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their madding crowd, where the mysterious and 

coveted mollusks grow. 

This is the matchless environment in which the 

Monterey Abalone Company was founded in 

1992 by Art Seavey and Trevor Fay. Their hands-

on approach to a rare business has attained a 

stellar reputation for natural seafood of the highest 

quality and assured them of relative prosperity 

based on a foreseeable steady demand quotient 

from customers around the globe. 

Art and Trevor would naturally agree that their 

company’s operating philosophy, to reproduce the 

abalone in their natural environment, was integral 

to their current position of strength. Combined 

with a steady diet of kelp and good water, their 

product is of the highest quality. And there 

is nothing quite like the taste of fresh 

abalone.    

According to Trevor, careful 

planning and consideration 

enabled them to develop a 

farm that is compatible with 

the local marine environment 

and resources.

The wharf, 

constructed in 1926 

and owned by the 

City of Monterey, 

benefits the farm by 

providing shade for 

the 500,000 abalone, 

superior access to the 

creatures, electricity for lighting and equipment, 

and protection for the farm workers from the 

elements. The strange environment also provided 

for an unusual and enjoyable CCM experience and 

photo opportunity. 

The Fabled Fish

It was 1941, at the height of WWII when Salvatore 

Tringali decided to launch a family business that 

he believed would provide healthy sustenance as 

well as a good life for his children, his children’s 

children and his children’s children’s children. 

His vision for how to achieve such a status was 

based on targeting a little migratory fish that was 

schooling in abundance throughout the greater 

Monterey Bay. The prolific sardine, although not 

particularly popular in all segments of a finicky 

American culture, would ultimately sustain an 

entire microcosm centered at ground zero, the now 

illustrious Cannery Row. 

What’s more, Mr. Tringali would provide jobs to the 

burgeoning peninsula community and sustenance 

to millions of families around the world. What 

Tringali didn’t suspect and what apparently science 

couldn’t predict or confirm, is that the Sardines 

would move on, leaving a flourishing industry high 

and dry. However, this alone would not stop a 

resolute Sicilian from sustaining his commitment 

and reaching his goal – a testimony to the overall 

tenacity of a generation, the likes of which we 

may never see again – a diminishing breed of 

immigrants who would forge an indelible existence, 

entrusted with the opportunity to strengthen the 

ideals and values of their chosen homeland. 

According to Monterey Fish Company President 

Salvatore (Sal) Tringali, son of Phil, grandson to 

the original Salvatore, his forefathers were able 

to sustain the business on sufficient quotas of 

squid and mackerel so Sal would fortunately live 

to tell the fish stories of his elders. “Our biggest 

“…there is nothing 
quite like the taste of 

  fresh abalone.” 

 

Abalone Farm

The Abalone Farm in Cayucos is a highly-acclaimed, sustainably 
managed aquaculture facility that holds the title as the nation’s largest 
and oldest producer of California Red Abalone in the United States. The 
farm harvests 1.5 – 3 tons of red abalone per week under their brand, 
Ocean Rose®, and supplies restaurants worldwide with live, fresh-
packed and tenderized abalone frozen steak. You can purchase the 
steaks online at www.abalonefarm.com, or by calling (877) 367-2271. 
From April through September, you can tour the facilities located on 
Estero Bay, south of Hearst Castle.
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