is exceptional quality with most of the fish
having the green / yellow color still on the fish
like you see in the picture above. Some of the
Ponga boats are hitting smaller fighg@hich will
hit the market at a much lowe 51 &

your sales associate know | / g -/

be a value to you and we a/
Normally we stig

us a highef9illt

prtunit
Qe centelMoMpur pla
of flayors we have

Farmed Atlantic Salmon
9WERN Fish. With

Canadian fish has continued to be our main Bth theSezgeasg Mhe corner lets
concentration mainly due to the quality of the get M front S enow so when
fish we are seeing out of the farms in British pies igto fallsgfe have a demand to keep
Columbia. With winter weather beginning to up vitl landin@s.

hamper harvesting up North we could be
seeing lapse in harvest which in turn may
make fish tight and increase costs. wordfish & Exotics
Scottish Salmon is very tight this week with
poor weather in Scotland hampering harvesting
efforts. Right now have ample supply in
house, but with lit{lélif any due in later this
week | am sure p, ct will be tight and prices
will climb. With t liday this weekend very
little shipments made so prices could
increase by clos| per pound

There is very little Sword available with a
majority of the local fish done we are starting to
have to search elsewhere for our needs. Fiji,
—— Australia and Ecuador have limited amounts
with very high costs right now. Costs will
remain high as we head into next week due to
the lack of fishing effort with boats tying for the
holidays

Halibut

Mexican Halibut and Fluké
our docks in San Diego wit
becoming available again alo
amounts of true snapper and B3
see these landings increase as we
January. This will be a great local ite
on your menu as a special.

began to carry just two
quality and wrapped in a

eady to go fully trimmed loin with
Sea of Cortez Fish " Give it a try you will not be
We had Mahi arrive at the dock last night.

These fish are being landed from ponga boats

in Mexico that go out on short trips. The Mahi

We have some nice local shark net caught out of
Morro Bay and there seems to be plenty more
available so this could be a good low cost buffet
item for this week.

olar and Albacore are all in good
ents are projected to be light next
affecting many imports.

umy-.’}fumg 5{0-3{9 Wishes You A

fillets due ea week. There may be a lapse in
supply with f the boats taking the holiday
off, but that shouldn’t affect us till late next week.

Dover: Size has been nice with quality looking
great. The weather up north has been good over the
last two weeks making fishing great.

Arrowtooth: Supply o
nice with wate

Blality has been
oing down and firming up a

ex: Product on hand with more due in for Monday

Petrale Sole: Price is down with the nice weather
and stronger production up north.

Ling Cod: We currently have skinless fillets in
house with more due in next week. For skin on
needs please use the previously

True Cod: Small amount in house with more
inventory due in for Monday. Alaskan pot season
will start soon for the in shore fleet.



Shellfish

entering their summer we will stg 7

fall as it gets hotter in New Zeg; -/
Oysters: East Coa
developjagfall

maQa

s

dussels: Produyct is Do i
yhen all types will § with hearty
8ids. Bised on pf¥ mds p&lﬁityieldtests

Black Gill: We had a load show up last night this Pe j sb.a P t on the Carl Egdﬂtlleli i
will be the last shot before Christmas. Boats will tl WA bio bef® 1o - 0 . e : our locsals
head back out on Tuesday 12/26 , but we don’t e S

expect them landing till the end of next week at the fafners.

earliest.

Local Black Gill & Black Cod

Lobsters: Canadian hard shell lobsters€\are sfgrting
to become available along with some firffa shd
Maine lobsters. Meat to shell should be g¢
better as we move through the fall. Prices are
holding steady no changes for this week. West
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.

Black Cod: New load arrived last night all sizes
available. These are extremely short tripped
product allowing us tggoffer our customer base the
best quality in Califgfflia and keep with our goal of
“Boat to Plate in 48

Crabs: Dungeness crab meat prices continue to g
up with a many of the suppliers using this seasons
product to pick. Whole Cooked Dungeness are

available out of San Francisco and some being

landed out of Canada. Prices have increased due to
lack of supply and large demands over the next few
weeks.

Eastern Sea Sd
Continue to run w
days a week. Land
with the weather ot
boats to get out. A'§
are the famous baco
free to use the recipe
turns out. Samples ard

ions in New Bedford five
¢ been good this week

izer for the holidays

pow how it

http://allrecipes.
nated-scallops-wrapg
bacon/detail.aspx

llﬂm\, W
gl
orrthic winter weather in
the sou! e fin consistent from here
throughout.

the custom

Clams: All clams in full stock. I have not procured
any cockles unless requested, but withdd€w Zealand

g Rrice is up

Frozen g

ungeness Snowg SuSlhin tight and
duct is stilkirg ; Kyen though the
newfeason has st; l not start freezing
% pme down. We
cover us through
t§p In big till the
seasons production

We have g aku tuna to squeeze by
for a littlgbi ct continues to be extremely
of ground tuna on hold by
released shortly. Behind this
be doing ground tuna and
switching to cubed§W@ to increased costs.

003 ow Crab 1 due in today Thursday

0 per 1b due to availability.

Broken Alaslg@n Kil#g Crab available large and
medium four{gho@®and pounds of each.

North Atlantic Lobster tail 5-6 oz is a great value
compared to all other cold water tails because of the
cost range. We have product available below $20
per pound while North Australian tails are still
running in the $40 range. This would be a great
item to add to your holiday menu.





