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It is predicted by 2050 our global
population will reach 9.7 billion and The F“tu rel
our food demand will increase by ®
50%.

About 40% of fish catch worldwide (\' NX}

is unintentionally caught and some "

are thrown back into the sea, either t ‘( }
dead or dying. -+ E

s *}
One hundred million sharks are *—‘

slaughtered every year. That’s
roughly the population of Mexico or

Japan. Shark fin soup has no

nutritional value but is the #1

reason why sharks are hunted. “We need to respect the
oceans and take care of them
as if our lives depend on it.
Because they do.”
-Sylvia Earle
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Are you aware of the
benefits of choosing
sustainable seafood?

Sustainable seafood is caught or
farmed in ways that consider
the long-term vitality of
harvested species and the well-
being of the oceans.

BEST CHOICE

Mahi-Mahi/Dorado: Reproduces
quickly

Snapper: Reproduces quickly and
grows fast

ALTERNATIVE OPTIONS

Yellowfin Tuna: Plentiful and large
in size

Common & Black Snook:
Abundant and adaptable

Wahoo: High reproductive rate
and fast growth rate

AVOID

Octopus: Ethically questionable
due to their intelligence

Lobster: Overfished due to
consumer demand

Tilapia: Questionable farming
methods using chemicals
Swordfish: High levels of mercury
Marlin: Often caught by bycatch
Shark: Unsustainably fished

Sustainable fishing
practices allow fishing
without depleting
resources or harming
ecosystems.

SUSTAINABLE FISHING
PRACTICES
Surface long lines with dead

bait limit accidental by-
catch

Drag nets without weighted
bottoms prevent damage to
the ocean floor

Spearfishing is highly
selective resulting in very
little by-catch

Commercial rod and reel
fishing results in less by-
catch because non-targeted
species can be released
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