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Story from Chatham
Shareen Davis - Chatham Harvesters Cooperative



Chatham Harvesters Cooperative 
Massachusetts Fishermen-owned Seafood Cooperative

 
Reconnecting seafood lovers to Cape Cod’s Local-caught Seafood

Founded to strengthen local fisheries and fair pricing for small-boat fishers

Focus on sustainability and community connection

 



Mission: 
Support small-scale fishers and coastal livelihoods, promote sustainable, 
transparent seafood practices,and keep value within local communities.

Core values:
Fair pay for fisher, ocean stewardship, and fresh,traceable seafood for 
consumers. 

Healthy Ocean, Healthy Community, Healthy You 
 



Programs & Initiatives

Direct-to-Consumer Program: 1K Fish Share memberships; providing local caught catch, 
and value-added seafood products like smoked bluefish, monkfish burgers, fish stock, and 
cooked lobster with 15 pickup sites across Cape Cod and MA South Shore. Wholesale to 
groceries and restaurants

Food Pantry + Community Non Profit Partnerships: “Donate-a-Share” program and 
USDA County contracts provided fish to families in need through 42 Cape Cod food pantries. 
(25,000 servings) Food is Medicine Programs that medically prescribed healthy seafood to 
Cape Cod Patients

Sea-to-Schools Initiative: Brings local dogfish, monkfish, and other species to school lunch 
programs and encourages seafood education and awareness among school district food 
specialists and youth



Cape Cod Seafood: Exports & Imports

Exports: Over 12 million lbs. of dogfish and similar amounts of skate landed 
annually, 90% exported to Europe and Asia. Other exports: bluefin tuna, scallops, 
lobster. Little to no cod is being caught on Cape Cod. 
Imports:To meet demand, Cape Cod imports cod (Iceland), farmed raised salmon  
and shrimp, and others. 

Problem: Abundant and available fish is caught in volumes, and at a low price per 
pound to fishermen. Consumers think imported cod is Cape caught, and are 
unaware of what is local, and what is not.



How to Bridge the Gap 

shareen@chathamharvesters.com
I:@ChathamHarvesters 

 www.chathamharvesters.com 

Fishermen → Co-op → Consumers (short supply chain)
Transparency: know your fisher, know your fish

Educational outreach, tastings, and community events
Encourage sustainable eating of under-utilized local species

http://chathamharvesterss.com


What’s your story of loss and hope?

Break out Discussion  
Pair into groups of 2-3 (each person will get 2 
minutes to share) 

Choose someone to share out!

Prompt Questions:

What is your story of loss? 
What are the challenges, pain points?
What solution(s) have you found? 



Closing reflections…



Thank you for sharing your Stories of 
Loss and Hope… thank you LCN!

Melissa Mahoney, Monterey Bay Fisheries Trust
Natalie Sattler - AK Longline Fishermen’s Association

Shareen Davis - Chatham Harvesters




