























Help Us Design a Fish
Cake You'll Love!
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Ingredients:

White Fish, Potato, Egg, Carrot, Rye
Breadcrumbs, Lemon Juice, Salt, Pepper,
Granulated Onion, Minced Garlic, Paprika
contains: fish, egg, wheat
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SPECIES FISHED:
Dabs

HELLO

MY NAME IS

Devyn
Campbell

F/V Susan & Jessica
Boothbay Harbor, ME

Pollock

LOCAL FISH IS

GOOD FOR YOU

AND GOOD FOR
MAINE!

HELLO

MY NAME IS

Eben
Nieuwkerk

F/V Shannon Kristine
Kennebunkport, ME

Greysole

"}‘}j Haddock
%ﬂ@ Monkfish

7 Hake

THANKS FOR
EATING
MAINE FISH!

HELLO

MY NAME IS

F/V Capt'n Lee
Port Clyde, ME




Putting local fish on the

and minerals. It supports brain menu is great for kids
development, healthy bones, strong &/

Seafood is a lean protein full of vitamins

. and great for Maine!
muscles, and a robust immune system.

How can I participate?

Sign up to get free fish with our Engage your school! Incorporate
1- Fishermen Feeding Mainers program. = seafood in the classroom AND the cafeteria.
Email Katie.Knowles@maine.gov Access GMRI's seafood curriculum

by visiting https://teach.gmri.org/

Train your staff to be comfortable Order ready-to-serve Maine seafood

z- handling and cooking seafood. = products or fresh fillets that qualify
Find recipes and training videos at for the Local Food Fund
www.mainecoastfishermen.org/recipes Ask your distributor which foods qualify

or email susan@mainecoastfishermen.org

Maine Coast Fishermen's Association
www.mainecoastfishermen.org




Introducing Our Panel o Gulf of Maine

Research Institute

* Brandy Dreibelbis, Executive Director of Culinary, Chef Ann Foundation
* Eryn Domeyer, Director of Operations, Tre-Fin Dayboat Seafood
* Susan Olcott, Director of Strategic Partnerships, Maine Coast Fishermen’s Association

* Moderator: Kyle Foley, Sustainable Seafood Director, Gulf of Maine Research Institute




“eeee” Gulf of Maine
Research Institute

Let's discuss!

What are your
questions?




Free resources for all!

-> gmri.org/seatoschool
- thelunchbox.org Sea to School Resource Hub
- mainecoastfishermen.org/schoolresources

Recipes

We worked with Maine Sea Grant to create some fantastic recipes for our Fishermen Feeding Mainers program
and then got them translated to make them more accessible to our entire community.

Baked Monkfish Pollock Fish Tacos

Prep time: 530 minutes - Cook time: 18-20 minstes - Total time: approx. 30 minutes - Serves 4 Prep time: 510 minutes - (ook time: 18-20 minutes - Total time: approx. 30 minutes - Serves 4
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o . s o K-12 Schools in New England

Monkfish isa firm white 1. Rinse and dry fish. Spe
The following insights were learned over the course of a USDA Farm to School Grant
focused on increasing local seafood consumption at eight K-12 schools across New

England. Our partner schools represented a diverse range of districts across the region.
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