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OWWA Asked to Speak at Sustainable Food Conference 
 Hardy Plyler took time out from fishing 
this summer to travel to Minneapolis, MN to speak 
at the Annual Sustaining Agriculture and Food Sys-
tems Funders (SAFSF) conference. Representing 
the watermen, he spoke about the importance of 
retaining small coastal fisheries, the challenges 
watermen face, their valuable role in the economy 
and more importantly their role in supplying fresh 
seafood to the public. This was the first confer-
ence where fishing was discussed. Traditionally 
the focus has been on farming.  Providing healthy 
sustainable harvest should combine the fishing 
and agricultural industries. Feedback from the 
conference states ς άThe fisheries workshop was 
excellent because it brought in citizen activism, 

revival of historic sustainable harvest, improved economy for whole community, and 
ƛƴŎǊŜŀǎŜŘ ǎǳǇǇƭȅ ƻŦ ƘŜŀƭǘƘȅ ŦƻƻŘǎέΦ   

OWWA Says Goodbye to Captain Jette Carr 
Anyone who knew Jette is familiar with this description: Who 
else could sew a wedding dress, fix a diesel engine, take you off
-shore fishing, cook a gourmet meal from the catch while  
listening to rap music all in the same day?  Capt. Jette was a 
commercial fisherman(woman), a charter boat captain, won 
countless fishing tournaments and sailed half way around the 
world to New Zealand, Australia and even made a transatlantic 
crossing.  Jette helped OWWA at the NC Seafood Festival and 
we miss her. She was a natural with people and there was al-
ways a crowd listening to her talk about fishing and pound 
nets.  Sadly Capt. Jette passed away November 11, 2010. A me-
ƳƻǊƛŀƭ ǎŜǊǾƛŎŜ ǿŀǎ ƘŜƭŘ ŀǘ ǘƘŜ ŦƛǎƘ ƘƻǳǎŜ ŀƴŘ ǿŀǘŜǊƳŜƴΩǎ ŜȄπ
hibit last April - it was a beautiful day with family and friends. 
!ƴ ŀǊŜŀ ƻŦ ǘƘŜ ²ŀǘŜǊƳŜƴΩǎ 9ȄƘƛōƛǘ Ƙŀǎ ōŜŜƴ ŘŜŘƛŎŀǘŜŘ ǘƻ WŜǘǘŜΦ  

Tours at the Fish House Continue 
 The fish house still ranks high on the list for educa-
tional tours. The largest group returning each year is Graham 
Elementary in Alamance County. Students visit the fish house 
ŀƴŘ ǘƘŜƴ ǘƘŜ ²ŀǘŜǊƳŜƴΩǎ 9ȄƘƛōƛǘΦ  ¢Ƙƛǎ ȅŜŀǊ ǘƘŜ ǎǘǳŘŜƴǘǎ 
were shocked to see themselves in a collection of photos in 
ǘƘŜ ŜŘǳŎŀǘƛƻƴ ǎŜŎǘƛƻƴ ƻŦ ǘƘŜ ²ŀǘŜǊƳŜƴΩǎ 9ȄƘƛōƛǘΦ  ά¸ŜǎΣέ ǘƘŜ 
ǘŜŀŎƘŜǊǎ ǎŀƛŘ ά[ŜŀǊƴƛƴƎ ŀōƻǳǘ ǘƘŜ Ŏƻŀǎǘ ŀƴŘ ǘƘŜ ǿŀȅǎ ǘƘŜȅ 
make a living by fishing is important.  So educating young 
ǇŜƻǇƭŜ ǿƛǘƘ ǘƻǳǊǎ ƛǎ Ƙƻǿ ǘƘŜ ŦƛǎƘ ƘƻǳǎŜ ƘŜƭǇǎΦέ ²Ŝƭƭ ǎŀƛŘΦ 

SAFSF Workshop Description 
Investing to Strengthen, Diversify 
and Sustain our Fisheries, Farmers 
and Food Systems 
hǳǊ ƴŀǘƛƻƴΩǎ ŦƛǎƘŜǊƛŜǎ ŀƴŘ ŦŀǊƳǎ ŀǊŜ 
critical components of food systems 
and value chains and face a wide 
range of integrated regulatory, fi-
nancial and environmental chal-
lenges. This workshop session will: 
1) share creative strategies for fi-
nancing land- and water-based food 
system initiativesτfrom concept to 
scale. 
2) engage participants in exploring 
opportunities to invest in more ho-
listic food system structures. 

New Faces at the Fish House 
Meet Brian Fulcher (right) and 

Matthew Parsons (left). Brian is 
fulltime at the fish house and is 
the grandson of Murray Fulcher 

former owner of Southpoint 
Seafood until he retired in 

2003.  Matthew is the grandson 
of Roy and Elizabeth Parsons 

and part time during the busy 
fishing seasons. 



Ocracoke Watermen at NC Seafood Festival  
5th Year in a Row 
 OWWA will again have an educational space at this 
ȅŜŀǊΩǎ нрth Annual North Carolina Seafood Festival Septem-
ber 30 ς October 3, 2011 on the Morehead City Waterfront.  
Since 2006 OWWA has been happy to have the opportunity 
to educate the public about fishing on Ocracoke ς past and 
present.  Fishing is the root of many North Carolina coastal 
cultures.  As an industry, fishing brings healthy food to the 
table and sustains jobs in the traditional workplace.  To pro-
mote locally caught, OWWA and Ocracoke Seafood worked 
with NC Sea Grant to develop Ocracoke Fresh, a branding 
campaign which seeks to highlight the benefits of freshly 
caught seafood. 
 The purpose of the NC Seafood Festival's 'Cooking 
with the Chefs' is to educate the public about local seafood 
and the watermen who harvest it. The Chefs event brings 
visitors face to face with fresh seafood, local restaurants and 
great recipes.   
 ¢Ƙƛǎ ȅŜŀǊ ǘƘŜ ƛǎƭŀƴŘΩǎ 
ƻǿƴΣ WŀǎƻƴΩǎ wŜǎǘŀǳǊŀƴǘ ǿƛƭƭ ōŜ ŀ 
featured restaurant preparing 
mini flounder sandwiches.   
WŀǎƻƴΩǎ ŎƻƻƪƛƴƎ ǘƛƳŜ ƛǎ сΥллta 
on Saturday October 1, 2011. 
Festival information can be found at 
www.ncseafoodfestival.org 
  

Mid-Summer Report    
 June marked five years since the fish house re-
opened under community ownership as the Ocracoke Sea-
food Company.  Since then, a whirlwind of change has 
taken place at the fish house.  Much of the old building 
has been torn down and replaced with new, cleaner, more 
ǊŜƭƛŀōƭŜ ŦŀŎƛƭƛǘƛŜǎΦ  LΩƳ ǇƭŜŀǎŜŘ ǘƻ ŀƴƴƻǳƴŎŜ ǘƘŀǘ ǘƘŜ ŦƛǎƘ 
house is now self-sustaining and monetarily sound. 
 Currently, the fishermen are mostly catching 
Spanish mackerel in pound nets and flounder in gill nets.  
While the wholesale market can be rather slow at this 
time of year, the retail market is doing a fine business at 
the moment.   
 Earlier this year, fishermen had to contend with a 
bill in the NC legislature that would have prohibited the 
commercial harvest of striped bass, speckled trout, and 
red drum; despite the fact that there is no scientific data 
ǘƘŀǘ ǎǳǇǇƻǊǘǎ ǘƘƛǎ ŀŎǘƛƻƴΦ  ²ƘƛƭŜ ǘƘŜǎŜ ǎǇŜŎƛŜǎ ŀǊŜƴΩǘ ǘŀǊπ
geted by commercial fishermen, they are often caught as 
a lucrative bycatch.  Had this bill passed it would have cre-
ated ripple effects further restricting commercial fishing 
because new measures would need to be instituted to 
control the bycatch of these newly prohibited fish.  This 
would just contribute to the myriad of regulations that are 
slowly strangling the commercial industry.  Fortunately, 
due to the strong outburst of public opinion, and legisla-
tors friendly to the needs of the industry, the bill has been 
tabled for this legislative session, but the bill will certainly 
resurface again in the future. 
                                                                

Morty Gaskill age 16 

(Shown above) 

 

2010 Festival PhotoτPat Austin explains how a pound net 
works.  At the OWWA booth each year, people show an inter-
Ŝǎǘ ƛƴ hŎǊŀŎƻƪŜΩǎ ŦƛǎƘƛƴƎ ƘŜǊƛǘŀƎŜ ŀƴŘ Ƙƻǿ ǿŀǘŜǊƳŜƴ ǿƻǊƪ 
on the water today.    

 
 

The day before the storm 
was set to hit, the fish 

house purposely cranked 
up the ice machines and 

put a sign out front. 
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