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What Chefs Want now has our own fish
house in Kodiak, Alaska! Our fish monger,
Jeremy Abena, works directly with the
smaller fishermen hand-picking fish off the
dock directly in front of the warehouse.
We then chill, box and overnight to WCW!

WHAT IS BOAT DIRECT?

Alaska is a big place. We picked Kodiak because it is the second largest
fishing port in the United States. It also has more variety than any other
port in Alaska. Many of the boats are day boat fishermen and don’t
have to travel far to the fishing grounds. Jeremy was born in Kodiak
with a long line of kodiak fishermen in his lineage.

ALL ABOUT KODIAK ALASKA

We commonly see wild caught silver, king, sockeye and chum salmon,
day boat line caught halibut, giant pacific octopus, over 50 different
species of rockfish including dusky rockfish and lingcod, giant pacific
cod and black cod. We’ll have a nice variety that will change as the
boats come in!

AN ABUNDANCE OF CHOICES

We hook you up with the freshest catch
from the Kodiak dock, Picking out top-notch
fish overnight to WCW and next-day to your
kitchen.

THE BEST DOCK-TO-DISH EXPERIENCE! 

A L A S K A !

HOW TO FIND ON THE WEB? 
Click on “Fresh Fish” in our Seafood
category and use the filters on the lefthand
side of the screen to select “Boat Direct
USA” - and add to cart! 

SCAN TO RECEIVE OUR WEEKLY
FRESH CATCH EMAILS! 

Stay in the know!


