
 

 
 

 

 
 
   

 
   
   
   

News release 

13 December 2012  

 

Seafish seeks industry support for new education initiative in North 
Lincolnshire 

 

Seafish is seeking the support of local businesses in North Lincolshire as it plans the launch of a 

new, education programme aimed at teaching local children the importance of eating more 

seafood as part of a healthy and balanced diet.  

 

The initiative, planned for the summer term of 2013, has been designed to encourage early years 

(aged 3-5) children to discover more about seafood in a fun and interactive way. Seafish hopes to 

encourage local businesses, involved in the seafood industry, to donate time and resources to 

the project to help extend the learning experience beyond the classroom. It is hoped local 

seafood industry partners will enhance the experience by providing external visits, expert advice 

and practical, hands-on, hosted activities.  

 

Seafish is currently developing a resource pack, in conjunction with the National Schools 

Partnership, that will provide schools and local groups who participate in the trials with the 

resources, information and activities that they will need to deliver a fun and engaging experience 

for children.  

 

The programme aim is to reinforce that ‘fish is easy’, ‘fish is fun’ and ‘fish is healthy’ and at the 

same time provide support for families. This has already proved successful through Seafish’s own 

online consumer campaign, Fish is the Dish.  

 

Paul Williams, Chief Executive at Seafish explains: 

 

“We are delighted that our sectoral panels have endorsed working with education and children, 

we believe a pilot such as this, in one of the traditional heartlands of the seafood industry, will 

give us a good basis to evaluate what works best in the education field. 

 

“Our Fish is the Dish campaign has proved popular among mums on-line and now we are looking 

to extend the important messages and practical advice that it contains into the classroom for 

children, through an enjoyable and informative programme. We want local business to partner 

with us in delivering this programme and we ask them today to register their interest in our plans.” 

 

Joanna Dunlop, Promotions and Marketing Manager at Seafish explains:  

 



 

 
 

 

“We know that a key part of encouraging children to eat more seafood is ensuring that they are 

comfortable and familiar with it from an early age. Research shows us that it really is a case of 

the earlier the better in terms of building positive eating habits for future. This programme has 

been designed to capture their imagination whilst learning more about the health benefits and the 

rich variety of seafood available on their doorstep.”  

 

Business looking to register an interest should contact Jo Dunlop at Seafish by 19th 

December 2012. 

 

Please get in touch by contacting:  

 

Joanna Dunlop 

Seafish 

T: 0131 524 8684 

E: j_dunlop@seafish.co.uk 

 

Ends 

 

For further information on this release contact: 

Dani Sewell, Seafish press office  

T: 01472 252 321 

E: d_sewell@seafish.co.uk  

 

or 

 

Jennifer Butler / Jamie Corr / Stacey Blevins 

Weber Shandwick 

T: 0131 556 6649 

E: jbutler@webershandwick.com / jcorr@webershandwick.com / sblevins@webershandwick.com  

 

Fish is the Dish 

Fish is the dish is a consumer programme aimed at getting families to eat more seafood. The 

website is www.fishisthedish.co.uk. 

 

Seafish Background information 

Seafish was founded in 1981 by an Act of Parliament and aims to support all sectors of the 

seafood industry for a sustainable, profitable future. It is the only pan-industry body offering 

services to all parts of the industry, from the start of the supply chain at catching and aquaculture; 

through processing, importers, exporters and distributors of seafood right through to restaurants 

and retailers. 

 

Seafish is funded by a levy on the first sale of seafood landed in the UK. Its services are intended 

to support and improve the environmental sustainability, efficiency and cost-effectiveness of the 

industry, as well as promoting sustainably-sourced seafood. These services include technical 

research and development, responsible sourcing initiatives, economic consulting, market 

research, industry accreditation, safety training for fishermen and legislative advice. 

 

www.seafish.org 
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