
What we love about the seafood industry is how quickly things change. A couple weeks ago, most seafood 

items were priced in the statosphere and availabilty on many species was poor.  However, going into Mother's 

Day the situation has changed drastically. We have a plethera of great options and the market is dropping on 

several major categories! 

  

LIVE SOFT CRABS 

We might be just a tad bit early, but weôre going to go out on a limb and say plenty of live soft crabs will be 

available for Saturday delivery. Crabs in North Carolina's Pamlico and Albemarle Sounds are shedding now. 

Volume should pick up this week and prices will drop late week. There will be plenty of primes and hotel 

primes. Jumbos and whales will be the predominant crab next week for sure, but there should be ample supply 

for Saturday delivery, possibly Friday. The Chesapeake Bay soft crab run will commence next week.  We   

envision the market eventually getting fairly low on jumbos, sub $2.50 each. The frozen soft crab producers, 

which traditionally were a financial "backstop" on fresh prices (once the fresh soft crab market hit a certain 

price, the cutting houses would step in and buy everything on the market), are not real keen on stepping in   

early as the Bay is chock full of hard crabs and the frozen soft crab market is glutted with product. So put your 

soft crab selling shoes on and get ready. 

 

LOCAL OCEAN CITY SEA SCALLOPS  

Capt. Derrick Hoy of the F/V "Second to None" is back at it again this year. He steams 30 miles east of Ocean 

City inlet to the "Elephant Trunk" scallop grounds. Towing a 12-foot turtle dredge, it takes only one hour to 

dredge up enough scallops to shuck his daily trip limit of 600 pounds. He and his two-man crew shuck the 

scallops out of their shells on the ride home. Scalloping in the ocean at night is dangerous work. His 45-foot 

boat is very small by ocean standards. His "weather windows" (times that are calm enough to go) frequently 

occur at night. Adding to the danger is the threat of getting the dredge stuck on the bottom. If Captain Derrick 

does not react quickly his boat will immediately get swamped. He is an experienced captain and his been    

doing this a long time. But the dangers are real and he must be vigilant always. His trip is less than 12-hours 

dock to dock. We guarantee you've never tasted scallops like these before. If you haven't tried them yet you're 

missing out.  

 

LIVE HARDSHELL CANADIAN LOBSTER 

Three Canadian maritime provinces (PEI, New Brunswick & Nova Scotia) opened their seasons on Satur-

day (April 30). This is a very big deal. Estimates are for almost 20 million pounds of live lobster to be landed 
in the next 6-8 weeks. 60% of the catch will go to processors to make CK, TCK, & CKL. The first frozen   
lobster meat from the new season will arrive US by the 12th of May.  We are all hoping for a significant  
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Chilean Sea Bass, formerly known as Patagonia toothfish, was renamed by Lee Lantz, a fish wholesaler 

from Los Angeles, in 1977. Lee saw his first toothfish on a dock in Valparaiso, Chile, where the locals    

referred to it as "bacalao de profundidad", 

cod of the deep. It took about three years 

to get sales off the ground, but soon after 

a global gold rush for the little known, 

deep-dwelling Antarctic toothfish had 

begun. It was like the wild west. A brand 

new boat, fully rigged out to catch      

Chilean sea bass cost about 2 million dol-

lars back then. The catch from the first 

trip paid for the boat. Fishing for tooth-

fish takes place in some of the most     

inhospitable regions on the planet. The 

"roaring 40's & 50's" refers to the latitude 

in the Antarctic Ocean, where 75 mph 

winds are the norm, as well as 50 foot 

seas and icebergs the size of 5 story        

buildings. In that time, pirates fished with 

impunity and million dollar pay days weren't 

uncommon.  

 

By 1997 the gold rush had reached a fever pitch, with 100,000 tons being harvested annually, 80% of which 

were IUU fish. IUU represents illegal, unregulated and unreported fishing. These slow growing fish, (taking 

eight years to reach sexual maturity,) were disappearing fast. 

 

Fast forward to 2016 and the situation is much different. Many Chilean Sea Bass fisheries have been rated 

"best choice" by the Monterey Bay Aquarium, or rated 'sustainable' by the Maine Stewardship Council 

(MSC). The global quota for Chilean Sea Bass is now 16,000 tonnes. That is the total amount of legally  

harvested fish that everyone in the world must divvy up, or fight over. Until recently, the estimated 

IUU harvest accounted for approximately 6,000 tonnes. Enforcement has been stepped up dramatically.  

 

All of the last 6 pirate vessels: F/V Thunder, F/V Kunlun, F/V Viking, F/V Perlon, F/V Sonhua, F/V   

Yongding and their captains, who were illegally fishing Chilean 

sea bass, have been arrested. There are   harrowing stories of 

10,000 mile-high seas chases, rammings and sinkings stemming 

from the pursuit and capture of these vessels. So basically, 27% 

of the world's supply of toothfish: 6000 MT out of 22 MT (16 + 

6,) has been taken off the market as a result. Most of the IUU fish 

had been being sold to China and Singapore. Now these markets 

are also vying for the legally harvested fish, and running the price 

up. So as you bite into your $1.50 an ounce Chilean sea bass din-

ner, you can feel good knowing that 40 years after the gold rush 

started, we finally have a pretty good handle on who is catching 

toothfish (and how many pounds) at the bottom of the world. 
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¢ƘŜ ǿƻǊƭŘϥǎ Ƴƻǎǘ ƴƻǘƻǊƛǳǎ Chilean {Ŝŀ .ŀǎǎ ǇƻŀŎƘŜǊΣ  Cκ± ¢ƘǳƴŘŜǊΣ ǿŀǎ 
ŎƘŀǎŜŘ ŦƻǊ ммл Řŀȅǎ ŀƴŘ ƳƻǊŜ ǘƘŀƴ млΣллл ƳƛƭŜǎ ŀŎǊƻǎǎ ǘǿƻ ǎŜŀǎ ŀƴŘ 
ǘƘǊŜŜ ƻŎŜŀƴǎ ōŜŦƻǊŜ ǘƘŜ ŎŀǇǘŀƛƴ ƛƴǘŜƴǝƻƴŀƭƭȅ ǎŀƴƪ ǘƘŜ ǎƘƛǇ ƛƴ !ǇǊƛƭΦ  

¢ƘŜ ¢ƘǳƴŘŜǊΣ ǎƘŀŘƻǿŜŘ ōȅ ǘƘŜ .ƻō .ŀǊƪŜǊ ŀƴŘ 
ǘƘŜ {ŀƳ {ƛƳƻƴΣ ƛƴ CŜōǊǳŀǊȅΦ  
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The "experts" say we are going to have a good local crab 
season in the Chesapeake Bay this summer. Have you ever 
wondered how they come to that conclusion? The science of 
predicting crab abundance is relatively new (1988) but the 
blue crab winter dredge survey, conducted by the Maryland 
DNR, UMD Chesapeake Biological Lab, and the Virginia In-
stitute of Marine Science (VIMS), is extremely important be-
cause it can identify upcoming trends in the crab population. 
This allows resource managers (DNR & VIMS) to make 
changes to the harvest of crabs in both states, to insure the 
viability and sustainability of the Chesapeake Bay blue crab 
population. 
 
The winter dredge survey produces information that is essen-
tial for the management Bay's crab population. The survey 
estimates the number of crabs overwintering in the Bay and 
the number of young crabs entering the population each 
year. Scientists can also estimate the number of females that 
could spawn within the year, which is an important indicator 
of future reproductive potential. By estimating the total num-
ber of crabs living in the Bay, one can calculate the percent-
age of the crab population that is removed by harvest each 
year. 
 
How do they actually collect this information? The 6-foot wide 
crab dredge, fitted with a half inch nylon mesh liner is towed 
along the bottom for one minute at a speed of three knots. 
The start and finish GPS coordinates are recorded to deter-
mine the distance covered. The distance is multiplied by the 
dredge's width to determine the area covered. Beginning and 
ending depth, water temperature and salinity are also record-
ed. All crabs are measured and weighed. The sex of each 
crab is determined and the maturity of females is noted. 
 
Male and female crabs are divided into different categories 
based on age, size and maturity. Crabs that are smaller than 
2.4 inches point to point are considered to be "young of the 
year crabs". These are the new arrivals to the bay and will 
form the backbone of the recreational and commercial fisher-
ies in the late summer or fall. Female crabs bigger than 2.4 
inches point to point are the females that could spawn this 
year. The number of spawning females is related to the num-
ber of young crabs that can potentially be produced each 
year, and is an important indicator of the health of the stock. 
Combined, all crabs bigger than 2.4 inches are grouped to-
gether in consider to be the "harvestable stock for the up-

coming year". The crabs will support the recreational and 
commercial fisheries through the summer. 

In 2016 the density of juvenile crabs, those 

crabs smaller than 2.4 inches, was similar to 

last year (Figure 1). 

 

In 2016 the density of harvestable crabs, those 

crabs bigger than 2.4 inches, increased signifi-

cantly for the second year in a row (Figure 2).   

 

The density of male crabs greater than 5 inch-

es increased significantly in 2016 (Figure 3). 

 

The density of females that could potentially 

spawn increased again in 2016 (Figure 4). 
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HOW MANY CRABS ARE ESTIMATED TO BE LIVING IN THE BAY? 
 
Managers estimate abundance, the number of crabs estimated to be living in the Chesapeake Bay, by multiplying the 

density of all crabs by the area of the bay. Each year the overwintering mortality, those crabs that die in the winter, is 

estimated and abundance is adjusted for that loss. Juvenile crab abundance showed little change in 2016. Overall, total 

crab abundance increased significantly again in 2016. 
 

  
 
In 2011 an update to the blue crab stock assessment recommended a female specific target of 215 million spawning 
age female crabs and threshold of 70 million spawning age female crabs that was adopted by Maryland, Virginia, and 
the Potomac River Fisheries Commission. The abundance of spawning age females increased significantly in 2011. 

 

                                                      
 
The total estimated number of crabs living in the bay for each year of the survey is listed below: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
CREDIT: Maryland Department of Natural Resources  

 Year 
 Millions 

of Crabs 
 Year 

 Millions 

of Crabs 
 Year 

 Millions 

of Crabs 

 1990  791  2000  281  2010  663 

 1991  828  2001  254  2011  452 

 1992  367  2002  315  2012  765 

 1993  852  2003  334  2013  300 

 1994  487  2004  270  2014  297 

 1995  487  2005  400  2015  411 

 1996  661  2006  313  2016  553 

 1997  680  2007  251   

 1998  353  2008  293   

 1999 308 2009   396   
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These beautiful scallops are a popular 
seafood delicacy landed locally and   
available to you only 24 hours out of the 
water. These are boat run scallops   
meaning they average about 12 pieces 
per pound. Totally chem-free, wild and 
sustainable, you've never tasted a scallop 
like this before. 
 
These scallops are from Elephant's Trunk, 
an area in the ocean 45 miles due east of 
Ocean City. The water is approximately 40
-50 fathoms (200-300 ft.) deep.  Capt. 
Derrick Hoy of the F/V Second To None, 
drags a 12 foot turtle dredge on the bot-
tom of the ocean for about 30 minutes. 
The boat then stops, the dredge is pulled 
in and the scallops are dumped on the 
deck. They are shucked on board within 
minutes. One more 30-minute tow and a 
boat can easily reach their 600 lb. trip  
limit of local hand shucked Atlantic sea 
scallop.  
 
Total time dock to dock (from leaving   
until return) is less than 12 hours! You 
have to see them to believe. 
 
PERFECT FOR MOTHERôS DAY!  

Call your sales rep for details, 
1-800-991-8750 
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LƴƎǊŜŘƛŜƴǘǎ 

п ŎŜƴǘŜǊ-Ŏǳǘ ōŀŎƻƴ ǎƭƛŎŜǎ 

м мκн ǇƻǳƴŘǎ Řŀȅōƻŀǘ ǎŜŀ ǎŎŀƭƭƻǇǎ 

мκп ǘŜŀǎǇƻƻƴ ƪƻǎƘŜǊ ǎŀƭǘΣ ŘƛǾƛŘŜŘ 

мκп ǘŜŀǎǇƻƻƴ ŦǊŜǎƘƭȅ ƎǊƻǳƴŘ ōƭŀŎƪ ǇŜǇǇŜǊΣ ŘƛǾƛŘŜŘ 

м ŎǳǇ ŎƘƻǇǇŜŘ ƻƴƛƻƴ 

с ƎŀǊƭƛŎ ŎƭƻǾŜǎΣ ǎƭƛŎŜŘ 

о ǎǇǊƛƎǎ ŦǊŜǎƘ ǘƘȅƳŜ 

мн ƻȊΦ ŦǊŜǎƘ ōŀōȅ ǎǇƛƴŀŎƘ 

м ǘƻƳŀǘƻΣ ƭŀǊƎŜ ŘƛŎŜ 

п ƭŜƳƻƴ ǿŜŘƎŜǎ όƻǇǝƻƴŀƭύ 

tǊŜǇŀǊŀǝƻƴ 

мΦ /ƻƻƪ ōŀŎƻƴ ƛƴ ŀ ƭŀǊƎŜ Ŏŀǎǘ-ƛǊƻƴ ǎƪƛƭƭŜǘ ƻǾŜǊ ƳŜŘƛǳƳ-

ƘƛƎƘ ƘŜŀǘ ǳƴǝƭ ŎǊƛǎǇΦ wŜƳƻǾŜ ōŀŎƻƴ ŦǊƻƳ ǇŀƴΣ ǊŜǎŜǊǾƛƴƎ м 

ǘŀōƭŜǎǇƻƻƴ ŘǊƛǇǇƛƴƎǎ ƛƴ ǇŀƴΤ ŎƻŀǊǎŜƭȅ ŎƘƻǇ ōŀŎƻƴΣ ŀƴŘ 

ǎŜǘ ŀǎƛŘŜΦ LƴŎǊŜŀǎŜ ƘŜŀǘ ǘƻ ƘƛƎƘΦ 

нΦ tŀǘ ǎŎŀƭƭƻǇǎ ŘǊȅ ǿƛǘƘ ǇŀǇŜǊ ǘƻǿŜƭǎΦ {ǇǊƛƴƪƭŜ ǎŎŀƭƭƻǇǎ 

ŜǾŜƴƭȅ ǿƛǘƘ мκу ǘŜŀǎǇƻƻƴ ǎŀƭǘ ŀƴŘ мκу ǘŜŀǎǇƻƻƴ ǇŜǇǇŜǊΦ 

!ŘŘ ǎŎŀƭƭƻǇǎ ǘƻ ŘǊƛǇǇƛƴƎǎ ƛƴ ǇŀƴΤ Ŏƻƻƪ н мκн ƳƛƴǳǘŜǎ ƻƴ 

ŜŀŎƘ ǎƛŘŜ ƻǊ ǳƴǝƭ ŘƻƴŜΦ ¢ǊŀƴǎŦŜǊ ǘƻ ŀ ǇƭŀǘŜΤ ƪŜŜǇ ǿŀǊƳΦ 

wŜŘǳŎŜ ƘŜŀǘ ǘƻ ƳŜŘƛǳƳ-ƘƛƎƘΦ !ŘŘ ƻƴƛƻƴ ŀƴŘ ƎŀǊƭƛŎ ǘƻ 

ǇŀƴΤ ǎŀǳǘŞ о ƳƛƴǳǘŜǎ ǎǝǊǊƛƴƎ ŦǊŜǉǳŜƴǘƭȅΣ ŀŘŘ ŦǊŜǎƘ ǘƘȅƳŜ 

ŀƴŘ ǎǝǊΦ !ŘŘ ƘŀƭŦ ƻŦ ǎǇƛƴŀŎƘΤ Ŏƻƻƪ м ƳƛƴǳǘŜΣ ǎǝǊǊƛƴƎ    

ŦǊŜǉǳŜƴǘƭȅΦ !ŘŘ ǊŜƳŀƛƴƛƴƎ ƘŀƭŦ ƻŦ ǎǇƛƴŀŎƘΤ Ŏƻƻƪ н 

ƳƛƴǳǘŜǎ ƻǊ Ƨǳǎǘ ǳƴǝƭ ǿƛƭǘŜŘΣ ǎǝǊǊƛƴƎ ŦǊŜǉǳŜƴǘƭȅΦ wŜƳƻǾŜ 

ŦǊƻƳ ƘŜŀǘΤ ǎǝǊ ƛƴ ǊŜƳŀƛƴƛƴƎ мκу ǘŜŀǎǇƻƻƴ ǎŀƭǘ ŀƴŘ ǊŜπ

ƳŀƛƴƛƴƎ мκу ǘŜŀǎǇƻƻƴ ǇŜǇǇŜǊΦ 5ƛǾƛŘŜ ǎǇƛƴŀŎƘ ƳƛȄǘǳǊŜ 

ŀƳƻƴƎ п ǇƭŀǘŜǎΤ ǘƻǇ ŜŀŎƘ ǎŜǊǾƛƴƎ ŜǾŜƴƭȅ ǿƛǘƘ ŎƘƻǇǇŜŘ 

ōŀŎƻƴ ŀƴŘ о ǎŎŀƭƭƻǇǎΦ DŀǊƴƛǎƘ ǿƛǘƘ ǾŜǊȅ ǉǳƛŎƪƭȅ ǎŀǳǘŜŜŘ 

ǘƻƳŀǘƻŜǎ ŀƴŘ ǎŜǊǾŜ ƛƳƳŜŘƛŀǘŜƭȅ ǿƛǘƘ ƭŜƳƻƴ ǿŜŘƎŜǎΣ ƛŦ 

ŘŜǎƛǊŜŘΦ 



MOTHERôS DAY SPECIALSðCONTINUED 

 

price drop on lobster meat. We think it will happen 

eventually but are not certain it will happen right 

away. 

Live lobster prices are dropping daily. The value in 

the live market is on the larger sizes. 4-6 lb. lobsters 

are under $7 a pound! Check with your sales rep 

mid-week for the latest pricing for your Mother's 

Day menu. 

 

WILD ROCKFISH 

In a surprise turn of events, large catches of jumbo 

wild rockfish from Delaware Bay and seaside     

Virginia off Chincoteague, have dropped the market 

by 15%. Fillets this week will be under the $15 

mark for the first time in a month. These fish are 

being intercepted on their way back up to Massa-

chusetts where they will spend the summer chasing 

their favorite food, menhaden. They have recently 

finished spawning in their "home" rivers (where 

they were born) in the Chesapeake Bay. As part of 

the "migratory stock" of striped bass, these guys are 

"genetically programmed" to make this journey  

every year. 

Other fish to consider this week include Alaskan or 

Norwegian halibut. Gulf American Red Snapper 

landings have been high recently and prices have 

dropped slightly. Our Mediterranean contingent of 

Royal Bass, Dorade and Bronzino continue to     

delight our customers. Icelandic cod shipments have 

resumed. Our shellfish selection continues to grow 

(no pun intended).   

 

Have a wonderful and successful Mother's Day!! 

CALENDAR  

2016  

 

MAY 
 
 

Cinco de Mayo  
Thursday, May 5 

 
 

Motherõs Day 
Sunday, May 8 

 
 

National Shrimp Day  
Tuesday, May 10 

 
 

Zoofari  
Thursday, May 19 

 
Washed Ashore: Art to Save the Sea  

Smithsonian National Zoo  
Thursday, May 26 

 
Memorial Day  
Monday, May 30 

 
 

Coming Up in JUNE:  
 
 

National Marine Sanctuary Foundation 
Capital Hill Ocean Week 

Awards Gala 
June 7 

 
 

The 2016 RAMMYS 
June 12 

 
 

Fatherõs Day 
June 19  

 

 

Congressional Seafood Co.  
May 2016 Newsletter  
Produced by KSM Marketing 
Contributing Writers:  Tim Sughrue, David Fye  



Name of Employee:  

Amos LaClair  
 
 

Year of Hire:  

October 2013  

 

 

Role at Congressional:  

Buyer/Sales  
 

 
Favorite Fish:  

Fluke, because it is                 
very versatile and local  

 

 

 

Favorite Sports Team:  

Baltimore Orioles  
 

 

 

Dream vacation:   

A month in Alaska during      

Summer  
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/Ŝƭƭ пмл-фло-рулф 
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