
Letter from The Captain

Everyone wants to know about the happenings on Linden Street. If you

haven’t been in Wellesley over the last year you may be quite surprised by

the changes on our street. F. Diehl & Son, a fourth generation family

owned lumber, hardware and fuel business sold their 24 acre property

and it is currently being redeveloped into a multi faceted project which

includes offices, restaurants, retail spaces and residences. Every day you

drive down Linden Street you will see these changes — from the new

building structures and curb cuts to improved lighting, sidewalks and

landscaping. Several long time businesses packed up and relocated to

other spots in town or surrounding towns and we will miss them. We wish

a warm welcome to our new incoming neighbors and hope they will enjoy

doing business in Wellesley as we have since 1959. 

Fortunately our building, a restored historic railroad station, was pur-

chased by the Marden Family in 1974 and is not part of the redevelop-

ment. You can expect the same faces behind our counter and the same

quality products on our shelves year after year. So although we expect

changes on Linden Street to continue we also look

forward to an end of the construction congestion

so our customers can travel easily to our location

as well as to the many other fine businesses, old

and new on Linden Street.

“The Captain”

News from the TakeAway
Our daily specials continue to be
crowd pleasers, probably because
the lunch and dinner specials often
feature an unusual species of
seafood that you might find at one
of the many sophisticated restau-
rants in Boston.That is because our
wholesale division in Westwood
provides both with such fish as
barramundi, bronzini, and wahoo.
We offer simple and fresh prepara-
tions which our customers are very
willing to try again and again.  

The evening specials are now part
of our automated phone system so
if you are curious — dial 781-237-
3737 after 4 pm and listen without
waiting! And while the weather is
still warm you can enjoy your meal
in our outdoor eating area. Bring
along your favorite beverage and
we will provide glassware.

Take out dining has always been a
big part of our business. We know it
can be a long wait some nights and
appreciate your understanding.
Today’s busy families and profes-
sionals rely on the quality and con-
venience of our healthy foods. We
cook everything to order and prom-
ise it is worth the wait. An insider’s
tip — try ordering before 5 pm or
after 8 pm. 
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Simply Fresh.  Simply New England.



What exactly is Finnan Haddie?

Some customers crave it, a few don’t like it and
most don’t know what it is. Popular in Nova
Scotia (which means New Scotland) because of
its great flavor and good keeping qualities, this lightly salted
and lightly smoked haddock orginates from Findon, Scotland. The story goes that
a fish shed of haddock caught fire and burned down. The thrifty Scots refused to
throw away the scorched fish and ate it themselves. Eventually smokehouses
were built and Findon Haddock became Finnan Haddie. Connoisseurs prefer their
finnan haddie simply broiled on each side for 5 minutes with lemon and butter.
Gay Locke, a native of Lockeport Nova Scotia and the grandmother of Keith
Marden made a creamed finnan haddie recipe we still use today in our frozen
dinner line. Try one yourself for breakfast over toast, 4 o’clock tea, or supper.
Don’t forget the kilt and bagpipes and you’ll surely be a devotee. 

??Spell Check?? Is it
Scrod or Schrod?
It isn’t technically a species according
to Webster’s dictionary and there are a
variety of definitions if you search
through the internet. Years ago local
fishermen would tell you that scrod
could mean any white fish fresh on the
dock that day. Today, we usually define
it more narrowly as baby cod or had-
dock. It is also considered by some to
be an adjective meaning small when
used with a fish species such as scrod
cod or scrod haddock. As far as
spelling is concerned we have always
kept the “h” to suggest either fish, but
the reality is that it is mostly spelled
without the “h” as S C R O D. Whether
haddock or cod, these local fish are
important staples in the New England
diet and have had a role in historical
and economic development. A favorite
book we recommend if you are inter-
ested in the history and the future of
cod is a title by the same name, Cod by
Mark Kurlansky. He has also published
a children’s version which is nicely
illustrated, The Cod’s Tale.

Retail Shop: 
781-235-0860
Mon – Thursday 8:00 am – 6:00 pm
Friday 7:00 am – 6:00 pm
Saturday 8:00 am – 5:30 pm
Sunday 10:00 am – 5:00 pm

Table & TakeAway:
781-235-3737
Breakfast, lunch, dinner 
and Sunday brunch. 
Monday – Friday 6:30 am – 9:00 pm
Saturday 7:00 am – 9:00 pm
Sunday 8:00 am – 2:00 pm 
Take-out available.

Our crew behind the counter are a
great source for cooking questions
and general seafood inquiries. They
have put together a list of some com-
mon and some unusual/amusing ques-
tions from our customers. We hope
you will find some of these helpful
and some just plain fun.

Is the fish fresh?

What we really think people mean to
ask is if the fresh fish in our counter
display has been previously frozen.
The answer is no! Our buyers are up
and down the coast daily (as early as 4
am) selecting the freshest and best
quality fish available. 

How much fish do I need per
person?

We generally suggest 1/3 - 1/2 pound per
person depending on appetite size.

Why so many kinds of salmon?

This fish has so many health benefits
and is our most popular item in the
showcase. We want our customers to
have choices.The Atlantic farmed
salmon is affordable and consistent.
The several wild types we offer are
more popular with environmental
groups and have a stronger taste that
varies with the species whether it is
Chinook (King), Coho (Silver), Pink or
Sockeye.

Why so many kinds of fish?

Our showcase differs from most in
several ways — one is certainly the
variety of fish we carry in order to
offer you a wide selection of taste and
price options. Although it is tried and
true to stick with cod or sole why not

try tilapia or Artic Char? We have
recipe cards to help you prepare
these less known species and of
course our crew has suggestions to
help you.

Does your shrimp come from
China?

No, we do not have any product in
our showcase from China. Although
we carry many different sizes and
types of shrimp it comes primarily
from Mexico and South America.
You will also see fresh shrimp from
the United States seasonally.

Is the fish I buy today good
tomorrow?

Yes, but it is important to store your
fish correctly. Fish needs to be kept
cold so you should get your package
into the refrigerator as soon as possi-
ble. We always recommend rinsing
your seafood in cold tap water prior
to cooking or handling. Our cocktail
shrimp is best kept for another day by
storing on top of ice with some type
of drainage (an inverted bowl works
well) and a lemon. 

How long will the lobster live?

Lobsters are really happiest in the
ocean and secondly in the tanks so it
is best to cook your lobster the day
you purchase it. We suggest if you
must wait another day to enjoy it to
par boil the lobster immediately and
then cook it another 5 minutes the
next day — our Fish Facts display has
cooking instructions for you to take
home.

A WEE BIT O’ SCOTLAND

Questions from our Counter



A New Twist on Holiday Gifts
Sure – flowers, fruit and filberts are

nice but wouldn’t a couple of live
lobsters be just what your cousins in
Colorado would flip over for the holi-

days? Or have your best friends relocat-
ed to Cleveland? Kids away at college?
A sampling of frozen dinners or New
England clam chowder will help cure
their homesickness. No matter what,

where or when that special occasion is,
we can help celebrate with delicious

seafood that may not be as romantic as
roses but smells just as good and tastes
much better. So if you can’t be there for
the next joyous event do the next best
thing and let the Captain say it with

seafood. Simply call us at 800-666-0860
or visit our website:

www.captainmardens.com


