FISH HOUSE NEWS
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sale fish after dark. The crab season started in early March with good catches and
F2NJ aol al S iémedipd Ociacokdiwaters producd crabs earlier in the
spring than other areas in NC and the Chesapeake Bay. We sell the crabs live in b
baskets to markets in Baltimore, New York and Boston.
Spanish Mackeral were plentiful from early May until September. Spanish %
grate North to coastal waters, Pamlico Sound, Neuse and Pamlico Rivers during summer
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boats from McClellansville, SC; Surf City, NC and other boats from Core Sound area all packed at the Ocracoke Seafoc
dock. Fresh NC shrimp, right off the boats, was the most popular seller in the retail. In September, while working arot
the tropical weather systems, the fishermen are gearing up for fall flounder pound nets and Roe mullet seasons. Tradi-
tionally, the fall season produces the most wholesale volume and potential profit for our fishermen. Ocracoke Seafood
Co. wishes to thank all who have helped us maintain and expand our business. We serve a dual ugwidieg an
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Hardy Plyler, Ocracoke Seafood Company Manager
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Ocracoke Watermen Lose A Good Friend
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2010. Bill is survived by his wife, Barbara Pierro Jemison, of Ocracoke. Also surviving are three
sons, William, Michael and Steven, one daughter, Susan and ten grandchildren.
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Who Catches Your Dinner?

This is a popular question traveling up and down the coast during the
mer tourist season along the Outer Banks. Caught, Cooked and Plated ¢.oca
this is the tagline for the recently debuted Outer Banks Catch. Their ads sayge = ! -
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generational community of commercial fishermen who earn their livelihood br# . - S
ing fresh, seasonal seafood to your table. Yet did you know 80% of all seafocs '
served nationally is imported from other less regulated countries? As a cons
you deserve nothing less than the best, healthiest and most delicious seafood
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Outer Banks Catch is not alone. It joins Carteret Catch, Brunswick Caltclthy Sparrow, Outer Banks Catch Project
and Ocracoke Fresh. All are local initiatives to promote the benefits of eating Riector and Dorothy Toolan, Dare County
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food, North Carolina fishermen in Dare, Brunswick, Tyrell, Carteret, and Hyde00d Co- Chuck Ray, Gene Balance and
Counties are working with local restaurants, seafood markets, grocery stores é‘HS”e Burley.
dealers to promote locally caught. When you buy locally, you are not only getting
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Looking Forward to the NC Seafood Festival

OWWA is gearing up for their 5th consecutive year
at the North Carolina Seafood Festival on the Morehead City

Waterfront, October 13, 2010.
Beginning in 2006, the watermen set up an exhibit

An Opinion
Youngest Fisherman
This past winter the fishermen of Ocracoke had
to contend with a potential net ban that would have put
most of us out of business. The Karen Beasley Turtle

from Ocracoke
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present day life on the water, and their struggle to remain a against the Division of Marine Fisheries and the National
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campaign as it is just a daily description of putting food on Endangered Species Act. While it is true that fishermen
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est seafood? For those of us living on Ocracoke it may be anlook the other way on the fact that according to the

odd question.
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Event showcases North Carolina seafood by some the
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NOAA stock assessments; habjtat destruction, popula-
tibnZgwiiA, §hd bodtihgistlikesiafeS mucK Kighee a
threat to sea turtles than commercial fishing. However,
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introduce coastal fishermen, their catch and the benefits of stead of developers or recreational fishing groufis

eating local seafood to the public. It was a great success
that first year and it continues to grow in popularity. This
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coastal branding programs Carteret Catch, Brunswick
Catch, Ocracoke Fresh and Outer
Banks Catch. -~
To kick off their Ocracoke
Fresh campaign, OWWA will fea
ture the Pony Island Restaurantg &
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am deciding what to prepare
crab cakes or fish cakesnaybe
both. They tell me that OWWA
cooked close to 450 drum cakes—
last year and people were still
gl AGAY3 AY
committed to locally caught.
People can taste the difference.
Growing up on the island, | worrg
about what would happen if our
fishing community died. It almost

has to do with our ability to defend ourselves in a court
of law. Itis much easier to win a court case against
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compromise has been worked out to allow us to fish
largemesh gillnets four days a week (as opposed to
seven), with 2,000 yards of net (as opposed to 3,000),
with nets a maximum depth of 15 meshes and no floats
(as opposed to any type of gear), and with nets only be-
ing in the water from one hour before sunset until one
Y iodr affer sunrise. This is just an interim measure to
give the state time to find a suitable plan with which to
deal with incidental takes of sea turtles. Unfortunately,
the general sentiment among fishermen is that large
mesh gillnets will be banned eventually, due to the fact
that wellfunded recreational groups have been trying

O St elimihate lusvfor years so that they will have the water

to themselves. Were that to happen many people would
be out of work and it would be more difficult to supply
fresh seafood to local restaurants and tourists, disrupt-
ing the coastal economy. If you care about having access
to fresh local seafood, please contact your local repre-

happened back in 2006. For my restaurant it must be North sentative and tell them so.

Carolina seafood or Ocracoke seafedxbtter flavor,

Morty Gaskill age 16

healthier, retains jobs, helps the island economy, keeps the *Incidental: legal term for unintentional.

heritage strong those are pretty good reasons to eat
f20rtte Ol dAKGZ

OWWA hopes to feature another island restaurant
and their favorite seafood dish next year. Visit the festival
website for event times and directions.

Visit OWWA at the North Carolina Seafood Festival
Saturday & Sunday October 2 & 3, 2010

GKIFUGSOSNI O2YYdzy Al @

@2dzQNBE Ayé D

WE NEED YOUR HELP

OWWA wants to hear from their

supporters! Visit our website to post

comments and submit a short survey.
www.ocracokewatermen.org



