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			WE DEDICATE THIS BOOK TO EVERYONE WHO SUPPORTS AND INSPIRES US ON OUR JOURNEY TOWARD PEACE AND PROSPERITY FOR ALL.
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			PART I

			BEHIND THE SCENES AT PIKE PLACE FISH
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					If the throw is all in the wrist, the catch is all in the biceps!
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			INTRODUCTION

			For years, decades even, you have found us, the crew of world-famous Pike Place Fish, in the heart of Seattle’s bustling public market doing our thing. Next to the fresh flower stalls, and the vegetable stands, and the handmade belts and hats, we throw (and catch!) a lot of salmon. We fillet halibut, pack mussels, and clean crabs to be cracked open in Seattle kitchens and also to be flown to Idaho, Kansas, and Oklahoma, too. We spook customers with an “attack fish” on a string (adults always jump more than the kids), then enjoy a good laugh together. We give a lot of hugs, mug for a lot of snapshots, and sell a lot of great seafood.

			But our “thing” isn’t any one of those things; in fact, our “thing” is even more than the sum of all its parts. This thing we believe in more than anything else is making a connection with each and every person who stops in to Pike Place Fish and really touching the life of our customers, whether they’re buying or not. With every person we talk to, we have a new opportunity to improve someone’s day, to teach someone how to store or handle the fish they’re buying, or educate someone on why making ocean-friendly choices actually makes a difference. We do this when we hand out tastes of salmon jerky to people curious to try this unusual treat and when we sell crab cocktails for people to eat while they navigate the waterfront crowds. Yet every day we hear the same simple question from our customers as we wrap their halibut, salmon, shrimp, crabs, and mussels: “How do I cook this?” Whether the seafood they have chosen is totally unfamiliar or the customer is just tired of the same old recipe, we are continually pressed for our favorite ways to prepare seafood. For years, people have been asking us to put out a cookbook compiling them all.
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					The historic Pike Place Market, where Pike Place Fish is located, has terrific wares and great energy.

				

			

			We all have our own go-to recipes that we’ve been sharing with customers for years. We each have tips and tricks and shortcuts for busy folks, for families with kids, for customers looking to branch out or angling for a great company dish. But now that we’ve gone totally sustainable—carrying only fish and seafood whose harvest promotes healthy, diverse oceans—we feel as if there was a reason we haven’t done the cookbook until now. Not only can we share recipes, which is fun and awesome, but we get another venue for helping people “get” what sustainability is all about. We get to do what we love and talk about why it matters what fish we sell, and which you buy and eat. We also realize that as much as we love touching the lives of the people who come through Pike Place Fish or who order from us online or call in, we are thrilled to have the opportunity to connect with so many more people, people who might not ever make it out to Seattle but who will read this book. We want you to think of us as ambassadors (even though we wear orange overalls instead of suits): ambassadors of sustainable food systems, ambassadors of Seattle and our rockin’ West Coast lifestyle, ambassadors of a commitment to integrity and fun, and ambassadors of Pacific salmon, Alaskan halibut and spot prawns, Dungeness crab, and so much more!
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					Yori doing what he loves best—sharing salmon jerky samples with the crowd.

				

			

			This book also introduces you to recipes from longtime customers, and from the businesses and restaurants we supply and are surrounded by at the Pike Place Market, all of whom enjoy great seafood just as much as we do. We do this because Pike Place Fish is more than just a business that sells seafood—it is a community that interacts with and affects everyone who it touches. This cherished belief helped make Pike Place Fish the “world famous” fish market it is today, as did you, our loyal customers.
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					We love our customers!

				

			

			We thought a lot about what went into this book. We tested and retested each and every recipe, and included only those that knocked our socks off. We tried to give you as many chances as possible to work healthy, delicious seafood into your day. Start with a crab quiche at breakfast and at sunset end with Alaskan king crab legs on the grill. We tried and tested and tasted scores of basic recipes for chowders and crab cakes and all the standards, and included only the ones that either offered us something new or represented a traditional recipe as solidly as a classic should. We know what it’s like to need to feed a family, and we’ve included recipes kids will happily eat that can also be prepared in a flash, even on a weeknight. And the influence of different cultures and our families’ culinary heritages is seen on every page, from Japanese-style miso soup with clams to Caribbean seafood chowder to Filipino-style squid. You have always been able to buy our delicious rubs, and now you can also make them at home. Start with great fish, rub it up, then roast or grill it. You’ve never had better, or simpler, eating. Whether you’re a beginner with a lot of questions or an expert looking for new dishes to add to your repertoire, we hope you find just what you need. In short, enjoy! And drop us a line or come by and tell us what you think. This is only the beginning of a whole new relationship with you all, and we couldn’t be more excited. Thanks for coming along on our ride.
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					Former crew member Dan Bugge, owner of Matt’s in the Market, talking oysters with Jake.

				

			

		

	
		
			THE LOST ART OF THE FISHMONGER: IT’S THE CONNECTION THAT MATTERS

			There are a lot of tourists who come through Seattle’s Pike Place Market on any given day, even when the Seattle skies are living up to their reputation and basting people in a damp drizzle as they walk by on the cobblestone street in front of the shop. And we’re not exaggerating when we say a lot: the Market draws about ten million visitors annually and is the focus of more snapshots than that kooky tower rising like a spaceship out of the base of Queen Anne Hill (we refer to the Space Needle, of course).

			It is sometimes hard to see behind the visitors posing in front of the original Starbucks, or kissing a salmon over here at our Pike Place Fish storefront, but the core of the Market isn’t about any particular stall, nor is it about the coffee, the flowers, or even the salmon. After all, you can buy any of these things at the grocery store. What’s behind the crowds is the kind of active, vibrant public space that’s been all but lost in modern life. It’s a chance to tap your foot to the tune the busker is playing on the piano improbably rolled to the street corner. It’s the opportunity to talk with a farmer about the weather over bouquets of sweet peas, and an invitation to sample a slice of heirloom apple or a taste of smoked fish before you buy. It’s like an old-time village square come alive again. And no one knows that better than we do. We’ve been in conversation with the crowds since 1965, and we’ve enjoyed every minute of it.

			Pike Place Fish has built its reputation and business on more than the fish and seafood out on display, and on more than the 1.5 million pounds of seafood we sell every year. Loyal customers and the curious alike throng to our booth because it’s more than the fish they want to take home. For the same reason people crave buying produce through neighborhood farmers’ markets, it can be incredibly rewarding to buy fish and shellfish through a fishmonger. If it’s not us, maybe it’s one near you in New York, or Orlando, or San Francisco. So what is all the fuss about working with a fishmonger? What do you get out of the deal that you don’t get by selecting a wrapped piece of fish from a display case at the supermarket? Well, besides our roguish charm and boyish good looks, we think there are three primary benefits to working with a fishmonger.
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					MEET YOUR FISHMONGER

					JAISON SCOTT:  YEARS AS A FISHMONGER: 19  FAVORITE SEAFOOD: SPOT PRAWNS

				

			

			
				HOW IT ALL BEGAN: FIFTY YEARS OF PIKE PLACE FISH

				Today, vendors sell fruit in the spot where Pike Place Fish owner John Yokoyama’s dad first opened a produce stand in 1950, right next to where Pike Place Fish stands in Seattle. In 1963, Johnny began working at the market as one of several employees of a quiet, unassuming little fish stand. After numerous unsuccessful attempts to sell the business, John’s employer offered him the opportunity to purchase Pike Place Fish. As a young man of twenty-five, John was at first hesitant to buy the business, but he ultimately decided he could do better on an owner’s salary. In 1965, snapper cost 29 cents a pound, and the going price for Pike Place Fish was $3,500.
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						From left to right: longtime PPF employee Charles Hanoh; original owner, Bill Constantine; and future owner, John Yokoyama, circa 1964.

					

				

				In the first few years of owning the market, times were tough. Fishermen and wholesalers gathered at the piers edging Puget Sound, hawking their catch. With not a dime to spare, the enterprising Johnny negotiated with the wholesalers to let him pay on terms, which gave him some time to sell his product before he paid them out. For the first six years, Johnny manned the fish stall six days a week, with just one employee to help him out.
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				In the 1980s, Johnny knew something needed to change. While the fish market had grown, turnover was high and morale was low. Johnny brought on business consultant Jim Bergquist on a three-month trial to help the business reinvent itself and find success. Together, Johnny and our whole crew decided our goal was to become “world famous.” We didn’t want to accomplish our goal through any advertising. We simply started with extraordinary customer service and a commitment to making a difference to each visitor. Once we put that energy out there, it came back to us in spades.

				We participated in the Goodwill Games, had a bit spot in the 1993 movie Free Willy, and chatted it up on Good Morning America. We were the focus of newspaper articles, made the cut for Spike Lee’s Levi’s commercial, and got our mugs plastered across national magazine spreads. We were world famous!

				Then Dicky Yokoyama, Johnny’s brother, had an idea for Pike Place Fish: the Movie. Some of you might have seen our training film that describes the business philosophy and practices that made us great. We started touring the country doing presentations, too—a total honor that we are jazzed to be able to do. We love sharing the love! Now that we’re known the world over, we’ve set our sights on nothing less than “World Peace and Prosperity for All,” and we can’t wait to see what the next fifty years bring.
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					MEET YOUR FISHMONGER

					JOHN YOKOYAMA:

					YEARS AS A FISHMONGER: 50

					FAVORITE SEAFOOD: KING SALMON
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					MEET YOUR FISHMONGER

					DICK YOKOYAMA:

					YEARS AS A FISHMONGER: 36

					FAVORITE SEAFOOD: ALBACORE TUNA
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					MEET YOUR FISHMONGERS: TWO RYANS!

					RYAN RECTOR (LEFT): YEARS AS A FISHMONGER: 8 FAVORITE SEAFOOD: OYSTERS

					RYAN YOKOYAMA (RIGHT): YEARS AS A FISHMONGER: 6 FAVORITE SEAFOOD: HALIBUT CHEEKS

				

			

			RELATIONSHIPS

			Our daily lives are made up of a series of small moments and interactions, from those with our families and the people around us to interactions out there in the business world, whether we’re closing a big deal, giving directions to someone who’s lost, ordering a sandwich at a deli, or picking up a package at the post office. If each of us makes a commitment to come to every one of these interactions, no matter how small, with great intent and an attitude of generosity, then all that good feeling just expands out into the world. It’s the way our team works at Pike Place Fish, and maybe it’s part of the reason that as a nation we seem to be swinging back to an old-fashioned corner store approach to shopping, even in bigger cities like Seattle. You can get your milk delivered to your door, stop by the butcher for a cut of meat, select your vegetables at the fruit stand, and buy a beautiful piece of fish from the fishmonger. It takes time, and it isn’t always practical when you’ve got a to-do list a mile long. But part of the reward comes from the fact that buying food this way requires care and effort, and the effort itself elevates food from something cheap and convenient to something you care about a good deal more. The food itself remains a critical part of the equation, and the relationship with the person you’re buying it from completes the picture. We’ve found from talking with scores of customers every day that those relationships offer their own enrichment to daily life, providing these critical human connections we all need.

			TRUST

			Out of that relationship building comes something critical in this whole food retailer–consumer model: trust. Buying fish from guys you know and like means you don’t have to wonder if they are pushing the skunky bits at you, hoping you won’t notice until you get home, or passing off haddock as cod. It means they’ll take the time to steer you to the right fish for the dish you want to make, even if it’s five bucks less a pound than the first one that caught your eye. It means that if a sockeye is marked “wild-caught Alaskan salmon,” it didn’t come from a farm. For us, it also means that for any fish or clam or crab sitting out on ice we can tell you where it came from and how it was caught, and assure you it came from a healthy fishery. We have incredible pride in the fish and seafood we sell. Nothing makes us prouder than matching you up with the right product. That trust extends from us to you as well. We trust that happy, satisfied customers who are treated well and get great fish become loyal customers. And that keeps Pike Place Fish sustainable.

			EXPERTISE

			There are several aspects to the expertise fishmongers develop as part of our trade that are of benefit to you. The first is the quality of technique you can rely on when you’re in the shop. For example, we fillet salmon every day. If you buy a whole salmon from us and want it broken down, you’ve got it: steaks, fillets, whole sides. You ask and we’ll start sharpening our knives. Need your mackerel gutted? We’re your men. Crab cleaned? Done. Think fish scales are machines used for weighing trout? It’s okay, we’re here to help.

			Making your life a little easier is our job. But beyond that, there’s the expertise we can convey in education, and we’re happy to provide that whether you buy some fish or not. Maybe you don’t know why farmed salmon is not a product we sell at Pike Place Fish. Because fish are our business, we can tell you that it takes three pounds of feed to create every pound of weight in a farmed salmon, making it a resource-intensive food to produce. We could add that when farmed salmon lacking the chops to make it in the open sea escape into wild populations and breed, it creates even more risk for the very fish the farmed salmon are meant to protect. It also means we’re not reactive to buzzwords. We can assure you that not all farming is bad, and point to the successfully farmed oysters, clams, and mussels that are pulled from the waters surrounding Seattle.

			Finally, on a more practical level, maybe you have no idea how to cook squid (either fast and hot or low and slow is the answer) or the difference between a prawn and a shrimp. Whether it’s in person, online, or through this book, we’re happy to explain. And isn’t that a lot more fun than searching for someone to ask while you stand, cold and unsure, in front of wrapped Styrofoam trays? We think it’s a no-brainer.

		

	
		
			WHY WE WENT SUSTAINABLE: FOOD FOR THOUGHT

			In January 2011, our regular customers noticed a change at our storefront in Pike Place Market. The monkfish was gone. Not just monkfish you could buy to take home and eat, but a whole monkfish, hidden in ice, waiting for an unsuspecting customer to pass close by or linger to look over the mussels or the clams. Suddenly, the monkfish would seem to lunge and move its huge, ugly maw (for those of you who don’t know what a monkfish looks like, think of a monster from the sea—all big, horrible head). You see, every day we used to tie a monkfish to a string that we controlled in back. Kids freaked out, then wanted us to do it again and again. Adults laughed at being scared, if only for a minute. Everyone had a good time. The monkfish was sort of an unofficial mascot, something locals would bring their visiting relatives to see. But that January, the monkfish went away.
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					Proud to be sustainable.

				

			

			
				If you’ve ever seen us in person or on TV tossing a fish, you might be interested to know more about that salmon you see flying through the air. We buy specific “stunt” salmon just for throwing, and when they are no longer worthy of tossing (after about a hundred tosses they get a little funky), we freeze them. When we have enough, we donate them to Seattle’s Woodland Park Zoo and nearby Wolf Haven International to feed the animals. We even get to throw fish to the bears.
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					A proud graduate of the Pike Place Fish salmon-catching school.

				

			

			Why? Because monkfish are usually caught in a cone-shaped net weighted down by heavy chains and dragged along the seafloor by a boat. This fishing method, known as bottom trawling, rips up the seafloor, damaging the habitat where other fish and sea life need to feed and breed. The nets also catch more than monkfish. Known as bycatch, the other fish and marine animals caught in the nets aren’t used for food, or used at all. They are thrown over the boat either already dead or dying. Sometimes monkfish are caught using gillnets, another form of fishing that can catch and kill sea turtles and other marine mammals in addition to fish.

			We don’t know how this sounds to you, but to us, it didn’t sound right. And unsustainable fishing methods didn’t sit right with many of our customers either, prompting us to take a good, long look at the issue. We had a lot to learn. But we knew one thing: we love fish, and we want to keep selling fish, and eating it, which means supporting healthy populations in which fish can grow and thrive. We had to invest and learn and educate ourselves about what was what. What we found was a planet of hurting oceans and endangered fish.

			The more we found out about the state of our oceans, the more strongly we felt about making a change. We are simply taking out too many fish at a time, and we’re damaging breeding habitats at the same time with pollution and structural changes to our coastlines. You’d think that farmed fish—a process known as aquaculture—would be the answer. After all, fish are the last wild animal that we harvest in this way. When we want pork, we don’t all go hunt wild boar; we raise pigs. It seems as if raising salmon in pens instead of going after the wild stock would keep the wild populations intact and be more consistent in the catch numbers and more cost effective, too. But farming methods are not yet perfect, and some aquaculture hurts more than it helps. Because we’re known for our salmon, let’s take the common example of farmed Atlantic salmon. While our own stocks of Pacific salmon here on the West Coast are more plentiful, they are still vulnerable due to logging, the loss of wetlands, and hydroelectric dams barring river access. In order to meet demand, you’d think farmed Atlantic salmon would be the perfect answer. Here’s why it isn’t.
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					We’re not the only ones who love seafood.

				

			

			Farmed salmon incur some of the same problems we hear about related to intensively farmed or “factory-farmed” meat. Animals that are fed concentrated feed specifically meant to bulk them up quickly and are kept in such close proximity, in dense populations, are vulnerable to disease. In the case of salmon, this can take the form of nasty parasites called sea lice. Infected farmed fish can escape and spread disease to wild fish. Or, to get rid of the sea lice, the salmon may be treated to pesticide baths that affect the surrounding marine environment and other sea animals, like crab and shrimp. And we haven’t even mentioned the problem of all that—how shall we put it so as not to offend—fish “waste” that accumulates in the area, filtering out into the water.
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					The crew watching firsthand how Penn Cove mussels are harvested.

				

			

			The interbreeding of escaped farmed fish and wild fish is also a problem. Farmed Atlantic salmon, most of which are grown outside the United States and imported, are often raised in net pens set in the same marine environment where wild fish live. Storms or rough waters can damage the pens, allowing fish to escape, which can also happen during everyday operations running the farm. These “escapees” have no sense of being different from their wild cousins and will interbreed with them if given the chance. The resulting offspring are genetically different from the wild stock and are often not well equipped to survive in the wild (otherwise this would be an easy answer to replacing the stocks of Atlantic salmon).

			Aquaculture is an idea that makes sense, and done right for some species it’s an idea that works. However, in many of the important ways listed above it hasn’t proved in all cases to be the perfect solution to providing good alternative fish for food.

			
				THERE’S AN APP FOR THAT

				There are a few programs to choose from that educate people about ocean health and help both businesses and individual consumers make informed choices about the fish they sell, buy, and eat. We chose Seafood Watch because they know their stuff and base their decisions on hard science, but there are lots of other institutes and organizations out there that can help guide you toward more sustainable choices. They include the Blue Ocean Institute, New England Aquarium, FishWise, Seachoice, Ocean Wise, Food Alliance, and National Oceanic and Atmospheric Administration (NOAA) Fisheries’ FishWatch. The Marine Stewardship Council (MSC) also operates a global certification program for sustainable fisheries. All of these sources have good information, but their rating systems vary, so you might have to do a little work to figure out the criteria they use and their own coding systems. When you’re buying fish from us, it’s easy: everything we sell is sustainable. We’ve done the work for you. But if you’re out buying fish from your own fishmonger or even ordering sushi at your favorite spot, making a sustainable choice can be as easy as whipping out your fancy phone.

			

			In the end, we also didn’t feel that unsustainable methods jibe with our ethos and our commitment to world peace. You can’t have peace on land and not at sea, right? So we teamed up with the experts at Monterey Bay Aquarium Seafood Watch to guide us toward choices that promote healthy oceans. Seafood Watch makes it easy for consumers by rating seafood as a “Best Choice,” “Good Alternative,” or something you should “Avoid,” and they also tell you why. Some species should be avoided because they’ve been overfished or are caught or farmed in ways that have an impact on other wildlife or their habitats. Other fish are sustainable if they’re caught using lines and hooks, but not if they’re scooped up in a purse net. Even some aquaculture works great—our nearby oyster, clam, and mussel farms are good examples of that. We like the spirit of supporting good methods and great fishermen, and we like the education component as well. We’ve learned a lot, and we enjoy passing on what we know to you, making it easy and making it fun. Doing the right thing doesn’t have to be all dour and serious. We’re serious about our commitment, and feel great about our choice. That’s why in January 2011 Pike Place Fish became the first 100 percent sustainable fish market in Washington State.

			The word “sustainable” is used so often that it has almost become difficult to define because it means so many different things to different people. When we say we’ve become 100 percent sustainable, we mean that our buying and selling practices “help sustain wild, diverse and healthy ocean ecosystems that will exist long into the future,” which is the definition Seafood Watch developed and operates by. We recognize that fishing choices have power over our oceans, lakes, and streams, and can improve or worsen the size and health of different populations, the condition of the habitats fish and shellfish live in, and how many and how long we’ll have fish into the future. Every type of fish we sell is evaluated using the following criteria, to make sure it meets our definition of sustainable:

			
					How vulnerable is that specific fish to fishing pressure? Are the numbers dropping too quickly?

					How do the numbers look on that fish species right now? Are there enough? Are there enough fish of breeding age?

					What is the extent and type of the bycatch, or those untended fish and animals caught when that fish is harvested?

					What effect do fishing practices used to harvest that fish have on different habitats and ecosystems?

			

			This means Pike Place Fish no longer carries some fish at all, like monkfish. We couldn’t find any fisheries that met our criteria. In other cases we switched fisheries; for example, switching from Mexican farmed shrimp to wild-caught shrimp from the United States. In fact, that was a fun and unexpected effect of going sustainable. We found that many U.S. producers were using sustainable methods, while many fisheries in other countries were not. So in making our shift to sustainability, we were also able to go more local and increase the number of U.S. suppliers we buy from. That was a win-win we could really get behind. Not only were we supporting the American economy, but we also limited the distance and resources used to transport the seafood. Sometimes we had to really search far and wide. For example, we found only two sea bass fisheries that met our criteria, in the entire world!
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					MEET YOUR FISHMONGERS

					TAHO KAKUTANI (LEFT): YEARS AS A FISHMONGER: 7 FAVORITE SEAFOOD: KING SALMON

					CHRIS BELL (RIGHT): YEARS AS A FISHMONGER: 11 FAVORITE SEAFOOD: KING SALMON

				

			

			Our initial fears about whether customers would support us through this change proved totally unfounded. In fact, we discovered that once customers knew why we made the switch and the reasons behind our not carrying certain items or carrying higher-priced but sustainable products, they flooded us with support. People enjoy doing the right thing, especially when you make it easy to do and easy to understand the reasons behind it. In making Pike Place Fish sustainable, we aimed to make sure our message was clear: we support sustainability because we support fish. And that’s not a West Coast thing, or a Seattle thing, or a liberal hippie thing. That’s just a smart thing.
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					MEET YOUR FISHMONGER

					JAKE JARDINE: YEARS AS A FISHMONGER: 4 FAVORITE SEAFOOD: HALIBUT

				

			

			BUY SMART

			To make fish selection easy, we recommend either buying from a completely sustainable market that uses a rating system you understand and trust or staying abreast of the changing rankings through due diligence (and maybe the help of your smartphone). But at a glance, below we list some of the current Best Choice and Good Alternative selections from the Seafood Watch Guide. These selections are all available at Pike Place Fish, or look for them at your local fish shop. The fine print matters. Start up a conversation and ask about fishing methods and species. For
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