GMRI Sustainable Seafood Program

GOAL

An ecologically and economically
sustainable seafood industry in the
Gulf of Maine and beyond.
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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.
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Problem #2: Disconnected Marketplace

* Little access to objective, current
fisheries information.

« Disconnect between the harvesting
community and the consuming
public.
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Problems = Opportunity

Restaurants

ot
%

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)
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Fishermen

Jim Frank
David Goethel
Richard Kolseth
Justin Libby
Rob Odlin

Rick Trundy



Promoting Underutilized Seafood

Low ex-vessel value

Untapped allowable catch A 3

Well managed

Attractive culinary attributes
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scan the QR code with your smart phone. [=].%

For move iformation, contact Sam Grimley at sgrimlevi@gmriorg or (207) 228-1654.

Mackerel

Fishery Information

« Aslansic mackerd 5 a migeatory fish thae can live up 1o 20 years
and can be found throaghous the norhern Atlunic Ocean,
ranging from Noeth Casolina to Labrador in the western Alantic.
12 the Gull of Maine reguon, mackerel is harvesed with a variety of
methocs, including trawd gear, hook and line, and fish wears

* Despire being one of the healthies: fish for human
consumption, mackerel is considered one of the lowess valoed
fish in the Gulf of Mane, with New England harvesters

- recetving an average of S0.20/Tb 0 2010. Mackerel 1s rich in
| omega-3s and commands a higher peice in European markess
where & Is sought afier by consumers.

« Mackerel 15 an lmponan food sowrce 10 predatoey Bish such a5
tuna, sireped bass, and cod, and & Is often used 5 bait wo target
these species by both commercial and recremional fishermen.

Sustainability

» Aslareic mackere] & managed by the Mid-Atlantic Fchery
Management Council in the Unhied Staes and by the Departmens
of Fagheries and Oceans i Canada, The ock was consicered
owerfished In the 19705, g managees i ed harves: limas
and the stock has since rebak 10 heahby levels.

« 1n 2000, ishermen only harvested 104 of the wtal allowahle canch
of 100000 merrc sons in the Gull of Maine regon.

Seasonality/Availability
« Avantc mackesel & typically abwancant in the Gul of Malne regon
besween May and Decemsber,
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Media Reaction | bOn appétit

SUBSCRIBE RECIPES « HOW-TO ENTERTAIMING « STYLE RESTAURANTS « TRAVEL DRINKS WL

Redfish And Mackerel, Traditionally 22009 , / i
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Unpopular Seafood, Shown Respect
In Maine |

AP | By CLARKE ,_:-,'Kh
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FOOD NEWS

. Letting Every Sustainable Fish Have Its Day
. on the Plate

Portland Press Herald

TUESDAY, MARCH 26, 2013
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GET BUSINESS ALERTS:
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Soup to Nuts: Let's give it up
REACT: Inspiring Greedy Typical Scary Outrageous 'Amazing Innovative Infuriating ! " '
+ for ... redfish!
FOLLOW: fish, New England, AP, Fish Restaurants, Lobster, Mackerel, Maine, National Oceanic And . .
Atmospheric Administration, Noaa, Redfish, Seafood, Seafood Restaurants, Business News Restaurateurs and flShEImEl‘l are t(}l]tll'lg da new program to p[OlTlOtE

the use of under-appreciated species in seafood menus. First up,
the much-maligned 'lobster bait.'

PORTLAND, Maine (AP) — Redfish is gomg ﬁom lob<ter balt to the dmner plate

P of ﬂaf‘

By Meredith Goad maoad@mainetoday.com
Staff Writer

PORTLAND — Peter Sueltenfuss, executive chef at Grace, recalls that whenever he went



Trawl to Table Events
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Challenges

Supply chain participation

Connecting demand with supply

Processing/handling product

Evaluating impact

Ongoing funding
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Opportunities/Next Steps

Real-time communications

More promotions

Expansion to larger markets

Continued evaluation
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Sustainable Seafood Project Manager
sgrimley@gmri.org

207-228-1684

Jen Levin
Sustainable Seafood P~ yiam
Manager 1'

£U7-228-1688 i
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