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Upco ming  Event s

In Th is Issue

Wed nes day , Jan uary  28
Sustainable Seafood Dinner at 
Carolina's Restaurant

Satur day , Feb ruar y 28
Sustainable Seafood Dinner at 
The Restaurant a t Middleton 
Place

Satur day , A pr i l  2 5
South Carol ina Aquarium 
Environmental Stewardship 
Awards Gala

Coming Soo n!  You will s oon 
receive an e-mail conta ining a 
link to an o nline poll  where you 
will  be ab le to express interest  
in 2009 SSI Events. Those who 
parti cipate in the poll will  be 
contacted firs t as events are 
planned. Those who do no t 
parti cipate in the poll may not  
be contacted regarding any 
events in 2009.

Partner Upd ates

Change s for 2009

Win ter  Signature S eafood

Marl in on the M enu?

Sustainabl e Seafood F estiv al

SSI Partner List
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We l com e
    Welcome to  the newest SSI part -

ners: Abundant Seafood, Anson, Good 

Food Cater ing, Farr ingdon Bis tro pub 

(Summervill e), Iverson Catering, Lana 

Restaurant & Bar, Pearlz and The 

Piedmont  Club (Greenvill e).

Gol d a nd Pl at in um 
    Three partn ers recent ly co mpleted 

menu assessments. Congratulatio ns to 

The Boat house on East Bay and 

Carolina's, which have been awarded 

Plat inum Partne r statu s, and The 

Divine Fish House, which has been 

awarded Gold Partner  status.

    In additio n, Fish Restaurant submit -

ted  their Au tumn menu for  an update 

and were upgraded fro m Gold  to  

Plat inum Partne r statu s. Chefs int er-

ested in parti cipating in t he menu 

assessment program should contact 

Megan Westmeyer at (843)579-850 2 

or mwestmeyer@scaquarium.org.

2 008 Partn er of  th e Year
    Congratulation s to  The Restaurant  

at Midd leton Place, the 2008 SSI 

Partner  of t he Year! Middleton Place 

exhibit ed a strong commitment  to the 

Sustainable Seafood Ini tiati ve this 

year and earned more points 

(awarded for  part icipation in SSI 

events and acti vitie s) than any ot her 

partner  in t he history of t he program.  

    The Restaurant at  Middleton  Place 

earned these points by parti cipating 

in a menu assessment , hosting two 

SSI dinners, parti cipating in a compe-

tit ion at the Sustainable Seafood 

Festi val, judging the High School 

Recipe Contest , conductin g a sustain-

able seafood demo at t he Food + 

Wine Festi val, holdi ng a demo at t he 

Aquarium, promoti ng SSI at of fsite 

events, displaying the SSI lo go on  

their menu and handing out r ack 

cards in t he restaurant .  

  Runners up were The Boathouse on 

East Bay and Fish Restaurant .  Previ-

ous winners of  the Partner of  the Year 

Award include The Boathouse at 

Breach Inlet  (2007), Middleton  Place 

(2006), and Sea Island Grill (2005).

Change s f or 2 009
    We can all  see and feel t he 

changes that are occurr ing through-

out  our count ry, fro m the tough 

economic ti mes to the blossoming 

sustainable and local f ood movement . 

To keep up with these changes the 

Sustainable Seafood Ini tia ti ve will  be 

adaptin g some our old programs and 

events and inst itu tin g new ones.  

    You may have not iced th is newslet-

ter  has a new loo k. We will a lso be 

taking a new directio n with the 

newslett er by covering fewer topics in 

each newslett er, but e xplaining them 

more in depth. If t here are any 

specifi c to pics you would li ke to l earn 

about please let us know.

    With this newslett er you will  

receive a South  At lanti c Seafood 

Availabili ty chart . This chart is a  result 

of t he requests o f a f ew of our 

partner  chefs. We hope it will  help 

you plan your seasonal menus. If  you

continued on page 2
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need seasonali ty infor mation fo r a product n ot l isted on 

this chart please let  us know and we will  do o ur best to 

accommodate your needs.

    Our  Sustainable Seafood Dinner Series was very 

successful through 2008. The Aquarium issues a press 

release before each dinner, promotes it  to our  members 

and the media as well as our sustainable seafood events 

e-mail list . Our Program Coordi nator a lso att ends each 

dinner to in teract with the guests and teach them about  

sustainable seafood. As we conti nue the Dinner Series in 

2009 we will  request t hat host r estaurants donate $5 

per guest to the Sout h Carol ina     Aquarium to support  

the operat ing expenses of t he Sustainable Seafood 

Initiat ive.

    And finally, t hough the Sustainable Seafood Festival 

has been a great success over the past five years, we 

will not  hold this event in 2009. Instead, we will take 

advantage of opport unit ies to partn er with ot her Festi -

vals to  hold sustainable seafood competit ions and 

demonst rat ions throughout the year. We bel ieve this will  

open up a much wider  audience fo r our SSI partner 

chefs and our  conservatio n messages.  

   

Sign atu re Sea f oo d: Gol den Ti lef ish
    If you've never used golden t ilefish this might b e the 

time to  tr y it . The fi shery is well -managed and a stri ct 

quota  was implemented in 2007  to stop overf ishing and 

maintain the populat ion at a s ustainable size. Federal  

fishery managers are considering a closure of  the 

shallow water  grouper 

fishery (that's gag, black, 

red and scamp) from 

January through April . 

The golden  til efish fishery opens in January and may be 

a good substit ute fo r grouper. In past years the fishery 

closed in Octob er when the quota  is fil led. 

    Ask your seafood purveyor t o source Atlanti c golden 

til efish, but avoid product harvested f rom the Gulf of 

Mexico because it is  not managed for sustainabilit y.  You 

can also buy golden til efish fro m SSI partner Abundant 

Seafood, a wholesale seafood  company owned and 

operated by lo cal fisherman Mark Marhefka, who 

purchases this fish from a fisherman in Flor ida.  You can 

reach Abundant Seafood at  843.478.5078.  

Mar l in o n t he Menu ?
   Three non-prof it o rganizations recent ly launched a 

seafood boycott  called ªTake Marlin  Off t he Menuº. The 

goal of  the campaign is to end the commercial harvest, 

sale and importa tion  of  marli n in the U.S. The Inter na-

tio nal Gamefish Associat ion, The Bill fish Foundatio n and 

National Coal iti on for  Marine Conservation, all groups 

founded by and for recreatio nal anglers, claim that 

commercial overfishing is jeopardizing marl in's role in 

the ecosystem, that marli n populatio ns throughout  the 

world  are being wiped out 

by overharvesting and may 

also conta in harmful l evels 

of mercury. The campaign 

targets chefs, restaurants, seafood vendors and consum-

ers. Whether o r not  you choose to menu marl in, you 

should take a moment to review the facts regarding 

marli n populati ons around the worl d.

    There are two main species of marlin you are li kely to  

source fo r t he restaurant  industry: blue marlin and 

stri ped marlin . Regardless of  species, the only marl in 

available on t he commercial market should be from the 

Pacifi c Ocean. Commercial harvest and sale of  Atl ant ic 

marli n is prohibi ted  because the population s are 

severely depleted. Fish caught in cidental ly by ot her 

fisheries must be discarded. Always ask your purveyor 

where th e marli n is from and request proo f of  or igin.

   In t he Pacifi c Ocean marli n is caught in cidental ly in 

longline  fi sheries targeting tuna s and swordf ish. If  

fishermen were not permitt ed to sell  t he f ish it  would be 

discarded, li kely dead or ser iously in jured. The sustain -

abil it y of  marli n is affected by management  of  tun as and 

swordfish, but marl ins are not managed for sustainabil it y 

individuall y because they are not t argeted .  

    Blu e marlin ar e a l arge and highly migrato ry fish, thus 

the populatio n in the Pacifi c is managed as one large 

stock. Pacifi c blue marl in are close to ful ly exploi ted , 

though not  overf ished, and fishing pressure is appropri-

ate to maintain t he populatio n size. In ot her words, the 

populati on is sustainable.  

    Str iped marli n are smaller and  not as migrato ry as the 

blue marli n, t hus the Pacifi c populatio n is managed as 

two stocks (breeding populatio ns): western (Hawaii and 

westward) and easter n (off t he west coast of Nort h and 

Central America). The easter n stock is not  overfished or 

overf ishing. The statu s of  the western stock (where most 

of t he marl in available to you i s likely from) is unknown, 

but it is believed to be under intense exploi tat ion. It is 

most li kely close to an overfi shed level with unsustain-

able fis hing pressure. This populat ion is in nee d of 

conservation regulatio ns to prot ect and rebuild t he stock 

and is not current ly a sustainable seafood product.

   While the fou nders of Take Marli n Of f t he Menu would 

like to halt all commercial fishing for  marl in they have

continued on page 3
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not  asked anglers to stop sport fishing for  these animals. 

Accordi ng to the campaign website , recreatio nal anglers 

release nearly al l marlin  and use circle hooks which are 

less damaging to t he fi sh. While bot h of  these claims 

are tru e, prob lems remain. Recreational an gers are not  

required  by law to  rel ease marlin . In fact, t here are no 

recreation al bag li mits fo r marli n in t he U.S. At lanti c 

Ocean. The only requirement  

is that t he angler  is required 

to report t he landing to the 

federal  government . Secondly, even if released the f ish 

may be injured or e xhausted and may not su rvive. 

    Blu e marlin has very lo w release mort alit y ± meaning 

that most, if  not  all , fish seem to su rvive. But a 2003 

study on stri ped marlin in  the easter n Pacifi c fou nd that 

at le ast one in f our str iped marl in caught an d released 

with li ve bait  died. Most o f t his mort ali ty is caused by 

the fi sh swallowing the li ve bait and  the hook catching 

in the gut ; t he use of  art ifi cial  bait lowers mort alit y 

because fi sh tend t o not swallow the baited hook. 

    While circle hooks do hook in t he mout h more ofte n 

than the t radition al J-hook, which of ten  gut hooks the 

fish, this study fou nd no signif icant di fference between 

release mort alit y of  fish caught o n circle hooks and 

j-hooks. The authors t heorized that circle hooks could 

lodge in the gut then pull  free and hook in the mout h, 

causing damage that i s not visible to the angler. 

    Take Marl in Off  t he Menu also cites the mercury in 

marli n as anot her reason to  not consume the fi sh. While 

marli n are high in t he food chain, li ke swordf ish and 

sharks, the U.S. Food and Drug Administrati on f ound 

that mercury levels were half that of swordf ish, in the 

same range as most groupers and tunas.

    While t he decision whether or  not t o serve marl in is 

in the hands of t he individual chef, our advice is to 

choose blue marli n instead of  stri ped, and sour ce f rom 

the U.S. (Hawaii) as much as possible. The longline 

fisheries that i ncidental ly catch marl in are much more 

stri ctl y regulated in t he U.S. than other count ries, and 

include conservation regulatio ns to reduce the bycatch 

and mort ali ty of sea tur tle s.  Also, make sure you know 

where the f ish is fro m and never buy Atl anti c marlin .

    No te: In Sout h Carol ina, marl in is  classified as a 

gamefish and accord ing to  South Carolin a law, is no t 

permitt ed to be sold. As the law is writ ten , it  does not 

dif ferent iate  between a fish caught i n South Carol ina 

and the same species caught in anot her l ocatio n by a 

lawful commercial fishery. Accordi ng to  James Quinn, 

Assistant  Chief  Counsel fo r t he S.C. Department of 

Natural  Resources, in a let ter  to t he South Carolina  

Seafood Al liance on 12/2 1/ 2006 , the federal court s 

have ruled that such prohibitions  violate the United 

States Constit uti on. Therefore it  is the position of DNR 

that such sales (sale of  a gamefish caught b y a commer-

cial  fishery out side of  South Carol ina) are lawful  in  

South Carolina .  Because of t his law it  is very import ant  

that you receive documentation o f t he or igin o f such 

species as stri ped bass, redfi sh or  marli n, all of  which 

are classified as gamefish in South Caroli na but may be 

legally harvested and sold elsewhere.

The Fi f th A nn ua l  Sust ain abl e Sea f oo d
     On a beautif ul sunn y aft ernoo n in  lat e Octob er a 

hungry horde descended on the Charleston Mariti me 

Center f or t he Fift h Annual Sustainable Seafood Festival.  

The event  showcased many of South Carol ina's finest 

chefs in cooking competi tio ns and demonstrations, 

promoted local and sustainable seafood, and hosted 

eight n ervous high school chefs competin g fo r scholar-

ships to Johnson & Wales Universit y.  

     The event kicked off  at noon with a stri ped bass 

competitio n (featur ing fresh lo cal fish fro m Swimming 

Rock Fish Farm) bet ween Micah Garri son of The Restau-

rant at Middleton Place, John Zucker of  Cru Caf ,  Craig 

Deihl o f Cypress and Kiawah Island Golf Resort 's Nathan 

Thursto n of Jasmine Porch with Joe Dion of Turtl e Point 

Bar & Grill . John Zucker received top marks from the 

crowd fo r his Pral ine encruste d strip ed bass wit h 

roasted spaghetti squash and fava  bean succotash.  

     The shrimp competit ion f eatured lo cal product f rom 

Magwood and Sons prepared by Charles Arena of  The 

Boathouse on East Bay, Bill Twaler  of  Old Firehouse 

Restaurant, Stephen Ollard of  Coco's Caf ,  and Brian 

Dukes of The Blue Marlin. The votes were close, but 

2006 shrimp competit ion champion Bill Twaler t ook 

back his crown with St. Paul 's Shrimp Mac and Cheese.  

    The competit ions wrapped up with a special Catch of  

the Day competit ion with fi sh fro m lo cal fi sherman Mark 

Marhefka. The part icipating chefs did not know what 

species they would be preparing until  two days before 

the Festi val when Marhefka retur ned fro m a fishing tri p, 

but agreed to  create and submit their recipes in 

advance. Nico Romo of  Fish Restaurant , Cooper Thomas 

of Sea Island Gril l, John Ondo of Lana Restaurant & Bar, 

and Jeff rey Robinson o f Saff ire at t he Marr iot t st epped 

up the challenge. With the closest scores of  the day, 

Cooper Thomas rose to t he top of  the ranks with 

Pan-seared fish de jour wit h lemon caper s cented 

vegetables and white balsamic vina igrette.

 continued on pa ge 4
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    As t he professional chefs competed for t he crowd's 

favor, high school chefs batt led it out fo r $48,000 in 

scholarships to Johnson & Wales Universit y in the High 

School Recipe Contest. The judges (Chef Instructor s Paul 

Malcolm and Amy Felder fr om Johnson & Wales Char-

lot te, Doug Beard of M iddle ton  Place, lo cal best -selling 

author Mary Al ice Monroe) exhibit ed heroism by tastin g 

and crit iquing every dish set be fore them throughout  the 

six hour competit ion. The winners of t he contest were:

1st place Senior - Daniel  De Leon of 

Wando High School, Mt. Pleasant with 

Shrimp fil led ta males with  sweet a nd 

spicy chipotl e sauce

2nd place Senior - Aaron Davidson of 

South Pointe  High School, Rock Hil l 

with A Taste of the South  

3rd place Senior  - Matthew Prater  of 

Northwestern  High School, Rock Hill  with Seafood 

Lasagna Roll ups

1st place Junior - Sull ivan Johnston o f Wando High 

School, Mt. Pleasant with Seared mahi-mahi over sweet 

roasted silver queen corn , smoked chipot le and bl ue 

crab hash and tom ato -butter  sauce with an end ive 

tom atil lo slaw 

2nd place Junior  - Lydia Surrett  of  

Wando High School, Mt. Pleasant with 

Balsamic saut• ed swordfish  wit h creamy 

mango-pineapple butter served with  

decadent three-cheese gar lic grits  and 

spinach salad  with red o nion

3rd place Junior - John Fusco of  Clover 

High School , Clover with Shrimp and 

tom ato risot to a la Florent ine

   The Chef Demonst rat ion Tent provided t he crowd with 

a more int imate opport unit y to l earn about seafood fr om 

Jeremiah Bacon o f Carol ina's Restaurant, Todd Mazurek 

of Fat Hen, Cooper Thomas of Sea Island Gril l, Willia m 

Condon of Atl ant icvill e, Jason Murphy of Virginia's on 

King and David Pell  of Coast.  

   The Sustainable Seafood Init iat ive is grateful to  all t he 

chefs who parti cipated in t he Festi val o r donated gift 

cert ifi cate for  us to  raff le.  We would also li ke to 

acknowledge Craig Deihl o f Cypress for his dedicatio n to  

the Sustainab le Seafood Festival.  Craig has parti cipated 

in competi tio ns in each of t he fi ve Sustainable Seafood 

Festi vals, more than any ot her partner.  The Festi val 

would not have been possible without the dedication of  

chefs li ke Craig.

SSI PARTNERS
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PLATINUM PARTNERS
The Boathouse at Breach Inlet (Isle     
   of  Palms)
The Boathouse on East Bay      
   (Charl eston)
Caroli na's Restaurant  (Charl eston)
Fish Restaurant (Charl eston)
Lana Restaurant  & Bar (Charl eston)
The Restaurant at Middleton Place  
   (Charl eston)
Umi Pacifi c Gril le (Myrt le Beach)

GOLD PARTNERS
CQ's Restaurant   (Hilt on Head)
Divine Fish House  (Murrell s Inlet)

STANDARD PARTNERS
CHARLESTON 
39 Rue De Jean
Abundant Seafood
Anson
Aramark Catering at t he 
   College of Charleston
The At lanti c Room

Tirangle Char and Bar
Tristan
Turtle  Point  Bar & Gril l
Virginia's on King
Voysey's at Cassique
Woodlands Resort and Inn

BEAUFORT AND HILTON HEAD
Bateaux Restaurant
Celebratio n Events Catering

GRAND STRAND 
Waterscapes at t he Marina Inn

COLUMBIA 
Blue Marli n
Earth Fare

UPSTATE
American Grocery Restaurant
Earth Fare
The Piedmont Club

Atl ant icvill e Restaurant
A.W. Shuck's
Blossom
Bocci's
Caroli na Catering
Charleston Crab House
Charleston Cooks!
Circa 1886
Coast
Coco's Cafe
Cru Cafe & Cater ing
Cypress 
Daniel  Island Club
Duvall  Cater ing & Event  Design
Embassy Suites Nort h Charleston  
   Convent ion Center
Earth Fare
EVO Pizzeria
Farringdon Bistro pub
Fat Hen
FIG
Fleet Landing Restaurant & Bar
Good Food Catering
Hank's Seafood  Restaurant
High Cott on

Hominy Gril l
Hyman's Seafood Co.
Il Corti le del  Re
Island Chef - A Complete Personal 
   Chef Service
Iverson Catering
Jasmine Porch
The Lettered Olive
Magnol ias Uptown/ Down Sout h
McCrady's
The Ocean Room
Old FIrehouse Restaurant
Old VIll age Post House
Osprey Point  Clubhouse
Pearlz
Peninsula Gril l
Red Drum Gastropub
The River Course
Saffire at the Marr iot t
Sea Island Gril l 
Shrimper's Restaurant
Slightl y Nort h of Br oad
Swimming Rock Fish Farms
Tides at t he Beach Club
Tommy Condon's


