Farmed Atlantic Salmon

Canadian fish has continued to be our main
concentration mainly due to the quality of the
fish we are seeing out of the farms in British
Columbia. With winter weather beginning to
hamper harvesting up North we could be
seeing lapse in harvest which in turn may
make fish tight and increase costs.

Scottish Salmon is very tight this week with
poor weather in Scotland hampering harvesting
efforts. Right now we have ample supply in
house, but with little if any due in later this
week | am sure pTct will be tight and prices

will climb.
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Mexican Halibut and Fluke are slowly hitting
our docks in San Diego with 3-5's and 5-7’s
becoming available again along with small
amounts of true snapper. We should see
these landings increase as we move into
December. This will be a great local item to
have on your menu as a special.
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promote the variety of flavors we have here at
American Fish. With both these seasons right
around the corner lets get it in front of the
consumer now so when prices begin to fall we
have a demand to keep up with landings.

Swordfish & Exotics

We had a small trip arrive right before
Thanksgiving that sold out fast. With most of
the boats tying up to spend the holiday with
their family they are icing up and trying to head
back out at the beginning of this week.
Depending on how many sets the boats lay out
we could see fish here by this weekend, but no
grd from the captains yet. With the lack of
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prices have skyrocketed. We do have a

customer that is grilling the fish. Comes to us skin
on bloodline in.
Itsumo: A new item we began to carry just two
months ago. Loin is #1 quality and wrapped in a
Antimicrobial wrap to maintain freshness and color.
Comes to us skinless bloodline removed in 10 1b
nits While it may be the highest priced type we
ase it is a ready to go fully trimmed loin with
color. Give it a try you will not be
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Dover: Supply has been tight due to weather and
quota issues up north We do hage® cood shot due
in tonight but pricg Cased by at least $0.25

* Supply on hand. Quality has been
with water temps going down and firming up a
normally soft fish.

Rex: Product on hand with more due in for Monday

Petrale Sole: Some in house right now. There is
very little available due to quota and weather issues.
Prices have increased by almost $1 per pound.

Ling Cod: Nothing available right now with high
seas and bad weather up north fishing has been poor
with many of the boats up and down the coast tied
up till at least Monday of next week. We have
frozen H&G available for next week. Product is
almost as good as our fresh.

True Cod: Small amount in house with more
inventory due in for Monday.



Local Black Gill & Black Cod

Black Gill: We have a small amount of Black Gill
left from a landing we got on Monday, but with no
rock being landed it is disappearing fast. We are
expecting boats to get out as soon as the weather
breaks possibly getting us a new supply by Monday.

Black Cod: Limited available from Monday’s
landing. The sizing of the fish is running small to
medium, but we do e some 5-7 and 7+ whole
fish in house. The e extremely short tripped
product allowing ugh@offer our customer base the
best quality in Calj a and keep with our goal of
“Boat to Plate in 4
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http://allrecipes.com:
nated-scallops-wrapped
bacon/detail.aspx
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Shellfish

Clams: All clams in full stock. I have not procured
any cockles unless requested, but withdd€w Zealand
entering their spring the shelf lifg /.r
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Frozen

bsters;deapadfn hard shell lobs Ace starting
8 bge@fTic available along with some§irm §hell

Maine lobsters. Meat to shell should b§getfing
better as we move through the fall. Pricd§arg
holding steady no changes for this week. V
Coast Spiny lobsters are being landed sporadically.
While the quality is one of the best around the price
continues to push over $20.00 per pound.
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Crabs: Dungeness crab meat prices continue to go
up with a majority of this past season’s product
getting used up to produce meat. Soft shell crab
season is over with only dressed crabs available
right now. Whole Cooked Dungeness are becomin
available with prices starting out high due to cash
buyers on the grounds bidding up prices. We will
see our first whole cooks here by Monday morning
of the new season. Prices should fall as we move
ough December

w Crab

due in today Thursday

2/1/11. Prig is upi$0.50 per 1b due to availability.

North Atlantic Lobster tail 5-6 oz is a great value
good with compared to all other cold water tails because of the
. The price cost range. We have product available below $20

e lack of sales at per pound while North Australian tails are still

¥z on the winter weather in running in the $40 range. This would be a great

ain consistent from here item to add to your holiday menu.

npply is good and we are running
supplier getting direct costs
i allowing us to lower our costs to
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