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Lies, Lies and Damn Statistics

THE 883 TIMES Days after bluefin tuna sells for £1m conservationists
warn species is dying out
.y - . p 3
BrltlSh flShermen dumped COd Worth Bluefin tuna are in danger of "all but disappearing”, according to a new report, despite a

almost £1bn’

decade long fight to save the "tiger of the seas”.
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Single Dutch boaﬁt snatches a fifth
of England’s fish quota

e
\‘, by FIOMNA MACRAE
! il 3 - ember 2013

§e S Prince of Wales launches fight to save overexploited
: oceans from overfishing

EU fishing quotas defy scientific advice } Kiyosh rumur : JTR—

say conservationists Only 100 adult cod in N Sea

Campaigners say agreement after two days of talks in Bry
allows for more fish to be caught than is sustainable

mnaney] COd “Will vanish in 10 years’
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The Power of the Media — Hugh'’s Fish &
Fight

ou y

692,000 YouTube views

258K Facebook_

us, S 2o canes,
*870,000 signed the petition from 195 countr ;‘/
*8hrs of TV viewed by 3m people each week

Broadcast in 28 countries
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_,-,'Stérting To Retaliate — NFFO Act
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FISH FIGHT
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V. Why

.+ *(Challenge perceptions of fishing sector %

~ +Strong consumer angle .
* Use science to confirm the choice

* Hook to talk about sustainable fishing practlces |
* Make it personal - one man and his boat ;
* Add extra ingredients to create a strong
media opportunity!




The NFFO announces hake as the UK's most sustainable fish

/
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Consumer survey into fish eating trends reveal&c ﬂ
*52% eat fish at least once a week but rarely / /
stray from the ‘big five; ey w
*53% had never tried hake TV 4 , l
*Top reasons people cited for not trying &
alternative types of fish: i

U 30% - retail price

24% - fish is ugly P I

11% - poor availability'in sip&fnarkets
*Only 6% of consumers said concer : /about
lack of sustainability would put them off
buying fish
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/ ¢ Creatmg the Dish of the Day

- * Endorsement from a celebrity chef

* Think digital! Creation of videos and downloadable recipe cards % 1
* Media day comprising: n
«Story sell in to on and offline media L'

*Radio interviews
*Hake tasting session at Soho restaurant for journalists, retailers and
restaurateurs ¢
* Event film to extend opportunities for coverage




= YORKSHIRE POST

Fish consumers urged to adopt the Spanish taste

=% ke - B s e e and make the most of hake
- mestecn Mioeninn Vlems
s> L them eal hake, say fishermen, as cod
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Spreading Our Net Further

Exclusive podcast interview

National Federation of Fishermen Organisations
The UK's Most Sustainable Fish
00:00
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To encourage more of us to try Hake the NFFO has teamed up with leading seafood chef Mitch Tonks
to create these downloadable hake recipes

auce and " / 4
R Downloadable recipe cards
'J ,.@? from celebrity chef Mitch
' Tonks
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Rrachel smith
This morning ! met Don Tyler An entrepr eneurlal kinda guv mak\nq the most of
pumper hake stocks bY smoklng it. Yum. P! yitter.com FEK

@ View photo -« Sy £ RE Favorite =
2 D|ana Henry ¢
_~giEat Writing apout hake soon in Ste iaMagazine
\@ S'ocks mese days
& Rep! 3 Reb cet W Favorite < guffer ***° More
Rrachel smith
DianaHen™y Food Have vou seen the NFFO_Un »Let Ther
campalgn’) nffo.org.us Jnake_In
t = guffer **°
< NEFO_UK They're the peopl€ who alerted me SO nelpful
” on &« Reply =* Rretweet = guffer *** More
1 =
D anaHie nryFood hug ¢Blegtl' I '

offo NFFO
= DianaHenry Food @The_ £at glad you can both helP
eating hake!
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Get Saucy...

/° eampaign to promote the Saucy Fish Company
~» Combinations aimed to reduce the fuss, mess and
confusion of fish cookery
* Creative PR to build the brand
 Targeted food journalists and bloggers
e Supported by social media strategy & mealtime

inspiration blog including Doctor Who takeover! b, . y
* Resulted in 23% unprompted awareness within 18 4
months ¥

* Development of web based hub - 'the Dock’ / /

* PR supported by events
* Listed among Britain’s coolest brands

The Dock is the place for fresh fish recipe
inspiration and know-how.
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Providin,
Wr\es at

ey~

home. Handy recipes and how-to videos will guide the way!




~ A DropInThe Ocean
o

~*Continued activity needed

* Important industry providing vital, healthy, sustainable food sourqe,”.




What Can You Do
P

* ¢ Join our initiative #CatchOfTheDay .
e« Highlighting the diversity of the UK fleet and entire industry :
* Planning in early stages

* Currently looking for support of the industry
* Get involved!
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https://www.youtube.com/watch?v=2x-leiuLTyY
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Thank You!
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