April 13, 2010

The Honorable Barack H. Obama
The White House

1600 Pennsylvania Avenue NW
Washington, DC 20500

Dear President Obama:

"Other than foraged foods, ocean caught wild fish are the only truly natural organic food
available in our changing world."
Chef Michel Nischan, author of Taste, pure and simple.

As chefs, restaurateurs, and owners of food-related businesses, we are writing to enlist your
help and support to protect one of our last great remaining natural food sources — the wild
Pacific salmon of the Sacramento-San Joaquin Basin of California.

We applaud the leadership both you and First Lady Michelle Obama have provided to improve
America’s food safety and promote healthful, nutritious, local food. We urge your continued
leadership in this area — in part by ensuring the future of healthy, abundant, self-sustaining and
harvestable populations of wild salmon in the Sacramento-San Joaquin system.

As recently as 2002, the Sacramento produced nearly 1.5 million fall chinook salmon. In 2009, it
produced barely more than 39,000. Although there are other contributing factors, major reasons
for the collapse include salmon eggs dying in low, warm water and the young salmon that do

hatch dying in huge numbers as a result of excessive pumping from the Sacramento Bay-Delta.

For the last several years, fishing closures and cutbacks driven by the Sacramento-San Joaquin
system have strangled ocean fisheries and fishing communities from California to Washington.
In 2008 and 2009, the collapse of Sacramento runs caused an unprecedented shutdown of the
commercial salmon fishing season along one thousand miles of coastline, resulting in economic
disaster for communities along the coast and spikes in the cost of salmon that put this delicious,
wholesome food out of reach of many accustomed consumers. The 2010 salmon season was
heavily restricted, and while 2011’s forecast shows improvement, many coastal businesses still
face economic ruin — if science-based salmon restoration efforts are derailed by political
pressure.

Fresh, northwest troll-caught salmon is a popular, healthy mainstay on our restaurant menus
and in our display cases in the summer. If salmon-fishing bans continue, our customers
accustomed to ordering fresh, wild salmon will continue to find it scarce. Farmed salmon,
which lacks the health benefits of wild-caught fish, degrades our coastlines and harms the
health of the natural species, is just not an acceptable alternative — to us or our customers.

The continuing decline of salmon populations of the Sacramento-San Joaquin is not the fault of
fishing or fishermen. The primary cause of the decline is the failure of federal and state
managers to send enough cool, clean water down the rivers, or address the impacts of pumping
in the Sacramento Bay-Delta.

Fortunately, federal agencies began implementing peer-reviewed, science-based plans to restore
the Bay-Delta’s threatened and endangered fish populations in 2008. These plans also provide
considerable benefit to the non-endangered, commercially valuable Sacramento chinook salmon
that our customers demand. Those benefits have begun to show in 2011, as the young



Sacramento fall chinook salmon protected from excessive pumping during the 2008-2009
outmigration are now returning with an estimated adult adbundance of 729,893.

Unfortunately, although these restoration plans still allow pumping - but prevent the
devastating extremes of the past - they are under intense attack by powerful water interests and
their allies in Congress. We need your help to keep these plans in place and keep Sacramento-

San Joaquin salmon restoration on track.

In addition, we urge you to re-commit responsible federal agencies to the 1992 Central Valley
Project Improvement Act. Please ensure this vital federal effort is reformed, re-energized, and
on track to achieve the crucial - but as yet unmet — salmon abundance goals established by this

landmark legislation.

Wild salmon is one of the unique, authentic heritage foods of the Pacific West, intricately tied to
centuries of Salmon Nation culture and tribal traditions. It represents perhaps our last great
wild meal. We urge you to make every effort to reverse the declines in the Sacramento-San
Joaquin fishery and preserve our fishing seasons — for next year and the many seasons to come.

Sincerely,

Jacques Pépin
JP Presents Television
San Francisco, CA

Olivia Wu
Executive Chef
Google Inc.
Mountain View, CA

Alice Waters
Chez Panisse
Berkeley, CA

Jennifer Johnston
Executive Chef, PIXAR Animation Studios
Emeryville, CA

Michael Mina
Michael Mina Group U.S.
San Francisco, CA

Victor Scargle
Executive Chef
Culinary Institute of America

Jennifer Johnson
Personal Chef
J.Gordon Getty

Charles Phan
Slanted Door
San Francisco, CA

Cindy Pawlcyn

Executive Chef

Portola Café, Monterey Bay Aquarium
Monterey, CA

Nancy Oakes
Boulevard
San Francisco, CA

Bette Kroening
Bette’s Oceanview Diner
Berkeley, CA

Paul Johnson
Monterey Fish Market
Berkeley, CA

Carmen Tedesco
Slow Food U.S.A
San Francisco, CA

Fedele Bauccio

President

Bon Appétit Management Company
Palo Alto, CA

Alan Fairhurst

Senior Executive Chef
Scoma’s

San Francisco, CA



Patricia Unterman
Owner/Chef

Hayes Street Grill
San Francisco, CA

Tyler Florence

WayFare Tavern/S.F. Food Channel T.V.

San Francisco, CA

Eric Gower
Food Writer
San Francisco Chronicle

Julian Serrano
Aria Hotel
Las Vegas, NV

Robert Helstrom

Director of Operations
Kuleto's Italian Restaurant
San Francisco, CA

Parke Ulrich
Waterbar
San Francisco, CA

Patrick Clark

Chef Instructor

The Culinary Institute of America at
Greystone

St. Helena, CA

Jules Kragen
Foodworks
Berkeley, CA

Mark Valentine
Bucdi's
Emeryville, CA

Charles Ramseyer
Wild Salmon
New York, NY

Mark LoRusso
Wynn Hotel
Las Vegas, NV

Rick Moonen
RM Seafood
Las Vegas, NV

Greg Higgins
Higgins Restaurant
Portland, OR

Irzio Pinasco
La Mar
San Francisco, CA

Jean-Pierre Moullé
Chez Panisse Café
Berkeley, CA

James Benson
Wynn Hotel
Las Vegas, NV

Jacob Des Voignes
Local Mission Eatery
San Francisco, CA

Russell Moore
Camino
Oakland, CA

Jeff Gambardella
Rigolo Café
San Francisco, CA

Joseph Humphrey
Executive Chef
Cavallo Point
Sausalito, CA

John Rowley
Consultant
Seattle, WA

Gerald Hirigoyen
Piperade
San Francisco, CA

Trey Foshee
Georges at the Cove
La Jolla, CA

Sean O'Toole
Executive Chef

Bardessono
Yountville, CA

Laura Anderson
Local Ocean Seafood
Newport, OR



John Jakubowski
Global Creative Leadership

Brett Emerson
Contigo
San Francisco, CA

Carrie Brown
Jimtown Store
Healdsburg, CA

Scott Samuel

Chef Instructor

The Culinary Institute of America at
Greystone

St.Helena, CA

Frances Wilson

Culinary Instructor

Tante Marie's Cooking School
San Francisco, CA

Cal Peternell
Chez Panisse Café
Berkeley, CA

Marsha McBride
Café Rouge
Berkeley, CA

Kelly Hatcher Mellon
Executive Chef

Table 24

Orinda, CA

Dave Cruz
Bouchon
Napa Valley, CA

Michael Siegel
Betelenut
San Francisco, CA

Sam Mogannam
Bi-Rite Markets
San Francisco, CA

Robert Curry
Auberge du Soleil
Rutherford, CA

Michael Wild
BayWolf Restaurant
Oakland, CA

Michael Tusk
Quince

San Francisco, CA

Joe Conte

Chow Restaurant Group

California

Jeffrey Banker
Baker & Banker
San Francisco, CA

Mattin Noblia
[luna Basque
San Francisco, CA

Giovanni Scorzo
Lecca Baffi
Scottsdale, AZ

Rick Hackett
Bocanova
Oakland, CA

Sylvan Brackett
Peko-Peko Catering
Oakland, CA

Tanya Holland
Brown Sugar Kitchen
Oakland, CA

Patrick Albert
Café de la Presse
San Francisco, CA

Arash Ghasemi
Cafe 15
Oakland, CA

Dennis Leary
Canteen
San Francisco, CA

Christophe Gerard
The Carneros Inn
Napa, CA



Rebecca Carter
Rebecca Carter Catering
Oakland, CA

John Fries
The Fish Market Group
California

Marvin Tse
Food Purchasing Manager
Google, Inc.

Joyce Goldstein
Cookbook Author
San Francisco, CA

John Finger
Hog Island Oyster Bar
San Francisco, CA

Christian Geideman
Ippuku
Berkeley, CA

David Kinch
Manresa
Mountain View, CA

Tracy Des Jardins
Jardiniere
San Francisco, CA

Monica Mautner
Caterer
San Francisco, CA

Sarah Scott
Robert Mondavi Winery
Napa Valley, CA

Mehrdad Dabir
Metropolitan Club
San Francisco, CA

Brian Leitner
Nettie’s Crab Shack
San Francisco, CA

Paul Ladeira
Private Chef

Anthony Tassinello
Private Chef



