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captain Peter Haskell has been selling the 
fish and shellfish he’s harvested since he was 14, 
though, back then, his specialty was hard clams 
and his main clients were the many duck farms 
that once lined the shoreline of his hometown of 
East Moriches.

His father, Wayne Haskell, made his living as 
a biology teacher at Connetquot High School 
prior to retiring and taught his son the secrets 
of clamming and, perhaps more significant, the 
importance of respecting Moriches Bay and all of 
the bounty contained within it.

“He showed me at a young age how to respect 
your resources and how to operate within them, 
and it sparked a bit of entrepreneurship in me at 
a young age,” recalled Peter Haskell, now 43 and 

living in Flanders. “I could make my day’s pay for 
a 14-year-old.”
He fell in love with the water, so much so that he 
decided to make his living off it.
Mr. Haskell would go on to launch his own 
charter boat business, Haskell Charters, in which 
customers pay to cruise Shinnecock Bay aboard 
his 21-foot Carolina Skiff while fishing for floun-
der, fluke, porgy and whatever else is in season. In 
2007, he opened Haskell’s Bait and Tackle along 
Montauk Highway in East Quogue and, eight 
years later, cut the ribbon on a smaller offshoot of 
that business, called Haskell’s Outpost, on Monie-
bogue Lane in Westhampton Beach Village.

It was around the time he opened his first tackle 
shop that Mr. Haskell contemplated opening 
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a fish market, an avenue that would allow him 
to interact with those consuming his catches, 
though he ultimately shied away from the idea. 
In hindsight, he attributes that hesitation to two 
circumstances, increasing state Department of 
Environmental Conservation regulations on 
commercial fishing and a decline in the East End’s 
fishing industry due to poor harvests caused by 
the emergence of deadly brown tides.

“Things were getting tough in the commercial fish-
ing industry, and there were too many unknowns,” 
he said. “Scallopers were selling their boats.”

But it turns out that his dream of one day working 
with end consumers was only temporarily placed 
on the back burner.

He opened his newest business venture, Haskell’s 
Seafood, in 2015 and his customers have been 
hooked ever since. The company sells both fresh 
and flash-frozen seafood that, in many instances, 
was caught and landed by Mr. Haskell earlier the 
same day, ensuring that his ingredients for his 
homemade creations are as fresh as possible. 

“The harvest schedule of Haskell’s Seafood is 
locally dynamic and relies on seasonality and 
weather,” Mr. Haskell said. “I myself am a bayman 
and harvest all of our blue claw crabs, a majority 

of our Peconic gold bay scallops in the fall and 
winter, and target underutilized species like por-
gy, smooth dogfish, bluefish and even sea robin 
throughout the spring, summer and fall.”

He notes that he also relies on a network of local 
fishermen to supply the other items offered as part 
of Haskell’s Seafood extensive menu, allowing him 
to offer a greater variety of options to his customers.

Mr. Haskell explained that his meals, such as 
stuffed flounder, butter poached sea scallops, 
baked clams and his most recent popular offer-
ing—soft shell crab cakes—are prepared the same 
day at his company’s processing facility and kitch-
en in Calverton. He has plans to open a second 
seafood-processing kitchen in Quogue this fall, 
citing growing demand for his product, which 
only utilizes locally caught fish and shellfish.  
“We needed a presence on both the North and 
South forks,” he said, though he declined to estimate 
how many customers his business now boasts.

Haskell Seafood food manager Melissa  
Rachubka preparing today’s catch.
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While he still sells some of his freshly caught 
seafood to restaurants on the East End as well as 
in Manhattan, Mr. Haskell clearly prefers to clean 
and prep his catches, creating an cornucopia of 
soups and entrees that he can either deliver with-
in 24 hours of the main ingredients making land-
fall, or flash freeze for shipment to clients across 
the country. Some of his customers, including 
chefs, live as far away as Florida and California, 
the common thread among them being a desire 
to enjoy or offer dishes that can only typically be 
eaten fresh by those living in the Northeast.

Following a model similar to Montauk-based 
Dock to Dish, a business run by part-time 
Hampton Bays resident Sean Barrett and whose 
mission is to ensure that locally landed seafood is 
safely handled and quickly transported to its final 
destination, Haskell’s Seafood was also created to 
promote the East End’s robust commercial fishing 
industry. Noting that more than 90 percent of 

the country’s seafood is now imported, a statistic 
made more alarming as most of that is not subject 
to rigorous inspection, Mr. Haskell said one of his 
goals is to introduce his consumers to the many 
varieties of fish and shellfish that can be landed in 
Shinnecock and Peconic bays, or just off the coast 
in the Atlantic.
Tora Matsuoka, the owner of Seasoned Hospitality, 
a restaurant and hotel consultant and management 
firm in Manhattan, and one of the original owners 
of the Sen Restaurant in Sag Harbor, is one of Mr. 
Haskell’s oldest clients. Mr. Matsuoka, who now 
manages Claudio’s Restaurant, Claudio’s Clam Bar 
and Crabby Jerry’s, all in Greenport, said the  
appeal of Mr. Haskell’s newest business is its  
commitment to using locally harvested seafood.
Mr. Matsuoka noted that Mr. Haskell’s business 
inspired his client to tweak its menu, noting 
that Claudio’s fish and chips platter can now be 
accurately described as “local fish and chips” due 
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to his longtime supplier.

“No one knows where the fish for the fish and 
chips comes from,” Mr. Matsuoka said. “They’re 
fried to death that it almost doesn’t matter. We 
updated our fish and chips to utilize his product 
… which uses the available local white fish.”

Mr. Haskell’s fish and chips feature a carefully 
crafted blend of scup, commonly referred to as 
“porgy,” and Long Island grown potatoes. He 
is quick to point out that porgy, an underrated 
fish that some claim is too boney, can be easily 
replaced with other locally landed white fish if 
it is out of season. In fact, he has a contract with 
the Bridgehampton School District in which he 
supplies it with homemade fish sticks made with 
porgy and, once again, locally grown potatoes.

“If you take things slower and use readily available 
fish … you can take something that is underuti-
lized and give it the attention it deserves,” Mr. 
Haskell said. “People call it a ‘boney fish,’ but I 
never really understood that. It’s a challenging 
fish to clean but not if you do it every day.”

That job falls to a small but capable kitchen 
crew that is headed by his food manager Melissa 
Rachubka, who also happens to be his girlfriend. 
Though she had no prior experience handling and 

prepping seafood—Ms. Rachubka was originally 
hired to work in the two bait and tackle shops—
she now is an expert in the process and oversees a 
half-dozen workers.

“It’s hard work but it’s very rewarding work,” 
said Ms. Rachubka, who previously served as an 
assistant manager at a retail store at the Tanger 
Outlets in Riverhead. “Just to be able to service 
our customers, and basically get them excited 
about local seafood is just incomparable.”

She explained that she now finds it easy to tell if 
the fish she is eating was caught locally or landed 
hundreds of miles away, frozen and then shipped. 
For example, Ms. Rachubka said those diners who 
complain about fried calamari often describe the 
dish as “chewy” and, most times, that’s because it 
wasn’t caught off the coast of Long Island. “Local 
calamari is fluffy and it’s tender and it’s definitely 
one of my favorites,” she added.

Back in the kitchen, Ms. Rachubka frequently re-
ceives a helping hand from Mr. Haskell, who must 
often change hats on the fly, depending on what 
is being caught and what orders need to be filled 
any given week. He noted that the current top 
seller on his website, www.haskellseafood.com, is 
his baked clams, an item that is widely duplicated 
though other varieties typically fall short when 
compared to his product.

“We’re taking local hard clams, using the juice 
to make a stock from scratch, and adding locally 
grown vegetables and stuffing,” Mr. Haskell 
explained. “It’s a real baked clam… and it captures 
all of the briny flavors from our area that make 
them unique.”

His menu offerings feature a mix of traditional 
Long Island recipes, as well as those he’s crafted 
and tweaked himself. Though his schedule can be 
hectic at times, requiring a lot of early mornings 
on the water and late nights finishing up orders, 
Mr. Haskell said he has no regrets about his latest 
enterprise.

“There’s a big continuity to it,” he said. “I’m a 
fisherman that wants to utilize everything that 
I’m catching … and what I’m doing is finding the 
best outlets for those items and adding the best 
value for them.” n


