hOfTheDay E—

The National Federation of Fishermen's Organisations

#Catc

fa@fa/ka/é Sourced &éy‘

Pan fried paprika coley, with chorizo
and chickpeas braised in cider

John Whaite, winner of The Great British Bake Off, food columnist and TV
chef, has worked with the National Federation of Fishermen’s Organisations
to create a series of recipe cards to encourage consumers to consider cook-
ing with sustainable species of fish, proving they are just as versatile as the
‘seafood staples’, whilst supporting the work of UK fishermen.

Each of his recipes has been carefully created using species of fish and
other seafood which are all available from UK waters.

In this recipe, John uses Coley, a tasty white fish which is one of the least
expensive alternatives to Cod or Haddock.

What makes Coley (also known as Staithe) a sustainable species?

+ The fisheries are managed under a long term management plan which

sets out safe conditions for each stock
« Coley stocks are fished at sustainable levels
Many Coley fishermen operate under certification schemes which

edorse their sustainability

For more information on #CatchOfTheDay and the work of the NFFO to
champion the diversity and sustainability of the UK fleet

visit www.nffo.org.uk/
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