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Problem #1: Underutilized Seafood 

• Less than 10% of mackerel quota harvested in 2010. 

• Fishermen getting ~$0.20/pound. 

• Meanwhile 77% decrease in Gulf of Maine cod allocation. 



Problem #2: Disconnected Marketplace 

• Little access to objective, current 

fisheries information. 

• Disconnect between the harvesting 

community and the consuming 

public.  



Problems = Opportunity 

Restaurants 

• Michael Boland (Havana,Rupununi) 

• Charles Bryon (The Salt Exchange) 

• Bob Campbell (Yankee Fisherman's 

Cooperative) 

• Ken Cardone (Bowdoin College Dining 

Service) 

• Sam Hayward (Fore Street) 

• Mitchell Kaldrovich (Sea Glass) 

• Rauni Kew (Inn by the Sea) 

Fishermen 

• Jim Frank 

• David Goethel  

• Richard Kolseth 

• Justin Libby 

• Rob Odlin 

• Rick Trundy 

 



Promoting Underutilized Seafood 

• Low ex-vessel value 

• Untapped allowable catch 

• Well managed 

• Attractive culinary attributes 



 



Educational Materials 

 



Media Reaction 



Trawl to Table Events 



Challenges 

• Supply chain participation 

• Connecting demand with supply 

• Processing/handling product 

• Evaluating impact 

• Ongoing funding 



Opportunities/Next Steps 

• Real-time communications 

• More promotions 

• Expansion to larger markets 

• Continued evaluation 
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