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PACIFIC HALIBUT BIOLOGY

FISHERMEN KEEP THEIR HOOKS 

METICULOUSLY ORGANIZED, SO AS 

TO NEVER TANGLE THEIR GEAR

 It is no secret that the halibut in this month’s share is delicious. But how does this 

tasty fish get from its coastal habitat in the northern Pacific Ocean to your plate? In this 

issue, we’ll share the “how” and “who” before its long journey to your doorstep. We hope 

this story will give you a little something more to chew on as you enjoy our catch.

 Fishermen say that you need to think like a fish to 

catch a fish. In order to think like a halibut, let’s put ourselves 

in their shoes (or fins, rather) and go for a swim. 

 Hippoglossus stenolepis  are large flatfish endemic to 

coastal habitats in the northern Pacific. Adults can weigh 

hundreds of pounds and grow to be longer than some 

adult humans are tall. The largest halibut ever recorded 

weighed over 400 lbs! Their scientific name means 

“righteye flounders” because their left eye migrates to 

the right side of their face as they mature. In addition 

to this ocular peculiarity, adult halibut also develop a 

unique color pattern. Their “bottom” sides take on a 

light beige tone and their “tops” (the side on which the 

eyes end up) become a dark greenish-brown. 

 The unique coloration and bizarre eye 

placement serves an important purpose for this 

bottom-dwelling species. From below, a halibut’s 

white underside blends in with the light above, 

reducing the chances that it will be detected by it’s 

prey. Halibut are voracious predators, eating 

anything from fish to octopus. Rumors even swirl 

on the docks about catching gargantuan halibut 

with the remains of unfortunate seals in their 

stomachs! Yikes!

  From above, their dark coloration make 

them hard for predators to detect, and with 

both eyes on top it’s easy for them to steer 

clear of danger. Only orcas, sea lions, 

salmon sharks, and humans are known to 

prey on halibut. 

 Flip to the next page to learn about our 

sustainable methods for catching these 

strange, magnificent fish. 

HALIBUT MIGR ATE LONG 
DISTANCES THROUGH NORTH 
PACIFIC COASTAL HABITATS 
R ANGING FROM SOUTHERN 

CALIFORNIA TO NORTHERN JAPAN

HALIBUT HABITAT R ANGE

ADULT HALIBUT (BELOW) ARE 

EASILY DESINGUISHED BY 

THEIR PECULIAR FACE, 

WHEREAS L ARVAE & JUVENILE 

HALIBUT (ABOVE) HAVE THE 

SYMMETRY OF OTHER SPECIES

(A.K.A. “HALIBUT”)
Hippoglossus 

    stenolepis



THE SUBMERGED, BAITED LINE IS 
CALLED A “GROUND-LINE,” AND 

IT CAN BE OVER A MILE LONG

MARSH AND NOR A SKEELE PREPARE TO DEPLOY A LONGLINE BUOY

CATCHING HALIBUT WITH A LONGLINE

FISHERMEN KEEP THEIR HOOKS 

METICULOUSLY ORGANIZED, SO AS 

TO NEVER TANGLE THEIR GEAR

ANCHORS KEEP THE LINE 
SUBMERGED AND SECURE

BUOYS AND FL AGS WITH 
UNIQUE ID #’S MARK 

THE START AND END OF 
THE FISHERMAN’S LINE

OUR LONGLINERS USE “CIRCLE HOOKS” 
(PICTURED) FOR IMPROVED 

SUSTAINABILIT Y, RELIABILIT Y, 
AND SAFET Y

 We catch all of our halibut with a 

targeted, minimal-bycatch fishing technique 

called longlining. The lines that our fishermen 

use can be over a mile long, with hundreds of 

tethered hooks. Fishermen, like co-founder 

Marsh Skeele and his sister Nora, will bait 

these hooks and submerge them close to the 

ocean floor at depths of 60 to 300 yards. 
  Essential to sustainable halibut fishing is the use of the

circle-hook. An innovative modification of the conventional

j-hook, circle-hooks are designed to catch fish in the 

corners of their mouths, so they’re less likely to be 

swallowed and damage internal organs. That way, when 

our fishermen catch the wrong species or halibut that are 

too small, they can be released without life-threatening 

injuries. They are also safer for fishermen (getting 

stabbed by a hook while working is never fun). With 

hundreds of sharp hooks on one line, safety is 

paramount. Once the line is underwater, the rest is 

up to the fish. Each fisherman has their secret spots where they know 

the halibut will bite. 

(A.K.A. “HALIBUT”)

THE “BUOY LINE” 
RUNS FROM THE BUOY 

TO ANCHORS BELOW



THE FISH PLANT

NOTE: HUGGING OUR FISH IS NOT STANDARD 

PROTOCOL, BUT IT IS HIGHLY RECOMMENDED!

TIME TO UNLOAD THEIR CATCH! UNDER MARSH 

AND NOR A’S WATCHFUL EYES, THE FISH ARE 

GENTLY R AISED FROM THE ICE-PACKED HOLD 

ONTO THE DOCK WITH A CR ANE. FOR THE 

HIGHEST QUALIT Y, WE ARE CAREFUL TO 

NEVER BUMP OR BRUISE THE FISH

BACK AT THE DOCKS.. .

WE ALWAYS KEEP OUR FISH PACKED WITH ICE, 
SLOWING CELLUL AR BREAKDOWN WHILE WE 

TR ANSFER THEM TO THE PL ANT TO BE 
WEIGHED AND FILLETED

DORCY HATMAKER, 
LEAD FILLETER



THE FISH PLANT

TO CUT A “FLETCH,” OR HALIBUT FILLET, YOU NEED A R AZOR SHARP KNIFE FOR PERFECT, PRECISION CUTS

A SLICE DOWN THE MIDDLE OF THIS 
GIANT FISH DIVIDES EACH SIDE, GIVING 

YOU FOUR FLETCHES PER HALIBUT!

 Next stop for your halibut? Our fish plant! After being unloaded at the docks, each fish 

needs to be filleted quickly. Waiting too long to process halibut puts its delicate taste at risk and 

compromises its quality, so we get it done right away. Our plant team works hard to get a load 

of halibut processed while it’s fresh, and everyone chips in under the guidance of Dorcy 

Hatmaker, our lead filleter. It’s a tough job, and sometimes they have to work ten to twelve 

hour days to get a big load processed at peak freshness. “Overall, what we’re trying to do is 

share the most perfect fish possible with our members,” Marsh will remind the team. 

 It takes great people to work the “slime-line” (the industry term for the production 

line). “If you’re smart and hardworking, you can make a place for yourself at our fish plant,” 

Marsh explains. Our current staff hails from around the country, and they’re all committed to 

maintaining our high-quality standards. “It’s kind of like a fishing boat,” Marsh says. “There 

is tons of work to be done. If you can prove to be helpful and competent and are able to handle 

the hard work, then you have a place as a part of our team.”

CONSTANT, ICE-COLD WATER KEEPS 
THE “SLIME-LINE” (THE PRODUCTION 
LINE) FREE OF GUTS AND SEA-GRIME

DID YOU KNOW?  SINCE OUR FISHERMEN OWN 

AND OPER ATE OUR FISH PL ANT AND 

DISTRIBUTION INFR ASTRUCTURE, WE ARE A 

“VERTICALLY INTEGR ATED” COMPANY THAT 

CONTROLS QUALIT Y & EFFICIENCY AND ENSURES 

FAIR WAGES THROUGHOUT OUR SUPPLY CHAIN



 Fishes’ cells begin to break down as soon 

as they’re plucked from the cold Alaskan seas. 

Seafood is delicate, and cell rupture negatively 

affects its taste. To mitigate this, we provide our 

fishermen with copious amounts of ice. Our plant 

is outfitted with an ice house that stocks our 

fishermen with four tons of ice every day! By 

immediately icing their catch, our fishermen keep 

the fish’s cells intact until they can be frozen solid 

in our freezer. 

DR. KEITH COX MONITORS THE CELL BREAKDOWN IN OUR WILD SALMON

THE BL AST FREEZER TAKES A FILLET 

TO -75℉ IN UNDER AN HOUR

 We use a powerful, custom-designed 

freezer for your seafood. Pat Glaab, friend of the 

company and a local engineer in Sitka, designed it 

as per our specifications back in 2016. We call it a 

“blast freezer,” and it makes up for its small size 

with epicly low temperatures reaching -75°F. In 

here, a one-pound fillet freezes solid in thirty 

minutes. A whole fish takes only four hours. 

 It’s the care and attention to detail 

from boat to delivery that makes our halibut top quality. Our careful fishing practices, 

immediate icing, prompt processing, and blast freezing guarantees that the fillet you pluck 

from your freezer is just as good as the fresh fish we caught from the icy Alaskan seas. 

OUR CO-FOUNDER AND 
PRESIDENT, NIC MINK, 

SLIDES A R ACK OF 
HALIBUT INTO THE BL AST 

FREEZER, WHICH IS SO 
COLD THAT EVEN THE 

CONDENSATION OUTSIDE
THE FREEZER TURNS TO 
ICE -  IT’S ONE POWERFUL 

MACHINE! 



cir•cle-hook     
(sír-call-hük),  noun.

1. an innovative hook design that greatly increases 

effectiveness and safety when longlining

THE SITKA SALMON SHARES LEXICON: VOCAB REVIEW

slime-line     
(slïme-líne),  noun.

1. a colloquialism for the production line within a fish 

plant

blast-free•zer    
(blást-frêêzer),  noun.

1. a high-tech freezer capable of freezing fish very 

quickly, optimizing its freshness and quality

MEET (SOME OF) THE CREW

POSITION: lead fIlleTer

HOMETOWN: cOlumbuS, OhIO — buT he’S 
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FAVORITE FISH: halIbuT

fletch     
(fillétch),  noun.

1. the industry term for a halibut fillet

THE BL AST FREEZER TAKES A FILLET 

TO -75℉ IN UNDER AN HOUR
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  We got one! Marsh Skeele and his 

father, fisherman-owner John Skeele, haul in 

their catch. That’s 70lbs of halibut fighting 

hard against the hook, flexing its strong tail to 

oppose its capture, and splashing quite a bit of 

water in the process.

 It made for quite the action shot.  

 Every spring, Marsh, his sister 

Nora, and their father John will 

make their way out to their halibut 

grounds in Sitka Sound. It’s a bit of 

a family tradition that they’ve done 

since, well, before Marsh was born. 

“My family has been halibut fishing 

for a really long time. My mom was 

pregnant with me, still longlining, 

and I grew up on longline boats. 

So halibut fishing has been a huge 

part of our income and way of life,” 

Marsh remarked. John Skeele taught Marsh and Nora the nuances of longlining when they 

were very little, and they still go out every year to catch their quota. They hope you enjoy 

their family’s wild halibut catch. 

FROM LEFT TO RIGHT: NOR A SKEELE, MARSH 
SKEELE, TWO BIG HALIBUT, AND JOHN 

SKEELE: YOUR FAMILY OF HALIBUT 
FISHERMEN SAY “HI” FROM SITKA!

IT’S ALL IN THE FAMILY THE SKEELE’S 
FAMILY TRADITION


