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THE CATCH

seafood made easy



Consuming seafood can be a sordid affair in 
the nation’s interior. From problematic conventional 
industry practices to dominance of terrestrial protein 
to a fishy smell clouding the fish market, one thing is 
clear: buying, cooking, and eating fish makes many 
feel uneasy. Some are altogether opposed to it. 

In this issue of The Catch—last of our 2018 
CSF season—we demystify and celebrate seafood. 
We’ll discuss our cooking philosophy, make a very 
important announcement (spoiler alert, it’s the 2018 
Member Recipe Contest results!) and go over five 
ways you can elevate your seafood preparations. 

After all, cooking fish should be easy. Heck, we 
like to think we make it fun! Because once the dishes 
are done, if you, your family, and friends aren’t totally 
satisfied with our fish, we wouldn’t be around to fix 
the seafood system with you. So here’s to us—and 
most importantly, to you—as we savor the wild bounty 
of Alaska, one delicious meal at a time. 

Cheers! 

- The Fishermen of Sitka Salmon Shares

On the Cover, inset: Family members 
and friends of our fishermen enjoying, 
and toasting to, a delicious dinner at 
iconic Halibut Point, near Sitka, AK. 
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Seafood Made Easy

A fishermen’s philosophy

We all do things differently in the kitchen. 
Faced with an armory of kitchenware and a fridge 
packed with ingredients, some will let intuition and 
accumulated knowledge guide them towards their 
meal. Others may consult a recipe, or as nostalgia 
beckons, call mom or dad for the secrets to a 
childhood favorite. When it comes to seafood, 
however, we like to think that few are better-
equipped to deliberate fish-preparation than 
fishermen (sorry mom and dad). 

Thus, our seafood cooking philosophy starts 
with our fishermen’s collective. Preparing the 
marine harvest, for them, is in part ritualistic and 
also partly casual. Many fishermen, for example, 
revere the first fish of the season, setting it aside 
to be eaten only by their family. After having 
caught, dressed, and prepared thousands of fish 
throughout a season, however, their day-to-day 
familiarity produces a simpler, more utilitarian 
approach to fish prep. Above all, they focus on 
the fish itself, using simple, timeless preparations 
that let inherent flavor shine. 

Above: Capt. Stu Weathers grilling soy-
marinated black cod aboard the F/V Tiburon. 
Below-left: A fresh king salmon fillet heads to the 
grill gilded in orange peel, spruce tips, sea salt, 
and aromatic chives. 

For fishermen, seafood is sacred—it’s their 
livelihood, after all—but it’s also an everyday affair. 
We aim to bring you that level of familiarity with 
(and respect for) fish while keeping flavors simple, 
authentic, and delicious. When we do need to 
push the culinary envelope, so to speak, we call 
on the creativity of our member-community and 
pesco-cuisinier friends. 

We’re talking, of course, about you! You’re 
the missing link to our seafood philosophy, and 
the meals that you cook elevate our approach to 
seafood. In fact, there’s no better place to see the 
incredible diversity of styles and flavors that can 
be incorporated into cooking seafood than your 
entries in our annual Member Recipe Contest. 
So, having covered our fishermen’s cooking 
philosophy, it’s time to see the fruits of yours. 
It’s time to announce the 2018 Member Recipe 
Contest winners! 

“Good cooking is more often an exercise 
in subtraction than addition, as we learn to 
strip away any superfluous flavors and reveal 
just the ingredients of structure, no noise.”

- Barton Seaver, from Two if by Sea



2018 Member Recipe Contest

from morocco to sitka, and everywhere in between
We saw our members’ culinary creativity 

on full display in this year’s Member Recipe 
Contest. A veritable deluge of recipes found 
their way to our inbox, spurred in part by a trip 
to Sitka up for the taking. Our judges tested 
each and every recipe submitted. With all of the 
incredible entries, winnowing the field down to 
five finalists proved to be quite the challenge, 
but the judges eventually settled on the five 
finalists, and from them on one overall winner. 
Each recipe’s story was a defining component 
for our judges. In the same way that our 
fishermen’s livelihoods shape how they prepare 
fish, our finalists’ recipes also emerged from 
their unique experiences. We’ve compiled these 
stories from our finalists and champion here.   

Loaded Smoked Salmon Chowder
by Teri Ehrenhart, Eureka, IL

Teri’s inspiration for her chowder came after 
getting rave reviews for a similar recipe made 
with bacon. She makes this recipe for students 
while volunteering with her church’s outreach 
program at Eureka college. On occasion, she 
tweaks her recipe to make it vegetarian or Lent-
friendly. “When I got my box of Coho Smoked 
Salmon this month, it occurred to me that it 
would be a lovely addition to this (Lent-friendly) 
chowder.” So far, she has yet to share it with the 
students, but rest assured it is delicious. “My 
family loved it and my hope is the students and 
you will enjoy it too!” We’re sure that they will!

Deconstructed Salmon Sushi Maki
by Nick Holik, Elk Grove Village, IL

Nick’s wife loves sushi. But she’s been 
on a low-carb diet for over a year, making 
traditional preparations off-limits. Despite these 
constraints, Nick was determined to make it 
for her. “I wanted to surprise her with a special 
dinner to celebrate her new promotion...”  The 
result was a rice-free, low-carb deconstructed 
sushi recipe that was nothing short of 
spectacular. “I accomplished this by layering 
textures and infusing flavors into each ingredient 
layer.” Well done, Nick! It was delicious.

Lingcod Poisson a la Abidjinaise 
by Adonija Tienou, Chicago, IL

Adonija won the recipe contest in 2016, and 
continues to amaze us with delicious recipes. 
“This dish is a homage to one of the staple 
dishes of Coté d’Ivoire - poisson attiéké - it’s 
savory, tangy, spicy, and delicious. I came to 
appreciate this dish when I spent a couple years 
during high school in the Ivorian city of Abidjan. 
The combination of tomatoes and onions create 
a rich and flavorful backdrop and the lime really 
lifts the flavor and compliments a great piece of 
fish.” We couldn’t agree more! 



2018 Member Recipe Contest

from morocco to sitka, and everywhere in between

Full recipes, cooking instructions, 
and stories on our website’s recipes page. 

Pan Roasted Salmon with Red Chermoula
by Mike Rosenholtz, Chicago, IL

Mike’s Red Chermoula lands him the coveted 
title of “Sauce Boss.” “Around the time I 
became a member, I got into sauce-making. I 
would make a new sauce each week and pair 
it with all the lovely fish I had been receiving. 
This unintentionally became a sauce tournament 
of champions. The best ones got remade and 
remade. This is the one I keep coming back to. 
It works well with salmon but really accompanies 
any fish.” We loved Mike’s sauce so much that 
our entire Salmon Support team was sampling it 
with crackers in the office. We can’t wait to try it 
with the rest of our fish.

When studies in Ireland turned into an 
adventure across Europe, Dan was inspired 
to cross the straights of Gibraltar and explore 
Morocco. “For 10 days I traveled all over the 
country,” Dan wrote. He was fascinated with 
its culture, architecture, and food, and the 
experience left a lasting impression on him. 
“Anyone who reads this who has thought of 
going to Morocco: go. That experience changed 
my desire to travel into a desire to live there. 
And it also introduced me to fish kefta…” 

Years later Dan returned to Morocco, 
this time venturing to the fishing harbor of 
Essaouira. “In a fish stall inside its ancient 
fortified port, still lined with dozens of cannons, 
I tasted (fish kefta) again. It was made of freshly 
caught sardines brought in by the small wooden 
boats that had once been the European trawling 
fleet of the 1950s and 60s.”

Dan went on to bring his wife to Morocco, 
and later, lived there long enough to have his 
first son in the capital of Rabat. Currently they 
have been back in the Midwest for 8 years, but 
they reflect fondly on time spent in Morocco. 
“...our house is still filled with relics and 
memories of North Africa– and now our boys 
talk about living there too.” Perhaps it is his 
delicious halibut kefta that inspires his sons! 
“Through all this time, the dish that still stuck as 
my favorite is fish kefta: the same dish I tasted 
on that very first trip.”

2018
Champion

Halibut Kefta 
á la Marocaine 

by Dan Pell, 
Madison, WI



If you want moist, delicious fish every time 
you cook your share, the best way is slow and 
low. Like perfect brisket or pulled pork, fish will 
veritably melt in your mouth when you use this 
technique. As such, it’s a mantra of our culinary 
pedagogy. Inspired by fishermen, pundits, food 
writers, and years of fish-cooking experience, 
“slow” and “low” are fish-cooking words to live 
by. In practice, they mean heating your oven or 
grill to 275F, at most, and allowing a nice and 
relaxed 20 to 30 minutes for the fish to cook. 
This technique yields particularly delicious 
results with salmon, but works for most fish. 

Seafood Made Easy

Five tips to elevate your seafood cookery

Unlike pirates, fishermen say “embrace the 
plank.” Ok, fishermen don’t really say that, but 
we do! In all seriousness, cooking with a grilling 
plank is the best thing to happen to seafood 
since smoked salmon  (don’t worry, we’ll talk 
about a quick and easy, “grill-smoked” salmon 
soon). Not only do grilling planks impart a 
beautiful aromatic quality to the fish, they also 
keep it nice and moist by providing a barrier 
to direct heat while gently steaming the meat 
above. 

Just always remember to soak your grilling 
planks for 30 minutes before grilling!

The truth is, you don’t have to travel the 
world to be a great seafood cook. Nor do you 
need to use the rarest ingredients to make an 
amazing seafood recipe! With a few timeless 
cooking tips, your favorite spices, and family or 
friends to share a meal with, you’ll find yourself 
whipping up amazing dishes every time you 
cook our fish. Along the way you might stick to 
the simple things, or find complex recipes or 
seafood traditions. Whatever your style, having 
a few inside secrets will help you along the way. 
Below, we’ve included some insight from our 
fishermen, who encourage you to keep it simple 
to let the flavor of their premium catch shine. 

1. cook slow and low

250 f

25
2. use grilling planks



Unsure if your fish is done? Use the “poke 
test” to get perfect results every time. As its 
name implies, the poke test involves a quick 
poke to the surface of your fish. If the fish’s 
flakes separate easily, it’s done! If no obvious 
division between flakes is evident, you might 
need a few more minutes cooking.

Many treat the stubborn armor that clings to 
our spot-prawns and crab as waste, discarding 
them with out a second thought. We’re here to 
tell you “S.O.S.” (Save Our Shells). Crustacean 
shells are essential ingredients for flavorful, 
hearty seafood stocks that are simple to make 
and taste delicious. A well-made stock is a 
delightful base for seafood soups and stews 
or as the base for a creamy pasta sauce (or 
just about any sauce, for that matter). We’ve 
included a basic stock recipe here:

Grill-smoking is a technique that produces 
a dish similar to smoked fish, but without the 
smoker, which most people don’t have. Since 
you only quick-cure your grill-smoked fish, 
it is less salty than smoked fish, and is more 
fit for a standalone protein in your meal. But 
since it doesn’t cure and smoke for as long 
as traditional smoked fish,  it’s also more 
perishable. But no need to worry, because you’ll 
want to eat it all right away. Here’s how to grill-
smoke:

• Completely cover fish in a 50/50 salt & 
sugar “cure” for 20-30 minutes. Rinse.

• Soak enough grilling planks for your 
fish, and alder or applewood chips.  

• While fish is curing, allow coals to 
reduce. Grill should be close to 200℉.

• Plank rinsed fish, season according to 
preference, and push coals to one side. 

• Place planked fish on opposite side of 
grill from coals. 

• Sprinkle smoking chips on coals. 
• Allow to “smoke” for 25-30 minutes, or 

to preference. 
• Serve with seasonal veggies. 

s.o.s!

5. remember: S.O.S. 

4. grill smoking

3. the poke test

Basic Seafood Stock
by the Fishermen of Sitka Salmon Shares

Ingredients
• Shells from one or more pkgs. Alaskan 

spot prawns or Dungeness crab 
• 3 Tbsp. canola or grapeseed oil
• 1 onion, coarsely chopped
• 1 stick celery, coarsely chopped
• 1 carrot, chopped
• 4 cloves garlic, crushed
• 1 bay leaf, 
• 1 sprig fresh thyme
• 1 cup dry white wine
• 8 cups water

Heat oil in a large saucepan. Add shells and 
stir frequently until toasted and piquant, 
approx. 7 mins. Add onion, celery, carrot, 
and garlic; sauté for 3 minutes. Add water, 
thyme, bay leaf, and wine. Boil, then 
simmer until liquid reduces by half. Strain. 
Refrigerate, freeze, or use fresh. Enjoy!



Come back next year! Enroll for our 2019 community-supported fishery at  
SitkaSalmonShares.com
Drop us a line or follow our adventures:

      /SitkaSalmonShares        @SitkaSalmonShares        @SitkaShares

309-342-3474  salmonsupport@sitkasalmonshares.com
Text, layout, design, and captions by Sean Treacy. Design elements by Petrick Design and Codo Design. Photography by Skyler Creative, Nicole Moore, 
Sean Treacy, and Marsh Skeele. Copyediting and substantive editing by Craig Kinnear, Nic Mink, and Brittany Lumberry. Created by Sitka Salmon Shares 
just for our members. Published in Dec. 2018. 

Pop Quiz

The end of the season Crossword puzzle
Study your old newsletters because it’s time for a test of your Sitka Salmon Shares knowledge. 

Email or post your answers @ us on social media. If you get them right, we’ll send you a surprise-prize!   

1.

2.

3.

4.
5. 6.

7.

8.

9.

10.

?

ACROSS
4. Name of the foundational federal act protecting US fisheries. 
8. Japanese name for keta salmon roe, considered a delicacy. 
9. The historic fishing vessel owned and operated by married Captains Casey & Ali DiGennarro. F/V
DOWN
1. The island on which Sitka is located. 
2. King salmon are also knows as   salmon. 
3. Scientific name Sebastes ruberrimus. Hint 
5. Salmon migrate from the ocean to rivers to spawn, and thus, are: 
6. The name of an unusually warm patch of water occurring in the Gulf of Alaska. 
7. Spell-out the number of Pacific salmon species. Bonus: Can you name them all? 


