SEAFOOD WEEK
9 - 16 October

CAMPAIGN

EVALUATION




Presentation

Ovutline « Seafood Week 2015 results summary
SEA H] U D « Seafish approach and tactical elements
e Tactical elements evaluated in numbers
EW E E K>  Seafood Week partnerships
» Business insight
3% = 16" OCTOBER « Consumer awareness
« Qur learnings




SAF00D
?M E KE Summary of results

Traditional media: Total Estimated Advertising Value Totalreach

T _ 1pTH National and regional print: 87 arficles 213 F2Y) 67,067,027
9 ]B UCTUBER National and regional online: 126 articles £508r189

consumer Broadcast: Total EAV Totalreach

awareness for 36 £60,000 8,500,000
Seafood Week

S - Social engagement: #seafoodweek reach of 53.8 million impressions
With a conversion rate

. Social engagement: #fishpunda reach of 11.5 million impressions

to try’ evidencing that
those who did see the
campaign, were
persuaded by its
message.




Seafood
Week
2015

Overview of Sedfish Tactics

« Dedicated campaign creative and resources to be used by
Sedfish and industry partners

- Dedicated website area with over 50 pages of unique content

 Internal and external communications

 Media and broadcast programme

- Email marketing campaigns

- Social media conversations

 Digital advertising

« Regional events

* Promotional partnerships

Sedfish’s approach

Sedfish designed Seafood Week 2015 to tackle their high level
objective to get more people eating more seafood more often.
Seafood Week 2015 was designed as a flexible campaign platform
to allow indusiry to develop and implement their own marketing
activities and elements, and benefit from the buzz Sedfish created.



Industry Toolkit
and
Communications

Seafood Week returns 9th-16th
October 2015
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WHAT'SIT
ALL ABUUT"

There are just 50 days to go until
the start of Seafood Week, a
celebration of seafood organised
by Seafish, the industry authority
on seafood. From catching to
processing, retail to food service,
there are lots of opportunities for
industry to get involved in the
campaign to help promote the
consumption of seafood.
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SEAFO0D WEEK 206
EACH DAY EAT IS YOUR WAY

* 41,500 Unique Visitors in
eight days.

* More than 50 new pages
of content created.

Win a Smeg Secafood Week
é fridge freezer! % 9.16 Cetober
WAL 0 )
SEAFO0D WEEK?

Buying seafood g,’\ : \:ct::d o:v ic:n
- BUY ME DINE ME [t
« Contentincluded blogs, i o
recipes, videos, and daily . s ceThoeD

competitions.

SPOTLIGHTS

TWITTER
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http://www.seafoodweek.co.uk/

300 business
- locations on
the Seafood

Seafood Week supporters and promotions are all over the UK! Take a look at our handy
map below to see what's happening in your area, and if you'd like to be featured on our
map then get in touch!

FIND WHAT'S ON IN YOUR AREA ‘ ENTER YOURPOSTCOOE.. | SUBMIT

FIND MORE SEAFOOD EVENTS AND RESTAURANTS NEAR YOU |

SEAFOOD WEEK NATIONAL OFFERS

MURRISUNS
M i thoueh fiy o et The co-operative

MORRISONS

YO! SUSHI

40% off on Monday 12
October

N |

TWITTER

u cook your fish! Try th
//t.colln naol;lxp 7

SEAFISH

Copyright @2015 Seafish. All ights reserved. 10 aumnonty on seatooc

YOUNG'S SEAFOOD - EACH DAY EAT FISH YOUR
WAY!

Here at Young's we want to inspire the Nation to try some new fish
dishes during Seafood Weekl!

We'll be posting an exciting new recipe idea onto Facebook
everyday from the 9th - 16th October, and we're asking you to get
involved by sending in your own recipe ideas and suggestions. For a
chance to win some great prizes, simply like us on Facebook or
follow us on Twitter, we'd love to hear from youl

THE RADCLIFFE

radchﬁé

From the 12th of October to the 16th, we are adding daily seafood
specials to our current menus to tempt and tantalise our customers.

EVENT INFO

Dates: 9th October - 16th
October

Venue:
hitp://www youngsseafood.co.uk

More info:
Jiwww youngsseafood.co.uk

OO@.

EVENT INFO

Dates: 12th to 16th October
2015

Times: Daily

Venue: The Radcliffe, 31
Walsworth Road, Hitchin,
Hertfordshire, SG7 95T

More info:
Jiwww theradcliffe.co.uk




CELEBRITY CHEF RICHARD
CORRIGAN BACKS
SEAF00D WEEK!

St

31 new case studies ‘ TITHTIT ‘
developed. =

= 2 s |
» Seafood Spotlights ‘ ' - | CAPTAINS GALLEY TO
— showcased great stories  § 8§/ _ HOSTSEAFOOD WEKK
about people livingand bl g " MASTERCLASS

STl .

- working in the fishing and
wider seafood industry.

——

» Freshly created stories '
from fishermen, mongers,  wrerig A Uk LOVF
fryers, and chefs, that can AFEAR WITHOUR WORLD

— be used throughoutthe .\ ooy
SHOPS
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S Home ) Seafood week ) Buy Me
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BUY ME l : s : :
. c
Getting more seafood intoyour diet couldn't be easier. s # ——
We have lots of top tips about buying seafood from + / r/
«

picking up oven-ready fish cakes, fish fingers and

scampi to helping you learn more about buying b4
different types of seafood. t

« 28 new sections for our
Buy Me content.

- A range of arficles to help 5 E ﬂ F u [] I]

‘educate consumers

& ASK YOUR \ BUYING FROM
FISHMONGER MARKETS

about seafood and : IVAILABLE HERE
increase their confidence
when buying.

FISH AND CHIPS -
A TAKEAWAY
TREAT

BUY ME

« Advice on rhdking medls, Let us give you lots of information on buying seafood.
plqnning qheqd' and ﬁps Fresh, frozen or tinned it's all good! 7 |
to get seafood into the | TED WA | i) [N (i )

FREEZING FRESH
FRESH FISH

kI h ih S FRESH V FROZEN FRESH, FROZEN OR FROZEN FUSSY EATERS
weekly shop and on the N e oners [
Tt - —— R —_— — ————een — e et e i — arces of BUYING FRESH :
kitchen table A
L]
ODOUR - BUYING PLAN PRAWNTASTIC PREPARATION
g ona spreadshes PRAWNS et et
) [Crooume ]
READY-MADE, NO READY-TO-EAT SCAMPI

FUSS

READ MORE



i The Saucy Fish Co. @SaucyFishCo - Oct 17
S o C I q I Iy Every dqy- ) We've been a proud supponer of National Seafood Week but the delicious fish

FiSh Of fhe qu dishes don't stop today!
i=1elielele ) =121 € Dish of the Day s
== Cooking
.53.8 ml|!IOI‘I Buying
impressions across
Twitter, Facebook Dining
and Pinterest ..
Enjoying , e\ i % A
« Cook Me, Dine Me and e ki Lo RPN S

Fish is the Dish (fishisthedish - Oct 16

B Uy M e C o n.l. e ni ,: v::?y\;T.m: life of a @ramusforfish fishmonger #seafoodweek #fishfans

* Full conversational
calendar and heavy
engagement with
consumers and industry,
talking about seafood
and encouraging
purchase.

=
dish #seafoodweek ow.ly/Troxw

Health, alternative species, seafood facts,
taste/texture, tips, history, ease, and fun facts, all geared
towards encouraging more people to eat more fish.
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Competitions

Competitions were used to
secure the spread of reach
for Seafish Week. This tactic
also provides the ability to
capture consumer email
addresses that can be used in

future marketing for Sedfish. DAILY SEAF00D WEEK TWITTER COMPETITIONS 9 ] ) 5 U U

WORTH OF PRIZES

&

§-16TH OCTOBER 2075

UNTIL 18 OCTOBER - WIN ONE OF EIGHT LOCH FYNE MEALS FOR TWO!

(1 1
1 0 ’ 8 73 n ew C Ie q n C o n S U m e r As part of Seafood Week, our friends at the lovely Loch Fyne are giving eight lucky A DELUXE Nfsn&g;w
- 3 le a fabul i f | f j f their 41 | d d
e m q I IS g q I n ed : f:,::;:ojt :Jh:ljljlzrlzeo a meal for two to enjoy at one of their 41 restaurants locate A m msmmm cmm.
APRONS, TEA TOWELS, FISH SLICES

AND MORE

‘ As part of the Seafood
Week 2015 celebrations
we're giving one lucky
person the chance to win
this amazing prize and
what’s more they get to
pick the colour of the
fridge freezer!

Every day of Seafood Week we'll draw one lucky winner - you only need to enter once
and on Monday 19th of October we will draw one lucky winner who will the grand prize
which is a meal for two and a fabulous overnight hotel in the Loch Fyne Bath hotel.

To enter this fab competition click here! For your chance to
win simply visit

TUESDAY 13 OCTOBER - DAY 5

Tuesday’s Twitter #FishSliceGiveaway!

. BUY ME

Even though it's Seafood Week, we couldn’t not have our #FishSliceGiveaway and this CUOK ME .
time it's a bumper edition with us giving away 25 of the beauties!




Broadcast .
Simon Mayo (-
Drivetime

Weekdays
1700-1900

36 features and interviews
including Simon Mayo’s
Drive Time Radio 2 show -
overall reach of 8.5 million.

« Experts for radio

Andy Gray
- Sedfish, Fish and
Chips/Seafood : K EHEMERADIO UOfKShlfe
— Juliette Kellow Nutrition €© o OXFORD ®ithenh
= quren Walsh 962 024 13
Comedian/Pun -
ambassador YOUR
dio
 Radio stations covered Ok SHIE e

BBC, commercial and
student stations

]lZFt

[?de




77] WaLEsdhSunday FiiHoNeys

Recipe placement e F1SNY business

dishes to give you some inspiration ———— Fish is the Dish warm mackerel salad on toast (Serves
?uuoﬂmmmwm (serves 4)
of UK pram— e
coverage secured (print . T Gl [
and online) W e ST |
A N , £ : = e ;g:::'cmeed large wide saucepan.
Total Reach: - oy oo ubto o
§ = T - 30()tlv;l opp::u‘lc:mon on':dt:llnh: u?ple and cook for
« Successful national, ' e T
regionql' online qnd P b S 0 i v b b e Fresh dill, 10 garnish l_m«‘!!.n_'ilptomclfoﬂ.‘. X
consumer media recipe
s FEMALE FIRST
placement to inspire Che %55 and 3”"“‘3‘ ——
eptember
consumers. *
. Achieved a great spread Appley Mussels
of coverage in media L . ey

across the UK.

 Highlights include three
pieces on Female First, a
woman'’s lifestyle platform
with 2.8 million monthly
unique users.

Apple-y Mussels




Trade media and
publications

of UK coverage
secured (print and online)

Total Reach:

Informed different sectors of
the indusiry about how
businesses could get
involved, and what the
benefits would be for them.

Information detailed online
resources, promotions, and
events for businesses to use.

THE

fishfriers

REVIEW

Seafish launches industry toolkit
for Seafood Week

& new industry toolkit has been The downloadable toolkit contains

made available by Eigh is the information, advice and marketing
Righ, the consumer face of collateral for businesses wishing
Seafish, to help fish and chip to get involved and Lake advanlage
businesses across the UK get of the national awareness week

involved in Seafood Week, taking
place from Friday ¥ to Friday 14
October 2015.

which seeks to encourage
consumers ta buy and enjoy

The Fish bite

25 Sepbernber 2045
Get On Board With Seafood Week

UK - Seafish, the industry authority on seafood, is calling on the UK
focdservices industry to get behind Seafood Week, taking place from
Friday 9 -16 October, and help the nation celebrate its incredible ocean
wealth.

Get On Board With Seafood Week

SEAFISH, THE industry authority on seafood,  Ooober

Is calling on the UK foodservices industry to hmmdhmirrdeEdmnﬂ

get behind Seafood Wesk, taking place from PN, Py LuLel tan ;
quﬂmmmmumwmdm‘

Friday 9 -1& October, and help the nation cele- =y el LG vt vt

brate its incredible ocean wealth,

EATOUT

SEAFISH CALLS ON FOODSERVICE INDUSTRY TO GET BEHIND SEAFOOD
WEEK

MNP S 072404
Seafiah, the induatry authority on seafood, s calling on the UK

fondservice industry ta get benind Seafoad Week, taking place from
October Sth - 16th.

THE CATERER *

Seaflsh encourages caterers to support
Seafood Week

CaTerers, rasiaurants and focdeendce oderamos ane Deing urged 1o get behind 1hie yeors Seafood Waek o hala
ENCOWAGE CanSUmers 1o @al more seafood, more aften.

Seafpod Week wil tos ploce between 3 and %G Qoeoer and wil be led by Seatfish, ]2 INCUETy UTHanty on
seatord.

The swmraness campalgn alms o2 highigat the weatth of seafeod cn oferat Dcal restaumants, Takemrsays, hotals,
pubs and retalkers.

SeafoodSource.com

Your Global Seafood Solution

Seafish kicks off national retail, restaurant seafood promotion

Salsoays Yol Sushi and Mornson's are amorg the maor retslers and
reztaurant chars taking part i Seatisn's annual Sesfccd Week wrich kicks of
0 Cerooer.

Fuslratpes st PrOrnlnns sHLOUTAE Y Lorsummes 1o el e seafuod moee
often vl be he e throughout the Unkec Kingdom tvrcugh 16 Octcter. “The
natcral ceabration soeks 1o Agnlizht the abundarcs o1 celdous frash

H afice o alfen atrens the K. and avre 16 gt etk pdde wsnited
sbeut wapenmes rg with seafood at home and seploning new Lastes when
they WISt thelr torte ressurat o sskooady.” 22i0 Chriz Miccizson head of
communcations and markesng at Seatn



BuzzFish

. of coverage secured
(print and online)

Total 'buzzfish' reach of

A -inspired list of fish
facts across seven cities (Belfast,
Cardiff, Aberdeen, Liverpool,
Manchester, Birmin

ham
Newcastle, Plymouth and
Cambridge)

Attracted a total reach of
- all visible with the
#seafoodweek hashtag.

Total audience reach across
print, online and digital spanned

Key message of eating more fish,
more often, achieved in 100% of
coverage.

~w  Visit Birmingham & -2 Follow
Visit Balfast = X Follow L Dvisit_bham
S0Vl Uetias)
#Didyouknow each scale of the Belfast
Fish shows a different illustration on the
history of Belfast #seafoodweek

It's #seafoodweek so why not treat yourself
to some award-winning quality fish and
chips at Birmingham's

@chamberlai ®® 705 e
= S I'd love a fish finger sandwich now...and
2 &R0 what do you know it's #seafoodweek this

week! fishisthedish.co.uk/seafoodweek

3:32am - 14 Qct 2015

{3 L Folow

It's #seafoodweek CUE #Liverpool related
fish facts from @fishisthedish ‘
fishisthedish_co.uk/kitchen-talk/2. .. ¢ +*

- -

VisitAberdeen S—
éﬁ @visitabdn ﬁ ollow
""" mallsd Today marks the end of #seafoodweek

National Seafood Week: 7 fishy cambridge facts 11SN1Sthedish.co.uk/kitchen-talk/2. ..

Zy Cambridgs heeawe | Fomed Oocber 15,2078

11 places in and around Newcastle to celebrate Seafood IEIG_—_—_——

BELFASTVIBE Chronicle CambridgeNews

X
LUIVERPOOL DN




17 pieces

12,048,220

« Social media promotion from Diabetes UK,

Cooked.com and olive with a total

followingof . E
Organised a and
tour of . The event

included an opportunity for media

Journalists were issued ‘| e ee e o

representatives to learn about the industry

and a tutorial on filleting some of the UK’s
most underused species.

remind them of the campaign and
encourage them to get involved.

PRINT/ONLINE

PLATFORM TOTAL REACH

National online The Times (online) x4 10,000,000
National print The Times (UK) X4 1,570,288
Regional print The Times (Scotland) x4 81,920
Foodie — online Cooked.com 122,693
Foodie — online olive 25,000
Blog - online HapinessWherever.com x2 30,000
Blog - online Helsbels.org.uk 16,741
Social media mentions Diabetes UK, Cooked.com and olive 201,578
12,048,220

"Foodie Friday: How to make good stock

- -
e b
e 2
L 5 N\
L} { Tieay .\// N
Plalce parcels with ol 400g basmeti nee; A 1
goan green Sauce  fimes; 12524 0m . foil "N

Ideally, this fish
parcel would be made
a leavs

-
Friday night fish & chips? For a great way
to start the weekend (and celebrata

i try this super recips




s o : ' A fishy business m
o | ay ' So, the toilet’s broken?
Never mlnd say Iavwe'

\t's #fishpunday

: C corn 1 Darr Valsh recalls his first east-L
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» Successful engagement with . COME O
major supermarkets, seafood nONT BE KOU
— - brands, mongers, and global - (s #hshpunday
- consumer brands from
' to y




Plenty ‘o’ Fish

An original app Plenty ‘o’ Fish was created
specifically for the Fish is the Dish
Facebook page as part of Seafood Week.

Total audience figures reached
Total engagement rate stood at

A total of : and
on FITD Facebook page alone.

The fun and flirty quiz game was created
with unique captions for seabass, coley,
hake, gurnard, seabream, and dab.

All quiz results provided a sharable link
through Facebook, and a recipe
suggestion for their chosen fish.

Plenty O' Fish quiz
Meet your next fish date with the Seafood Week 2015 quiz!

APPS FACEBOOK COM

All about that bass! Sea bass has a delightful flavour
which stands on its own, but also works with stronger
flavours, and is particularly popular in Thai cuisine
Seabass is now most commonly farmed in the
Mediterranean due to sustainability. However, not only
is farmed seabass affordable it is also rich in Omega-3

due to its higher fat content!

¥ Share on Facebook

Sessions

® Sessions
80

MEET YOUT 46T FRANIE

1. MY CURRENT FISH FUNGIS....

| G~ | Haedosk | (Salmea (Tuns | Prawn

3. MY IDEAL FISHDATEHAS A...

ZJzhtzndieantrame ) Macium sulid te put oy srme arourd
I Smocky But e by plpsigae

8. ILIKE MY SEAFO0D TOBE....

CIFtwdfdlsfpeami | Huallheand e stiopgmith Osaga 3
| 1Dehdous anthe e




d :’ Hungry Healthy Happy

Hungry Healthy Happy

()
B I o e r re C I e Healthy eating doesn't have to be complicated or take a long time
Crab Spaghetti with Watercress and Tomato is the ideal easy we - )
meal and ready in just 15 minutes. e
C h q I I e n g e The perfect way to celebrate National Seafood Week. #seafoodw 3

hitp:/Avww.hungryhealthyhappy.com/crab-spaghetti-with-wate.../

FCOD, FITNESS AND HAPPINESS

Top 100. fOOdie blogger ¥ 2o =y MEDITERRANEAN TUNA STEAKS
champion Hungry Healthy Happy K B R Bl — 1
created new two recipes - e
Mediterranean Tuna Steaks (3595 ),  Z © gm0 D gy pe©
2l <N BO3
VIeWS) qnd erb qughefh w“.h - ek If you are looking loggglgg;: mgtfgyatuna steak. It's
qullerc ress & Tomai-o (2 73 3). Crab Spaghetti with Watere n oy ooty Hopoy are so many different flavours that you can add. Mediterranean

A really light and fresh spaghetti dish, thal » i £
bemg my favourite.

HUNGRYHEALTHYHAPPY.COM | BY DAN!
Have you tned cooking your own tuna steaks before? They are really aasy

LOS e g g B e e iy pemoco: I
Happy’s 31.5k followers on Twitter R
and the 71k users liked the blog oot
on Facebook.

H . ; Hungry Healthy Happy O HHE Danes Oct 14
overVIQW engqgemeni Stais' It's National Seafood Week! Crab
. . Spaghetti with Watercress and Tomato Hungry Healthy Happy (- Dsnr 0ct 19
6 ,328 views on I iIne buff.ly/1LNunEC #seafoodweek g:uo’?lgnﬂ_mna‘s:eamtlsogo oasy with these Mediterranean Tuna Steaks
> <265 . M./ 1LeszAr #seatoodwesd :

oy

279 Facebook shares
18 retweet/favourites
133 shares on Pinterest




Belfast Cook-Off pallymioneyTimes  MFarming Life

of coverage secured Sdisde s Bl Bl s 11 October 2015
(print and online) fs\luligfsas"ymoney's seafood PAULA McINTYRE: Ewing’s
- Pre-event coverage reach of Belfast shop is a symbol of hope
reach in a fast moving world
+ Media attended Daily Mirror, ~ JR¥s~ | s® " TR ok ey e Octobr andi
Belfast Vibe, Love Belfast and 3 BN | '
H v A& 1% ; ne of the biggest problems here, despite being
BeIfGSi lee° R | 3 \ A\ 1 by sea, is sourcing good fresh seafood. Fresh

rrecord, should not smell fishy! If the

= Belqu‘l‘ SeafOOd'"\dUStry - ‘ : g % et counter smells of fish, just walk on by - it's a
awareness feature reaching _ ! P - s past its sell by date.

B\ 4 BELFASTVIBE
 Total print and online reach of R SR G s .
S CULBCUER DI CUL YRR COLLEGE BALLYMONEYTO o0y GRS OF THE FUTURE SHINE AT §

 The Seafood Week event and
media attention encouraged
aspiring chefs ahead of
Northern Ireland’s Year of
Food and Drink (2016).




2,752,287




100 VARIETIES FOR SALE ON OUR SHORES
ot e

Trinity Mirror plc

Fish in a flash: Five quick ways to create an instantly
nutritious meal

U{ R CAT h
OF THE DAY

Heart & Sole of the mann—\

17,757 clicks & %
L e = cu e e

Campaign reach 423,473

Why you'll be fishing for compliments with a weight-
busting seafood diet




Get on board to

Advertorial
with Press and Journal
 Reaching 56,845 North East = T <
adults (25% of the newspaper’s : Uy, N SEAFO0D
catchment areaq). : e SWEEK>
 Informative and visually 7 7 i < o wiN
engaging editorial advertising & = = R

feature spreads ran within the hs - =
Your Life supplement on 39 and —
10 of October.

* Focused targeting of media in
area with a high proportion of
citizens interested and involved
in fish and the seafood industry.

SEAFUUD
SHEER

WIN

COOK ME .




Duke of Edinburgh scheme chief makes special trip to the borough THE VOICE OF TORBAY SINCE 1925 @ News ALL day EVERY day at heraldexpic. @ @
; Py 1

lilil esrern Mo rnmg mems

= Desu;n and win your Win
= &own £1,000 gem

Doble Young Designer of the Year competition = see page 23 et

Praise for opporuities

in area from award boss

The Westcountry faces ajiming to impress Lord Sugar - Page 6 .-“

2 " i N
SHTH CTORER 20 Sre - — g
RAID ERN > 4| Tourism
i | Awaros
FOILED .7/ g | ==

DINE ME srounomans But shop gang leave

£30, 000 trail of damage

New hopes

‘Golden’ summer for iy
: Westcountry tourlsm b=

mbers as industry deals with ‘Ga

Tuck in and celebrate county’s traditions on Lincolnshire Day

Crackdown on war memorial vandals - Page 9. Comment at westernmorningnews.co.uk

WIN
CREALY
TICKETS

Halloween
NS b s

B 1 o g AR M . | | g 16TH OCTOBER 205 e
DINE ME Rt : 3 IlINE ME s e

Reach 56,845 9,286 73,778
Reach % 24.91 55.17 2.86

3-16TH OCTOBER 2015

Opportunities  2.20 2.64 1.44 Vale mayor Sorry for [JREE

to See Overall reach in his posts on Facebook
Wales was lower as smgen | D
the Western Mail has E
greatest penetration
in the south.




Oasis, David Bowie, PJ Harvey: 30

1. Heat the oil in a pan over a medium
heat. Add the onion and garlic and
cook gently for a few minutes until
translucent. Add

the curry powder,
apples and pe and cook gently
for 1 minute. Next add the fish chunks
and stir in the coconut milk

2. Turn the heat down slightly so all
the ingredients are simmering and
cook for 10 minutes until the fish is
cooked through. The sauce should
reduce and thicken slightly - if it
hasn't, don't worry just give it an extra
few minutes to simmer.

3. Serve with the rice and chapatis
garnished with the coriander.

Bands Rock Stars Were In Before
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Partnerships

*  Major suB;rmarkeis signed up to Seafood iNee_k~
and implemented it in their own ways.
: : The co-operative
« All the major seafood brands were on board for Here for vou ft
Seafood Week 2015.

. '.'h
ULl iUl o

 Loch Fyne, Yo! Sushi and Hotel du Vin all signed
up for Seafood Week. Many more individual

L)
Youngs
businesses and chains were keen to show SEAFQOD LIMITED

— support after seeing Seafood Week 2015. = ‘
« Seafood Week led to 50 completely new
business interactions for Seafish from mongers to
-~ five star hotels. s == LOCH FYNE® =

du Vin

& Bistro

* Mongers/vans were key for the week with 550
packs issued.




@ (= [{=e|s1-  Professional chefs and

@eYa]o1=1111[e] s I SKilled amateurs were
encouraged to enter

the Chef Recipe
S E A F U U D Competition.
This gave businesses

and keen foodies the The Pnze
chance to showcase ¢ Chefrecipe winner certificate

their talents, with the * Two personalised chef jackets.
best being « PR support from our media team
showcased on the to showcase your recipe and
Fish is the Dish talents to the press.
website, while the « Seafood culinary capital trip for
winner and first two including overnight stay,
runner-up were both dinner at a seafood restaurant,
given valuable prizes. knife skills course and a tour of
Bilingsgate Market.



http://www.harleysbuxton.co.uk/

SEAFOOD
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SEAFOOD
SHEEK>

( VA Whitley & 01708 384211
AROUT US PROOUCTS NFORMATION

NEWS & EVINTS CONTACLT US

Qluality Supplies for the Fish
& Chip and Fast Food Business

" SEAFOOD WEEK 2015 7 7=
* EACHDAY EAT FISH YOUR WAY

n Like Us on Facebook Follow Us on Twitter
SVAWhitley SVAWhItley1899

CONTACT

Tet 21708 388211
Faz: 01706 See828

International Fish Canners (Scotland) Ltd and Nor-sea Foods Ltd are both owned by the Clark family.

International Fish Canners focuses on the production of premium quality canned seafood whereas Nor-sea spedialis
in smoked fish.

Nor-sea is based in Aberdeen with an additional facility in Fraserburgh, where IFC is also located.

Both companies are certified against the BRC standard. They are committed to processing fish from sustainable
and responsibly managed fisheries. To assure product integrity, all processes and ingredients are HACCP
monitored and comply with the stringent requirements of the Food and Drug Administration (FDA). The facilitid
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The co-operative 000

Here for you for life

Range of deals covering
over 10 product areas.

In store - shelf banners
and product stickers.

The Co-op created their
own seafood new pages
on their website.

Strong social media
engagement.

Four recipes provided by
The Co-op for Fish is the
Dish.
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G} | Mealth | Mowts | Reelpes | PihOuwide | Kinhentalh | Win | Stueation | Sualoed week

There's more 10 us than your everyd oy esyertisks, we hive a grest range of eafood

avadable in store that's jist waiting to be discovered! Whether it's our tantalizing twist
onsmgle salmon oc our flavoursome filled fisheakes. you'§ be surprised by the sedection
of fish 3nd sexéood we hawe in store Take 2 minute to check out our latest recipes: o
learn about how we work with suppliers to ensure our sk = responsibly sourced

DISCOVER DUR FISH AND SEAFDOD
RANGE

SEAFOOD WEEK DEALS FROM THE CO-OPERATIVE'S SEAFOOD RANGE

+ Scottish Salmon Fillets 400g - Was £7 49 Now £E4.99

« Smoked Haddock Fillets 250g - Was £2.79. Now £3

*?7!\3*’ i Mackerel/Peppered Mackerel Fillets per kg - Was £11.99 per kg, Now
et

+ Piri Piri Senaked Mackerel Filts per kg - Wons £3.99 por kg, Now £9.32 per kg
+ Cod aeed Katsu Curry Fisheakes 2705 - Wi £2.25, Now £1.50

+ Uitimate Cod Fish Fingers 370 - Was £3.19 Now £2.12
« Scottish Mussels with Garlic Buttar/White Wine 500 (2x250g) - Twa for £5
+ Cod/Smoked Cod Fillets 250 - Two for £7

SEAFISH



“We’re showing our support and encouraging our customers and colleagues to be involved

- . through recipes and inspiration online.

Sainsburys
T — “We think it’s important to encourage consumers to eat fish more regularly, and to think more

broadly than the ‘Big five’ which are the top five fish that make up for 80% of sales in the UK,

these are — Cod, Haddock, Salmon, Tuna and Prawns.

- High level of social media

engagement through “Seafish has chosen to promote a different fish each day and we’ll be focusing on this through

Twitter from @sainsburys our twitter and facebook using #SeafoodWeek. So if it’s Mackerel or even Haddock that takes

(390K foIIowers) and your fancy we’ll be on hand to give you recipes or info about the daily species.”

@SainsburysNews (48K Ally Dingwall, Aquaculture and Fisheries Manager

fOIlowerS). 3\7::,:2;:ishfsgsfz‘:vcsorié;‘uments or anything, but these RECIPES are BRIV BB EINER = Talking[;TI=TT} . GROW YOUR SNACKIN
gooood. #SeafoodWeek bit ly/1Vd7XAY s | wor | memeimn | oo | 2

SAINSBURY SUPPORTS SEAFOOD WEEK 2015. G NEWS  OPINON - PRODUCTNEWS -~ CATEGORYADVICE - INOEPENDENTS «  AWARDS
9TH-16TH OCTOBER b . -

\RE WERLE: HOME » NEWS » NEWS w015

Sainsbury’s promotes Seafood Week . .20 00
2015

A Seafood Week blog on
their corporate website.

.

x ‘(_ uvgv;al ) P
INESZ ATUNA

»

News announcement P sm
supporting Seafood Week

which enjoyed significant

insbury supports Seafood Week 2015, 9th-16th October

Try out your culinary skills with this tasty pan-fried mackerel recipe
#SeafoodWeek homemadebyyou.co uk/recipes/salads. .. Home About us Responstbility Investor centre Media Suppliers Blog Little Stortes

- - = Y = - X
Sainsbury's News & Sainsburyshiews - 23h J Sainsbury pic @ Living Archive @ Cookies @ Careers @ Contacts | Keyword search a
> =

in th tail trad
coverage in ine reraii rraae Y
g g3 “ Bl’°g ‘Blog RSS feed »
k. 4 Articles by subject “Sustainable fish”
press.
Ally Dingwall: Get involved in Seafood week By author
Filter blog by author

Friday 9th October marks the start of Seafood week, and runs
until Friday 16th October. So, o-fish-1ally 1t's on for 8 days but 1t FLLEAES
would be a shame to not squeeze n two fish Frnidays.

on 09 October 2015
By value
© Read more
® A great place to work
© Best for food and health
® Making 2 positive difference to our

community
@ Respect for our environment

® 0 Comment(s) | Posted in Sustsinable fish




Industry i o i i i
Feedback |
Product sales were doubled =

for one of our product lines and * . : :
arEiEa e FeiE) e remess 6f When asked if mongers had seen any increase in sales from
Seafood Week

between 20-25%
, 44% said they had achieved an increase in up to 1 0%

The company gained 50 Twitter
followers and 20 on Facebook which
through Seafood Week Mongers overall satisfaction in Seafood Week was 80%

= 8% said they had achieved an increase in up to 20%

~ with a further 20% having a neutral posifion. There was no
| put a 25% discount for one type of dissatisfaction recorded.
fish and sold more in volume but
sales wise | marginally made less.
Seafood Week is a long term
initiative.

93% of mongers noted that Seafood Week is good way for

Seafish fo achieve its objective to get more people eating
~ more fish.

Only 1 fishmonger of those surveyed said they didn’t use 1 of
the items provided.



Consumer
Awareness

SEAFOOD
SWEEKD>

A YouGov poll found that the consumer
awareness for Seafood Week was: YOUGOV'

What the world thinks

4% of the population.

This is lower than forecast but remains a solid result given
that only £10K of above-the-line budget and a total

campaign spend equivalent to 0.34p per UK adult was
utilised.

The conversion rate of 40% ‘more likely to try’
evidenced that those who did see the campaign were
persuaded by its message which equates to

1,056,000 people persuaded to eat
seafood.



Analysis of 2015 and looking to the future
 Dates scheduled earlier - 2016 and 2017 unveiled at the same time.

 Retailers were able to grasp the opportunity and the campaign was flexible
enough to meet their needs.

» Foodservice area needs more hand-holding. Key brands and independents
needed more time.

 Many brands and pariners have promised bigger and better for next year.
Having the first year under our belt gives us a good test best.



Thank you

Heather Middleton
T: 0131 524 8691

Kieran Westbrook
T: 0131 524 8684

Seafish

18 Logie Mill,

Logie Green Road,
Edinburgh

EH7 4HS

www.sedfish.co.uk
www fishisthedish.co.uk
www.sedafoodweek.co.uk




