Be OETRURE about meal choices

__fVancouver Aquariu

program encourages
restaurants to serve
fish that is harvested
responsibly

By CHUCK POULSEN
The Daily Courier

That Chilean sea bass tastes yum-
my, but there’s something fishy
about the way it's caught.

Representatives of the
ICRERRDI were at the Cactus Club
in Kelowna Tuesday to launch its
program to protect endangered
seafood from diners who don’t know
the difference.

The program puts the
emphasis on sustainable seafood
fisheries, warning customers that
the fish they are eating may be en-
dangered.

“The restaurants partner with the

Vancouver AguaritmRimits

sustainable seafood options to the
consumer,” said Cactus Club

<pokesperson Dan Close.

“When I'm looking to create a dish,
I'll take my seafood choice to the
aquarium and ask whether this is
something that is sustainable.
They’ll do the research if they don't
already have it.

“Then we can work with our sup-
pliers and get the right thing on the
menu.”

Chilean sea bass is a popular choice
of diners, but it's near the top of the
list for overfishing.

“The real name of Chilean sea bass
‘s Patagonian toothfish, but a mar-
keting person decided nobody want-
od to each a fish named that,” said
Jason Boyce, manager of conserva-
rion at the aquarium. “It's a really
nice fish to cook, but it's not well reg-
ulated, so there is a lot of pirate fish-
ing. The population is on the edge of
collapse.”

He said a good substitute for
Chilean sea bass is sable fish, found
off the B.C. coast.

Orange roughy, which was very

popular a few years back, is a deep-
water, long-living fish that is also
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