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Managerôs Report 

 ¢ƘŜ нлмл ŦƛǎƘƛƴƎ ǎŜŀǎƻƴ Ƙŀǎ ōŜŜƴ ŀ ōǳǎȅ ƻƴŜΣ ŦǊƻƳ ǘƘŜ ŜŀǊƭȅ ƳƻǊƴƛƴƎ άŎƻŦŦŜŜ 
Ŏƭǳōέ ŀǘ ǘƘŜ ŦƛǎƘ ƘƻǳǎŜ ŀƴŘ ǘƘŜ ŦƛǎƘŜǊƳŜƴ ƎŜǘǘƛƴƎ ƛŎŜ ŦƻǊ ǘƘŜƛǊ ōƻŀǘǎ ǘƻ ǇŀŎƪƛƴƎ ǿƘƻƭŜπ
sale fish after dark. The crab season started in early March with good catches and prices  
ŦƻǊ άōŀǎƪŜǘέ ŎǊŀōǎ ŀǘ ŀƴ ŀƭƭ-time high.  Ocracoke waters produce crabs earlier in the 
spring than other areas in NC and the Chesapeake Bay. We sell the crabs live in bushel 
baskets to markets in Baltimore, New York and Boston. 
 Spanish Mackeral were plentiful from early May until September.  Spanish mi-
grate North to coastal waters, Pamlico Sound, Neuse and Pamlico Rivers during summer 
ƳƻƴǘƘǎ ŀƴŘ ŀǊŜ ŎŀǳƎƘǘ ǿƛǘƘ Ǝƛƭƭ ƴŜǘǎ ŀƴŘ ǇƻǳƴŘ ƴŜǘǎΦ  {ǇŀƴƛǎƘ ŀƴŘ .ƭǳŜŦƛǎƘ ŀǊŜ ǎŜǊǾŜŘ ōȅ ƭƻŎŀƭ ǊŜǎǘŀǳǊŀƴǘǎ ŦƻǊ ǘƘŜ άŦƛǎƘ ƻŦ 
ǘƘŜ ŘŀȅέΦ Wǳƭȅ ŀƴŘ !ǳƎǳǎǘ ŀǊŜ ǎƘǊƛƳǇƛƴƎ ƳƻƴǘƘǎ ƛƴ tŀƳƭƛŎƻ {ƻǳƴŘΦ  ¢ƘŜ ōǊƻǿƴ ǎƘǊƛƳǇ ƛǎ ǘƘŜ ǇǊƛƳŀǊȅ ŎŀǘŎƘΦ  ¢ƘǊŜŜ ǎƘǊƛƳǇ 
boats from McClellansville, SC; Surf City, NC and other boats from Core Sound area all packed at the Ocracoke Seafood 
dock.  Fresh NC shrimp, right off the boats, was the most popular seller in the retail.    In September, while working around 
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 purposeτproviding an 
ƻǳǘƭŜǘ ŦƻǊ ƻǳǊ ŦƛǎƘŜǊƳŜƴ ŀƴŘ ŀƭǎƻ ŜǎǘŀōƭƛǎƘƛƴƎ ŀ άŦƛǎƘƛƴƎ ŎƻƳƳǳƴƛǘȅέ ƻƴ hŎǊŀŎƻƪŜ LǎƭŀƴŘ ǘƘŀǘ ŀƭƭ Ŏŀƴ ōŜƴŜŦƛǘ ŦǊƻƳΦ   

Hardy Plyler, Ocracoke Seafood Company Manager 

Who Catches Your Dinner?                                                             

 This is a popular question traveling up and down the coast during the sum-
mer tourist season along the Outer Banks.  Caught, Cooked and Plated Locally ς 
this is the tagline for the recently debuted Outer Banks Catch.  Their ads say: 
ά/ƻƭǳƳōƛŀ ǘƻ {ǿŀƴ vǳŀǊǘŜǊΣ hŎǊŀŎƻƪŜ ǘƻ /ƻǊƻƭƭŀΣ ǘƘŜ hǳǘŜǊ .ŀƴƪǎ Ƙŀǎ ŀ Ƴǳƭǘƛ-
generational community of commercial fishermen who earn their livelihood bring-
ing fresh, seasonal seafood to your table. Yet did you know 80% of all seafood 
served nationally is imported from other less regulated countries? As a consumer, 
you deserve nothing less than the best, healthiest and most delicious seafood 
ŀǾŀƛƭŀōƭŜΦέ 
 Outer Banks Catch is not alone.  It joins Carteret Catch, Brunswick Catch 
and Ocracoke Fresh.  All are local initiatives to promote the benefits of eating and 
ōǳȅƛƴƎ ƭƻŎŀƭ ǎŜŀŦƻƻŘΦ  ¢ƻ ōŜǘǘŜǊ ǎŀǘƛǎŦȅ ŎƻƴǎǳƳŜǊǎΩ ƎǊƻǿƛƴƎ ƛƴǘŜǊŜǎǘ ƛƴ Ŏƻŀǎǘŀƭ ǎŜŀπ
food, North Carolina fishermen in Dare, Brunswick, Tyrell, Carteret, and Hyde 
Counties are working with local restaurants, seafood markets, grocery stores and 
dealers to promote locally caught.  When you buy locally, you are not only getting 
ǘƘŜ ŦǊŜǎƘŜǎǘ ǎŜŀŦƻƻŘΣ ȅƻǳ ŀǊŜ ǎǳǇǇƻǊǘƛƴƎ ǘƘŜ ƭƻŎŀƭ ŜŎƻƴƻƳȅ ŀƴŘΣ ƛƴ hŎǊŀŎƻƪŜΩǎ ŎŀǎŜΣ ǇǊŜǎŜǊǾƛƴƎ ǘǊŀŘƛǘƛƻƴǎΦ     
 

Kathy Sparrow, Outer Banks Catch Project  
Director and Dorothy Toolan, Dare County 
Public Relations visit with Ocracoke Sea-
food Co. Chuck Ray, Gene Balance and 
Arlene Burley. 

 Ocracoke Watermen Lose A Good Friend  
 ²ƛƭƭƛŀƳ ά.ƛƭƭέ IŀǊǊƛǎƻƴ WŜƳƛǎƻƴΣ туΣ ǇŀǎǎŜŘ ŀǿŀȅ ŀǘ Ƙƛǎ ǊŜǎƛŘŜƴŎŜ ƻƴ {ǳƴŘŀȅΣ aŀȅ олΣ 
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. 
.ƛƭƭ ǿŀǎ ŀ ǘǊǳƭȅ ǎǇŜŎƛŀƭ Ƴŀƴ Χ LƳǇǊŜǎǎƛǾŜ ǿƛǘƘƻǳǘ ōŜƛƴƎ ƛƴǘƛƳƛŘŀǘƛƴƎ Χ DŜƴŜǊƻǳǎ ǿƛǘƘƻǳǘ ƳŀƪƛƴƎ 
ȅƻǳ ŦŜŜƭ ȅƻǳ ƻǿŜŘ ƘƛƳ ŀƴȅǘƘƛƴƎ ƛƴ ǊŜǘǳǊƴ Χ DŜƴǳƛƴŜƭȅ ƪƛƴŘΦ bƻǿ ƛǎ ǘƘŜ ǘƛƳŜ ǘƘŀǘ .ƛƭƭ ǿƻǳƭŘ ōŜ 
ƘŜŀŘƛƴƎ ƻǳǘ ƻŦ tŀǊƪŜǊΩǎ /ǊŜŜƪ ŀƴŘ ƛƴǘƻ ǘƘŜ {ƻǳƴŘ ǿƘŜǊŜ ƘŜ ǿƻǳƭŘ ōŜ ǎŜǘǘƛƴƎ Ƙƛǎ ƴŜǘǎΦ  Lƴ Ƙƛǎ ƳŜƳπ
ƻǊȅΣ ǿƛŦŜ .ŀǊōŀǊŀΣ ŦǊƛŜƴŘǎ ŀƴŘ Ƴŀƴȅ ǘƘŜ ƛǎƭŀƴŘΩǎ ǿŀǘŜǊƳŜƴ ǿƛƭƭ ƘŜŀŘ ƻǳǘ ƻŦ tŀǊƪŜǊΩǎ /ǊŜŜƪ ǘƻ 
ǎǇǊŜŀŘ .ƛƭƭΩǎ ŀǎƘŜǎ ƻƴ {ŀǘǳǊŘŀȅ hŎǘƻōŜǊ ф ŀǘ мΥллtaΦ  ¢ƘŜ tƘƻǘƻ όōȅ {ǳǎǎŜ ²ǊƛƎƘǘύ ƛǎ ƻŦ .ƛƭƭ ŀǘ  
aƻƴǊƻŜΩǎ ǘǊǳŎƪ Ƨǳǎǘ ŀŦǘŜǊ ƻȅǎǘŜǊƛƴƎΦ  



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 1-3, 2010. 
 Beginning in 2006, the watermen set up an exhibit 
ŜŘǳŎŀǘƛƴƎ ǘƘŜ ǇǳōƭƛŎ ƻƴ hŎǊŀŎƻƪŜΩǎ ǊƛŎƘ ƳŀǊƛǘƛƳŜ ƘŜǊƛǘŀƎŜΣ 
present day life on the water, and their struggle to remain a 
ǘƘǊƛǾƛƴƎ ŦƛǎƘƛƴƎ ŎƻƳƳǳƴƛǘȅΦ ά/ŀǳƎƘǘ ¢ƻŘŀȅ ǘƘŜ ¢ǊŀŘƛǘƛƻƴŀƭ 
²ŀȅέ ƛǎ ŀǎ ƳǳŎƘ ŀ ǘŀƎ ƭƛƴŜ ŦƻǊ ǘƘŜƛǊ ƴŜǿ hŎǊŀŎƻƪŜ CǊŜǎƘ 
campaign as it is just a daily description of putting food on 
ǘƘŜ ǘŀōƭŜΦ ²Ƙȅ ǿƻǳƭŘƴΩǘ ǇŜƻǇƭŜ ŜȄǇŜŎǘ ǘƻ Ŝŀǘ ƻƴƭȅ ǘƘŜ ŦǊŜǎƘπ
est seafood? For those of us living on Ocracoke it may be an 
odd question. 
 ¢ƘŜ b/ {ŜŀŦƻƻŘ CŜǎǘƛǾŀƭ /ƻƻƪƛƴƎ ǿƛǘƘ ǘƘŜ /ƘŜŦΩǎ 
Event showcases North Carolina seafood by some the 
ŎƻŀǎǘΩǎ ǘƻǇ ŎƘŜŦǎΦ ¢ƘŜ /ƘŜŦǎ ŜǾŜƴǘ ǎǘŀǊǘŜŘ ǘƘǊŜŜ ȅŜŀǊǎ ŀƎƻ ǘƻ 
introduce coastal fishermen, their catch and the benefits of 
eating local seafood to the public.  It was a great success 
that first year and it continues to grow in popularity. This 
ȅŜŀǊΣ ά/ƻƻƪƛƴƎ ǿƛǘƘ ǘƘŜ /ƘŜŦǎΥ ! bƻǊǘƘ /ŀǊƻƭƛƴŀ {ŜŀŦƻƻŘ 
9ȄǇŜǊƛŜƴŎŜέ ǿƛƭƭ ŦŜŀǘǳǊŜ ŎƘŜŦǎ ǘƘŀǘ ǊŜǇǊŜǎŜƴǘ ǘƘŜ ŦƻǳǊ 
coastal branding programs τ Carteret Catch, Brunswick 
Catch, Ocracoke Fresh and Outer 
Banks Catch.  
 To kick off their Ocracoke 
Fresh campaign, OWWA will fea-
ture the Pony Island Restaurant 
ǿƛǘƘ ±ƛƴŎŜ hΩbŜŀƭΦ άwƛƎƘǘ ƴƻǿ L 
am deciding what to prepareτ
crab cakes or fish cakesτmaybe 
both. They tell me that OWWA 
cooked close to 450 drum cakes 
last year and people were still 
ǿŀƛǘƛƴƎ ƛƴ ƭƛƴŜέ ǎŀȅǎ ±ƛƴŎŜΦ άL ŀƳ 
committed to locally caught.  
People can taste the difference. 
Growing up on the island, I worry 
about what would happen if our 
fishing community died. It almost 
happened back in 2006.  For my restaurant it must be North 
Carolina seafood or Ocracoke seafood - better flavor, 
healthier, retains jobs, helps the island economy, keeps the 
heritage strongτthose are pretty good reasons to eat  
ƭƻŎŀƭƭȅ ŎŀǳƎƘǘΣ ǿƘŀǘŜǾŜǊ ŎƻƳƳǳƴƛǘȅ ȅƻǳΩǊŜ ƛƴέΦ 
 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  

An Opinion from Ocracokeôs  

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 
Rehabilitation Center in Topsail Beach filed a lawsuit 
against the Division of Marine Fisheries and the National 
Marine Fisheries Service, alleging that *incidental takes 
of sea turtle by large-mesh gillnetters was violating the 
Endangered Species Act. While it is true that fishermen 
do catch some sea turtles, the turtle center seemed to 
look the other way on the fact that according to the 
NOAA stock assessments; habitat destruction, popula-
tion growth, and boating strikes are a much bigger 
threat to sea turtles than commercial fishing. However, 
it is easy to understand why they would be suing us in-
stead of developers or recreational fishing groups - it 
has to do with our ability to defend ourselves in a court 
of law.  It is much easier to win a court case against 
those without the time or resources to defend them-
selves against well-funded interest groups. Currently, a 
compromise has been worked out to allow us to fish 
large-mesh 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 
hour after 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 well-funded recreational groups have been trying 
to eliminate us for 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-
sentative and tell them so. 
                                                                   Morty Gaskill age 16 

*Incidental: legal term for unintentional. 

 

 

 

 

OWWA wants to hear from their  
supporters!  Visit our website to post   
 comments and submit a short survey.                                              

www.ocracokewatermen.org  

 W E  N E E D  Y O U R  H E L P  


