of a larger trend of infusing
everything from salts and
cocktails to fruit and teas
with a kiss of smoky flavor has smoked seafood producers like Maine’s
Ducktrap River moving fast
to expand production.
“Our sales have
increased to the point
where we can’t keep up,”
says Don Cynewski, the
company’s general manager. “We feel strongly that
this is still a relatively new
product in the United
States and that it has good
growth potential.”
By late summer
Ducktrap River hopes to
finish a $4.5 million
expansion that should
double its annual production capacity to 5.5 million
pounds of smoked salmon
- the top-selling variety of
smoked seafood in the
U.S. - as well as trout,
mussels, scallops, shrimp
and other products.
The federal government doesn’t track
smoked seafood consumption, but sales at 18,000
supermarkets, mass merchandisers and club

chains jumped 17 percent
last year, 12 percent in
2011 and 4 percent in
2010, according to market
research firm Nielsen
Perishables Group.
And smoked seafood
imports to the U.S. have
been climbing, from $75
million in 2006 to $135
million in 2011, according
to the National Oceanic
and Atmospheric
Administration.
It makes sense that
smoked seafood sales are
growing. American diners
have become more sophisticated about their seafood,
and smoked seafood tends
to be a higher-end product,
says Gunnar Knapp, an
economics professor at the
University of AlaskaAnchorage who has studied seafood trends for
more than 20 years.
“The opportunity is
bright for products that
are high-quality, taste
good and are healthy,” he
said. “I think smoked
seafood fits in all that.”
Smoked seafood also
has become increasingly
popular at upscale restaurants, where chefs apply
the smoke themselves,
says Howie Velie, a chef
and associate dean at the
Culinary Institute of
America, in Hyde Park,
N.Y.
Using hand-held smoking devices that apply
small amounts of hickory,
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Wild sockeye salmon is smoked at the Ducktrap River
company, in Belfast, Maine.
mesquite, applewood and
other wood smoke flavors
into covered dishes, chefs
are layering subtle smoky
flavors in seafood such as
tuna, cod, halibut, sea
bass, grouper and lobster.
“It’s not like you take a
Texas-style brisket and
put it in a smoker for 12
hours,” Velie says.
And it’s not just
seafood that’s being
smoked.
Restaurants also are
applying smoked flavors
and aromas to a variety of
meats, fruits and vegetables, and in beverages
such as tea, he said. A
trendy alcoholic beverage
these days is a smoked
Manhattan, a cocktail
made with whisky, vermouth, bitters and a
maraschino cherry.
“It’s a popular flavor
and aroma, it’s been

around forever, and I
think it’s definitely on an
upsurge,” he says.
Knapp says there’s
room for smoked seafood
consumption to continue
growing, and that a good
analogy might be wine.
Americans used to drink
relatively little wine compared to Europeans, but
as consumers developed
a taste for it, wine sales
grew. Per capita wine
consumption in the U.S.
has tripled since the
1960s.
For comparison,
Americans eat relatively
little smoked seafood compared to Europeans. But if
U.S. consumers develop a
taste for it - as they have
for wine - sales could continue going up, Knapp said.
“That would be reason
to be optimistic about the
future,” he said.

Free family health kits offer news you can use
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EAR ABBY:
When
friends and
family get together,
the conversation
often turns to the
subject of health.
They swap stories
about the medications they may be
taking and the
lifestyle changes
Universal
they’re making to
Press
improve their
Syndicate
health. They look to
each other for support and tips to get through the flu
or a nasty case of food poisoning,
and rely on each other’s experience to tackle challenges like quitting smoking, managing heart disease, diabetes, menopause or conquering insomnia.
To help your readers support
their loved ones through these
health issues and many more, the
FDA’s Office of Women’s Health
and the GSA’s Federal Citizen
Information Center have created
the free Friends and Family Health
Kit.
It contains more than 20 publications that are quick to read, easy
to understand, and feature health
care and prevention tips for
women and their families.
Abby, thank you for letting your
readers know about the Friends
and Family Health Kit, and for
sharing advice we can all use to
better care for ourselves and for
one another. — MARSHA HENDERSON, FDA ASSISTANT COM-
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MISSIONER FOR WOMEN’S
HEALTH
DEAR MARSHA: Your letter is
timely because we are in the middle of Women’s Health Week,
which runs from May 12-18.
I’m always glad to receive your
health kits because they are constantly being updated to reflect
the latest information.
This year’s health kits cover
subjects that include recognizing
health scams, preventing food poisoning, managing your medications from pregnancy to
menopause, participating in clinical trials (which can be a lifesaver), controlling asthma, selecting a mammography facility, and
staying safe with cosmetics and
tattooing.
There is no charge for the
Friends and Family Health Kits
and they’re easy to order.
Just send your name and
address to Friends and Family
Health Kit, Pueblo, CO 81009; go
online to
www.promotions.usa.gov/dearabby.html; or call: 888-8-PUEBLO
(that’s 888-878-3256) weekdays, 8
a.m. to 8 p.m. Eastern time.
The publications can also be
read online in PDF format, or be
downloaded to your computer and
printed out. Print supplies are limited, so don’t wait to order them.
DEAR ABBY: I live in Alaska
and have good friends I visit every
summer on the East Coast.
I have some acquaintances and
former co-workers who live there,

too.
Many of them want me to visit
when I come down. I have grown
apart from these former friends
and keep in touch only through
occasional emails and Facebook.
Flying from Alaska to the East
Coast is expensive and time-consuming. I really just want to rest
and hang out with the friends I’ll
be staying with. Even when I avoid
posting pictures of my vacation on
Facebook until after the trip, I get
comments or emails about me not
stopping by or letting them know I
was in town.
What’s the polite way to tell
these former co-workers and
acquaintances that I don’t want to
spend my vacation time with them?
Or should I just get over it and
devote some time to them as well?
— TRYING TO BE POLITE IN
ANCHORAGE
DEAR TRYING TO BE POLITE:
If you have any desire to continue
the relationships with your former
co-workers and acquaintances, why
not arrange to meet a group of
them at an agreed-upon place one
afternoon for a “reunion”? If you
don’t, then either ignore their comments or respond to the emails by
saying you needed to rest, which is
the reason you didn’t socialize
more during your vacation.
Dear Abby is written by Abigail
Van Buren, also known as Jeanne
Phillips, and was founded by her
mother, Pauline Phillips. Write Dear
Abby at www.DearAbby.com or P.O.
Box 69440, Los Angeles, CA 90069.
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Only 25 Will Be Made!
available through

Black Wing Shooting Center

Only $577.99!

Henry Rifle H001 .22LR ................
$577.99
Henry Rifle H004 Golden Boy .22LR $870.99
Henry Rifle H009B .30/30
........ $1485.99
Rossi Rifle R92 Stainless Long Colt
$949.99
-Also available as a set-

2013 Historical Armory, Inc. ©

Call Today! ( 740 ) 363 - 7555

Black Wing Shooting Center ~ 3722 Marysville Rd. Delaware, OH 43015

Engraved on affordable,
American-made, stock Henry rifles, the
Delaware County Ohio Historical
Edition Rifle combines meticulous
research, original artwork, and finely
detailed engraving to celebrate the
history of Delaware County. The project
is limited to 25 edition numbers.
Personalization available for an
additional charge.

Susan
Pingry

DELAWARE TOWNSHIP

CLEAN UP DAY
Saturday, May 18th, 8 a.m. to 2 p.m.
Drop off at the Delaware Township Hall
2590 Liberty Rd. • Delaware, OH
Verification of Township residency required
(utility bill or driver’s license)
The following items will not be accepted!
p
Tires, toxics, paint, corrosives,
sives,
flammables, reactive or hazardous
ardous
material, TVs, computer
equipment, propane tanks,
ng
appliances, materials containing
asbestos.
nship
Sponsored by Delaware Township
Trustees & the Delaware County
ntyy
General Health Dept.

Call 740-363-2837
for more information.
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