Best Fish LLC is proud to offer a full line of Pacific Northwest
seafood products. All of our seafood is procured directly from
fisherman or diggers and harvesters in Alaska, Washington state,

Oregon and British Columbia. We offer live, fresh, or frozen products
of the highest quality from the best fisherman, fishermen who take
pride in the quality of seafood they harvest for you. Please contact
CRAB £RESDH us for daily pricing, availability and shipping information.
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PACIFIC SALMON

All of our salmon products are wild-caught, and we do not offer Atlantic or any other farm-
raised salmon. Availability is good from late spring through late summer, growing more limited
as winter months approach.

Species Descriptions:

SOCKEYE (“RED”) SALMON, Oncorhynchus nerka, is one of the smaller salmons,
but is often considered the most flavorful. Average market size is just 5-8 pounds, with
some availability up to 15 pounds. In Washington, sockeyes run in the Quinault and
Columbia rivers. They are the only salmon that require lake water as fry.

CHINOOK (“KING”) SALMON, Oncorhynchus tshawytscha, is the largest of the
Pacific salmon. Average market size is 10-15 pounds, but larger fish are also common, up
to 135 pounds. The Chinook runs in the spring and fall months. King salmon has more
Omega oils and fat than other salmon, giving it a rich, buttery flavor that makes it the
most preferred salmon on the market.

COHO (“SILVER”) SALMON, Oncorhynchus Kisutch, averages 6-17 pounds
commercially, with runs in the spring and summer months. These hardy salmon make
their way farther upstream to spawn than any other salmon.

CHUM (“PINK”) SALMON, Oncorhynchus Keta, spawn closer to saltwater than
any other Pacific salmon. Average market size is 10-15 pounds and frequently up to

33 pounds. Canned salmon is most frequently Chum, and it is also commonly used

in Northwest chowders.

Ecology: With all of the attention being given to restoring salmon runs in the Northwest,
there is a lot of good news on the salmon front. We monitor the regulatory structure for
salmon management carefully, and we are very selective about which fishermen and what
kinds of boats we buy from. We offer both troll-caught and gillnet caught salmon. Both
gear types have pros and cons, which are discussed on our web site. The fishermen who
really care about going the extra mile to ensure the taste, texture and quality of their fish,
are generally the same ones who are involved in helping to manage the fishery sustainably.
We support them, and so will you, when you buy our product.

Ordering Information: We can provide fillets cut to demand or whole fish H & G, in

varying sizes. Minimum order is 35 pounds fillet, or 50 pounds whole fish. Please contact
us for daily pricing, shipping and availability.
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PACIFIC HALIBUT, Hippoglas-sus stenolepis

Species Desciption: Pacific Halibut are the largest flatfish in the world, frequently harvested
at over 200 pounds. (The largest fish ever caught recorded at 495 Ibs!) The average market
size today is 30-40 Ibs. This dense, steak-like white fish has a delicate flavor superb on its
own, but also very adaptive to creative preparation and seasonings. Halibut are highly
migratory, particularly the younger fish, with a distribution from Nome, Alaska to Santa
Barbara, California. Halibut are more elongated than other flatfish. They have both eyes
on their dark, or upper side, which is the same color as the ocean bottom. The underside
is lighter, appearing like the sky from below. This color adaptation allows them to avoid
detection by both prey and predator. Halibut mature at 8-12 years and can live up to
27-40+ years. Commercial halibut fishing started in the 19th century off the coast of
Washington, but today the vast majority of the commercial harvest takes place in the Gulf
of Alaska. Halibut spawn in wintertime, with runs occurring in spring and summer months.
Similar to salmon, the halibut was an important staple food and cultural element for native
Northwest coastal people, and there is a wealth of native folklore about halibut.

Ecology: The commercial fishery for Pacific Halibut is regulated by the International
Pacific Halibut Commission. Halibut stocks have come back from serious declines since
the institution of an IFQ (Individual Fishing Quota) system for harvesting, although there
are equity concerns now about who dominates the fishery and how long-time fishermen
have fared under the system. A wide variety of boats catch halibut today, but the gear is
fairly standard: most halibut are cut using sets of hooks on groundlines anchored to the
sea bottom, and run up to the vessel with longlines that are mechanically hoisted. More
information about the sustainability of halibut will be available on our website.

Ordering Information: Availability is best in spring and summer months. We can provide
fillets cut to demand, or whole fish H & G. Generally, our minimum order is 50 pounds
whole fish or 35 pounds fillet. Please contact us for daily pricing, availability and shipping
arrangements. Local deliveries via refrigerated truck, packed in wet or gel ice & wetlock.
All product air-shipped in standard seafood containers (gel ice, styro & outer).
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LING COD, Ophiodon elongatus

Species Description: The Ling Cod is a meaty white fish with a thick, multi-colored
body, up to five feet long, with a long dorsal fin and sharp, canine teeth. It ranges from
Baja to Alaska. Average market size can be anywhere from 8 to 40 pounds. Ling Cods are
very hardy animals that have been known to survive many hours without water, or for
several days in an aquarium tank.

Ordering Information: We offer both live and fresh trap-caught Ling Cod from Washington
and British Columbia in season, during spring and summer months. Contact us for pricing
and other information.

PACIFIC CRAWDADS

Species Description: There are over 400 varieties of “crawdads”, also known as crayfish.
Crawdads should not be confused with spiny lobsters or saltwater crayfish, which are of
a different species. Crawdads are found only in fresh waters, usually in streams, creeks and
lakes. They are fished commercially in Louisiana, the “Crawfish Capital of the World”,
as well as California, Oregon, and Washington. Our crawdads are purchased live and come
primarily from tributaries of the Columbia River in Washington. Crawdads look like
miniature lobsters, complete with claws and antennae, but ranging in size from 3 to 6
inches in length, and weighing between 2 to 8 ounces a piece. The little crawdad is a
popular item for gumbo and creole cookery.

Ecology: The crawdad fishery in Washington is very small, and has yet to reach any point
of concern as far as harvesting within limits. Like crab and spot prawns, crawdads are
caught using traps or pots, which are very selective. Like other fish species, the crawdad
is affected by developments such as dams and dredging and filling of waterways, and also
by agricultural and urban runoff. However, there is no evidence of serious declines in
crawdad populations presently.

Ordering: Our crawdads are available seasonally, from May through October. The bulk

of production comes in warmer weather, when they are more likely to bite. We offer both
live and whole cooked. Call for pricing, availability and shipping details.
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