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An overview of Fish is the Dish 
The consumer campaign for Seafish 

Heather Middleton, Marketing Project Manager, Seafish 
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Consumer Research Findings 

• Consumers have an 

inherent fear of fish 

• It’s seen as ‘hard to cook’ 

• It’s confusing 

• Consumers don’t know: 

how to cook seafood, what 

to serve it with, when it’s 

cooked or what it tastes 

like 

 

• Consumers know fish is good 

for them  

• Our cooking skills are more 

limited than before 

• Consumers have often been 

put off by their mothers over 

cooking seafood 

• One of the biggest changes 

to our diet is the birth/arrival 

of a child to the household 
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Fish is the Dish the Beginnings 

• Launched in October 2011 

• Online campaign designed to 

making fish easy at home 

• Backed by social media support 

• Breaking barriers of confusion, 

perceived difficulty and mystery 

• Peer-to-peer persuasion 

• To empower mums to cook 

• Persuading mums to put fish on 

the menu 
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Key messages 

• Fish is easy 

 

• Fish is Food 

 

• Fish is healthy  

 

• Meal planning – good way to plan in 2 a week 

 

• Fillet or finger, fresh, frozen or tinned – it’s all good! 

 

• Choice – showcasing other species above the Top 5 
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Website – content increasing every week 

Traffic increasing every month 
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Social media conversations 
 
   Social media has created a bank of advocates 

 

 

•  

 

•  Over 50 blog posts for events and recipe  

 

• Growing 2000 Twitter followers 

 

• Over 48% of  Twitter followers are  

‘influential’ (over 1,000 followers each): 

 Brands, presenters, chefs and mums 

 

• Facebook likes 424 
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Regional events May – Sept 2012 

• Length and breadth of UK 

 

• Recipes showcasing local fish 

 

• Media pre and post releases 

 

• Key media/bloggers approached to 

attend each event 

 

• Extensive Twitter engagement pre 

and post event 

 

 

 



supporting the seafood industry for a sustainable, profitable future supporting the seafood industry for a sustainable, profitable future 

Here’s just two experiences (Belfast) 

@Belfast_Mummy   @thirtymummy 
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@belfast_mummy)10/06/2012 18:09  

@fishisthedish hi heather, thanks for telling my 

mummy how much tiny people love mussels, it’s 

my favourite dinner. X   

 

PICTURE SUPPLIED OF CHILDREN 

 

@belfast_mummy)26/05/2012 21:40 

@fishisthedish @seafoodcook smaller and smaller 

enjoying mussels for first time. Thank you!  

 

PICTURE SUPPLIED OF CHILDREN 
 

 

Belfast Mummy (@belfast_mummy)28/05/2012 08:19 

@fishisthedish @seafoodcook  

small and smaller just asked for mussels for breakfast! 

Your work here is done :) 

Belfast Mummy Blog and experience 

Visit the blog  

for yourself 

click here 

https://twitter.com/belfast_mummy
https://twitter.com/belfast_mummy
https://twitter.com/belfast_mummy/status/211891273987129344
https://twitter.com/@fishisthedish
https://twitter.com/@fishisthedish
https://twitter.com/belfast_mummy
https://twitter.com/belfast_mummy
https://twitter.com/belfast_mummy/status/206484980086484994
https://twitter.com/belfast_mummy/status/206484980086484994
https://twitter.com/@fishisthedish
https://twitter.com/@fishisthedish
https://twitter.com/@seafoodcook
https://twitter.com/@seafoodcook
https://twitter.com/belfast_mummy
https://twitter.com/belfast_mummy
https://twitter.com/belfast_mummy/status/207017642945552384
https://twitter.com/belfast_mummy/status/207017642945552384
https://twitter.com/@fishisthedish
https://twitter.com/@fishisthedish
https://twitter.com/@seafoodcook
https://twitter.com/@seafoodcook
http://belfastmummy.co.uk/blog/2012/5/24/fish-is-the-dish-at-belfast-cookery-school.html
http://belfastmummy.co.uk/2012/05/fish-is-the-dish-at-belfast-cookery-school/
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(@thirtymummy) 24/05/2012 15:32 

@belfast_mummy @fishisthedish good thinking will try that. 

I used the rest to make fish fingers for S got her involved 

and she loved it. 

(@thirtymummy) 24/05/2012 14:41 

Help with a recipe?bought some hake but the skin is off my 

recipe says to cook it skin side down, worried about 

overcooking. @fishisthedish 

(@thirtymummy) 24/05/2012 15:34 

Mini me having fun making fish fingers @fishisthedish 

instagr.am/p/LA0yaYqh1q/ 

Thirty Mummy Experience and Blog 

PICTURE SUPPLIED OF CHILDREN 

Visit the blog  

for yourself 

click here 

https://twitter.com/thirtymummy
https://twitter.com/thirtymummy
https://twitter.com/thirtymummy/status/205667559767412736
https://twitter.com/thirtymummy/status/205667559767412736
https://twitter.com/@belfast_mummy
https://twitter.com/@belfast_mummy
https://twitter.com/@fishisthedish
https://twitter.com/@fishisthedish
https://twitter.com/thirtymummy
https://twitter.com/thirtymummy
https://twitter.com/thirtymummy/status/205654710659723264
https://twitter.com/thirtymummy/status/205654710659723264
https://twitter.com/@fishisthedish
https://twitter.com/@fishisthedish
https://twitter.com/thirtymummy
https://twitter.com/thirtymummy
https://twitter.com/thirtymummy/status/205668169858297858
https://twitter.com/thirtymummy/status/205668169858297858
https://twitter.com/@fishisthedish
https://twitter.com/@fishisthedish
http://t.co/oLmMcX9d
http://t.co/oLmMcX9d
Belfast Mummy Blog
http://www.thirtymummy.com/2012/05/27/fish-is-definitely-the-dish/
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• National media 

coverage: Good to 

Know Recipes, 

Love It, Daily 

Mail.co.uk 

 

 

 

 

 

Campaign media highlights 
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What’s Next… 

October - March 

• Partnership with Girlguiding UK 

• More content on web videos, recipes, 

and development of health section 

• Monthly eAlerts 

• Reviewing and heightening our work with bloggers to 

increase peer-to-peer conversations 

• Extra effort on Facebook to get same return us Twitter 

• PR and a health challenge in the New Year 

• Endorsements from high profile mums, professionals and/or 

celebrities 
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Hooked? Love the idea?  

Want to come onboard? 

 • Supply products to bloggers 

• Join in our conversations  

@fishisthedish on Twitter 

and Fish is the dish on Facebook 

• Help us promote our Family Cook Book 

• Share recipes and videos with us 

• We love to talk so just contact Heather 

Call 0131 524 8691  

Email heather@fishisthedish.co.uk 

 

 

 

? 

 

 

 

 

mailto:heather@fishisthedish.co.uk

