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PORTLAND SEAFOOD COMPANY JOINS FAIR TRADE USA’s 
“SEAFOOD SWITCH” CAMPAIGN BY CALLING ON SHOPPERS TO 
CHOOSE RESPONSIBLE SEAFOOD ON WORLD OCEANS DAY

AND PROUDLY OFFERS SIX HEALTHY, EASY TO PREPARE, FAIR TRADE RECIPES FOR ALL TO ENJOY

Portland, Maine – June 6, 2017 – With World 
Oceans Day arriving on June 8, Fair Trade USA has 
launched their Seafood Switch campaign, a grassroots 
effort encouraging shoppers to select responsibly 
sourced seafood. To help drive participation, Bristol 
Seafood is pleased to 
release a collection 
of easy to prepare 
recipes using Fair Trade 
Certified™ ingredients 
available across the 
country.  

Fair Trade Certified™ 
seafood is a relatively 
new program that 
aims to address the 
environmental and humanitarian issues inherent within 
the fishing industry. This is accomplished through 
the implementation of rigorous standards designed 
to help safeguard the human rights of fisherman, 
promote safe working environments, and protect 
marine life. Fisherman also receive financial support 
via the Community Development Fund. This money is 
raised through a percentage of each dockside sale of 
Fair Trade product, allowing for investment in things 
like education, infrastructure, and healthcare.

“Fishermen’s wellbeing is critical to addressing 
environmental concerns in the seafood industry,” said 
Julie Kuchepatov, Director of Seafood at Fair Trade 
USA.  “Thanks to Fair Trade, shoppers can support 
both the oceans and the people who fish them every 
time they buy seafood.”

Portland, Maine-based Bristol Seafood is committed 
to enhancing sustainability within the fishing 
industry, and in 2017, became the first company to 
provide a domestically harvested Fair Trade seafood 
product with the launch of their certified North 

Atlantic Sea Scallop. 

“For us, finding 
the highest-quality 
product comes hand-
in-hand with social 
responsibility,” said 
Peter Handy, President 
and CEO of Bristol 
Seafood, “it is equally 
as important to ensure 
that all of our products 

are uncompromised and based on sustainable 
practices. The Fair Trade certification is a powerful, 
third-party validation of our beliefs, and we hope these 
recipes encourage everyone to make the seafood 
switch on World Oceans Day and beyond.”

The six recipes in this release are diverse in taste 
and style, and incorporate Fair Trade Certified™ 
seafood available at retailers across the United States, 
including Bristol’s North Atlantic Sea Scallop.  Written 
by Portland-based chef Brett Cary, they capture the 
essence of summer with a heart-healthy design and 
vary in degree of difficulty. For more information on 
the recipes, please visit Bristol Seafood’s website.

“For us, finding the highest-quality 
product comes hand-in-hand with 
social responsibility,” said Peter Handy, 
President and CEO of Bristol Seafood, 
“it is equally as important to ensure that 
all of our products are uncompromised 
and based on sustainable practices."



Lightly Poached Scallops
Summer Vegetable Succotash 

& Caramelized Tomato Puree

Poached Scallop Succotash 



This fresh summer vegetable 
and Fair Trade Certified Sea 
Scallop dish is simple and 
elegant,  bringing together 
summer flavors and scallop 
delicacy. Inspired by the ease of 
one-pot cooking, its simplicity is 
highlighted through the use of 
exceptional ingredients.

Prep time: 45 min.
Cook time: 1 hour 30 min.
Difficulty: Not afraid to dabble (moderate)

Poached Scallop Succotash 

CARAMELIZED TOMATO PUREE – Prep 5 min., cook 
1 hour 30 min. This sauce can be made raw without roasting 
tomatoes, just sauté garlic before pureeing.

INGREDIENTS:

3 cups Fair Trade grape or cherry tomatoes 
4 large cloves garlic
3 tablespoons Fair Trade olive oil 
1 tablespoon sherry vinegar
Salt

DIRECTIONS:

Heat oven to 250F.

Line baking sheet with parchment paper, then oil surface.

Coat tomatoes and garlic with oil, put on parchment paper and 
sprinkle with salt. Roast 90 mins or until caramelized and soft. 
Remove from oven and allow to cool slightly.

With food processor or blender, blend on high and slowly drizzle 
in vinegar. Sauce should emulsify and be thick. Hold at room 
temperature until serving meal.

SUMMER VEGETABLE SUCCOTASH WITH LIGHTLY 
POACHED BRISTOL SCALLOPS – 35 min.

INGREDIENTS:

12 Fair Trade Bristol Seafood North Atlantic Sea Scallops 
1 Fair Trade zucchini, cored, ½ inch dice 
1 cup fresh (or frozen) lima beans
1 cup corn, fresh or frozen (2 cobs) 
1 large shallot, ¼ inch dice
1/2 cup white onion, ¼ inch dice 
2 large garlic cloves, minced
1/2 cup Fair Trade diced tomato 
1/2 cup Fair Trade white wine 
1/2 cup stock of your choice
1/4 cup picked parsley leaves (garnish) 
1/4 cup picked dill, or leafy herb of your choice (garnish) 
2 tablespoons Fair Trade olive oil
2 tablespoons butter 
Salt

DIRECTIONS:

In large sauté pan, melt butter and add olive oil.

Cook garlic, onions, and shallot on medium heat for 2 minutes. 
Add remaining vegetables and cook for 3-5 minutes, or until it 
begins to bubble. Add white wine, and allow to reduce slightly, 
about 3 minutes. Place scallops on top of succotash, and cover 
pan with tight fitting lid. Allow to cook another 3-5 minutes, 
depending on desired cooking doneness of scallops (the longer 
they cook they tougher they get). Serve in bowls with puree, 
garnish with picked fresh herbs and chive flowers if in season.



Yakitori Style Scallops 
with Miso, Soy and Sesame 

Yakitori Scallop Skewers



Here’s a quick and easy take on 
a traditional Japanese style of 
grilling. Yakitori is hot and fast. 
In this case, it quickly sears the 
scallop, caramelizing the natural 
sugars, and turns the marinade 
into a velvety glaze.

Prep time: Up to 1 hour
Cook Time: About 1 5min.
Difficulty: New gourmand (easy)

Yakitori Scallop Skewers

SCALLOP SKEWERS – Up to 1 hour

INGREDIENTS:

14 Fair Trade Bristol Seafood North Atlantic Sea Scallops
14 bamboo skewers, soaked in water for 30 minutes
1 tablespoon Fair Trade lemon juice, plus extra to squeeze over top 
1 tablespoon red miso paste
2 tablespoon Fair Trade honey
2 tablespoon soy sauce 1 teaspoon sesame oil
2 tablespoon white sesame seeds, toasted 
1/4 cup sliced scallion

DIRECTIONS:

Mix lemon juice, soy, sesame oil, honey and miso in sauce pan. 
Bring to low simmer and mix until uniform. Allow to cook for 5 
minutes. Cool and transfer to bowl.

Put in scallops and cover with marinade, saving some for 
dipping sauce. Allow to sit for 30 minutes to an hour. Remove 
from bowl, cut each scallop in quarters and skewer into tight 
bunches. (1 scallop per skewer)

Prepare charcoal grill (gas will work as substitute).

Heat grill to medium high. Clean and oil cooking surface. Grill 
skewers about 1 minute per side. Squeeze fresh lemon juice 
over top, garnish with sliced scallion and sesame seeds and 
serve immediately.



Scallop and Shrimp Smørrebrød 
Horseradish Creme Fraiche 

& Crunchy Vegetables  

Scallop and Shrimp Smorrebrod



This tasty Danish staple 
(Smorrebrod) is a flexible and 
delicious way to use the fresh 
vegetables enjoy the most. 
It’s a new look at an open-
faced sandwich inspired from 
overseas. Get creative, and 
you will be surprised at how 
beautiful this dish can be!

Prep time: 30 min.
Cook time: About 25 min. (to toast bread) 
Difficulty: New gourmand (easy)

Scallop and Shrimp Smorrebrod

DRESSING – 15 min.

INGREDIENTS:

3/4 cup crème fraiche
1/2 cup mayonnaise 
2 tablespoon Dijon mustard
1 tablespoon prepared horseradish
1 tablespoon lemon juice 
3 tablespoon chopped dill
3 tablespoon chopped parsley 
Salt, sugar and black pepper to taste

DIRECTIONS:

For dressing, mix all ingredients ahead of time and let sit one 
hour. Mix again before use. Preferably use at room temp.

In flat pan, melt butter and toast one side of each slice of bread 
until desired coloration. Do not burn bread or butter. Allow 
bread to cool before assembling.

Spread layer of dressing on toasted side of bread, arrange 
shrimp and scallops in uniform layer covering slice. Garnish 
with parsley, green onion and sliced radishes. lightly salt and 
pepper top. 

THE MAIN PLATE – 30-40 min.

INGREDIENTS:

12 Fair Trade Del Pacifico Wild Caught Sustainable Shrimp
12 Fair Trade Bristol Seafood North Atlantic Sea Scallops
12 slices ¼ inch thick Danish rye bread, or whole grain  
1 stick butter (to toast bread) 
Sliced green onion for garnishing
Parsley leaves for garnishing
5 thinly sliced radishes for garnishing
1 thinly sliced, seeded cucumber 
Hint – Thinly slice your favorite vegetables to use as additional 
toppings. This is open ended and is meant to be a flexible dish 
that uses what is on hand or in your fridge! 

DIRECTIONS:

Remove scallops and shrimp from refrigeration 20 min. before 
cooking to take chill off.

Bring 2 quarts of slightly salty water to boil in medium sized 
sauce pan. 

Remove from heat, and allow to cool for 1 minute. 

Place scallops in hot salty water for 8-10 minutes, strain, and 
chill immediately. Repeat the same steps for shrimp. If you 
have 2 pans and enough space, you can cook the shrimp and 
scallops at the same time. Don’t cook scallops and shrimp in 
same pot at the same time, however. 

This method of cooking ensures that the delicate nature of the 
meat isn't destroyed from boiling water. If you desire a more 
well done version, repeat the process above.  



Grilled Line Caught Tuna 
 Rice & Grilled Pineapple Salsa 

& Summer Vegetables 

Grilled Tuna w/ Rice and Salsa



This preparation of sustainably 
harvested tuna and tropically 
inspired salsa will have you 
feeling like you’re on vacation. 
Allow these restaurant-
style techniques, modified 
specifically for home cooking, 
bring you a fresh, healthy 
and fun cooking and dining 
experience.

Prep time: 45 min. to 1 hour
Cook time: 25 min.
Difficulty: New gourmand (easy)

Grilled Tuna w/ Rice and Salsa

GRILLED PINEAPPLE SALSA – 35 min.

INGREDIENTS:

1 Fair Trade pineapple
2 Fair Trade jalapeño, seeded, diced 
2 Large Cloves Garlic, Minced
1oz Fresh Ginger, Minced 
1oz Red Onion, Minced 
1/2 Cup Picked Cilantro 
1/2 Cup Diced Tomato
2 Fair Trade limes, squeezed
3 Tablespoon Fair Trade coconut oil 
Salt

DIRECTIONS:

Heat grill to medium. Clean and oil cooking surface.

Trim Pineapple, and slice into 1/4 inch thick rounds. Mix 
coconut oil, minced garlic and ginger, and brush over pineapple 
slices. Arrange slices on grill, sprinkle with salt, and flip 
when well caramelized. Hint: you may have to move slices 
around frequently as not to burn them, However, perfectly 
caramelized pineapple on the grill is worth the extra diligence.

Mix remaining ingredients in large mixing bowl. Remove grilled 
pineapple, and layer on top of mixture. Cover bowl until cool. 
When cool, remove pineapple, dice and discard core if too 
hard. Mix, adjust seasoning with fresh lime juice and salt if 
needed, and allow to sit one hour.

JASMINE RICE – 15min. (Cook while making salsa)
 
INGREDIENTS:

1 Package Fair Trade Lundberg Farms Organic Jasmine Rice

DIRECTIONS:

Follow Cooking Instructions on Package.

GRILLED VEGGIES – 15 min. (Grill at same time as tuna)

INGREDIENTS:

1 bunch Fair Trade asparagus
1 onion, sliced 1/4 inch thick rounds
1 Fair Trade zucchini, sliced 1/4 inch thick slices 
1 Fair Trade lime
Fair Trade olive oil 
Salt
Fair Trade black pepper

DIRECTIONS:

Heat grill to medium high. Clean and oil cooking surface.
In mixing bowl, coat veggies with olive oil and sprinkle with salt 
and black pepper.

Follow same grilling diligence as done with pineapple. In last 
minute of grilling, squeeze lime juice over top. Serve warm.

GRILLED TUNA STEAKS – 7-10 min.

INGREDIENTS:

2, 12oz Fair Trade Natural Blue Ahi Tuna Steaks, thawed 
2 tablespoon salt
2 teaspoon chipotle chili powder 
2 teaspoon ground coriander 
2 teaspoon fresh ground black pepper Fair Trade olive oil
1 Fair Trade lime

DIRECTIONS:

Heat grill to high. Clean and oil (generously) cooking surface.

Mix salt and spices, rub on tuna.

Place tuna diagonally across grill grates, and rotate 90degrees 
after about a minute. Flip and repeat. Don’t overcook. Serve 
rare for best texture and flavor. (Cooking through is ok too)

Serve immediately, and top with pineapple salsa.



Line Caught Tuna Tartare 
Jalapeño Sambal

& Baked Banana Chips 

Tuna Tartare w/ Jalapeno Sambal



This restaurant inspired dish 
opens the door for you to 
amaze your friends by creating 
something beautiful, delicious 
and socially responsible. Pull 
out all the stops and who knows, 
you may even impress yourself. 
Serve on individual small plates 
and own the presentation.

Prep time: 1 hour
Cook time: 4 hours
Difficulty: impress your guests (harder)

Tuna Tartare w/ Jalapeno Sambal

BANANA CHIPS – 5 min. prep, cook 4 hours. Make first 
and/or ahead of time. This has the longest cook time needed to 
dehydrate the banana.

INGREDIENTS:

3 large, slightly green Fair Trade bananas 
1/4 cup Fair Trade coconut oil
Salt

DIRECTIONS:

Preheat oven to 250F.

Thinly slice banana diagonally into uniformly thick ovals. Line 
baking sheet with parchment paper. Brush with coconut oil, 
and arrange banana slices so they aren’t touching. Brush oil on 
top of slices. Bake 4 hours, or until crispy. Allow to cool before 
serving.

CHARRED JALAPEÑO SAMBAL – 45 min.

INGREDIENTS:

5 large Fair Trade jalapeños 
2 large garlic cloves, about 1 oz. peeled 
1 large shallot, about 2oz
1 oz. fresh ginger, peeled
1 stalk lemongrass, peeled and trimmed 
2 Fair Trade limes, halved
2 tablespoon palm sugar (brown sugar sub) 
2 teaspoon soy sauce
1 teaspoon fish sauce (optional) 
1/4 cup Fair Trade coconut oil
Salt

DIRECTIONS:

Toss vegetables in coconut oil and salt, char on grill or under 
broiler. Halve the limes, brush flesh side with oil and salt and 
char as done for veggies. They become sweeter as they cook.
Remove seeds and pith from jalapeños if mild sauce desired.

Put all veggies, sugar, soy and fish sauce in food processor and 
pulse until relish like consistency.

Transfer to small sauce pan. Squeeze charred limes, including 
pulp into mix and slowly bring to low simmer for 3 minutes 
or until slightly thick. Add salt or fresh lime juice to adjust 
seasoning. Chill until ready to use.

TUNA TARTARE – 10 min. Dice or mince ahead of time, but 
wait to dress with sauce right before serving.

INGREDIENTS:

12oz Fair Trade Certified™ Natural Blue Ahi Tuna, raw, very 
small dice (or minced) 
Charred jalapeño sambal
Fair Trade banana chips 
Chives, thinly sliced
Picked cilantro leaves/micro cilantro 
Sea salt

DIRECTIONS:

Mix diced tuna with enough sambal to lightly dress fish. 
Garnish with sliced chives, cilantro,  and sea salt. 
Serve with banana chips as a small plate appetizer/hors d'oeuvre.



Grilled Shrimp Skewers 
Garlic-Chipotle Butter

& Honey Lime Glaze 

Grilled Shrimp Skewers



Skewer grilling is a sure sign 

that its summer. Change up the 

rotation with this south-of-

the-border themed, wild caught 

Mexican shrimp. The only problem 

is you won’t want to eat shrimp 

any other way.

Prep time: 30 min.
Cook time: About 25 min.
Difficulty: New gourmand (easy)

Grilled Shrimp Skewers
SHRIMP SKEWERS – 5 min.

INGREDIENTS:

24 Fair Trade Del Pacifico Wild Caught Sustainable Shrimp 
6 bamboo grilling skewers, soaked in water for 30 minutes

DIRECTIONS:

Place 4 shrimp close together near one end of the skewer.

HONEY LIME GLAZE – 5 min.

INGREDIENTS:

1/2 Cup Fair Trade honey 
1 tablespoon chili flakes 
2 teaspoon Tabasco sauce
1 Fair Trade lime, juiced 
Salt to taste

DIRECTIONS:

Mix ingredients well just before brushing onto shrimp.  This will 
be done once the shrimp are removed from the heat source.

GARLIC-CHIPOTLE BUTTER – 25 min.

INGREDIENTS:

1 stick of butter, room temp
2 dried chipotle peppers, (or canned), roasted with garlic
3 large garlic cloves, brushed with olive oil, roasted at 350f until 
soft, about 20min. 
1 tablespoon Fair Trade lemon juice
2 teaspoons sliced chives 
Salt

DIRECTIONS:
Heat grill to medium high. Clean and oil cooking surface.

In food processor, blend lemon juice, roasted garlic and peppers 
until smooth paste.

In separate mixing bowl, combine soft butter and chives, and mix 
with spoon until uniform.

Brush butter mixture on both sides of skewered shrimp. Grill 2-3 
minutes per side. Spoon/brush glaze over shrimp immediately 
once removed from grill and serve.



ABOUT BRISTOL SEAFOOD

Bristol provides quality seafood to people who care about what they eat. Founded in 1992, the 
company enjoys a nationwide following due to steadfast adherence to its uncompromising Maine 
standards. Bristol pairs efficiency-building technologies with finishing done the old-fashioned way 
– by hand. Through its commitment to embracing sustainable practices, Bristol became the first 
company to introduce a Fair Trade seafood product harvested in US waters with the Fair Trade 
Certified™ Sea Scallop. In 2016, Bristol reported record sales for the second consecutive year, 
and shipped more than six million pounds of seafood from its facility on the Portland Fish Pier. The 
company is the first and only processor of mussels, scallops, or fillets in the state of Maine to earn a 
Safe Quality Food Institute certification.

Visit www.BristolSeafood.com for more information

ABOUT FAIR TRADE USA

Fair Trade USA is a nonprofit organization that promotes sustainable livelihoods for farmers 
and workers; protects fragile ecosystems; and builds strong, transparent supply chains through 
independent, third-party certification. Its trusted Fair Trade Certified™ label signifies that rigorous 
standards have been met in the production, trade and promotion of Fair Trade products from 
over 80 countries across the globe. Recognized as a leading social venture by the Clinton Global 
Initiative, the Skoll Foundation and Ashoka, Fair Trade USA also provides critical capacity-building 
programs at origin, and educates consumers about the power of their purchase. 

Visit www.FairTradeUSA.org for more information.

ABOUT THE CHEF

Chef Brett Cary is a Cape Elizabeth, Maine native 

and SMCC Culinary Arts Graduate who has 

developed his culinary career in Portland, 

Europe, and as a traveling chef throughout 

the South Pacific.


