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Our global
population Is

set to hit

10 billion by 2050







- There is an urgent needfora esllient and diverse.foc -
. system that is necessary for food security, human‘healtn; the-
- planet's health, and somakprogreas |
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Seafood has the potential to suppor
diverse and nutrient-rich diets







Long chain
omega-3 fats

Mainly present in fish and
fishery products, these fatty
acids are essential for
optimal brain development

Fatty Acids

KEY NUTRIENTS IN SEAFOOQOD:

\

w8\

lodine

Seafood is, in practice, the
only natural source of this
crucial nutrient. lodine
serves several purposes like
aiding thyroid function and is
essential for
neurodevelopment.

Vitamin D

Another nutrient that is
crucial for mental
development, thus vitamin
also regulates the immune
system function and is

essential for healthy bones.

Iron

During pregnancy, iron
intake is crucial so that the
mother can produce
additional blood for herself
and the baby.

Calcium, zinc,
other minerals

Diets without dairy products

often lack calcium, and zinc

deficiency deficiency slows a
child’s development.
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UK's BIG FIVE



The UK produces
over 124 species
domestically, with
a total landed
volume of 411,
000 tonnes and a
value of

£ 757 million.

FAO, 2023,
2022




5.2 billion
portions of
fish and chips
by weight

WWEF-UK,
2022
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Barriers &
drivers to
consumption
of species
outside the ==
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Web scraping
seafood
recipes

> 8,000 recipes
Seafood representation:
Cuts/parts and Species

@ BBC Good Food
https://mww.bbcgoodfood.com » Recipes » Category
Fish and seafood recipe ideas
Crab Fish Haddock Mackerel
Mussels Prawn Salmon Seafood
Sea bass Trout Tuna Smoked salmon

BBC Good Food

'ood.com » Recipes » Collection

Seafood recipes

s 1 — From seafood pastas and paellas, to creamy chowders and
curries, our seafood recipes celebrate prawns, crab, clams, mussels and more.

@ BBC Good Food
https://www.bbcgoodfood.com » Recipes » Collection
Fish recipes
ltems 1 -2 Sample a selection of seafood with our easy fish suppers.
Discover recipes for cod, salmon, tuna, sea bass, mackerel, haddock, ...

@ BBC Good Food

htt www.bb com » Recipes » Collection

Shellfish recipes

2 6 — Shellfish recipes - Shellfish soup - Spicy seafood spaghetti -
Crab mac 'n' cheese bake.



Cod [ Haddock [ Prawn & Shrimp [l Salmon

BBC Co UK

BBC Good Food
Delicious Magazine
Food52

Great British Chefs
Happy Foodie Co UK
Jamie Oliver

Taste

Tasty

Tesco Real Foods

ST Ry Creamy salmon, leek & potato traybake
340 ratings

Nestle leeks, potato and capers around salmon fillets to make this easy

traybake for two. It's great as an midweek meal, or for a more romantic
occasion
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Clementine and cod curry
by Nadiya Hussain

Cod in curry sauce
by Romy Gill

Miso cod with mackerel
and coriander broth
by Matt Tebbutt

Pomegranate salmon
9 ratings

Use fresh pomegranate as well as molasses to get a deeper flavour in this
salmon recipe. Serve with couscous or steamed green veg, if you like

0 30 mins O Easy



Tex-Mex fish fillets <5< Whole Fish ! Fillets &8 Roe Ay Fish bones &5%; Fish skin
Good Food team >4
B ratings Raie 7 comments

Get 5 issues for £5 when you subscribe o our magazing (a )

© Prep: 5 mins © easy (D servesa (b)
Cook: 10 mins
8% Other Parts '
A good way to spice up fish if children aren't that keen, get them to help cook 1%
per serving
fow in
Ty s S fur ey o Mhondly. sk keal fat saturales  earbs BUgars fibre protein salt

245 14g kY g g 18 g 0.54g
Z Download now g:o
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Whole sea bass with mango salsa

ik

" Test kitchen approved

Debora Rabertson's whale sea bass with mango salsa
recipe makes a speedy and imgressive dinner for two,
Serve with salad and patatoes.

Far an all-in-ane fish dish, try our sea bass traybake

with peppers, cherry lomatoes and pine nuls
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Recipe Complexity

Number of steps

Word count

Bloody Mary prawns
* % * * ﬁ 5 ratings

Rate this recipe

Number of ingredients

Ingredients Methiod

3 large garlic cloves, thinly sliced
9eg Y 1. Put the garlic and olive oil in a large, cold frying pan. Place the pan over a

1 tbsp extra virgin olive oil medium-low heat until the garlic has heated up and softened in the oil.
P 9

I
1

| /a tsp celery salt 2. Stirin the celery salt, then add the vodka and let the liquid bubble away. Add the
1 thsp vodka cherry tomatoes, Worcestershire sauce, sugar and Tabasco sauce. Turn up the

( heat and bring the sauce to the boil, then reduce the heat and simmer for 15

. 400g tin cherry tomatoes in juice minutes, stirring occasionally and breaking up the tomatoes with the back of the

spoon.

1 tbsp Worcestershire sauce
' 2 tsp caster sugar 3. Turn the heat up to medium and stir in the prawns. Cook for 4-5 minutes, or until
the prawns are just cooked through.

7-8 dashes Tabasco sauce
. . 4. Divide between two warm bowls, scatter over the parsley and serve immediately,
10-12 large raw king prawns, shelled and deveined with crusty bread.

small handful flatleaf parsley, roughly chopped

Treat yourself to this cheeky supper, inspired by the tomato-
based cocktail that gives you one of your 5-a-day. Serve with
crusty bread.



Recipe word
count

Number of
ingredients

Number
of steps
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Haddock Prawn&  Salmon Tuna White Oily Shellfish
Shrimp Fish Fish

Seafood type

Cod en papillote with spicy olive sauce

b b W Tratings
Rate this recipe

Coaiing time
10 to 30 mins

Serves

Serves 1

Marcus Wareing's solo fish supper sees steamed cod served on top of a quick chill:
tomate sauce, with plenty of olives and crusty bread for company.

By Marcus Wareng
Fraom Marcus Warwing Sangly Provencs

« Share o Add 1o favourites

Shapping list

& Prit recipe

Ingredients

1 thap olive oil, plus extra for drizzling
1 red pepper, finely chopped

¥ red chilli, sliced and seeds removed
1 thsp capers

pinch herbs de Provence

#00g tin chopped tomatoes

1 cod fillet

1 lemon
handful green and black alives, chopped
sea salt and freshly ground pepper

crusty bread, to serve

Method

m~

w

-

+ Heat the ol in a medium saucepan, then add the red pepper, chilli and a pinch of salt and pepper, Bring the

temperature up siowly to sweat the vegetables.

. Add the capers and herbs de Provence, then stir for a minute to release the flavours. Tip in the tinned

tomatoes, stir through and simener gently while you cook the cod

. Put the cod on a square of baking paper. then add a drizzle of olive oil and some salt and pepper. Top with

three slices of lemon.

. I cooking the cod in the oven, preheat the oven to 1800/ 160C Fan/Gas 4. Keep the cod in its baking paper

and place an a hot baking tray. If using a barbecue, wrap the cod in its baking paper, then again in a square
of kitchen fail to create a parcel

. Put the parceis directly onto the barbecue coals and cook for 5-10 minutes. If using the oven, bake for 12-

15 minutes. Set aside.

. If using the bartecue, drizzle some olive oil onto the rest of the leman and char it on the grill, Add some of

the olives to the sauce, reserving a fow.

. To serve, spread the sauce onto a plate and place the cod on top. Put the charred lemaon on the side,

drizzie with olive oil and scatter with the remaining olives. Serve with crusty bread.

Tuna melt
% o ke s2catings

Rate this recipe

Preparation time
less than 30 mins

Cooking time
less than 10 mins

Serves
Serves 1

This classic tuna melt can be made in a frying pan! If you like a little more texture to
your toastie, it also works well with a tablespoan of finely diced celery folded

through the filling.

By Sarah Caok

= Share o Add ta favourites
E= shopping list & Print recipe
Ingredients

B0g tinned tuna, drained

1 spring enion, thinly sliced

1 heaped tsp diced red onion or shallot

50g/1%0z extra mature or mature cheddar, grated
1 thsp mayonnaise

tiny squeeze lemon juice

2 thick slices white or wholemeal bread

1 thsp butter, softened

1 tsp olive oil

salt and freshly ground black pepper

2 Recipe tips

Method

1. Tip the tuna into a bowl with the spring onion, red onion and cheddar. Use a fork to flake apart the tuna
and mix everything together. Add the mayonnaise, lemen juice, lots of pepper and a little pinch of salt and
fold together.

M

. Sandwich the filling between the two slices of bread, then butter the outsides of the sandwich.

w

. Heat the oil in a frying pan over a low heat. Add the sandwich and immediately sit a clean, small, flat-
bottomed saucepan on top with a tin inside to squash the toastie down, Fry for 4-5 minutes, or until the
bottom is crisp and golden and the filling is starting to ooze - if it browns quicker than this the filling won't
be melted enough. Flip and repeat to cook the other side. If it's perfectly toasted but the filling is not quite
melted enough, pop in the microwave for a minute. Serve immediately.




Online survey

4% CAMBRIDGE

using Qualtrics | ==

Please confirm your eligibility for
this survey by selecting 'Yes' to
indicate that you meet the
following criteria:

1. You are currently residing in the
UK;

2. You have lived in the UK for at
300+ reS pOndentS least six months; and,
SpeCieS & CUtS COnsu med 3. You are 18 years old and above.
Frequency & motivations

Barriers & threats
NCDs

OYes
OND




. Regular Consumption . Occasional Consumption Consumed

. Open to Trying . Uncertain About Trying . Not Open to Trying

Seafood part and type
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Consumption and willingness to try
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Novelty Packaging Cultural or Adherence to Variety of Brand Desire to support Source Certification Health Environmental Price Sustainability Species Availability Quality
traditional recipe options reputation local or domestic labes Benefits impact and
reasons available seafood industry accessibility

Factors considered in purchasing



Food delivery apps

Grocery store
premade meals

Workplace or
school cafeteria

Meal deli\{ery

Venue services

Fast-food chains

Restaurants
and cafes

Home-cooked
meals

Fish belly

Fish roe

Fish skin

Fish head

Fish bones

Fish cheeks

Fish liver

Fish tail

Bivalve
meat

Shellfish
heads

Shells

Seafood parts and types

Legs, claws

Roe

(a)

Fillets

Steaks

Whole
fish

Crustecean
meat



Lack of
availability or access

Uncertainty in preparing and
cooking the seafood item

Concerns about
taste and flavour

Concerns about

texture or feel

Allergies or dietary restrictions
Barriers

Lack of familiarity or knowledge

Perceived difficulty in finding or
purchasing the seafood item

Environmental or
sustainability concerns

Cultural or personal preferences

Price

Other

Fiah beily

Fiah roe

Fish shin

Fish hoad

Fish
bones,

Fish " Bivalve
chanks Fiah liver Fiah todl il

Seafood Parts and Types

Shalls

Shellifish
s

Logs,
claws

Ros

Responses
100

75

Fillts

Sloaks

Whole Fish  Crustacman
meat



Availability of recipe suggestions
or cooking intructions

Knowledge of health benefits

Information about the sustainability and
responsible sourcing of the seafood item

Access to educational resources or
workshops on preparing and cooking the
seafood item

Availability at trusted or

. reputable establishments
Interventions

Promotion or discounts

New products that are
affordable and easy to find

Names that are easy to
remember or recognise

Access to subscriptions -

either raw or processed

None

Others

Fish belly

Fish roe

Fish skin

Fish head

Fish bones

Fish cheeks

Fish liver

Fish tail

Bival
e

Ive

meat

Shells

Sh
hy

ellfish
eads

Legs, claws

Roe

Responses

75

50

25

Fillets

Steaks

Whole
fish

Crustecean
meat

(b)

Responses
10.0



&/c

160

140

18]

100

O
O

o

Number of
respondents

60

40

20

Cooking or recipe  Friends or family
website and blogs members

i e

Q0

Cookbooks or Social Media Speciality stores
culinary magazines platforms or fishmongers

Source of Information

H

0Joo

Cooking shows
or videos

Health
professionals
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54th Annual Conference

Shellfish Association of Great Britain
#SAGB54



