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Seafood Week

2 Seafood Week is an integrated marketing campaign designed to get more
|nfroducf|on people eating more fish more often. The campaign is co-ordinated by Seafish
as a flexible platform for businesses and organisations to get involved no
matter where they are in the supply chain.

Seafish celebrated Seafood Week for the first time in 9-16 October 2015 since
2007, giving the entire seafood industry the opportunity to promote their work,
companies, and brands. This led to a wide range of events and special offers
for consumers, as well as extensive national and regional media coverage.

Seafood Week 2016 ran from
Friday 7 October until Friday 14 October 2016. Kicking off the week, on
Friday 7 October we will be bringing back Fish Pun Day.

Our key objective of Seafood Week
Get more people buying, tasting and cooking seafood more often




Seafood :
Week 2014 Our tactics for the voyage

in a mussel - Dedicated campaign creative and free resources to be used by
h " Sedfish and industry partners available via http://images.sedafish.org
she « Dedicated website www.seafoodweek.co.uk

PR and media engagement strategy

« Fully extensive social media calendar and managed conversations

« Content Partnerships

 Maedia and broadcast programme

« Multi-channel digital advertising programme

« Email marketing campaigns

* Regional events

« Detailed evaluation across analytics, consumer research, industry
qualitative and quantitative work.

Our crew

An expert crew of specialist agencies has been assembled to support the
Seafish in-house team. Agencies include Citypress for PR, Carat for Media
Buying, Underscore for Design and The Big Partnership for web
development.



http://images.seafish.org/
http://www.seafoodweek.co.uk/

Seafood Week

201 6 Seafood Week Fri7 Sat 8 Sun9 Mon 10 Tuesll Wed12 Thurs 13 Fril4
dqy-by-dqy 2016 day by day October October October October October October October October




Seafood Week 2016

Major Partnerships

-+ Major supermarkets signed up to Seafood Week and implemented
it in their own ways.

Morrisons, Sainsbury’s Aldi, The Co-op, Tesco, Iceland and M&s |

 All the major seafood brands on board.
Young's, Whitby Seafood, Saucy Fish Co and Birds Eye

-« Hilton and Jamie'’s ltalian on board supporting the out of home work



Web hub i

seafoodweek.co.uk = 7]4 OCTOBER 2016
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Home  Seafood Wesk  Cool ms - Duy Gne: Cod

DAY ONE: CO0

Oh vy Cod - this deficious white fizh iz cor fish of the day!

Find ot what businezses
aredocg for Seafood Week
V ars,

Sesfood Pasts is 2 perfect dish for the family! hitps:it.co/fUSksDDyBp https: /'t co/hbXFC Yyl 6h
2 hours ago
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Y Learnmore about our Seafood Week Partners and what they have in store for Seafood Week
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Seafood week spotlight: Birds Eye

When it comes to fish, Birds Eye is one of the most famiiar names and has one of the most famous faces: Captain
Birdseye. He's been serving up fish fingers for years, so he really knows his seafood. So when you're eating a
delicious fish dish, trust the Captain knows i's a heaithy and hearty for you and your family.

Morrisons

~ + Dedicated page to
- support businesses |
- promote their Seafood THE CO-
- Weekactivity | OPERATIE

Inspirations range to help make your midweeks more: 9
marvellous. .
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-+ Sedafood Bran
~ Spotlights for:
~ Birds Eye, Young's,

- Whitby Seafood and

~ Saucy

mie's

ITALIAN

WHITBY
SEAF00DS

BLOOMIN' SPECIAL

Seafoods

-

~ + Retail Spotlight for:
~ Tesco, Sainsbury's and
~ Jamie’s Italian

SR SANSBURY'S JAMIES
" Jamie's

ITALIAN

|
[TALIAN |

Daily specials at Jamie's

These speciais will be avaliatie In 3 our Jamie's Itaflan UK locaions exciuding Gateick & Thweadneedie Steet)
o Sunday 9th
= 3 Sutetiad Macees ng Prns &
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WHAT'S ON IN SEAF00D WEEK

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 ONIN YOUR AREA | erevvommosooe. |~ somar_|
_unp Satellite A, N

Google T paris DAt R 2
Map data 82015 GeoBasis-DE/BKG (©2009)7Google. Inst. Geogr. Nacionsl, Mapa GiSrael, ORION-ME  Terma of Use.

FIND MORE SEAFOOD EVENTS AND RESTAURANTS NEAR YOU [ SE4°(000 1




i RO o 87% W) . Dylan's
Edinburgh Trends - change 7 October at 17:59 - €

#seafoodweek Filters

#Mafial #Seafood is going down a treat already this week. Dyl's Menai Mussels are
= a firm favourite! #SeafoodWeek
e o R by Mafia Game Top Latest People Photos Vic

We have a colouring competition on in both restaurants over this week -
#WeAreScotland e Like ® Comment 2 ‘Shiare make sure you get a sheet and leave it with the staffl
8.842 Tweets =

[ ]
@diesellisle, @thefishmish and 4 more are 2

! - Friday at 12:03 - &
Tweeting about this

Have you seen this fish-tastic representation

# f #digiscot of the castle from Sea Fish UK?

s e q o o w e e #seafoodweek ow.ly/thZS304WWpH
#seafoodweek

@KiltedLobster, @LochFyneUK and 50

more are Tweeting about this

#FridayFeeling
@diesellisle, @MewlynFishing and 12 more

84 mi"ion (Up 56%) are Tweeting about this
impressions achieved in 8 Tony Blai

10.1K Tweets

d qys Hampden

ifs Like @8 Comment A Share

Mrs Danvers O%s 73 2 Comments 2 Share Young's 7
Phil Jagielka = 2 o € — 3hrs - @
4 4,299 Tweets . ol - - 16:12
— F U " Co nveI'SCﬂ'IO nCI| T — e What are you eating on day two of Seafood Edinburgh Gin
< Tweet Q V Week? Visit our website and see if you can
C CI| en d qr a n d h e qu o P— - g.uess t.he f_ish.in cl>ur dish for some delicious Edinburgh Gin <
3 e . @f e inner inspiration! ahrs- @
e n g q g e m e ni. W“'h ﬁ ga‘;lz'l—lit%tg‘\”:gourself We've had a reely great time with a glass to Seafood Week 2016 -

#SeafoodWeek Fish Faces! Fancy winning

consumers an d i n d U Sfl'y . Great ideas for #seafoodweek ;z?hepﬂ;%tar;ig;;f\iﬁ lljkacebook to win!
talking about seafood K O e
and encourqging @flshlsthe|§h #food

purchase.

wur Seaside Gin martini paired with Isle
scallops created by Chef Restaurant
reenaway at our Seafood from

id event last year.

Click here to see if you can guess the
fish in our dish!
youngsseafood.co.uk

7-14th October 2016
Seafood week

P’ t o 23 1 Comment 2 Shares
V_u' 5 * e ® Comment A Share
! o T‘f )
a i i il Like @8 Comment # Share Tite a comment... ©
Reply to EatLikeULoveYourself 459 PM -7 Oct 2016 . — £18 (] (3] =
5 A3 eE B8 F18 o 0 =

)y - - Y 2 AWra -
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Fish is the Dish

ﬁd“ Do you have the clam-ina
ish =

IdiUK to hake us on in a pun-off?! d %

1ay #S

Aldi Stores UK
@fishisthedish For Cods Hake, Clam down @fisl
Anemomes! But Whale take part for the Halibut... #fi

Fish is the Dish
@AIdiUK Try and put your heart and sole into it. #fishpun

e

dish €

Aldi Stores UK
M @fishisthedish Your puns are Cray Cray! but this scampi happening! Whale
dolphinitely win... #fishpunda

Fish is the Dish
2 = 29

ﬂ%{[_ @ Are you squidding?? we've been waiting the longous-time for your

day is a piece of hakel

vzs RESE)
@marksandspencer

@fishisthedish Are you having
lunch at our 'plaice' or yours? To
be fair, you 'cod-dn't' do better
than 'mussels'... ;)

Iceland Foods % &

@IcelandFoods

Iceland

Any fin is possible with fish puns
on this scale, this is whale good.
No way we're gonna run trouter
these. #FishPunDay @
#SeafoodWeek

Loch Fyne UK

wen rne - @LochFyneUK

@fishisthedish @AIdiUK
@SainsburysMag I'm not sure
they're herring us, we're sharked
they're knot getting
finvolved.#fishpunday
#seafoodweek

ASOS Here to Help @

@ASOS_HeretoHelp

@fishisthedish We've got the
mussels to reel you in all day,
don't be clown-fishing around,
we've caught you in the net.




New for 2016 [
Instagram
#seafoodweek

Hashtag Reach of 500k,
with 672k worth of
Impressions

FitD posted 18 times over 8 |- » | = % e i;;é,};. -
days: : 1 ¥R )Y =a
« 7k Impressions

5k Reach

« 650 Engagements




Canat 124 1 deyey el Emal not dispiaying comecty? View it in your browser Email not dispaying carrecty? iew i in your broasar

Content - hooking
in consumers

Enter our competition for a chance to win £500 of
shopping vouchers to celebrate Seafood Week

Week.

Weicome i Seatood Week! Seafood is often overlooked for curries 50 we have pulled together our favourite dishes for It’s the final day of Seafood Week and your last chance to enter our competitions!

ou to delve into.
2eatood Week coesa't ofash-ally stat untit &y, Dot we're giving our specisl 9sh fans ¥
2m eany vitalion to Snd Out mone 3DOLE Cor eighiTay CefeDRNon and enler Our fab Rew
compes¥on o win £300 of shopping vouchers!

Be in with the chance to win £500 of shopping vouchers, a signed copy of Mark
Greenaway's Perceptions and a Fish is the Dish tote bag!

Click here to enter s e siis | Click here to enter

WY\ 202 mere 10 Rep peopie get Mo seadood PO
they giets. \iR our main Seafood YWeek webpage and
weltake you Pyough eght dfierent seafocd speces
and gve you our reche of e day You can 330 fnd
out Whats Bappening i your ases by Seahing oo
Seatood Veek map.

Find out more

Joln us for Flah Pun Day!

RSt Deter way 0 Rat the weekend than Wah some
ight-hested n” And 83 everyone Dves 8 pun. on
Faoay 7o Occbes we'e having the second ever 5h
pan day on Twines

Viee reeHy exched to Rave the oppostuna-ty 10 Catch
he UKE altenzon ca #yday. Ooatbe koi-geton
DONT 8t @ishEtnedish and seaxch for the hasniag
=wroundey

Birds Eys fish Ningers deat at Tesco!

E3ch and every Sids Ep= 5 fnger & mesmtby tasty
and % of gocdness. They combine e fnest cod sh
et wWith our delcious Ight ana OEpy goloen
DreadcraTd % give you happy teatimes, and, fomthe
4 of October Bwough the 24, you can get 12 g
f=n fngers for only £2 00 at Tesco. Suy now whie

Semfndy A2 Vgt resral

Perfect Plaice

Is Day Five of Seafood Week and we're talking about K
plaice.

Find outwhy we think plaice is the perfect fish for you to try |
athome.

| Find out more

Buy Me. Cook Me. Dine Me.

V\&'re here fo help people get more seafood into their
diets; visit our Seafood Week section of the websile where
you can find out more about our featured species and be
inspired by some mouth-watering recipes.

Seafood Week giveaways

During Seafood Week we're giving you the chance to win
£500 of shopping vouchers, a signed copy of Mark
Greenaway's Percepbons, a Fish is the Dish tote bag as
well as daily Twitler giveaways! THE RNLI

14-16 OCTOBER

FISH SUPPER

Heavenly Haddock

It's Day Eightand our final day of Seafood Week and we're
talking about haddock.

Batizred, breaded, baked, fried or in 3 pie - there's not
much that this fish can'tdo!

The Nation's Favourite

Fish & Chips are a British classic but with one of our
recipes you can whip up your own at home in no time atall.

RNLI Fish Supper

Today is the startof RNLI's Fish Supper - an annual
fundraising event that encourages us fo come together o
enjoy a fish-themed meal, whilst raising money for charity
that saves lives atsea.

Whether if's 3 fish finger sandwaich, a chippy t2a or lobster
thermidore, it couldn’t be easier 1o take part!




Trade Coverage

of frade
coverage secured
(print and online)

Total Reach:

. Covero

%hhgh S mclude:
FIS Update, The

Caterer, The Fish
Site and
Undercurrent
News.

Fish Information
& Services

UK Seafo dWeekworth up to GBP18mIIo to industry

—dIntraFish

Septemiber Tth. 2018

Tesco, Birds Eye, Hilton
back Seafish's Seafood
Week

Campaign run by UK industry body Seafish aims to get more
people eating more fish more often.

September 12, 2016

Household brands sign up to Seafood Week

The Fish Site

Seafood Week Worth Up to £18
Million to the Industry

UK - Seafood Week has announced its return for 2016 and, with 125
days to go (3 June), reveals that last year’s campaign was estimated
be worth an incredible £18 million to the industry.

worldfishing

UACULTURE

Major brands back Seafood Week

Brimsby Telearaph

Tesco, Birds Eye, Hilton back Seafood Week
campaign

Three major players in seafood have signed up to

support Seafood Week, the annual consumer

campaign run by UK industry body Seafish to get
more people eating more fish more often.

undercurrentinews

Seafood Week starts on Fishy Friday: Join in as we
celebrate the town's proud export




Quirky Consumer
Media Coverage for ﬁEXRBESS
Aq UGﬁC dl'i' Iconic landma&g ﬁshing for

compliments

SOME of the UK's most-famous landmarks have been recreated using vaneties of fish to
celebrate national Seafood Week

| of UK
national and
Scottish national
coverage secured
(print and online)

Total Reach:

recreated
with fish
the Forth

Daily Record &

Edinburgh castle and the Forth Road Bridge made from
fish in surreal art to mark Seafood Week

TAKE a look at these bizarre and surreal landmarks recreated from fish, to mark

Coverage |
highlights include |
Express Online,
reaching more than
33,000,000 monthly
unigue users.

Fish Road Bridge created by using whole sea bream, with carrot pillars and fresh mussels



Media for SCOTSMANFOODXDRINK EAST ANGCLIAN
FiS h erm e n ; S 1'0 p II.i ps Industry experts give tl::;:t;;;Ut;; buying, preparing and "

eating seafood S‘z !t:: i “)ZE(
1.Try a new way of cooking - Calum Richardson Ce | e brate

Of U K Seafood Week is back on the menu this autumn (until October |4) and we've asked Harry

(Chef and owner of The Bay Fish and Chip shop in Stonehaven, has been in the seofood industry for 19 yeors.) Simw W e R shing \ Awards Young Fish of the Year:who is passonate

regionql Coyerqge - ‘ about 2l things seafood, to share his secrets to buying, preparing and eating seafood
secured (print and a3
online) -t Sunderiand Echo

Total Reach: i Seafood Week: Top five fish tips

Calu " cooking me  seals i the lavour. Baking o to celebrate
nder and are equ. ey can be healthier too.

poac

“Personally, | like to do something

2. Think like a fishmonger - Crawford Ewing

« Coverage highlights TR—————
Include: The Press & e
Journal, Sunderland e |
Echo, Scotsman Food iy p————

In a week where the nation celebrates all things seafood,

a n d D r i n k a n d E aS t we've got some top tips to ensure you take full advantage.

A n g | I a.n D a.l | y TI I I I eS F Seafood Week 2016 runs from October 7 until
FAST h act‘s October 14 - and a local fishmonger has taken time
out to divulge some of his secrets on how to get the

best from your seafood.

Culum Richardson, chef and
owner of The Bay Fish & Chip shop
in Stonchaven, knows a thing or
two about seafood

cafomd Week s cole. cooking...
bestod this month and Grilling fsh bs the most pop-
we've asked Calum
Richardson, who is passionate  SWr cooking method, a0 & s
abont all tuings semfood, (o 080 4nd scals In the Ravous
share his secrets when f1  Dakingor poaching alo keeps
your flad) mosst and ender and
are expually o casy - they omn
be healthicr, ton.
PR e s M&'::»‘:;I
nguatic action In the kuchen, fec-
Cadum, who has beco 1 e ‘:“ﬂm.‘.ﬁ




Fish food bank Media

neéen:-:- Hérald

10 October 2016
of UK coverage Ediabungti foodbmiks to recelve Foodbank appeals for tinned
secured (print and online) donation boost for Seafood fish for Seafood Week 2016

Total Reach:

 Teamed up with UK anti-

overty charity, The ' : o ' |
p y y’ : Trasscit Trust, the IR anti-povesty chavity “’l“d‘. NS The people of Eastbourne are being asked to donate
Truss el | Tr ust . fo INncrease sietypuak ok ovir 430 Rndhienk, heis partosred with Sesfol, seafood to the town's Foodbank as part of Seafood Week
. i the UK industry authority on seafood, to call for donations 2016
donatlons Of tlnned of tinned seafood to local foodbanks as part of Seafood Week :

2016 (7 -14 October).

BamyebistrictNews Chronicle

seafood to foodbanks in
eight regions of the UK.

Tinned fish donations needed for Vale FIS . & fOI’
toodbariles Foodbank appeals for tinned foodbank aid
PEOPLE & ith and
fish for Sea.agmd Week 2016 e
Fish to help charity provide nutritionally balanced parcels db:dmb:mf:'o?lm local
foodbanks in their locs! srva he perfoct all-rounder. its. “‘ ‘*m ln I‘(th
e e e B e y - and promote a

‘and mackerel. alongside other  importantly. its packed full of hy diet

ANTI-POVERTY charity, the Trussell Trust is calling for donations of tinned seafood for its
Vale foodbanks.




Fish and gin
hamper drops

of UK
coverage secured
Lprlm‘, online and
roadcast)

Total Reach:

« 15 fish and gin hampers
created for journalists
showing how fish and
?m can be best paired
ogether.

DINNER TONIGHT

Lindsey Bareham’s smoked
haddock, curry sauce and
poached egg

—_

The assertive flavour and dense texture of naturally smol

goes particularly well with soft-poached eggs and curry s

gets both, a simple supper inspired by British Egg Week a

Week (fishisthedish.co.uk/seafoodweek). The lightly currretrsam
made with the milky liquid that poaches the fish, lovely with green
beans and/or boiled new potatoes.

Lindsey Bareham’s spaghetti
with fruits de mer

Lingering at the Marks & Spencer freezer counter as I do,
occasionally, I spied bags of fruits de mer, perfect for risotto or
seafood lasagne. I bought two. The bags are packed to the gunnels
with raw prawns, squid rings and tiny queenie scallops without corals

-

[ olive magazine olivemagazine  Oct 6

‘tg #SeafoodWeek starts tomorrow, hurrahl

Thank you for our beautifully fresh hamper,
@fishisthedish :-)




Marley Spoon —

MARLEY SPOON

partnership

Marley Spoon Marley Spoon
October 14 at 3:45pm - € Octobar 11 at 8:08pm * €
e Tar g eted Marl ey S poon, a Tuck into our classically British family fish pie this #SeafoodWeek! Made with It's #SeafoodWeek and our fish cumy is the quick and heatthy dish you need
S “ a winning combo of meaty salmon, delicately smoked haddock and subtle after a long day! {F
recipe box provider that cod, get your il of deicious fish. (2

Use code <, SEAFOODWEEK <. & enjoy £20 off your first recipe box.

deliverS reCipes and fresh Use code SEAFOODWEEK?2 for a special £20 off your first box from Fish is RS
ingredients to your door. e s —

« Set up SEAFOODWEEK
discount code to provide £20
off your first recipe box.

e d ' Healthy Goan Fish Curry with Mangetout & Quinoa |
Seafood Week | Family Cheddar & Oat Crusted Fish Pie Cook With Marley Spoon

with Lemony Veg Crunchy mangetout, quinoa and a delicious curry, concocted waith a combination
Seafood Week is an annual campaign aimed at getting more people to eat more of coconut milk, Kashmiri masala and tamarind paste — perfect to poach the fish
fish more often. Marley Spoon delivers delicious recipes and fresh ingradients.. n....

MARLEYSPOON.CO.UK MAR: RV ENOOALSALNY.

iy Like @ Comment # Share
ODW 25

23 sharss

il Like ¥ Comment # Share ;-
QD 314 Top Comments ~

17 shares




Sunday Brunch

Sunday Brunch is one
of the UK’s most
popular programmes.
The appearance by CJ
Jackson on
29h September 2016
for Seafood Week
reached over

people.

n.
7E] Set
/ u\"




2016 Broadcast
Bait

59 features and interviews
with highlights include Heart
Yorkshire (397,000), Metro
Radio (307,000), talkRADIO

(224,000), Downtown Radio /tj B|B|C!
(284,000) and Spectrum 'g & _Z i1 RADIOSHROPSHIRE DOWN
Radio (185,000) 242 zw

EBAEE RADIO

LANCASHIRE
95.5FM | 1039 FM | DAB

- Experts for radio
Andy Gray
— Sedfish, Fish and
Chips/Seafood
— CJ Jackson, CEO of
Billingsgate Seafood
School Radio

« — Juliette Kellow Nutrition

heAart

more music variety

manx rddio

the nation’s station

imagine i :
S04 0
y
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Billingsgate feature
for Seafood Week

of online
coverage secured for
Seafood Week

G=) The Fish Site

News & Analysis = Features = Markets & Reports = Knowledge Centre

Get Confident With Seafood this
National Seafood Week

UK - With National Seafood Week 2016 (7-14 October) well underway, CJ
Jackson, a seafood expert from Billingsgate Seafood School, gives her

4

HOME FOOD BEVERAGES MARKETING INNOVATION PACKAGING FEATUI
CREATIVE GALLERY ~ EVENTS
ABOUT  ADVERMSE  EZNE

Brits Encouraged to Get Out of Th
Fish-Comfort Zone & Try More
Varieties During Seafood Week

Family Friendly Working

Advice, news and ideas for working parents

HOME ABOUT START HERE MEDIA CONTACT ADVERTISE

Home » Food on Fridays

Try more fish this #seafoodweek

7 OCTOBER 2016 NO COMMENT

Whether from a fish and chip shop, a restaurant or at home, have you thought about increasing the amount
and variety of seafood and fish in their diet. Research by Seafish to mark the start of Seafood Week shows
that while 85% of us eat fish, almost 40% of us only have it once every two weeks at most, while aimost 20%
only have itonce a month.

There are now around 100 varieties of fish and seafood to choose from in the UK, yet a third of us stick to just
one or two varieties.

So to help you broaden your fish-horizons, watch our video seafood expert CJ Jackson from
Billingsgate Seafood School gives her top tips on what to look out for and how to cook different
varieties of fish.

tips on the different varieties of fish and the best ways to cook them.
Brits encouraged to try getout of their fish-comfort zone . @ 2

Total Reach:

Online, consumer media
placement to inspire
consumers. This feature will
also support our education
work.

Brits encouraged to try get out of their fish-c... @

o o ) 7 14]/"//«1;:; Mag
VIDEO: Brits encouraged to try
to get out of their fish-comfort

Home ¢ Blog

Video: Nation encouraged to add more fish to their ol

diet during Seafood Week
en 07 [v]

Fabric Patterned Eastec
Egg Vial Stickers from
Spin Collective

| Brits encouraged to try get out of their fish-
comfort zone and try more varieties to vestausantor at horo, the Raton & being

A - urs incr L Childeen turn out in force
celebrate Seafood Week I > ; brsony pl itk dlacg .:.n...;:;lzwxn‘n‘
- 20150712 g

Whether from a fish and chip shop. &

Research by Seafish to mark the start of
Seafood Week shows that whie 853 of us

Laphrosig Live 2015
eatfish, aimost £0% of us only have i oace i

s home o the
every two weeks at most. while almo: only have it once a manth.

istand of Istay to
celebrate 200 years

Tnere are now around 100 varieties of fish and seafo0d to choose from In the UK. yet a third of us stick
50 1o heip you broaden your fish-horizons, watch our video seafood expert CJ Jockson from Billingsgate 16 just ane of two varieties.

Seafood School gives her 1op tips on what to ook out for and how to cook diferent vorieties of fish.

What if your pariner was

[

Wiether from 3 fish and chip shop, 3 restaurant or at home, the nation is
being encouraged to increase the amount and variery of seafood aod fish in 5010 help you broaden your fish-horizons. watch our video seafood expert Gl Jackson from Billngsgate
theis diets. Seafood School gives her top tips on what to look out for and how to cook different varieties of fish,

Shop for everything.
Bese: s <« . that i everywalk yo
" " Barve i onice every - 16-1022 0m
" " Brits encouraged to try getoutofibeir fish-comfort zone ]

i PrimarySmes.net

Celeorate e ova reiease
¥opical adventure & enter

CIrne o o e



2016 Broadcast
Bait

BEE
49 features and interviews RADIO SHROPSHIRE
with highlights include Heart
Yorkshire (397,000), Metro
Radio (307,000), talkRADIO me
(224,000), Downtown Radio EEE RADIO =

(284,000) and Specirum @’fﬁ/ 95.5FM [ 1039 FM | DAB
Radio (185,000) led to a
total reach of

eAart

more music variety

Experts for radio
Andy Gray
- Sedfish, Fish and
Chips/Seafood
— CJ Jackson, CEO of
Billingsgate Seafood
School Radio

« — Juliette Kellow Nutrition

manx rddio

the nation’s station

imagine i ;
104 O
" -
thebay
96.9/102.3/1032fm

METRORADIO

YOUR MUSIC YOUR LIFE




Broadcast Bait

Nigel Barden

Mentioned Seafood
Week twice on the Radio
2 Simon Mayo Drive Time
show, also on BBC Radio
London with a whopping
reach of

Simon Mayo

Drivetime

Weekdays
1700-1900




2016 Recipe for P
success

of UK
coverage secured for
Seafood Week

Total Reach:

« Successful national,
regional, online and
consumer media recipe
placement to inspire
consumers.

vaiue. 4YL

Keep it simple for the tastiest fish dishes

It's Seafood Week so we've asked Fishing News Awards' Young Fisherman of the
Year Harry Simper, who is passionate about all things seafood, to share his secrets

when it comes to buying, preparing and serving fish

with Charlotte Smith-Jarvis
Twitter: @csmithjg4

o help us try new things

and inspire more aquatic

action in the kitchen,

Harry has shared his top

fish tips.

Spearheaded by
Seafish, the UK industry authority
on seafood, Seafood Week 2016 aims
to encourage people to buy, cook and
often.

Simplicity is key

“Seafood doesn't need to be mixed
with all sorts of big flavours to be
fabulous - it can really speak for
itself.

“When preparing fish I usually
season with a little smoked salt to
bring out the flavours and fry, grill or
roast until it looks ready to eat.”

A Try Dover Sole

CELEB BITES ==
Karen Clifton

trictly’s Karen, 34 -

who's partnered

with Will Young

in the current
series — says she’s a better
chef than her professional
dancer hubby Kevin, ..

What would you cook
to impress Kevin?

He loves it when | make
him swffed peppars
with mushroom, chorizo
and quinoa.

Have you ever had a
cooking disaster?

| always burn toast
[laughsl. Its idiculous.

UNDER
THE SEA

Fish fans, this week is all about you,
Celebrate iﬁs‘m‘ mﬁ (Octobar 7-14|
by feasting on Young's new Hooked Seafood
Kitchen range. Choose between mouth-watering
Smoked Salmon FAoyale, £2.50,
and indulgent Atlantic Salmon
Roast With Asian Style Crust,
£8. for maximum impact with
minimum effort. Sounds
good to us! Available
] exclusively at celand.

Who's the better
out of you and Ke
Me. Poor Kev
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o et N < Cooking: 16-20 mins
N Serves: 4
Ingredients
4 chunky cod fillets
2 thsp plain flour
2 beaten eggs
200g breadcrumbs
salt and freshly ground
black pepper
oil for baking tray
Method

1: Preheat the oven to
200c.
2; Slice the cod into about

four slices, about 1.5cm
thick.

3: Season the flour.

4: Coat each piece of fish
in flour, then egg, then
breadcrumbs, making sure it
is evenly coated.

5: Bake in the oven on a
lightly oiled baking tray for
15 minutes or until golden,
tumning once.

Alternative Fish

Coley, haddock, pollack,
whiting.

Fancy somethind else? Visit
www.humberbusiness.com
for the collection so far, and
the stories of the week.
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people of all ages with a total 3. Peninsula Food Showcase: Loaves and Fishes,
PR reach of 871,000 October 9-10

* The Loaves and Fishes event
was highly rated by the
public with a 97% satisfaction
rating on Sunday 9th October
and a 91% satisfaction rate
on Monday 10th October

« BBC Radio Ulster interview
with a reach of 524,000.

"‘Loaves and Fishes’
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q" nIChe 1.0 Northern of Lord and Lady Dunleath, for the first star of the show e
ever ‘Loaves and Fishes” event held to Exciting and creative disheli
I re I an d . celebrate Seafood Week and Northern everything from gurnard to
Ireland’s Year of Food and Drink 2016. ;conllops to Johx} 023,), ,gmm
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Masterchef from Belfast Met.
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Contact

Heather Middleton
0131 524 8691
07904 660484

heather.middleton@seafish.co.uk





