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From	Science	…

Understanding	what	fish	need	…



From	Science	…

In	many	cases,	it	is	not	the	
fish	that	need	to	be	
managed	……	

What	do	the	people	need?



From	Science	…

Connections	between	different	
groups	of	people	…	

Negative	perceptions	

Disconnect	between	
community	and	commercial	
fishing



From	Science	…

Lack	of	accurate	information	

Lack	of	understanding



From	Science	…

…	disconnect	

Affects	recognised	‘value’	of	industry	to	community	

Commercial	fisheries	continue	to	lose	ground	to	vocal	lobby	groups	

Politicians	make	the	decisions	based	on	community	‘needs’	

Hard	to	get	correct	information	heard	…	and	trusted



From	Science	…

Fisheries	=	Public	resource	

Seafood	consumers	want	
local	seafood	

Lack	of	information	…
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…	to	seafood!

So	…	let’s	open	a	shop!



…	to	seafood!

The	idea:	

- Showcase	local	seafood!	

- Talk	directly	with	the	consumers	

- Sell	fresh	and	cooked	local	seafood,	
and	the	story	about	it’s	source



…	to	seafood!

The	idea:	

-	Provide	information	about	how	seafood	is	caught,	and	how	fisheries	are	
managed



…	to	seafood!

The	idea:	

- ‘Humanise’	the	industry	–	put	names	and	faces	to	the	products	

- Rebuild	the	link	between	industry	and	community	…		

			at	least	in	1	small	suburb!



Showcasing	local	seafood

Well	received	by	customers	
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“…The	owners	are	really	passionate	about	

making	the	fishery	sustainable	and	they	

even	catch	the	fish	themselves	which	is	

great	and	helps	make	it	the	best	fish	and	

chip	shop	in	Townsville.	(Google)

“…This	place	buys	only	from	local	fisherman,	tells	you	which	

fisherman	caught	the	fish	you	are	eating,	and	then	proceeds	to	

cook	up	the	best	fish	and	chip	plate	you	will	ever	have	

anywhere…”	(Trip	advisor)



The	challenges

Sourcing	local	seafood	of	consistent	quality		

No	awareness	of	what	happens	beyond	the	box…	

All	priced	the	same	regardless	of	quality



The	solution

Catch	our	own	…		

or	buy	direct



The	solution

Catch	our	own	…		

or	buy	direct	

Doing	most	of	the	processing	ourselves	

Issue:		

	-	time	consuming	

	-	not	economical	



The	challenges

Labelling	of	cooked	seafood		

We	buy	with	emotion	…	



Industry	solutions?

Industry	training	

- ‘beyond	the	box’	

- from	capture	to	cook	

- Better	feedback	loop



Industry	solutions?

Stamp	of	approval		/	logo?	

	-	Recognition	of	quality	of	product	

	-	Associated	$	reward		

	-	Encourage	greater	involvement	

Relationships	=	key 

Adopt	a	fisher?

?



Industry	solutions?

Labelling	of	cooked	seafood		

Inform	customers	…	

Allow	for	choice



Solutions?

Fishery	managers	and	scientists	need	
to	be	more	vocal	

Address	negative	media	

Provide	information	to	point-of-sale	
businesses



Thank	you!


