


Dear seafood lovers of Santa Barbara County,

We are so excited to unveil our first issue of The Bight! This project has
been a privilege to work on! We partnered with fishermen, local schools,
businesses, and scholars to tell you the full story of salmon in California .
The Bight is the broad, gradual curve along our Southern California coastline
that makes our part of the ocean one of the most productive in the world...
and also represents a delicious mouthful of something from the sea.

The Bight was made to highlight the wonderful fishermen in our
community, and encourage people like you to support the local economy.
The Saturday Fishermen’s Market was created to bring Santa Barbara
together over the shared goal of eating local seafood. The market is a
place of neighborly interactions, where fishermen remember and
appreciate their customers, and customers know exactly who to thank for
the food on their table. Many fishermen share the sentiment that feeding
those in their community is one of the most vir tuous and rewarding
aspects of their job.

We hope to continue making zines like this one, highlighting different
species and different fishers. Please keep an eye out! If you enjoy this zine,
let us know by sending us an email: thebightsb@gmail.com. We would
love to include more ocean poems, fishy drawings, and buoyant ballads
from our community in future iterations.

It  is our sincere hope that this zine inspires you to come see the jewel of
Santa Barbara, the Saturday Fishermen’s Market , and show your support
for our fishermen by buying locally.

Best fishes,

Dan O'Shea & Lauren Puffer



To me, salmon is

Weeknights, sometimes in the car
between practices

Always juicy, flavorful, tender

Always Old Bay seasoning

Always served with Yaya's rice, chopped
up carrots and celery, the taste of
nostalgia

The best rice isn't  the only thing Yaya
passed down

She also taught my father to never
settle for the salmon in the display

Instead, ask for the fresh caught stuff in
the back

To me, salmon is the best kind of sushi

Buttery, melt in your mouth, smooth,
sweet and mild,

I can never understand people who say
they don't like raw fish

Salmon, my mother says, was the smell
stuck in my hair

As a toddler who ate with her hands

Strong, fishy oils clung to me

At that t ime, salmon was even the color
of my favorite sweater

The one I see myself wearing in every
photo

Though back then, I couldn't  pronounce
it

"Amon!" I shouted excitedly as I saw my
dad cooking dinner

Salmon, as I recently learned, is part of
Daisy's dog treats

The only thing that can get her to come
when she's called

Salmon is breakfast , smoked and added
to a bagel with cream cheese

Our family tradit ion on Christmas
mornings

Even my nature loving Grandpa Bob
volunteers in salmon research.

Thats because we need to protect these
poor fish,

Whose habitats are being harmed

Their journey is harrowing enough

Dodging predators, conquering
waterfalls

These fish are brave, inspiring,
important to ecosystems,

Important to me and my family,
important to everyone.

by Hannah N. - local student

Sa

Salmon



Who Gets to Fish?

NOAA and the Pacific Fisher y
Ma na gem ent  Council ta ke
scient if ic a dvice from  the
Salm on Technica l Team , a
working group of sta te,
Federa l, t r iba l and NGO

biologists and econom ists
who produce a nnua l sa lm on

docum ents. These repor ts
inform  a  closure,  an opening,

and how m any f ish can be
ha r vested!

Agency Collab Harvest Calculations

How does California
manage it's

King Salmon?

1. Count returning Jacks, male
salmon that  arr ive after 2
ocean years rather than the
normal 3. This year ’s count is
the highest since 2011!

2. Models predict  the full run.
In  2026, 400,000 a re  expect ed
to m ake it  back to the
Sacramento River

3. Federal law determines
maximum salmon harvest  with
the guidance of the STT.

4. Lim it ing im pact  on
endangered populat ions of
King Salmon lowers harvest
guidelines

5. Fina l num ber is  divided
amongst  commercia l, ocean
recreat ion, and tr ibal fisheries.
Leaving our May-August
season with 83,000 f ish!

In 2019, there were 1,100 act ive
com m ercia l sa lm on vessel

perm its issued by CDFW. The
num ber is  likely lower today
a fter  three yea rsof  closure .

Each vessel can land up to 160
f ish per  open per iod. Open

per iods  a re  sprea d t hroughout
the sum m er  to a void a  “derby-

style” f ishing scenar io. Once the
ha r vest  is  h it , the sea son is  over !

For the last three years, commercial fishing for California King Salmon
has been shut down, the longest closure in the state’s history. This

shutdown was due to myriad of factors including water and drought
issues. While fishing was a factor, it  is not the sole reason why closures

were enacted. This year, strong fall-run forecasts have just ified
reopening the fishery.

How was this decision made?



Joe Garrigan has been coming to the Saturday
Fishermen’s Market for over 8 years with his
wife, Melissa. This year, they will be going to
Morro Bay to fish for King salmon to bring back
to us, Santa Barbarans. Joe star ted his fishing
career on Paul Teall’s crabbing boat , another
local legend in the Santa Barbara fishing
community. “We had this wooden plank boat .
We would go to San Miguel (Island) for 4 days a
week. It  was slow.” Joe describes a boat that
was built  in the 1920s: “It  was, like, a  seven-
knot boat . It  took us six hours to get out there.
We fished for four days and came home, and
then he (Paul ) did the Saturday market .”

When Joe got his own license to fish for salmon
16 years ago, his situat ion was less than
glamorous. “I got a  salmon permit  for like
$12,000… My wife and I were just  dat ing, and
we went and lived on the boat in Bodega Bay.”
The couple got to know one another in the
marina, rent ing a slip for the boat Joe had just
bought for his first  salmon season. The skilled
fisherman touts that season as his best
season, "...everything was new and
excit ing. But the headline on the San
Francisco Chronicle sa id, ‘Worst
Salmon Season in 20 Years'.” Despite
there being no easy days or “home runs"
in fishing, he recalls this t ime with
appreciat ion for all the learning he did.
Despite fishing for almost two
decades, Joe has yet to experience
a“banner year ” for salmon, as many
senior fishermen have.

The California salmon fishery opened this
year after three years of closure. “It 's a
big deal. Because for me, it 's the most fun
fishery. And...I mean, I want to eat
salmon,” says Joe, with excitement for the
reopening. “I miss it  just  for myself. I
put a  bunch in the freezer just  for my
family and me. So to not have that , it 's a
sad thing.” Joe looks forward to delivering
sustainable, high-quality Salmon to
the people of Santa Barbara for the first
t ime in years.

California salmon fishermen are proud to work
in this clean fishery, which uses no nets and
catches its fish with hook-and-line methods.
Joe wants people to know that this is not an
Alaskan Sockeye fishery with nets. “We're

catching them one by one, trolling
hooks through the water.
We're just  picking
a few fish out of the

school.” Fishermen in Santa
Barbara know that their clientele cares about
ecological impact and ethical sourcing. “It  [the
fishing process] is minimally invasive to the fish
and to the environment ..There's no trash.
There are no ghost nets associated with it .”
Any fish you purchase from Joe was processed
one at  a  t ime, being gilled, gutted, and put on
ice within minutes of being caught .

If you are for tunate enough to buy a King
salmon caught r ight here in California , Joe
recommends barbecued cross cuts or “salmon
candy.” Salmon candy takes more effor t , but is
worth the work in his opinion. “You take the
filet and smoke it  with the brown sugar and
everything. I mean, that 's just , like, lights out .”

The King salmon is a  very special fish for so
many people and our local ecosystems. The
story of California  salmon is a  call to act ion:
“It 's one of the fisheries that should last
through the ages,” says Joe, “as long as there's
a fish populat ion to work from.”

Written by Lauren Puffer, Co-Editor

Santa Barbara fisherman,

selling local salmon

“It's one of the fisheries that should
last through the ages as long as there's

a fish population to work from.”



Belly

By Lily Freas

Depth-to-Dish

This common CA King
Salmon fishing technique

involves vert ically
rigging multiple hooks

while trolling.

Loin

Tail



Recipe: 2 portions

For the Salad:
1 blood orange - peel sliced off and cut into
thin rounds

1 red or white grapefruit - peel sliced off and
cut into thin rounds

2 cara cara oranges - peel sliced off and cut
into thin rounds

10 snap peas - ends cut off and sliced in half

1 cup - arugula

1/4 cup - pickled red onion

1 watermelon radish - thinly sliced and
julienned

2 Tbs each - dill, parsley - leaves picked
1/4 cup toasted slivered almonds

For the Green Goddess:
1/4 cup each - cilantro, scallions, basil,
parsley. almonds, olive oil, lemon juice
3 cloves - garlic
2 tbs apple cider vinegar
1 tbs honey
1 tsp salt , pinch pepper

Optional: 1 tsp chili flakes or Calabrian chili

Directions: food process until pulverized but
not all the way smooth - think chimichurri.
Just like fish, choose whatever herbs look
best to you on the day. No herbs are wrong
for this sauce - whatever you love, go for it .

For the Salmon:
½  Lb Local California King Salmon

Directions:

1. Put cold water in a glass container with 3
tbs sugar and 1 tbs salt . Whisk until mixed in.

2. Soak the salmon in the brine solution in the
fridge for 20 minutes.

3. Pat dry. Season with a little salt and
pepper. Heat a cast-iron pan on medium-high
heat and add 2 Tbs olive oil or butter. Once
the oil is fully melted but not smoking, lay the
fish in the pan skin side down.

4. Once the skin looks light brown and crispy,
flip the fish and cook for another 2-3 minutes,
turning the heat down slightly so as not to
burn the fish.

5. Turn off the heat and allow to rest in the
pan until just cooked through. About 3
minutes.

6. On a platter, spread a layer of the green
goddess. Top with citrus rounds, snap peas,
watermelon radish, arugula, and pickled
onions. Lightly drizzle olive oil, lemon juice,
and salt over the arugula before placing it on
top.

7. Lay the fish over everything and then
sprinkle the herbs and almonds.

8. Lastly, enjoy every bite with someone you
care about :)

Citrus-Snap Pea Salad
with Wild-Caught CA King Salmon

By Isa Bourbon, Founder & Chef of Bite Club SB

Spring in Santa Barbara is full of incredible produce, from berries, snap
peas, asparagus, and a wide array of some of the best citrus in the
world. This year, we are for tunate to have California  King Salmon back
on the menu. I feel incredibly for tunate to have made this recipe with
the best salmon I have ever tasted. Santa Barbara is truly the gift  that
keeps on giving. When you walk the farmers market , or the fish market ,
shop by what looks excit ing that day, not by what your recipe tells you.
Flexibility is how we learn about new ingredients.



Cra z iest  th ing I ’ve  seen in  or  on the  wa ter? I
ca m e up [f rom  a  d ive], t he  deckha nds
pulling m e ba ck t o  t he  boa t . And it 's  kind
of  windy, a nd  he 's  ye lling , “gra y wha le !”  I
ca n 't  hea r  t he  wha le  pa r t . I  just  hea rd  h im
sa y gra y. So I 'm  t h inking, “Oh, ****.. .  grea t
white .”  I  get  up a longs ide  t he  boa t , a nd I
go, "Where 's  the  sha rk?” He goes, “No!
t here 's  a  gra y wha le  here , a  lit t le  ba by
gra y wha le !”  So I  go  ba ck down a nd he  wa s
kind  of  fo llowing m e a round like  a  lit t le
puppy dog for  a  wh ile . I t 's  k ind  of  a  t r ip !

One of  t he  rea sons  I  s t a r t ed  wor king  here
wa s  beca u se I  knew wha t  a ll t he  f ish  were ,
but  t hey were  a ll cu t  up. I  t hought , “You
don’t  even  know a nyt h ing a bout  t he
f ish ! You  don’t  know wha t  t hey look like
whole . You  don’t  know whe re  t hey swim
in  t he  ocea n ." When I  looked a t  t he  wa t er ,
I  sa w b lu e , bu t  it  wa s  like  looking  a t  t he
fore s t  wit h ou t  kn owin g  t h e  t re e s .N ow,
a s  I  com e here , I  know where  t he  f ish  live
a s I  dr ive  a long the f reeway I ca n say, “Oh!
This  is  proba bly where  these a re , a nd
t hese  a re . These  f ish  st a y by t he  rocks .
These  f ish  follow t he  m innows.”  I  ca m e
here  beca use I  live  here , a nd the wa ter  is
m ore  t ha n  just  b lue .

I ’ ll  be  honest  - t he  rea son  why I  got  in t o  t h is
a ga in , round t wo, is  beca useI’m  a  foodie . I
love  food, a nd I  love  resta ura nts , a nd I  love
t ha t  exper ience . I  fe lt  like  t here  wa s  a  la ck of
loca l f ish  in  loca l rest a ura nt s . When I  jo ined
Connor  wit h  805 (Sea food) a  couple  yea rs
a go, t ha t  wa s  m y m a in  goa l. I t  wa sn’t  a bout
m a king m oney, it  wa sn’t  a bout  ca t ch ing t he
pr ized  b ig  f ish . I t  wa s  a bout  get t ing  m ore
sea food in  loca l rest a ura nt s ,a nd  t ha t ’s  wha t
we d id . I t ’s  been fun  see ing t ha t . See ing f ish
t ha t  loca ls  ca t ch , ser ved in  loca l rest a ura nt s
by loca l chefs , which  t hen t he  loca ls  get  to
enjoy, m a kes  th is  a ll wor th  it .

Dave Siordia - 805 Seafood

Harry Liquornik - Urchin Diver

Jean Debetteignes - Fileter

People of The Market



I ’ve  been d iving for  sea  urch ins  for
a lm ost  30 yea rs  a nd I ’veseen  a  lot  of
cra zy t h ings  under wa ter . I t ’s  ver y
a dvent urous . One  of  t he  bet t er  t h ings  I
l ike  a b ou t  i t  is  t h a t  i t  c r e a t e s  a n xie t y u n t i l
you  get  in t o  t he  wa t e r .  Dr iving  ou t  t he re , I
s t a r t  t h inking  a bou t , “Wha t  a m  I  go ing  t o
see? How’s  it  go ing t o  be? Wha t  a re  t he
condit ions  like?”  Som et im es  we’re  in
deeper  wa t er  t ha n  I  m ight  be  com for t a ble
wit h , but  once  you  get  in  t he  wet su it ,  t ha t
kind  of  goes  a wa y a s  soon a s  I  h it  t he
wa t er . I  k ind  of  fee l like  a n  a st rona ut  just
descending down on  it .  Be ing a  lit t le
ner vous  or  sca reda bout  t h ings , like  a
sha rk or  som et h ing, just  kind of  a dds  to
t he  fun , in  m y op in ion .

A couple  of  m ont hs  a go, we ha d, like ,
400 pounds  of  sea  ba ss  on  t he  boa t  in
like  a n  hour  a nd a  ha lf . Rod a nd ree l.
Wow, it  wa s  pret t y wild . My ba ck
wa s  m urdered  f rom  it ,  beca use  t hen
you  a re  g ill ing  a nd  gut t ing  a nd  a ll
t h a t  t h e  wh ole  t im e , you  kn ow, m y
ba ck wa s  f r ied !

Mike Johnson - Santa Barbara Uni

Randy Hughes
Island Quality Seafood

Mary Swartzel
Swartzel Fish Company

I  like  to cook our  m a ckerel in  a  Cha rdonnay
vina igrette  br ine . I  usua lly do, like , a
Cha rdonna y vina igrette  wit h  som e red
on ions , som e Dijon  m ust a rd , a nd  som e
ca pers . The d ijon  m usta rd sepa ra tes  the
oil , a nd I  usua lly keep it  in  t here  for , like , 30
m inut es  t o  s ix hours , depending on  when
you  wa nt  t o  cook it .  And t hen  I  do  it
in  a  wood-f ired  oven  for  a bout  15 t o  20
m inut es . I  t a ke  t he  on ions  a nd  a ll t ha t
br ine  sa uce  a nd  put  t hem  on  t op  of  t he
m a ckere l .  Tha t 's  p roba bly m y fa vor it e  wa y
to cook  it !



This puzzle is more
of a  scavenger
hunt ...the more you
go to the market
and talk to the
vendors, the more
answers you will
get !

Across:
3. Every Saturday!

5. Best with miso

7. Ocean vegetable

8. Door mat

9. Kiddie pool crustacean

10. Very simple name

12. Black cod bycatch

14. Holy __________

15. Eggs on roe

Saturday
Market
Crossword!

Down:
1. Clean ________

2. Home to many boats

4. Rhodesian

6. Also found in crab traps

11. Pretty old for a  fish!

13. What this zine is about



Fish land fish land fish land. That's the
market for me!

Fish land is the market where we fish,

Fish land is the market where we play

Here in Fish land, every fish is caught right
from the bay

in the freshest , most delicious coastal way

Shlip shlap shlip and shlap away

Now go get the catch of the day

Shlip shlap you simply can't go wrong

At Saturday fish market all day long

Hook, line, sinker come and play

Best in the business, or so the locals say

Hook, line you simply can't go wrong

At the market where we all belong!

Fish land fish land fish land

The market where I quite want to be

For shrimp boils or sushi, or a feast by the
sea!

Fish land fish land fish land

Salmonlot

Fish Shlapping

Songby Kaya T. - local student



We would like to thank everyone who
contributed to this first edition of the zine. It
has been amazing to work with you all and
we look forward to future iterations with all
of you amazing people!

Ava Schulenberg - Edit ing & Advising
Isabelle Doerschlag - Front Cover
Joe and Melissa Garrigan - Fishermen
Hannah N. and Kaya T. - Local Students
Patty Jo Carmean - Local Teacher
Michelle Lotze - Local Teacher
Isa Bourbon - Chef Extraordinaire
Alex Phillips & Emma Rigatt i - Advisors
Lily Freas - Graphic Design
Dave Siordia  - Fisherman
Mike Johnson - Fisherman
Harry Liqournik - Fisherman
Randy Hughes - Fisherman
Mary Swartzel - Fisherman
Jean Debetteignes - Filet  Master

INSTAGRAM

EVERY SATURDAY 6-11AM - SANTA BARBARA HARBOR

FOLLOW WHAT’S FRESH WITH OUR NEWSLETTER

COME GET THE FRESHEST LOCAL
CATCH IN  SAN TA BARBARA

FACEBOOK

www.cfsb.in fo /sa t


