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What’s Current?
Atlantic Mahi Mahi
Coryphaena hippurus
ALSO KNOWN AS:
Dolphinfish, Dolphin, Dorado
SOURCE:
Wild-caught from Massachusetts to Texas
Mahimahi are found in the Atlantic, Gulf of Mexico, and Caribbean, and are caught
from Massachusetts to Texas. About one-third of U.S. commercial harvest of
mahimahi comes from the Atlantic, Gulf of Mexico, and Caribbean. The rest comes
from the Pacific, mainly Hawaii.
Mahimahi live near the surface in tropical and subtropical waters. Juveniles swim
together in schools. Older fish are usually found alone. Larger males prefer open
ocean habitat, females and smaller males are commonly found near natural and
artificial floating objects, including floating brown algae called Sargassum (in the
Atlantic and the Caribbean).
Brightly colored back is an electric greenish blue, lower body is gold or sparkling silver,
and sides have a mixture of dark and light spots. The bright pattern fades almost
immediately after the mahimahi is harvested. Adult males have a square head and
females have a rounded head.
- NOAA Fishwatch

Many Thanks!
“Thank you” to all the employees who contributed to “Project Linus”. Because of your
generosity, JJ McDonnell was able to supply Project Linus with many handmade
blankets, material for volunteer “Blanketeers” and office supplies, all of which were
much needed. This donation will help to provide love, a sense of security, warmth
and comfort to children who are seriously ill or traumatized.
– George McManus, President

CUT TO THE CHASE NEWSLet’s get straight to it! We are on the
cutting edge of some very exciting times
in the Processing Room . We have a new
Lead on days, so please congratulate
George Bautista as he is ready for the
new opportunities that await.
We have installed our new salmon
conveyors to further automate this
process and gain efficiencies. The goal
here is to produce a great quality
salmon that is treated in the same
manner and produces the same quality
product every time. This also helps in
efficiency as we determine the cost of
the product and stay competitive in the
market. We will begin to look at three
basic things on this line as we measure
efficiencies: Availability, Performance
and Quality. We will explain each one in
the coming news letter, so stay tuned.
The Multi-Vac packaging machine has
arrived and with this we will enter the
“Fresh Never Frozen” market with JJ
McDonnell products. There are several
different applications we can run on the
machine but we are going to be running
a thermoformed tray with a 10k film
that is breathable on top. The remaining
equipment will be in for this line the
2nd week in June.
Portions….Portions….Portions! The
portion business is really picking up and
lets continue as we have a Portion
Machine arriving the 2nd week of June.
This will alleviate a lot of the hand
cutting and will get a better yield and
more uniformed portions. This will work
hand in hand also with the product that
will need to be packed on the Multi-Vac
line. We will also share more about this
in the next issue.
Thanks from the Cutting Edge Team!
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Move of the Month

Milestones…

Walking
Why it's a winner: You can walk anywhere, anytime. Use a treadmill or hit the streets.
All you need is a good pair of shoes.

Kurt Friesland
Justo Diaz
Nick Braden

Start slowly and try to build your walking regime gradually. To get the health benefits
from walking, it needs to be of moderate-intensity activity. In other words, it needs to
be faster than a stroll. If, to begin with, you can only walk fast for a couple of minutes,
that's fine. Don't overdo it on your first day. You can break up your activity into 10minute chunks, as long as you're doing your activity at a moderate intensity. Begin
every walk slowly and gradually increase your pace. After a few minutes, if you're
ready, try walking a little faster. Try to walk 10,000 steps a day. Most of us walk
between 3,000 and 4,000 steps a day anyway, so reaching 10,000 isn't as daunting as
it might sound. Towards the end of your walk, gradually slow down your pace to cool
down. Finish off with a few gentle stretches, which will improve your flexibility.
- NHS Choices – Live Well

Healthy Recipe

20 years
5 years
5 years

4/01
4/26
6/23

Safety Tip
Driving without both hands on the wheel
can significantly increase your risk of a
crash. Studies have shown that adjusting
your radio or reaching for an object in
your vehicle increases your risk of an
accident nine times. Dialing a phone
triples your risk. But texting is the worst,
increasing the likelihood of a crash by 23
times. Make it a habit to put your phone
on silent while driving. If you must call or
text someone, pull off the roadway first.

Soy Ginger Mahi Mahi

Get Mentally Tough

Ingredients:
2 lbs mahi mahi fillets
2 tablespoons olive oil
2 tablespoons fresh ginger, minced
1 tablespoon garlic, minced
1 tablespoon fresh lime juice
1⁄4 cup soy sauce
2 tablespoons honey
2 tablespoons dry red wine
1⁄8 teaspoon cayenne pepper (to taste)
salt and pepper

When you face a setback, think of it as a
defining moment that will lead to a future
accomplishment.

Directions:
In a 1 gallon zipper bag, combine all ingredients except fish. Squish to combine. Add
Mahi and seal, refrigerate at least 4 hours.
Spray grill with non-stick cooking spray, then preheat to 475°F. Cook fillets about 4
minutes on the first side, then turn and cook another 2-3 minutes, depending on
thickness. Trust yourself on the grill, based on the thickness of your fillets. Don’t over
cook your fillets.

Summer Grilling!

Don’t Forget “C”!
Vitamin C
Vitamin C is found in fresh fruits and
vegetables and helps your body absorb all
the calcium dairy has to offer. Try these
combinations to boost your calcium intake!
- Add orange chunks or pineapple to your
yogurt or cottage cheese
- Make your smoothie with blackberries,
raspberries or kiwi
- Add milk and lemon to your tea
- Add broccoli to your macaroni and
cheese
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