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SITKA, AL ASKA: WHERE SALMON IS KING

Greetings, Salmonsharesians. 

Happy summer!

We are at the height of salmon season here 

in Southeast Alaska, and Sitka is bustling 

with activity. As you read this newsletter, 

king, coho, sockeye, keta, and pink salmon 

are all in the midst of their epic migrations 

along the coasts and up countless Alaskan 

rivers. Upon completing their journey, they 

will spawn and lay to rest in the riverine 

headwaters or alpine lakes where they 

originated, nourishing their natal 

ecosystems with nutrients brought back 

from the sea. These salmon species are 

cornerstones of the northern Pacific’s wild fisheries, and their anadromous* life-cycle 

supports livelihoods throughout the state. In fact, salmon runs in the Tongass National 

Forest’s inlets, coves, and 5000+ salmon streams—with help from the complex fisheries 

and forest management systems that sustain them—generate almost a billion dollars for 

the Alaskan economy each year. We’re thankful that our fishermen can divert a few of 

these beautiful and delectable creatures from their paths and steer them to your plates. 

But more importantly, we are indebted to the complex systems of biology, ecology, and 

wildlife management that make our Alaskan Salmon fishery sustainable year after year. 

However, this year’s salmon runs are certainly some of the most challenging in recent 

memory. Coho and keta salmon have returned in their usual, astounding abundance, but 

king and sockeye salmon have not. We’ll get into exactly why shortly. 

Since it’s salmon season—and it will be for the next several months—we are exploring all 

things salmon in this and  the following two issues of ‘The Catch.’ Throughout this ‘Salmon 

Trilogy’ we’ll discuss the culinary, ecological, and biological history of this iconic fish, and 

by the end of October, you will be a veritable salmon expert, both in and out of the kitchen. 

In this issue, read on to learn what scientists have to say about the challenging 2018 

salmon run. We’ll also introduce you to the various salmon species caught by our 

fishermen. And we’ll end with a few helpful culinary tips and invite you to join us for a fun 

annual competition: the 2018 Sitka Salmon Shares Member Recipe Contest! 

CAPTAIN JOHN SKEELE OF THE 

F/V SUNFISH BR ANDISHES ONE OF THE 

FIRST KINGS OF THE SEASON. IT’S A 

FISHERMEN’S TR ADITION TO EAT THE 

SEASON’S FIRST SALMON WITH 

FRIENDS & FAMILY.

*ANADROMOUS: CHAR ACTERIZING SPECIES THAT SPAWN IN RIPARIAN 
HABITATS, MIGR ATE TO MARINE HABITATS TO LIVE OUT THEIR 

ADULT LIFE, AND THEN RETURN TO THEIR NATAL RIVER OR STREAM 
TO SPAWN AND DIE, COMPLETING THE CYCLE OF ANADROMY. 

THE OPPOSITE: CATADROMY (I.E.  EELS). 



SWIMMING THROUGH CHANGING WATERS

When we say “salmon,” we’re generally thinking of Pacific salmon (Oncorhynchus). And 

these animals are on our minds. Indeed, they inhabit our mental landscapes as much as 

the waters of the northern Pacific. People have told and retold stories about the salmon 

runs for generations. Today, it’s a more recent story about salmon that’s on our minds. Be 

warned, you might mistake this for a monster story at first—it’s about something called 

“The Blob,” after all—but at its heart, this story is about fish biology, complex climatological 

systems, and the strange and unexpected ways that humans can impact ecosystems.

Not to be confused with the classic 1958 creature feature of the same name, “The Blob” 

we’re interested in was a patch of uncommonly warm water that formed in the Gulf of 

Alaska most prominently from 2014 to 2016. Due to rising average air temperatures glob-

ally and compounded by the effects from the Pacific Decadal Oscillation (PDO: a recurring 

decadal climate pattern that warms the NE Pacific), the ocean surface in the North Pacific 

cooled less than it had in previous years. A hot air mass swelled, creating a high-pressure 

region over the water that oceanographers called the “Ridiculously Resilient Ridge.” As if 

that wasn’t enough, weak currents and low winds carried little of the cooler water from the 

west and south into the region. Scientists recorded surface temperatures in some areas to 

be an average of five degrees hotter than the historical average. 

A CHANGING CLIMATE GREATLY 
IMPACTS SALMON HABITAT. DUE TO A 

WARM-WATER PHENOMENON KNOWN AS 
“THE BLOB,” LOW SALMON RUNS FOR 

KING AND SOCKEYE HAVE BEEN 
AL ARMING IN 2018. ON THE RIGHT: THE 

EXTENT OF THE BLOB IN 2015.  THE 
DARKEST RED INDICATES A +2 ℃ 

TEMPER ATURE ANOMALY. 

Source: NOAA, 2015. 

GULF OF ALASKA

As you might imagine, a blob of hot, stagnant water 

made life difficult for creatures accustomed to cool water, like 

salmon. Many of the species upon which salmon relied for food, like the copepods that coho 

devour daily, also needed colder water to survive. With less food to fill their bellies, many 

salmon remained small or didn’t survive the trip upstream. Hence the poor king and 

sockeye runs as this cohort of fish came of age. 

Thankfully, The Blob is dissipating, bringing cool waters back to our salmon habitats, but 

coastal fishing communities continue to feel its effects. Fishermen and fisheries biologists 

are already tracking anomalies, like the presence of warm-water fish from the south in 

North Pacific coastal ecosystems. We’re optimistic that the fishery will bounce back soon, 

but it is important to keep in mind that scientists attribute The Blob’s warmer air and 

water temperatures to human activity. In other words, this monstrous version of the 

age-old salmon-run story could someday crawl from its grave, zombie-like, to once again 

torment the North Pacific’s fisheries. 
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king salmon
Oncorhynchus tshawytscha

FISH FACTS: King (also known as Chinook) have evolved to have the highest concentrations 
of fatty omega-3 goodness. This adaptation allows them to migrate up the largest river 
systems. Large, powerful bodies burn the fat for energy, making the long journey possible. 

CULINARY TIPS: Luckily for us, king have also evolved to be extremely tasty! They’re also 
easy to cook because all that oil keeps them moist any way you cook ‘em. Our favorite 
cooking style is to slow grill king on low heat (275℉) over alder, cedar, or applewood. 
Mustardy sauces balance out a piece of king nicely, as does a crisp, dry glass of chardonnay. 

CAUGHT BY: Isaac Reynolds , F/V April L; Drew Terhaar, F/V Mary Carl; Stuart Weathers, 
F/V El Tiburón; Frank & Tamara Kyle, F/V Nona F; Joe Daniels, F/V Amnicon; Cale Laduke, 
F/V Saami; Brett Zaenglein, F/V Ginger; Mark & Dawn Young, F/V Bella Dawn. 

FISH FACTS: Sockeye are filter feeders, consuming rich diets of microscopic zooplankton. 
Their food is so small sockeye can’t be caught with a hook! We use a net called a gillnet. They 
mature in stream-fed alpine lakes (a spawning habitat unique to sockeye), and are known as 
red salmon because they turn scarlet-red when spawning. They also have bright red meat. 

CULINARY TIPS: Their rich diet gives sockeye the most distinguishable, bright red meat 
and “salmon-y” flavor, robust enough to hold its own against strong savory or spicy sauces. 
Just like king, we like to slow grill our sockeye over alder, cedar, or applewood. Mmmmmm. 

CAUGHT BY: Fishermen partners at Kvijack Fish Co. (Bristol Bay); Fishermen partners at 
Taku River Reds (Taku River, Juneau); Tyson Fick, F/V Heather Anne; Martin Shelton, F/V 
Kirsten Anna; John Skeele, F/V Sunfish. 

sockeye salmon
Oncorhynchus nerka

WHAT ABOUT PINK SALMON (HUMPYS)? QUICK TO SPAWN, SMALLER PINK SALMON HAVE SOFT MEAT THAT IS PERFECT FOR A CANNING MACHINE, BUT, UNLIKE THE REST OF OUR FISH, IS TRICKY FOR OUR FISH-PL ANT TEAM TO HAND-CUT. 
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coho salmon Oncorhynchus kisutch
FISH FACTS: Coho spend one year in fresh water 
and one year at sea. They are very sensitive to 
ecological disturbance, and thus are considered an 
“indicator species.” They prefer smaller, side 
channel streams for spawning. 

CULINARY TIPS: Coho, or silver salmon, have a mild, delicate flavor. This makes them 
versatile—they’re equally excellent with simple, mild seasonings or bold, complex flavor 
pairings. Smaller, early season coho are comparable to delicate trout, whereas larger, later 
season coho could be confused with king for their fatty richness. 

CAUGHT BY: Isaac Reynolds , F/V April L; 
Drew Terhaar, F/V Mary Carl; Stuart 
Weathers, F/V El Tiburón; Frank & Tamara 
Kyle, F/V Nona F; Joe Daniels, F/V 
Amnicon; Cale Laduke, F/V Saami; Brett 
Zaenglein, F/V Ginger; Mark & Dawn Young, 
F/V Bella Dawn; Karl Jordan, F/V Samara; 
Eric Jordan, F/V I Gotta; Casey & Ali 
DiGennaro, F/V Eileen. 

keta salmon Oncorhynchus keta

FISH FACTS: Keta, or chum salmon, are 
ecological generalists. They spawn in both 
the largest river systems and tiny streams 
alike. Amazingly, the length of their upriver 
migration greatly affects their culinary 
properties, like a wine’s terroir. Keta that 
migrate longer distances have fattier, more 
succulent meat, whereas keta that go on a 
short migration are lean. 

CULINARY TIPS: Historically prized for their roe, known as “Ikura,” keta are becoming 
increasingly  popular for their mild flavor and firm meat. Often quite lean, keta are excellent 
cubed and cooked into creamy sauces, or grilled with butter and a hearty blackened 
seasoning. They’re also delicious grill-smoked with teriyaki sauce. 

CAUGHT BY: John Skeele, F/V Sunfish; Drew Terhaar, F/V Mary Carl; Karl Jordan, F/V Sa-
mara; Eric Jordan, F/V I Gotta; Casey & Ali DiGenarro, F/V Eileen; Cale Laduke, F/V Saami; 
Marsh Skeele, F/V Loon. 

WHAT ABOUT PINK SALMON (HUMPYS)? QUICK TO SPAWN, SMALLER PINK SALMON HAVE SOFT MEAT THAT IS PERFECT FOR A CANNING MACHINE, BUT, UNLIKE THE REST OF OUR FISH, IS TRICKY FOR OUR FISH-PL ANT TEAM TO HAND-CUT. 



A GIFT FOR YOUR GRILL

You are probably wondering why your salmon share this month came with a small, 

rectangular piece of wood inside. Be advised: It’s not kindling for your wood-fired 

barbecue—however, it is used for grilling. This slab of wood, my dear, fish loving friend, is 

a grilling plank. It’s made from sustainable red cedar, certified by the Forest Stewardship 

Council and hand-cut in the Pacific Northwest as per our exacting specifications. We’ve 

included it as a small gift to show our appreciation for your support and involvement in 

our community-supported fishery. Please do enjoy it. 

The following are step-by-step instructions for how to use your grilling plank: 

Soak your grilling plank in water for 20 
minutes to an hour. Optional: Lightly salt the 
water for enhanced flavor. 

Fire up your grill and flavor your salmon with 

your favorite salmon seasonings (if you’re at a 

loss, you can’t go wrong with a  pinch of salt, a 

dash of pepper, a sprinkle of brown sugar, and a 

few lemon rounds). 

Place the salmon skin-side 

down on the grilling plank.

Place the grilling plank, with the salmon 

above, on the grill until the fish flakes easily, 

10-15 minutes (or to preference). 

Remove from grill, serve, and enjoy the 

smoky, cedar-y flavor that the plank infused 

into your salmon.

Caution! It’s good to have a spray-bottle 

full of water handy in case of flare-ups! 

1)

2)

3)

4)

5)

Mmmmm...  JUST LOOK AT 
ALL THAT SMOKY, LEMONY, 

BURNT-WOOD GOODNESS!
2017 FINALIST: ALBACORE POKÉ 

BY DAWN GR AMSE.

Grilling-plank photos courtesy of Wildwood Grilling. 

IF WOOD-GRILLING, 
REDUCE THE FIRE TO A 

NICE BED OF COALS 
BEFORE COOKING. 



We are very excited to invite you to participate in this year’s recipe 

contest. Year after year, our members have been delighting us with 

thoughtful, creative, and delicious recipes. We’ve had several of them 

professionally photographed and featured in our publications, recipe cards, and 

website. Most importantly, we’ve cooked all of them many times. It’s a company-wide 

highlight of the year to try the new recipes you have dreamed up — particularly when 

they’re made with fish that we’ve worked hard to harvest and deliver to your door.  

So without further ado, let us kick-off 2018’s contest! To enter, email your entry to 

recipes@sitkasalmonshares.com and include a short story about how you found or created 

the recipe. Our gauntlet of experienced fish-eating judges will test each entry. Recipes will 

be judged on creativity, flavor, ingenuity, cook-ability, and of course, on the recipe’s story. We 

will accept entries through September 15th. Out of those finalists, one “king salmon” 

champion will be crowned. Could that person be you? Could you be crowned the recipe 

contest king salmon champion in 2018? Enter to find out! 

Prizes for finalists include Sitka Salmon Shares swag, fame, and free fish. And for the king 

salmon champion? An all-expenses paid trip for two to majestic Sitka, Alaska! You’ll find 

more information about our annual recipe contest and the prizes associated with it in your 

email inbox and on social media in August!

Announcing the 2018 
Member Recipe Contest! 

IT’S BACK:

2017 FINALIST: MISO SALMON 
BY CHRIS WHATTON.

2017 FINALIST: ALBACORE POKÉ 

BY DAWN GR AMSE.

2017 FINALIST: WOOD-FIRE GRILLED 
BL ACK COD BY MONIKA WOOD.

2017 CHAMPION! HAZEL SALMON 
BY JOSH & ASHLEY WILLIAMS.
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Drop us a line or follow our adventures:

Recipes and more at:
SitkaSalmonShares.com

/SitkaSalmonShares @SitkaSalmonShares @SitkaShares

Member Service Telephone: 309-342-3474

salmonsupport@sitkasalmonshares.com

Often it’s the most subtle aspects of nature that amaze and inspire us the most. 

Captured by our genius photographer and friend, Bethany Goodrich, the 

photo on the cover shows a salmon’s dorsal fin breaching the surface of a 

shallow brook as it journeys to its upstream natal habitat. 

About our community:
We are a collective of fishermen that home-deliver premium, 

sustainable, wild Alaskan seafood to members of our 

community-supported fishery in the lower 48.
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