














What word comes to mind when you think: sustainable seafood?
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SEVEN Cs OF
SUSTAINABLE
SEAFOOD

CURIOSITY
Ask where, when, how and by whom
your fish was harvested.

COMMUNITY-BASED
Choose local seafood harvested

by community-based fishers

who care ahout the resource.

SUPPLY CHAIN

Patronize local seafood stores

that ensure transparency back to the
boat and pay fish harvesters a fair price.

CHANGE IT UP

4 Try underused species like mackerel, cusk,
butterfish or sea urchins.

CYCLES

Eat with the ecosystem — choose seafood
available during different seasons. 4

CULTIVATE
s 3 y Understand sustainable shellfish
y aquaculture practices.

CONNECT THE DOTS

Learn how our choices on land affect -
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Results 0%

Produced 17 events

Reached more than 1500 people in 12 communities

Sparked interest in launching/re-launching Slow Food communities
Fostered deeper connection with fishermen and chefs
Strengthened relationships between fishermen and chefs

Amplified brand recognition for Slow Food and Slow Fish

Generated proof points for interested Slow Food communities
Recorded proof points for potential funders

Spread Slow Fish Values across more geographies

Advocated for direct, local seafood systems!!!



66

Thank you for such a welcoming and warm intro
to a collabhorative seafood event!
The bar has been set high!

Sarah Ecolano, Fisherwoman and business owner, Copper River Fish
Market
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Thank you for the amazing KNOW FISH Dinner! It
was an experience | won't forget. | truly enjoyed
the people, the stories, and the food ... oh my, the

food!

Kim Marshall, Slow Food Regional Councilor for Washington state and the
Board Chair for the Seattle chapter
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| will try not to let the ease of convenience let
me continue to order from purveyors without
knowing exactly where the fish is coming from.

Greta Reid, Greta’s Sushi, New Orleans
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