
P
lease O

ffer U
.S

. W
ild-C

aught F
ish at T

his E
st

ablishm
ent

D
ear ______________________,

A
s a conscious consum

er and rest aurant patron, the quality and freshness
of m

y food is of the utm
ost im

portance. S
pecifically, I am

 concerned that m
y

seafood is w
ild-caught from

 local sources, as this guarantees the healthier
and better-tasting product for m

e and m
y fam

ily. 

H
ere are a few

 guidelines to observe w
hen deciding w

hat kind of fish to
purchase for resale to consum

ers:

C
hoose W

ild F
ish.

T
hey sw

im
 in the w

ild and aren’t grow
n in large crow

d-
ed cages w

ith harm
ful chem

icals.

B
uy Local. 

If your est ablishm
ent isn’t close to the ocean, try to stick to U

.S
.

fish. T
hey travel a shorter distance to the consum

er, so less fuel is w
asted

and they are probably fresher . You also help the U
.S

. econom
y that w

ay.

A
t all cost s, avoid im

ported farm
-raised shrim

p.
C

hoose U
.S

. w
ild or U

.S
.

inland farm
ed shrim

p instead.
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an
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 y
ou

 d
o,

 t
oo

!

A
void farm

-raised finfish
, especially salm

on. T
hey grow

 in large cages
that threaten w

ild fish populations and are fed chem
icals that can threaten

hum
an health.

A
void processed seafood

, w
hich travels farther and is less fresh.

F
arm

-raised m
ussels and clam

s
grow

 easily w
ith very little input – they

are typically a good choice 
for consum

ers.

Y ou have a right to know
 w

here your seafood com
es from

- ask your
supplier before you buy! 

S
hare inform

ation
about sust ainable seafood on your m

enu.

T o learn m
ore about healthy and sust

ainable seafood visit:

http://w
w

w
.foodandw

aterw
atch.org/fish

T
hank you for your tim

e, 

T
here are lot

s of reasons 
to serve U

.S
. w

ild-caught seafood!

H
ere are just a few

:

N
early 90%

 of the shrim
p that A

m
erican consum

ers eat in
rest aurants or buy at the grocery store are im

ported. Less than
2%

 of all im
ported farm

-raised seafood is inspected for chem
i-

cals that are banned in the U
S

- and often utilized in shrim
p

farm
s abroad.

S
tudies indicate that farm

-raised fish have higher levels of
chem

ical contam
inants than w

ild fish. A
2005 analysis, show

ed
chem

ical levels in farm
-raised salm

on at levels so high that, in
order to low

er the cancer risk to the m
iddle of the acceptable

range, consum
ption should ef fectively be elim

inated.
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