


The Local Catch Network (LCN) is excited to launch
#FindYourLocalCatch during National Seafood Month to amplify
community-based fisheries, seafood harvesters, fishermen, and local and
regional seafood systems throughout the month of October and beyond.

Since LCN’s founding 15 years ago, the network has grown to include
more than 2,500 individuals, representing community-based fisheries
and seafood businesses across North America and Indigenous
Territories. LCN’s Seafood Finder connects buyers to those local seafood
harvesters participating in community supported fisheries (CSFs) and
selling their catch directly to consumers, restaurants, and retailers.

This year we are partnering with chefs and restaurants who source local
seafood to highlight the sea-to-plate connection and amplify seafood’s
vital role in our local food systems, communities, and economies. 

We invite seafood harvesters, partner organizations, and community
members to join us in celebrating community-based fisheries and

seafood during National Seafood Month with #FindYourLocalCatch.

What happens when National Seafood Month is over? You can keep
using the #FindYourLocalCatch branding to promote sourcing local
seafood throughout the year! 

This toolkit is designed to help seafood businesses, partners, and
supporters join and implement your own #FindYourLocalCatch
campaign. Together, we can: 
1.Bring local and regional attention to small-scale and community-

based seafood.
2.Raise awareness of the socioeconomic and environmental

contributions community supported fisheries make to healthy and
resilient food systems. 

3. Increase public awareness and access to local seafood. 

Go Local for
Seafood Month and Beyond

https://localcatch.org/
https://finder.localcatch.org/


How to Participate
#FindYourLocalCatch will kick off during #NationalSeafoodMonth to
highlight accessible, local, and values-based seafood, as well as the
community-wide benefits of supporting each other.

But this toolkit can be used to include seafood in any local food
initiative, like restaurant weeks, farmers markets, or visitor promotions. 

Here's how you can participate in #FindYourLocalCatch during the
month of October and beyond: 

Use the hashtags #FindYourLocalCatch and
#LocalCatch to share information about
how to access local seafood. 1 

Share & use this toolkit to promote
community-based seafood, local harvesters,
and the local businesses who support them. 2 

Follow LCN on your social platforms. Share
our #FindYourLocalCatch posts. Add LCN as
a collaborator in your #FindYourLocalCatch
posts so we amplify your work. 

3
don’t forget to have fun!



@Boat2Fork

@Local  Catch Network

@LocalCatchNetwork

 Best Practices
Update your social media covers with #FindYourLocalCatch
graphics, available in the Resources section of this toolkit. 
Plan and schedule your content: Take advantage of Canva
templates in the Resources section of this toolkit. 
Use hashtags: #FindYourLocalCatch and #LocalCatch in your
posts. 
Tag your community partners, and add them as collaborators
on shared posts (i.e., store owners, farmer’s market admin,
chefs and restaurants), and encourage them to participate. 
Encourage your followers to find your business on the Seafood
Finder and include a link to your Seafood Finder profile. 
Link to the Seafood Finder at LocalCatch.org to promote
community-based seafood. Offer context about why it is so
critical to our communities, local food systems, and
economies.
Use the Data & Stats in this toolkit.
Have fun with it!

Messaging: Basics
Handles

Instagram @Boat2Fork
LinkedIn @Local Catch Network
Facebook @LocalCatchNetwork

Hashtags
 #FindYourLocalCatch

#LocalCatch



S e p t e m b e r  1 0  |  3  w e e k s  b e f o r e  # F i n d Y o u r L o c a l C a t c h  

Update your Seafood Finder profile.
Share this toolkit with your staff and partners. Take inventory of
photos and videos that are already available to you can use in
posts. 
Schedule a reminder to your audience on social media, in
newsletters, and via email about the upcoming campaign. 

S e p t e m b e r  1 7  |  2  w e e k s  b e f o r e  # F i n d Y o u r L o c a l C a t c h  

Schedule 1-3 automated posts for the week leading up to
#FindYourLocalCatch. 
Schedule 3-5 posts for the duration of  #FindYourLocalCatch that
highlight your business, the importance of community-based
seafood, and where people can find local seafood. 
Share the link to your LCN Seafood Finder profile. 

S e p t e m b e r  2 4  |  1  w e e k  b e f o r e   # F i n d Y o u r L o c a l C a t c h

Share 1-3 posts or stories that tease #FindYourLocalCatch. 
Send a customized press release to your local news outlets. 
Share a reminder on social media, in newsletters, and via email
about the upcoming campaign. 

Messaging: Timeline

O c t o b e r  1  |   K i c k  o f f  # F i n d Y o u r L o c a l C a t c h  

Update your cover photo on Facebook. 
Repost LCN and LCN members’ content.
Don't forget to tag 

@boat2fork on Instagram
@Local Catch Network on LinkedIn
@LocalCatchNetwork on Facebook

LCN can amplify members who tag LCN and use the hashtags
#FindYourLocalCatch, #LocalCatch, and #NationalSeafoodMonth. 



Messaging: Content
Themed Content & Templates
Each week of #FindYourLocalCatch has a content theme. Use the ideas
and sample messages below to make scheduling easy!

Week 1: October 5-10 | Why local seafood matters 
Why buy local? Engage with your audience throughout the week. Don't
forget to tell your story! 

Share an image and a story about your favorite seafood harvester or
community-supported fishery with a brief anecdote and/or photo. 
Share why local, community and values-based seafood is important
to you, your family, and your community. 
Highlight the dishes your restaurant is featuring for National Seafood
Month and #FindYourLocalCatch

Sample Message
Did You Know? It’s National Seafood Month, which is the perfect time to
#FindYourLocalCatch! This month we challenge you to:
1.Find local seafood harvesters using the Seafood Finder. 
2.Eat a local seafood special at a locally owned restaurant.
3.Cook your favorite seafood dish at home.
4.Try a local seafood species or a seafood dish you’ve never had before.

Week 2: October 12-16 | How to #FindYourLocalCatch
This week we highlight the Seafood Finder! Share a video of your
business that can help consumers understand why using the finder
connects buyers to harvesters. 

Post a short video announcing #FindYourLocalCatch and encourage
friends and family to check out the Seafood Finder. (Or just share
LCN’s video!)
Share a photo of where community members can find local seafood
(ex. your dock, a farmer’s market, a restaurant, a website). 

 Sample Messages
Do you know where to #FindYourLocalCatch? The Local Catch
Network makes it easy with the Seafood Finder: an online tool that
helps you find seafood and support local fishermen and harvesters.
#CommunityBasedSeafood is your connection to some of the
healthiest local foods, whether you #FindYourLocalCatch at a farmer’s
market, at the dock, in a restaurant, or have it delivered to your door. 



Messaging: Content
Themed Content & Templates Continued

Week 3: October 19-23 | How to cook, prepare, & serve
Share best practices for cooking fish from fresh or frozen, proper
handling, and simple flavor profiles.

Post your favorite local seafood dish or recipe with the hashtag
#FindYourLocalCatch.
Share an interesting fact or statistic about a local seafood species. 
Share results from an Ecotrust study that explored some preferences
for previously frozen seafood.

 Sample Message
Most modern foods are farmed and processed. But local seafood,
harvested in its natural habitat, is the closest most of us get to eating
in harmony with the ecosystem. Local seafood is nutrient-dense,
sustainable, and accessible. #FindYourLocalCatch on the Seafood
Finder. 

Week 4: October 26-30 | Sharing favorite seafood recipes & stories 
Share the story behind your favorite seafood dish. 

When did you first try it? 
What happened the first time you tried to make it yourself? 
What makes it your favorite today?

Sample Message
Most modern foods are farmed and processed. But local seafood,
harvested in its natural habitat, is the closest most of us get to eating
in harmony with the ecosystem. Local seafood is nutrient-dense,
sustainable, and accessible. #FindYourLocalCatch on the Seafood
Finder. 

@Boat2Fork

@Local  Catch Network

@LocalCatchNetwork

https://ecotrust.org/wp-content/uploads/Fresh-Look-at-Frozen-Fish_executive_summary-1-1.pdf


P r e s s  R e l e a s e  T e m p l a t e
Customize this press release template to share with local news outlets. 

S a m p l e  M e s s a g i n g  a n d  T h e m e s
Use our collection of themes, sample posts, and messaging suggestions in
the Messaging: Content portion of the toolkit, which makes it easier to plan
and schedule your content for the whole month of October.

D a t a  &  S t a t i s t i c s
Use the data at the end of this toolkit to highlight the vital role community-
based seafood harvesters play in local communities, economies, and
seafood systems. 

Y o u r  S e a f o o d  F i n d e r  P r o f i l e
Are you selling new products, in new locations, or have some additional
info to add? Review and update your listing today!

Resources
S o c i a l  M e d i a  G r a p h i c s

Use these graphics as is, or customize for social posts and covers.

You must have a free Canva account to edit the files. Open the link in
your Canva account, Click on the File menu, then select Make a Copy.

I n s t a g r a m  P o s t s I n s t a g r a m  S t o r i e s F a c e b o o k  C o v e r s

https://docs.google.com/document/d/1TcW3EeTlsReFZszDjQRIBK8pMC-npEwXo6Br90NBDo0/edit?tab=t.0
https://canva.link/fylc-26-instagram-posts
https://canva.link/fylc-26-stories
https://canva.link/fylc-26-facebook-cover


Data & Statistics
The Local Catch Network is made up of more than 2,500 people, including
more than 200 seafood businesses spanning North America. 
60 million people worldwide are directly employed by fisheries and
aquaculture as well as those who are involved in processing, distribution,
and sales and depend on seafood for nutrition (Food Agricultural
Organization of the United Nations, 2020). 
According to some estimates, small-scale fisheries constitute at least one-
quarter of the world’s catches (Source). 
Fish and fish products account for almost 20 percent of global animal-
based protein consumption, but they are also critical sources of
micronutrients necessary for human health (Source). 
90-95% of small-scale fisheries landings are destined for local human
consumption (FAO 2012). Global seafood trade nearly doubled in recent
decades, fueled by decreasing transportation costs, advances in
preservation and processing technologies, and open trade policies and is
now among the most highly traded commodities (Gephart et al. 2015). 
The United States lands over 9 billion pounds of seafood at a value of
more than $5.6 billion (NOAA 2017). 
Demand for local and domestic seafood is high (McClenahan et al., 2016). 
35–38% of seafood consumed in the United States is of domestic origin
(Gephart et al. 2019). Small-scale fisheries and recreational catch, which
were estimated to be 8.2% of total US capture production in 2014, the
most recent year available (Pauly et al 2016). 
Small-scale fisheries values include, among other things, community
cohesion, social safety net, and resource stewardship ( Springer, 2018). 
Small-scale fisheries contribute significantly to global and local food
security, employment both directly and indirectly related to fisheries, and
to viable livelihoods (Chuenpagedee, 2019). 
Through extensive data analysis and calculations, researchers found the
U.S. could achieve seafood independence, or meet its entire seafood
needs through its own production. (Oyikeke et al. 2024)
Considering dietary recommendations, people in the United States are
falling short of meeting recommended dietary intake of seafood, which
should average 26.07 pounds per year (Oyikeke et al. 2024) 
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