right over the

says motioning tovward

the restaurant’s stunning

view of the water.
“Through the sum-

mer months, bluwe crab

is our staple,” says Kelly,

explaining the cyele of
seasons. “Our big boats
fish grouper in the sum-
mer and do stone erabs
in the winter. Blue
crabs are pretty much
round, as are !In
allet and snapper.

Generations
Across from The Crab
Flant, Kelly’s uncle, Phil
Kofmehl, is weighing
mullet and gmupcr on
t

Market, "It just gets

in your blood,”

FPhil who is still actively
imvolved in ranning this
local fresh seafood land-
mark. "My dad, who
was Charlie, bought this
location in 1959, he
sitys as he foeds tarpon
from a dock behind the

A steady stream of
crab, shrimp, and fishing
boats ply the waters of
the Crystal and Homo-
sassa Rivers i
for the Gulf of Mexico.

Shelly’s Seafood & Fish Market in Old Homosassa.

= CAPTAIN SEAN DAUGHERTY

market, “We're happy
to continue just as long
as the Lord lets us.”
Generations are
important here, One
gencration picks up
where the last onc beft
off, and each contrib-

utes something new,
Back on the Homosas-
sa River, Captain Sean
Daugherty welcomes
aboard a couple cele-
brating their anniversary.
Like a lot of people here,
he grew up on the water

Wikd Sassa Seafood Traller

“Where can | find fresh
local seafood,” you ask?
You've come to the

right place.

Authentic
Florida
The waterfronts of
Homosassa and Crystal
River have been home
to fishing boats and
fishermen for well over
acentury, The faces and “It doesn’t
architecture may have
.ngmi but ll..:‘- trade get any
ains, fresher

(]u a busy October than that.”
a[lmmnn small boats 5
— DARCI KNECHT, WILD

SASSA SEAFOOD TRAILER

Market on the
River waterfront,
s Stone Crab scason
and big beats or little,
it doesn’t matter. The

onight, Mellow Mangrove Charters dinner
collaboration with Wild Sassa.
“We really want for people to be abltloll:m: that

thenti »we sooffs

T
“We serve the food right on the lml

he sets out toward the setting sun. "Wha

depends on what's on the market that d1\ We make
sure you're getting what's fresh,

Onee the boat reaches the Saint Martins keys,
Sean slides it into a gentle glide. In the distance, the
sun touches the horizon. A champagne cork pops
over a feast of mussels and Gulf shrimp. Laughter
Driefly breaks the evening ealm as the sun slips away
and twilight lingers,

It’s the sumptuous ending to a perfect
day as they tumn for home.

litthe fish market is River, a similar scene
humming with fisher- plays out daily at the
men bringing baskets appropri

of fresh crab claws in Crab Plant, 1

one door and customers

toting bags full of them and a show,” says Kelly
out the other. Kofmehl

Across the litle park- s through the resta-

ing lot, Darci Knechthas  rant with bags full of
already picked through erab claws and trays of
40 pounds of claws asshe  fresh grouper. “We are
stirs 2 hage pot of Stone still a working process-
Crab chowder. With the ing plant. Folks at the
fishing boats lining the tables get to see what
docks, the Fish Market we're doing and they
and Diared’s Wild Sassa et to see it's fresh
Seafood Trailer, you

sration of their fauni-

lite dl\ g0 from the boat ly in the fishing business
right into Shelley's and ere, "1 didn't choose it.
then right over here,” she 1t chose me,” says Kelly.
Taughs. “Tt cloesn’t get “Twas bom into it. My
any fresher than that.” dad was a fisherman,

A few miles north on and 1 was born and
Kings Bay in Crystal raised at that house

No one really knows when it started,
But for as long as anyone can remember,
Cook Your Catch has been a tradition in
this part of Florida.

More than 15 restaurants here offer the
service, which includes preparing freshly
caught and cleaned fish or scallops and
providing all the fidngs.

The practice is 5o popular with anglers.
and scallopers that even the newest
restaurants offer it

“We're a fresh food restaurant,” says
Craig Shatto of the Greenhouse Bistro &
Wenue, “so this fits”

The restaurant, located at the head-
springs of the Halls River along US.
Highwary 19 in Homosassd, has quickly
gained a stellar reputation for inventive
fresh cuisine.

Today, along with the regularly updated
menuy itenns, Executive Chef Marc Bell is
sautéing fresh scallops and grilling red
snapper brought in by local fishing guides.
Ho combines it with roasted asparagus
and braised red cabbage with apples.

The steaming plates are greeted with
oohs and aahs when Chef Marc brings
them out. The guides happily dig in.

“Food should be as close 1o its natu-
ral state a5 possible,” says Cindy Shatto,
“that’s why we make pretty much every-
thing from scratch”

st oo, Linder
your Catoh, B vure to.cal ahead for ot and by,
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