
SPEAKER
KARL URI, a former Alaska 
fisherman, will speak on the 
benefits of wild Alaska seafood. 
He will also discuss differences 
between wild and farmed 
seafood. 

THURSDAY, NOVEMBER 4TH AT 
7PM IN THE BERKSHIRE ROOM 

GUEST CHEF
SCOTT EVERS, Executive 
Chef at University of Alaska 
Anchorage, will be featuring 
Alaska’s amazing resources.

THURSDAY, NOVEMBER 4TH, 
5—8 PM IN THE BERKSHIRE DC

www.umassdining.com

WILD ALASKA SEAFOOD WEEK

NOVEMBER 1ST—4TH
ALASKA ROCKFISH, SMOKED SALMON, 

WEATHERVANE SCALLOPS, SURIMI SEAFOOD, 
ALASKA POLLOCK, AND SOLE.

Come taste and learn why Alaska is the natural state for 
wild and sustainable seafood. A model for quality, purity 
and responsible fishing practices; Alaska Seafood is also 
the perfect ingredient for healthy flavor.

Rie Muñoz, Loading Crab Pots, 1990


