o an Industry that accownds for

bess than 0.5% of gross domestic

produsct, the LS fishéng Industry

has undoubtedy bean punching
abowe Its weight In political terms since the
2014 referenchem on EL membership. In
coastal areas, which hawve seen revenue fram
and employment In fishing both decline, the
Issue was sakd to be a declding factor in many
people’s dedsion to vole " Leave”.

"Taking back contred™ of Britains
wiators has become @ mantra for pro-Bresdt
podftictans Including erndronment secretany
hichaol Gove, who published the Sustainable
Fisherles For Future Generations white papsr
i Juby, which set out the government's
planned approach to fishenes when the
transition period ends in 2020,

Gove declared: *Leaving the EU creates
a zag of oppaortenity for our fishing industry
Outside the Common Fishenes Policy we can
take back control of our waters and revitaiise
our coastal communtties. We will be able to
put In place our own systems, becoméng a
world leader In managing our resources while
protecting the marine emironment "

Pertsh the: thought we would ever take 3
minister of state at anything less than thedr
wird. However, some in the fishing Industry who
were sheady concemed the U agreed to fully
abidie by the Common Fishedes Pollcy during
the transition perod, fear further trade—offs
diosn the line.

Amang thiem s Cheis Mewe, 5 fishing iIndustry
vetaran who has been involved with quota
and sestalinabllty issues for decades. He says
"I think cam gowsmmiment will use fishing asa
bargatning chip to try to get something out
aof the ELL | think we'll end up with the same
fishing deal for many years to come. For many
European paolitidans thelr fishing industry i
far more Important to them than owrs s o our
piodrticians — and #t's adways been that way "

# British sonsamers spemi
shont £3.4bn oo eating
soafosd ool of home in
2017, an inerenses of £.1%

oo the previons yoar

¥ Fried fish domimaties the
pommmerainl foodservies
mnrkoed ok itemss soeh ns
fizsh sake=s, HBsh sandwdiohess
and shellfish - incloding
mnssels, prawns amd
srampi — have inereasd

# The top fve senfood spesries
O TS BrT PrRSs,

salmon, cod, tons and eral

¥ (o any given day thers are
meore than 11 species of
fish wmd sheltixh avnilshbe
ts bay From regional fskh
mariets nnd soppliers in
the ITH

e, Hemlladi
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He makes the point the majcrity of fish and
seafood caught In UK waters goes abroad,
miaindy bacause other countries value a more
diverse range of spaces and will pay more than
LK baryess.

Suppliars to the UK eating out market have
to compete at the dafy markets and deal with a
greater recognition In the restaurant and pub

sector that fish Is now a far higher quallty,
premium product than i was when boats
spent weeks ot a time at soa. Neve says: "Tha
cpeality of fish we get today i far superion. Most
of tha boats ane doing very short trips, just twao
days at sea, and the fish we get s absclutety
tip-top.”

Meve has a better handke on the eating out
miarkat than many In the fishing industry. His
family business, M Seafoods, s named after
his sons and co-directors Danlel and Matthew,
whilz ane of its bast customers is Lancashirs-
based Seafood Pub Company, whane managing
crector Joyoelyn Neve also calls Chits “dad”.

The connections don't end there. When
Sealood Pub Company set up shop in 2000, 1ts
first chaimman was Andrew McLean, founder of
Cievonshire Pub Compam: With McLean now
In @ property role and dentthying new sftes for
Seafood Pub Company, the robs of chalrman has
passed to avother pub trade veberan — Brunning
& Price co-founder Graham Price. Mclean and
Price ane both former customers of Meve.

Jocelyn Mewe says: "1 grew wp surmounded
by fabwlous produce. Before | could reach the
sinik I'd be stood on a chalr deaning mussels
of scalbops. Then | worked through unevessity In
kitchens, putting the food I'd grown up with an
plates.”

Seafood Pub Company owrently operates
11 sites, with plans for further expansion onoe a
current round of refurbishment is complete. As
the name sugoests, fresh fish and seafood is at
the heart of itz offer.

Jocelyn Meve says: " Our concept (= bullt &



arourd market fish of the day on the menu and
thex gpedals boand. its this direct Bnk that makes
the business spedal. This moming, for example,
my brother texted me a plchee of a 50-klo
healibut at 3 30am. | was able to post the phciune
an the staff Facebook page, tell them it was
coming from Shetland and which boat
caught It The fish was i the :
pubs later that day ™ i

By the ewening, the chaf In
each pub would have devised thedr £l
own way o serve that habbut. o
Each pub will typically have ten
portions of each fish or seafood
specla on offer on weskdays,
while at the weekend sach pub
might want 20 or 3 portions, Jocelyn Meve says
“We want the boands to change every day so
wee' Il use It up — when its gome, s gone. Having
thie stoay ks our point of difference. For the guest
to knoa which boat the fish was caught by ls
great We print the menu in-howse seary day
and, with the ‘market fish section’, less k& more.
If thiare's only two masket fish pontéons on tocday,
that’s It, but it will be the very best quality. Then
at the weakend we ramp tup.®

The groap also buys from kocal inshore
boats, which means species such @ skate are on
the menu all year rownd. Almost all fish sened
by the group ts caught in UK waters. Joyoaden
heawe says: "The only things not LK-caught
are tuna, swordfish and wild tHoer prawns — the
vz waster stuff. it's maybe 2% of what we sall.”

Hevwerees, persading UK astomers to eat

“Having the story
is our point of
difference. For
the guest to know
which boat the
fish was canght
in is great”

Beafood Pub Company
managing director
Joyoelyn Meve

Feature

a broader range of species, often dited as why
micre of the nation'’s fish iz to appear In the
agting out markeat, is not the biggest challengs

She adds “Its not so0 much the spedes but
as 5000 as you get into tems such as oysters,
wihich are om all the menus, the raw elemant
can part pecpés off. Proper seafood fans ame the
cmas, wivn want mywtess — there are people who
oo in ecpecially for thean. But | think people
lkea to try somethéng they hawen't had befone.
W operate food-led destination pubs and
that’s what theyre coming to us for, although it
mitght be different on the high street ina wat-led
cperation. We've also got a lot of offal cn the
mens — calves Iver always sefis well. The foodie
arowed coming In want a point of diference ®

Groas proft (GF) can be a challenge Ina
miarkat where prices can fluchuate damatically
Joyeehn Meve says "We're really stnsgoling
with craby at the moment, 1ts been going up
E2 a kil avery two weeks and then last week
there wasn't amy. It's all going to China. That's
a concean. Devilled orab starter Is cne of our
slgnature dishes but we may have 1o look &t
that

Wi can only pass so mach of the cost an
to the customer and, i it gets to a silly price,
we shmphy won't hawa it In. If someone wants
o pre-order scomething, for example kobster,
we may acvise them to walt a few wesks I we
think price and ouality will get better We want

eyeryons to oo sy thinking they've had

.;.:. fantastic valee sowe work with what’s in

"5:-', season and what's good and absorb
3, thie cost where we can.”

Far a business that takes a mone

1 generalist menu approach, the
challenges of senving saafood are

diffierant. At the award-winning e Old

Sun Inn in Cofton, North Yorkshire, co-

owmer and chefl Ashisy Mo arthy waorks

. with two fish suppliers but believes choloe
bz has reduced because the price customers
B @ prepared to pay has falled to keep

pace with market prices.

He zays: "The varlaty going back ten
years was far batter Now we always seem
to get offerad the same stuff — hake oo salmon
— aned saimicn s stupid In price aven for the
famed product. | abways comes back to tha
mundane things and | don't know whaether that's
becase s gets shipped ower to the continent,
which | know 3 lot does, and Ekewlse perhaps
clown to the capdtal. In the narth, unless you'ne
paying premium pooes, which we're struggling
o dio, we're getling squessred out of the market
becawse of the cost. Whien we can hawe spedies
such as plaice, sea trout and king scallops on
the menu, we're sefling iL”

A king scalop starter will s=dl for aboast £9
at ¥e Oild Sun Inn. McCarthy says "We ahaays
weark oo FURS GP bat we do lose i on someething
hke that. Howeser, its not a big-volume dish
armywiay 50w can afford to lose a bit of GE 1'd
rather sea it sell cart than waste amy: We'll then
move an to another dish, such as souid, whers
we can get a 77% GP and make it back

“For a main cowse special, we work on a
milnimaem of 12 portons depending on the
petce. If an Bem such as kohin Dory [s on over
the waskend and we get a good price, we G
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might diosble that to 24 bacase we know (s
godng to el For a John Dory maln cowrsa
you're hooking at about £24 on the menu,
depending an the gamish.”™

Confidence Is key In persuading customess
to bicaden their seafoond repemtoine, says
McCarthy. He adds "People know our food
k= frech. They may try somathing with us they
won't try with somebody else, which i good
wihien It comes to putting the more unusual fish
an the menw.”

A witth many cperators, fish and chips s
by far the bigoest-selling ssafood dish on the
menu at Ye Obd Sun Inn. MoCarthy saws: "It s
always haddock. In the eady days we played
about with diffarent types of fish but shwways
ravartad to haddodk for fish and chips on owr
core pash menw. Even now its one of our best-
silling dishes, with the karger pofion the blgogaest
safler by a bong way”

Regarding portion sizes, he adds: “Fish
suppliers will never ghve you a set price so the
welght flucuates depending on what price it
comes In at We adjust the poriion sizes slighthy
bacause the mente are pointed, 5o we're
rastrictad ”

A sprinkle of Salt

Cither operatons can make a virtue out of
diverstty. One of the main alimes of Seafood
Restaurant of the Year, which = awarded by
vdustry body Sealish, I8 to reooonizs the
creative wse of seafood and undes-used specias,

That &5 certaindy the case with The Saft Room,
the Brighton restaurant that won the award in
2007, Cwmed by Raz Helalat, the business s
part of a three-strong group of restaurants that
includes sites in Brighton and London trading
as The Coal Shed The Salt Boom mena
k= bullt around a Jospes oven, which &
u=ad to grill fresh produce owes chaooal
Evcluding a dally “whole masket fish™ to
share afongside dally changing spedals
This enabiles the kitchen team, led by
group head chef Dave Mothersl, to
make the most of avallability.

Mothersfl =ays “Our consumers are
diefinitaly more Into provenance - they want
to know what they'ne eating. Thats great for us
and great for oar front-of-houss team. London s
different, you have a lot of business lunches and
custcmers don't always engage, but In Brighton
thay want to know evenything, where It comes
from and how the chef prepaned t. Regular
custoamers ane aboat 15% o 20% of trade at
the Brighton sites and they look for the spadals
becaes thay want to iry something new

“We used to serve a lot of sea bass e
following the latest guidance that has changed.
We want to be as sustainable as possble so
wie currenthy sell a kot of Cornish monkfish
Everything we bary comes inwhole and
wie prepare i ourssfves. When something
wnarsual comes n, evenyone in the
kttchen gathers round to see how to
prepans it ¥We oook most things samply
an the getll or over coal and serve 1t with
saazonal vegetables "

Laky fanvudachi, director of
sustainability at foodsendoe fish supplier
Direct Seafoods, sees a mized plcture aoross
the sactor In terms of operaton: embracng
ocean diversity The cost secton, as well as

"EEEI:I]EI‘ ocunstomers gre Major pub and restaurant groups, have come

on board i o small measure because they

recognise the potential downside i they are
deamed by "name and shame™ campaigns

about 15% to 20% of
irade at the Brighion

sites and they will not to ba meating thelr corporate soctal
look for the specials responsibility obligations:

Fopyudachd says: "There's a growing band
becanse they want to o - ote of what the Maring
iry Eumethmg new Conservation Sodety is saying by taking
The Salt Room group head fish off the menu that hasn't got a good
chel Dave Mothersill sustamability rating and trying to promote not

ondy sustainabiity but provenance. There are 3
number of factors playing Into that, Including
miedia coverage of the socal ethics behind the
use of some spacles.”

He also beloves oparators will have to
become less picky when it oomeas to choosing
wild-caught fish over fammed species. He adds:
*huaculture is going to play such an Important
part In tenms of protein produdion. There ans
“ still cowboys owt there but that’s winy

youl showld use cortification as your

backstop. [ts much easler to awdit a
farm, whersas In the wild it's more problemastic ™
Ewen against the backdrop of a market whens
§ CONSUIMEDs are expected fo remain cautious
for some time when it comes to spending on
eating out, Zenudachl seas ondy one way for
thie UK to make better w=a of s marine harest.
He zays: “We have to be prepared to pay a
Ittla more. The reason a kot of fish ks esportad
Is because In France, Raly and Spain they'll pay
miore for our high-quality catch,”

Oine way to squane thés drcle, says Sealish
trade marketing manager Andy Gray, 15 4o
broaden the men bayond classics such as fish
and chips, tuna salad and prawn cocktall and
spotiight species and redpes consumers are
less confident about preparing at home.

Giray says "Wiith an increasing vasdfety
of seafood readdy avallable to chels and
oustomers becoming more interested in trying
something new or different, there s a greal
opportunity for such produds o make wp
as much as 35%: to S of standard mixed
menus aoross starter and matn courses.

“While many consumses are reticent
abeout barging seatcod to prepane and
. cock at home, t5 often a maln meny

i Eiin i cholce for many when they decide o eat
Baold flavours snch as tegquiln out of homa — trusting a chef will axperth
mred bione smnee, bonrbon ginms prepare and sane an axcellent seafoond
nnd spicy, ethuieflavoured dining exparience. Operatons can act on this by
- ansuring there’s a good vanety of seafood on
thelr menw.” B

Emsrging
trends incloda:

Fish mandwiches such ns Mxine
Intevier rolls and Louisians-style mireed
food sandwichen with blackensd fAsh
Cajun shrimp and orawiish bnlis
Warm aovd spicy Middls Enstern amd
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