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Policy and Business Recommendations for Forgotten
Fish in European Gastronomy

1. Executive Summary

The Forgotten Fish project addresses the underutilization of abundant but low-demand fish
species in European waters. These species, often discarded, contribute to environmental
pressure, economic inefficiencies, and reduced biodiversity. By promoting the use of forgot-
ten fish in gastronomy, the project aims to increase sustainability, reduce waste, and create
new Mmarket opportunities for fishers and restaurants.

This strategic document provides 24 flexible policy and business recormmendations target-
ing fisheries, the restaurant sector, and supply chains. It integrates local, regional, national,
and European policies, offers practical guidelines for implementation, and provides case
studies from Greece, Italy, and Denmark. The recommendations are informed by SWOT
analyses and validated by over 100 stakeholders, ensuring their feasibility, usability, and
fairness.

Most seafood available to European consumers today is increasingly homogenized, sourced
through global supply chains, and disconnected from local ecosystems and communities.
This “food from nowhere” phenomenon has contributed to degraded marine environments,
declining small-scale fisheries, and loss of local culinary and cultural heritage. Forgotten fish
underutilized, lesser-known species—represent a unique opportunity to address these chal-
lenges. They can support sustainable fishing, diversify markets, enhance gastronomic expe-
riences, and strengthen the connection between consumers, ecosystems, and local com-
munities.

This brief draws on lessons from collaborative initiatives across Europe that sought to reterri-
torialize seafood markets by linking fish to place, taste, and cultural knowledge. It provides
actionable policy and business recommendations to encourage the sustainable and eco-
nomically viable use of forgotten fish.

Key objectives include:

- Increasing the sustainable use of underutilized species

- Promoting collaboration between fishers, restaurants, and supply chains

- Raising consumer awareness and culinary innovation

- Aligning recommendations with European policies and sustainability frameworks




2. Introduction

2.1 European Fisheries Context

5June 2025, the European Commission published the European ocean pact. The world's
seas and oceans are under severe and increasing pressure from pollution, climate change,
and overexploitation. The deterioration of the environment, coupled with the growing
demand for maritime space and marine resources, has emphasised the necessity of coher-
ent ocean governance — a goal that the ocean pact aims to achieve.

The pact is a non-legislative strategy intended to serve as a unified reference framework for
all ocean-related EU policies. It was announced as one of the key deliverables within the
Commission’s fisheries and oceans portfolio. Actions and initiatives in this pact are grouped
under six priorities: ocean health; a sustainable blue economy; coastal communities and
islands; ocean research, skills and literacy; maritime security and defence; and ocean gover-
nance. To support implementation, a high-level stakeholder-led ocean board would be
established as well as a ‘ocean pact scoreboard’ to monitor achievement of the objectives.
Member States will be encouraged to designate and manage marine protected areas in
order to meet the 2030 target of protecting 30 % of their seas. In order to achieve all targets
set out in the ocean pact, the Commission will table an ocean act in 2027. This legislative act,
which has been requested by various stakeholders, will be based on a revision of the mari-
time spatial planning directive. It would strengthen and modernise maritime planning and
bring relevant ocean-related targets together in one place.

The European Ocean Pact aims to unify EU ocean policies within a single, coordinated
framework. It promotes collaboration among EU member states, regions, and a wide range
of stakeholders, including fishers, innovators, investors, scientists, and civil society actors. The
Pact focuses on six key priority areas:

- Protecting and restoring ocean health: Supporting EU countries in rehabilitating degraded
coastal and marine habitats.

- Strengthening the EU sustainable blue economy: Enhancing the competitiveness of mari-
time industries and implementing a Blue Generational Renewal Strategy to improve access
for young professionals in marine research, ocean technology, and sustainable fisheries.

- Supporting coastal, island, and outermost communities: Developing new or updated strat-
egies tailored to the needs of these regions.

- Improving maritime security and defense: Enhancing EU coast guard coordination and
safeguarding maritime borders.




- Advancing ocean research, knowledge, and innovation: Launching ambitious initiatives
such as the EU Ocean Observation Initiative to promote science and skill development.

- Enhancing EU ocean diplomacy and governance: Combating illegal, unreported, and
unregulated fishing while strengthening international ocean governance.

The European Commission has set ambitious targets, including reducing plastic and nutri-
ent pollution by 50% and restoring 20% of Europe’s marine ecosystems by 2030. The Pact
will be supported by an Ocean Act, planned for 2027, to ensure effective implementation of
these priorities. Progress will be monitored through an EU Ocean Pact dashboard.

European marine ecosystems face heavy pressures from overfishing, habitat degradation,
climate change, and human activities on land and at sea. Despite improvements in some
stocks, many underutilized species remain unexploited, leading to wasteful discarding prac-
tices and economic losses. The Common Fisheries Policy (CFP), Marine Strategy Framework
Directive (MSFD), and the Maritime Spatial Planning Directive (MSPD), together with the
European Green Deal and the Blue Economy Strategy, provide a framework for sustainable
fisheries and ecosystem-based management. However, these policies often focus on
high-demand species and neglect forgotten fish, leaving a gap for innovative solutions.
Fisheries management rules, benchmarks and reference points, including:

Applying the precautionary approach to manage risk.Stock biomass for all harvested
species be restored and maintained above levels that can produce MSY.

Total allowable catches (TACs) be set in accordance with MSY levels by 2015 where possible,
and by 2020 at the latest for remaining stocks.

Management measures be set in accordance with the best available scientific advice.

Wider environmental aims, such as:

An ecosystem-based approach to fisheries management.

The need to be consistent with other EU environmental legislation, in particular the
objective of achieving what is generally referred to as Good Environmental Status by 2020.3
Broader socio-economic aims, such as:

- Providing conditions for economically viable and competitive fishing and processing.

- Contributing to a fair standard of living for those who depend on fishing activities.

- Promoting coastal fisheries, “taking into account socio-economic aspects”.




Rules on a landing obligation to eliminate the discarding of fish back into the sea, to reduce
unwanted catches and to gradually ensure that all catches are brought ashore. This
approach requires fishers to bring their catches ashore in most cases and count the total
against their quota allowances.

General policy aims, such as:

The need for a long-term perspective as well as a regionalised approach to ensure less
top-down decision-making.

Appropriate involvement of stakeholders, in particular through advisory councils established
for specific regions or sectors to allow stakeholders to provide fisheries management recom-
mendations to the Commission and member state governments.

An approach that takes into account the interests of consumers and fish producers.

2.2 Gastronomy Context

European restaurants concentrate on a few species, neglecting underutilized fish such as
pouting, scorpionfish, dab, and plaice. Integrating these species into culinary practices can
provide ecological, economic, and social benefits while supporting artisanal fisheries and
reducing waste.

3. Target Groups

The project engages a wide range of stakeholders:

Primary Participants:

- Policy makers at local, regional, national, and European levels

- Fishing industry: artisanal and commercial fishers, processing businesses

- Restaurants and catering: chefs, owners, managers, VET centers

- Trade unions, chambers of commerce, Local Action Groups




Secondary Beneficiaries:
- Consumers: increased access to diverse, sustainable seafood
- Public institutions: schools, hospitals, catering services

- NGOs: biodiversity and sustainability networks

4. Methodology

The project follows a structured research and consultation methodology:

- Review of Policies and Practices: Documentation of existing initiatives in participating
countries

- SWOT Analysis: Identification of strengths, weaknesses, opportunities, and threats at local,
regional, national, and European levels

- Transnational Comparison: Integration of successful strategies into a European framework

- Recommendation Formulation: Development of 24 actionable policy and business
recommendations

- Bottom-Up Evaluation: Survey of 100 stakeholders assessing feasibility, effectiveness, and
fairness

- Feedback Integration: Refinement of recommmendations based on stakeholder input
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5. Review of Policies and Practices

-5.1 Local Level

The local level is where the forgotten fish challenge is most visible and where the most

instructive existing practices have emerged. Across all three partner countries, the project
has documented initiatives in which individual municipalities, harbour authorities, cultural
associations, and direct producer-consumer relationships have created functional models
for forgotten fish integration - without waiting for national or European policy to catch up.

Syros, Greece - Community-Supported Fisheries and the Lazareta Model

On Syros, the island capital of the Cyclades, the Lazareta Cultural Association has developed
a community-supported fisheries model in which weekly seafood boxes containing forgot-
ten species are delivered directly to subscribing households and restaurants. The model
draws on the CSF concept established in North American and Northern European contexts
but adapts it to the specific social ecology of a Cycladic island: informal trust networks
between fishermen and local consumers, a year-round resident population supplemented
by strong summer tourism, and a civic culture organised around local cultural events includ-
ing the traditional Pyrofani fishing ceremony. The association also hosts a seasonal Forgot-
ten Fish Week, combining tasting events, cooking demonstrations, and direct engagement
between chefs and artisanal fishermen. This initiative demonstrates that demand for forgot-
ten fish does not require consumer education campaigns directed at strangers - it can be
built through existing community relationships in which fishermen are already known,
trusted, and socially embedded. The policy implication is that community and cultural
organisations are underutilised as distribution channels for forgotten fish initiatives, and
that frameworks supporting their role - through small grants, event funding, or formal part-
nerships with municipal authorities - would have a disproportionate impact relative to their
cost.

Peschici, Italy - Restaurant-Fisher Partnerships in Puglia

In Peschici on the Gargano Peninsula in Puglia, a cluster of coastal restaurants has devel-
oped direct procurement relationships with local artisanal fishermen, incorporating
underutilised species into seasonal menus. The model is anchored by the involvement of
Domenico Cilenti, chef and owner of Porta di Basso (one Michelin star), who has used his
professional platform to demonstrate that forgotten species - including horse mackerel,
bogue, scorpionfish, and local cephalopods - can achieve both culinary credibility and com-
mercial viability in the fine dining context. Cilenti's model has a demonstrable local multipli-
er effect: when a Michelin-recognised restaurant in a coastal town features a forgotten spe-
cies, neighbouring establishments gain consumer permission to do the same. Public can-
teens in the municipality have also piloted the inclusion of underutilised species in school
meal programmes, creating an institutional demand signal that stabilises some of the
supply uncertainty artisanal fishermen face. The practical challenge is that this model
depends on a named champion - without Cilenti's advocacy, the supply chain relationships
would not have been built.



This is the most common structural fragility of local-level initiatives: they are person-depen-
dent rather than system-dependent, and do not survive the departure of their founding
practitioners without formal institutional embedding.Danish Island Communities -
Marstang Mad & Vin and the Arg Model

On the island of £rg in the South Funen Archipelago, Marstang Mad & Vin (MMV) has devel-
oped a whole-catch procurement model in which the restaurant's weekly menu is deter-
mined by what 4&rg Fisk - a local artisanal supplier - makes available from current seasonal
catch. The model extends to a whole-fish kitchen philosophy in which frames, skin, livers,
roe, and collars are integrated into service rather than discarded. Local authorities on £rg
facilitate the broader sustainable food context within which MMV operates: the island's
formal EU-recognised sustainability commitment, its carbon-neutrality target, and its wind
energy infrastructure create a community context in which short supply chains and local
sourcing are not niche positioning but expressions of island identity. While no formal mu-
nicipal procurement policy specifically addresses forgotten fish, the island's general sustain-
ability framework functions as an enabling environment. The transferable lesson from the
ZArg model is that local government sustainability commitments, even when not specifically
directed at fisheries, create the cultural and logistical conditions in which forgotten fish
practices can take root.

5.2 Regional Level

At the regional level, the most instructive existing practices involve branding systemes,
co-management arrangements, and structured chef training programmes that go beyond
what any individual restaurant or fisherman can achieve alone, but operate below the com-
plexity of national policy reform.

Brittany, France - Regional Seafood Labelling and Co-Management

The Brittany region in north-western France provides one of Europe's most developed
examples of regional seafood branding applied to sustainable fishing practices. The Produit
en Bretagne (Product of Brittany) label, combined with regional co-management structures
linking fishing cooperatives, regional authorities, and the restaurant sector, has created a
framework in which lesser-known species - including dab, pouting, and whiting - can be
marketed with the credibility of a regional identity rather than requiring species-specific
consumer education. Independent evaluations of the Brittany model have documented
measurable impacts: the Brittany Seafood Festival, which features forgotten species promi-
nently, has been associated with a 15% increase in sales for participating restaurants and
seafood retailers in the region. The mechanism is the regional brand itself: consumers who
trust Breton seafood quality will accept unfamiliar species within that trusted frame more
readily than they will accept the same species presented without any identity anchor. This
finding has direct implications for the Cyclades, Puglia, and the South Funen Archipelago -
all of which have strong regional gastronomic identities that could perform the same
anchoring function. The policy instrument required is a regional seafood labelling scheme
that explicitly covers artisanal catch and forgotten species, not just the handful of commer-



The Cyclades regional administration and the Syros Gastronomy Association have devel-
oped a series of chef training workshops and consumer engagement events focused specifi-
cally on the Mediterranean species diversity of the Aegean. These initiatives, while not
formalised into a standing programme, have demonstrated that demand for forgotten
species in tourism-intensive island contexts can be created relatively quickly when chefs are
given both the technical knowledge and the commmercial narrative to present unfamiliar
species with confidence. The Syros implementation meeting of the Forgotten Fish project in
January 2026, which brought together chefs Dimitris Plitas and Konstantinos Bouyuris with
artisanal fishermen, municipal representatives, and project partners from three countries, is
itself an example of this regional co-ordination model in action: a cultural association provid-
ing the convening infrastructure, local gastronomy professionals providing the culinary
authority, and municipal engagement providing the signal of institutional legitimacy. The
gap between this model and a replicable regional policy instrument is the absence of stable
funding, a formal training curriculum, and a mechanism for recognising the professional
development it represents - precisely the gaps that the project's MOOC and micro-creden-
tial outputs are designed to fill.

Sweden - Selective Fishing Incentives and VET Integration

Sweden's national fisheries policy provides a regional-level template relevant to the Danish
and northern European context. Swedish regional fisheries management programmes have
introduced financial incentives for vessels using passive and selective gear, linked to both
quota access and regional branding of sustainably caught fish. Several Swedish vocational
schools in coastal regions have integrated sustainable fishing content - including prepara-
tion techniques for underutilised species - into culinary VET programmes, creating a pipe-
line between professional education and artisanal fishing practice. Sweden's decision in
June 2024 to ban bottom trawling in all its territorial waters, following its April MPA commit-
ment, marks the most ambitious regional implementation of EU Marine Action Plan princi-
ples among Nordic countries and creates a direct structural benefit for passive-gear artis-
anal fishermen. The Swedish model illustrates that regional-level action - implemented
through a combination of gear incentives, VET integration, and progressive fisheries protec-
tion - can create the supply-side conditions that forgotten fish initiatives require, inde-
pendently of comprehensive national reform.

The practices documented at local and regional levels across all three partner countries
share a common structural feature: they depend on individual champions, informal net-
works, and time-limited initiatives rather than stable institutional framneworks. This is not a
criticism of the practitioners involved - it is the defining challenge that the national and
European recommendations in this document are designed to address. The gap between
what committed individuals and organisations can achieve at local and regional level, and
what the scale of the forgotten fish challenge requires, is the precise space that policy
reform must fill.



5.2 Regional Level

- Brittany, France: Regional seafood labeling and co-management programs encourage

sustainable use of forgotten fish.

- Cyclades Islands, Greece: Regional campaigns support chef training and consumer

education about forgotten fish.

5.3 National Level

- Portugal: National programs promote sustainable seafood, include quotas for underutilized
species, and integrate culinary education.

- Sweden: Policies provide selective fishing incentives and collaboration with vocational schools.

5.4 European Level

- CFP & MSFD: Focus on sustainability but underutilized species remain overlooked.

- European Blue Economy Strategy: Encourages innovation and cross-sector collaboration.

- Funding Programs: Erasmus+, Horizon Europe, LIFE support culinary training, market inte-

gration, and awareness campaigns.

SWOT Analysis

Level Strengths Weaknesses Opportunities Threats
Local Direct Small reach Community Seasonal
engagement campaigns, variability,
Chef-fisher Small-scale
collaboration operations
Regional Branding, Enforcement Regional Conflicts
Co-management Gaps marketing between
fishers
National Legislation Low adoption Culinary Resistance,
Quotas campaigns Slow adoption
European Funding Complex
Harmonized policy | Enforceme




Europe faces a dual challenge in seafood provision: overexploitation of popular fish species
and the underutilization of lesser-known or “forgotten” species. These underused species
offer an opportunity to reduce pressure on overfished stocks, diversify markets, and
strengthen local and regional economies.

Despite reforms under the Common Fisheries Policy (CFP), EU fisheries management often
favors short-term economic gains, with decision-making that maintains the status quo
rather than encouraging sustainable practices. Meanwhile, gaps in implementation, moni-
toring, and reporting have limited progress toward long-term ecological, social, and eco-
nomic objectives.

The EU Ocean Pact provides a framework to coordinate policies across member states,
stakeholders, and regions, offering a unique opportunity to embed forgotten fish into sus-
tainable fisheries and blue economy strategies.

Policy Recommendations Aligned with EU Ocean Pact Priorities

1. Protect and Restore Ocean Health

Fully implement the landing obligation to reduce discarding and prevent waste.

Integrate ecosystem-based management in all fisheries policies, aligning with the
CFP, Marine Strategy Framework Directive, and Biodiversity Strategy.

Use monitoring technologies, such as Remote Electronic Monitoring (REM), to
improve compliance, data accuracy, and ecosystem oversight.

2. Boost the Competitiveness of the Sustainable Blue Economy

Develop markets for forgotten fish, supporting small-scale and low-impact fisheries.

Provide incentives for sustainable harvesting, diversification of target species, and
adoption of low-impact gear.

Encourage direct-to-consumer and culinary market approaches, capturing added
value for underutilized species.

3. Support Coastal, Island, and Outermost Communities

Embed forgotten fish in local supply chains to support fishers' livelihoods and
strengthen regional food systems.

Promote traceability, certification, and storytelling to highlight cultural, culinary, and
ecological value.

Invest in local processing, distribution, and marketing initiatives to increase economic
resilience.

4. Enhance Maritime Security and Compliance

Strengthen enforcement mechanisms to reduce illegal, unreported, and unregulated
(IUU) fishing.

Ensure accountability and transparency in catch limits, quota allocation, and exemp-
tions.



Integrate fisheries policy with environmental governance to ensure that short-term
economic interests do not undermine ecosystem objectives.

5. Advance Ocean Research, Knowledge, Skills, and Innovation

Fund research on forgotten fish species, including ecological roles, market potential,
and gastronomic properties.

Support training for fishers, processors, and culinary professionals to handle and
market underutilized species.

Encourage innovative supply chain and technological solutions that enhance trace-
ability, efficiency, and sustainability.
6. Strengthen EU Ocean Diplomacy and International Governance

Coordinate policies across the EU to prevent policy fragmentation and promote coher-
ent management of shared stocks.

Promote collaboration with international organizations and neighboring countries to
align conservation and sustainable trade objectives.

Use forgotten fish markets to support regional development while meeting interna-
tional obligations on biodiversity and food security.

Business Recommendations for Industry and Stakeholders

i Market Development

Introduce forgotten fish into premium, niche, and gastronomic markets.

Leverage chefs and culinary innovation to raise awareness and demand.

Promote seasonal and locally sourced products to enhance storytelling and perceived
value.

2. Sustainable Practices
Incentivize adoption of low-impact fishing technologies and selective gear.
Align harvesting with ecosystem cycles to maximize long-term viability.
Monitor and report catch composition to demonstrate sustainability
compliance.

3. Collaboration and Supply Chain Integration

Foster partnerships among fishers, processors, chefs, distributors, and policymakers.

Develop collective branding, certification, and marketing initiatives for forgotten fish.

Share data and insights across the supply chain to improve efficiency, compliance,
and consumer trust.



4. Consumer Engagement

Educate consumers on taste, sustainability, and nutritional value.

Use culinary events, workshops, and festivals to promote underutilized species.

Highlight the environmental and economic benefits of diversifying seafood consump-
tion.

Key Takeaways

Forgotten fish can support ecological sustainability, diversify seafood markets, and
strengthen local economies.

Policy reforms must prioritize long-term ecosystem health, full compliance with regu-
lations, and integration across EU environmental and ocean policies.

Businesses can create value through market innovation, culinary creativity, and collab-
oration along the supply chain.

Aligning EU fisheries and ocean governance with these recommendations contrib-
utes to the objectives of the EU Ocean Pact, including sustainable blue economy develop-
ment, restored ecosystems, and resilient coastal commmunities.

7. Policy and Business Recommendations

The Forgotten Fish project aims to ensure that underutilized species fish abundant in Euro-
pean waters but historically overlooked become a viable part of the market, cuisine, and
fisheries management. The recommendations focus on promoting sustainability, reducing
waste, stimulating economic growth, and fostering collaboration between fishers,
restaurants, and consumers. They are divided into policy-level recommendations (to be
implemented by authorities and governments) and business-level recommendations (to be
adopted by fishers, restaurants, and supply chain actors).
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7.1 Fisheries Policy Recommendations

Quota Incentives for Forgotten Fish

Governments should create quotas that encourage the catch of underutilized species,
reducing discards and making use of abundant stocks. This could include temporary bonus-
es for fishers landing a minimum percentage of forgotten fish species, or preferential access
to subsidies and funding for compliant vessels.

Market Guarantees Linked to Landing Obligations

The EU landing obligation requires all catches to be brought ashore, but fishers often
discard unwanted species due to market limitations. Authorities should guarantee markets
for underutilized species, partnering with culinary institutions, supermarkets, and restau-
rants to secure stable demand.

Promotion of Selective and Low-Impact Fishing Methods

To reduce ecosystem damage, policies should support gear innovation, such as selective
nets, traps, and pole fishing, which allow targeting of underutilized species while minimiz-
ing bycatch.

Fisher-Chef Cooperative Programs

Establish programs that connect artisanal fishers with local restaurants, enabling direct
communication, price agreements, and joint marketing strategies. Such initiatives strength-
en local economies and ensure predictable demand for forgotten fish.

Strengthening Marine Protected Area (MPA) Management

Policies should prohibit destructive fishing practices (like bottom trawling) within MPAs and
promote sustainable harvesting of forgotten fish, enhancing biodiversity and long-term
fisheries productivity.

Regional Labeling and Traceability for Forgotten Fish
Introduce regional or EU-level certification highlighting sustainability, locality, and seasonal
availability, improving consumer trust and restaurant adoption.

Integration with National Sustainable Seafood Plans

Each country should include forgotten fish in their national seafood sustainability plans,
aligning quotas, market promotion, and consumer education with EU sustainability frame-
Weld?ch

Funding and Grants for Innovation in Fisheries
Provide financial support for small-scale fisheries to invest in storage, processing, and mar-
keting of underutilized species, fostering innovation in supply chains.




Monitoring and Reporting Systems for Forgotten Fish Landings
Implement robust monitoring to ensure data collection on landings, species composition,
and discards, helping policymakers adjust quotas and interventions effectively.

Cross-Border Cooperation and Policy Harmonization

Forgotten fish often move across national waters; European authorities should coordinate
quotas, standards, and marketing strategies to avoid regulatory conflicts and ensure consis-
tent adoption.

7.2 Gastronomy and Culinary Policy Recommendations

Vocational Training and Chef Education
Include modules on forgotten fish in VET centers, culinary schools, and professional work-
shops, providing chefs with techniques, recipes, and sustainable sourcing knowledge.

Promotion of Seasonal Menu Redesign

Restaurants should adapt menus to reflect the availability of underutilized species, empha-
sizing seasonality and freshness to reduce pressure on overfished stocks.

Public Procurement Inclusion

Schools, hospitals, and government catering should incorporate forgotten fish into meal
plans, stimulating demand and setting an example for sustainable consumption.

Consumer Awareness Campaigns
Launch educational campaigns highlighting the environmental and nutritional benefits of
forgotten fish, including social media initiatives, tasting events, and culinary festivals.

EU-Wide Sustainable Seafood Labeling
Standardized labeling will allow restaurants, markets, and consumers to easily identify and
choose sustainable underutilized species, fostering market transparency.

Innovation in Culinary Presentation and Recipes
Chefs should be encouraged to experiment with new cooking techniques, such as fermen-
tation, smoking, and sous-vide, to increase the appeal of underutilized species.

Integration with Gastronomy Tourism

Include forgotten fish in culinary tourism campaigns and itineraries, highlighting regional
specialties and traditional recipes to increase demand ,using social media platforms such as
Instagram , Facebook ,tik tok to promote the gastronomy and the chefs using of forgotten
fish in their restaurants and giving them the opportunity to collaborate with more fisher-
men’s from different areas of each country .




Collaborative Marketing Platforms

Develop EU-wide digital platforms connecting fishers, chefs, and distributors, enabling
efficient supply chain management and joint promotional campaigns.A high end produc-
tion of promotion in social media campaign giving the opportunity to fishermen in markets
and chefs in local restaurants to share their experience ,their recipes and the way of cooking
forgotten fish.

7.3 Integrated Food Chain and Business Recommendations

Digital Supply Chain Platforms
Build real-time digital marketplaces connecting fishers to restaurants and distributors, opti-
mizing availability and reducing waste.

Processing and Value-Addition Incentives

Support small-scale processing of forgotten fish into fillets, frozen products, smoked items,
and ready-to-cook meals to increase shelf-life and marketability.

Circular Economy and Waste Reduction

Encourage the use of all parts of the fish (head, bones, skin) in culinary or fertilizer appli-
cations, reducing environmental impact and maximizing value.

Public-Private Partnerships (PPPs)
Facilitate collaboration between local authorities, EU institutions, restaurants, and fishers to
implement sustainable marketing campaigns, culinary events, and infrastructure support.

Regional and EU Funding Integration
Align grants and subsidies for fisheries and gastronomy with the EU Blue Economy and
Green Deal priorities, targeting forgotten fish adoption.

Culinary Innovation Hubs
Establish hubs for chefs and students to experiment with forgotten fish recipes, testing new
products, flavors, and preparation techniques to boost adoption.

8. Implementation Guidelines

Implementing these recommendations requires practical, step-by-step guidelines for local,
regional, and national stakeholders. Implementation should address supply, demand,
capacity building, and monitoring.




8.1 Guidelines for Fishermen

Species Diversification
Fishers should gradually integrate forgotten species into their catch portfolio, balancing quotas,
ecosystem sustainability, and market demand.

Collaboration with Restaurants
Direct commmunication with local restaurants allows pre-planning for seasonal supply, reduc-
ing post-catch waste and stabilizing revenue.

Adoption of Selective Gear
Invest in low-impact fishing equipment to target forgotten fish while reducing bycatch,
enhancing sustainability credentials.

Branding and Marketing

Develop regional or local brands emphasizing sustainability, freshness, and underutilized
species. Storytelling about artisanal practices can increase consumer value perception and
can expand consumer awareness and understanding of how we can create a new business
experience model of forgotten fish.

Value-Added Products

Process and package forgotten fish as fillets, ready-to-cook meals, or frozen portions to
improve marketability and reduce spoilage.

Participation in Educational Campaigns

Fisherman and Chefs from each country -participant in the project should participate in
school visits, culinary events, and local seasonal festivals, increasing public awareness and
establishing trusted supply chains.lt's a new opportunity to create a huge impact for the
local communities but also for the business and policy sectors.

Digital Marketplace Use
Engage with online platforms to match supply with demand efficiently, offering
transparency for restaurants and distributors.
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8.2 Guidelines for Restaurants and Chefs

Seasonal Menu Planning
Incorporate forgotten fish into menus based on availability, highlighting sustainable sourc-
ing and flavor profiles.

Training and Knowledge Sharing
Participate in VET workshops, masterclasses, and culinary competitions focused on
underutilized species.

Whole-Fish Utilization
Adopt techniques to use all edible parts, including filleting, stocks, sauces, and garnishes,
reducing kitchen waste.

Consumer Engagement
Run tasting events, promotional campaigns, and storytelling initiatives that emphasize
environmental and nutritional benefits.

Partnerships with Fishers
Co-develop seasonal menu plans with fishers to ensure predictable supply and reduce risk
of stock wastage.

Innovation in Preparation
Experiment with preservation and preparation methods
smoking, pickling, curing, sous-vide to increase product appeal.

Integration with Tourism and Events
Promote forgotten fish through culinary tourism, local food festivals, and restaurant events,
highlighting local identity and sustainability.
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8.3 Guidelines for Institutions and Supply Chains

Public Procurement Policies
Include forgotten fish in school, hospital, and government catering, using procurement
criteria that reward sustainability and local sourcing.

Traceability and Transparency
Implement digital labeling and monitoring to track origin, species, and sustainability prac-
tices, increasing stakeholder confidence.

Collaborative Platforms
Establish regional partnerships between fishers, restaurants, distributors, and authorities to
streamline supply chains.

Circular Economy Integration
Encourage use of fish by-products in fertilizers, pet food, or secondary markets, reducing
waste.

Monitoring and Evaluation

Track adoption rates, discard reductions, and economic benefits through KPIs and reporting
frameworks.

Consumer Awareness Campaigns

Promote forgotten fish consumption through marketing campaigns, social media, and
culinary education programs, creating demand and market sustainability.

8.4 Practical Steps for Implementation in Case Study Areas

Syros, Greece:

- Expand CSF networks, seasonal culinary festivals during the summer season combining
the local gastronomy with traditional cooking lessons of the forgotten fish dishes and cook-

ing school programs that can increase the participation.

- Local labeling to increase consumer trust.

- Fisher-chef cooperative agreements for direct supply.




Peschici, Italy:

- Menu innovation using forgotten fish; short supply chain distribution.
- Digital marketplaces linking fishers and restaurants.

- Tourism campaigns promoting regional fish species .

Danish Islands, Denmark:

-Regional supply platforms ensuring consistent supply.

- Culinary workshops integrated with VET programs.

- Subsidies for selective fishing and processing technology.

8.5 European-Level Integration

- Align national and regional initiatives with CFP, MSFD, and Blue Economy strategies.
Standardize labeling and traceability across countries.

- Use EU funding programs for culinary education, marketing, and supply chain infrastruc-
ture.

- Encourage cross-border knowledge sharing and best practice dissemination.
1. Innovative Fisheries Policies
Dynamic Quota Systems for Forgotten Fish

- Introduce real-time, adaptive quotas based on seasonal abundance and ecological moni-
toring.

- Example: Denmark’s island fisheries could implement a quota system for plaice and dab
that updates monthly to avoid overfishing popular species.

- Benefit: Reduces discards, encourages sustainable harvesting, aligns with MSFD targets.




2. Catch-to-Menu” Direct Programs

- Encourage fishers to partner with local restaurants via subscription-based direct delivery of
underutilized fish.

- Example: Syros fishers deliver a weekly mix of gurnard, scorpionfish, and red mullet directly
to participating restaurants.

- Policy Integration: National fisheries offices can provide tax incentives for direct-to-market
sales.

Digital Traceability & Marketing Platforms
- EU-level online marketplaces connecting fishers, restaurants, and chefs.
- Features: Supply updates, traceable origin, seasonal recipes, consumer storytelling.

- Innovative Aspect: Gamification of “Chef-Fisher Collaborations” to encourage competition
and creativity.

3. Eco-Certification for Forgotten Fish

Certification emphasizing:
- Sustainability

- Underutilized species
- Local and small-scale fisheries

- Example: “EU Forgotten Fish Label” could include QR codes with ecological and nutritional
info.

- Benefits: Enhances consumer trust and creates premium market value.
4. Subsidies for Selective Gear & Storage Technology

- Promote fishing gear that minimizes bycatch and allows selective targeting of forgotten
fish.

- Provide grants for ice storage, refrigeration, and small-scale processing.

- Example: Italy's Peschici fishers could upgrade boats to include on-board processing of
scorpionfish and whiting.




Gastronomy and Culinary Innovation
Chef-Fisher Innovation Labs

- Establish regional culinary labs where chefs collaborate with fishers to experiment with
new recipes for forgotten fish.

- Example: Syros Culinary Lab develops new tapas-style dishes using red mullet and gur-
nard.

- Outcome: Innovative menus, increased consumer interest, culinary tourism promotion
5. Menu Gamification and “Seasonal Forgotten Fish Weeks”
- Restaurants can promote themed weeks highlighting a specific forgotten fish species.

- Example: Foggia hosts “Whiting Week” where multiple restaurants feature different
recipes.

- Innovative Business Benefit: Increases customer engagement and raises awareness.
- Interactive Consumer Education

- Use digital platforms and QR codes on menus to educate diners about sustainability, flavor,
and origin.

- Restaurants could create social media challenges: share recipes or meals prepared with
forgotten fish.Value-Added Product Innovation.Chefs and small processors develop
ready-to-cook products, smoked fish, or gourmet dishes using underutilized species.

- Example: Danish Islands produce pre-seasoned plaice fillets for retail and catering.Integra-
tion with Culinary Tourism
Forgotten fish featured in gastronomic tours, festivals, and cooking workshops.

- Example: Syros “Taste the Forgotten Fish Festival” combines fishing tours with chef-led
workshops.

- Policy Alignment: Tourism boards and EU Blue Economy initiatives can provide funding
support.



6. Supply Chain & Business Models
Cooperative Fisher-restaurant Supply Networks
- Regional cooperatives to manage supply, pricing, and seasonal stock.

- Example: Italian Puglia cooperative coordinates delivery schedules of whiting and scorpi-
onfish across multiple restaurants.Micro-Subscription Services for Consumers

- Deliver weekly “forgotten fish boxes” to households or restaurants.

- Example: Syros CSF box includes a mix of gurnard, red mullet, and other seasonal species.-
- Circular Economy Models

- Utilize fish by-products (bones, heads, skin) for:

- Fish stock powders

- Pet food

- Fertilizers

- Benefit: Reduces waste and generates additional revenue streams.

- Digital Market Analytics.Use data from restaurants and consumers to forecast demand for
specific forgotten fish.

- Example: Denmark’s islands track demand for plaice and dab in urban restaurants to opti-
mize supply.




European-Level Policy Integration
Standardization of Forgotten Fish Labeling
- Create EU-wide certification for forgotten fish to unify consumer messaging.

- Includes: sustainable sourcing, species info, nutritional value, and regional identi-
ty.Cross-Border Culinary Collaboration

- EU funding for joint chef-fisher projects across countries (e.g., Syros & Puglia).
- Benefit: Shared marketing campaigns, recipe exchange, joint festivals.

- Inclusion in EU Public Procurement

- Forgotten fish included in school meals, hospitals, and government catering.
- Creates steady demand while teaching sustainability principles.

- Policy Incentives for Restaurants

- Tax reductions or marketing grants for restaurants serving a minimum percentage of
forgotten fish dishes per season.

- Example: Danish islands grant subsidies to chefs offering monthly forgotten fish specials.
- Innovation Funding

- Horizon Europe or Blue Economy funds for:

- Smart supply chain solutions

- Digital marketing platforms

- Culinary education modules for forgotten fish

Confronting policy implementation gaps




The European Green Deal addresses the need to achieve, among other things, sustainability
in EU fisheries, and secure a fair and just transition. The policy led to the introduction of an
action plan to protect and restore marine ecosystems for sustainable and resilient fisheries
(Marine Action Plan) (EC, 2023), which was published as part of a comprehensive Fisheries
and Ocean package in 2023 and is relevant also for the Biodiversity Strategy for 2030.

The Marine Action Plan strives to strengthen the bridge between EU fisheries and environ-
mental policy and aims to ensure a thriving sustainable fisheries sector that coexists with
and benefits from healthy and biodiverse marine ecosystems. It reaffirms the EU's commit-
ment to implement the CFP and marine environmental policy and urges EU Members
States to intensify their efforts to fulfil existing obligations under EU law and policy.

To this end, the action plan highlights specific obligations that support both sustainable
fisheries and environmental objectives. It also outlines actions toward more sustainable
practices, including measures to reduce bycatch and the phasing out of mobile bottom
contacting gear in all EU MPAs by 2030. Despite notable opposition to the latter, by July
2024, two Member States — first Greece in April, followed by Sweden in June —have since
committed to banning bottom trawling in their MPAs. Sweden plans to go further and ban
bottom trawling in all its territorial waters.

These initiatives mark a significant shift in fisheries policy and are important steps towards
protecting and restoring marine ecosystems and biodiversity, as well as supporting low-im-
pact fisheries. They are also key to meeting the EU Biodiversity Strategy (EC, 2020b) political
commitment to protect a minimum of 30% of the EU’s waters, of which 10% should be
under strict protection, by 2030. As less than 1% of EU seas are currently fully protected,
achieving this target by 2030 will require significant action and cooperation at national,
regional and international levels.

The action plan reiterates that conservation actions be implemented through national mea-
sures or, where appropriate, by joint recommendations under the CFP. However, as high-
lighted in Box 3, joint recommendations have had limited success so far in ensuring ade-
guate and timely protection from fishing in most EU MPAs, especially beyond territorial
waters (ECA, 2020).

MPAs are effective spatial, ecosystem-based management tools for fisheries, but they
require appropriate levels of protection and management, unlike the current situation
(Claudet et al., 2020, Drouineau et al., 2023). The newly adopted Nature Restoration Law/(N-
RL) can, in due course, play a role in addressing some of these shortfalls. It aims to support
these objectives by mandating restoration targets for specified habitats and species,
including measures that should cover at least 20% of the EU’s land and sea areas by 2030.




Good for nature, good for business

As underlined by the action plan, only a healthy, productive and resilient marine environ-
ment can support a thriving and competitive fishing industry in the long-term. On that
account, the European Commission has also committed to developing a tool to integrate
‘natural capital’ into economic decisions. The tool will quantify the value of marine ecosys-
tem services and the socio-economic costs and benefits derived from maintaining a healthy
marine environment. Incorporating this into policymaking could help in assessing the social,
economic and environmental impacts of different conservation measures, and pave the way
to more sustainable and equitable outcomes.

Implementing fisheries conservation measures, such as limiting fishing in MPAs or phasing
out harmful practices, will inevitably entail short-term costs. Adequate management to
cope with these costs will be needed to address possible resistance to regulations, which
will hinder the shift towards more sustainable activities (Bastardie et al., 2024).

However, delivering on key initiatives, such as those outlined by the action plan, might more
quickly lead to a resilient and prosperous seafood industry, capable of creating attractive
jobs and competitive salaries .This is crucial for securing generational renewal in the sector
and the future of EU fisheries. A healthy marine environment with productive fish stocks
and rich biodiversity is essential for guaranteeing a prosperous future for our fisheries com-
munities for generations to come.

Implementation Considerations

- Multi-stakeholder collaboration is crucial: fishermen ,chefs, civil society, policymakers, and
businesses must coordinate to embed forgotten fish sustainably.

- Building a “community of concern” can increase adoption of new business practices and
support sustainable fisheries.

- Commensality and conviviality—shared tasting and cooking experiences—can inspire
collective action and reinforce cultural and ecological values.

- Monitoring and evaluation should track ecological, social, and economic outcomes to
guide future policy and business strategies.

Marketing & Consumer Engagement Strategy for Forgotten Fish

1. Storytelling: Heritage, Sustainability, and Fisher Communities




Objective
Leverage authentic narratives to create emotional connections with consumers, emphasiz-
ing the cultural and environmental value of forgotten fish.

Actions

Cultural Storytelling

Highlight the heritage of local fishing communities, regional recipes, and traditional prepa-
ration methods.

Include personal stories of fishers, sustainable practices, and historical context.

Sustainability Messaging

Communicate how choosing underutilized species reduces overfishing of popular species.
Use infographics, short videos, and social media campaigns to educate about marine con-
servation.

Multi-Channel Distribution

Use websites, social media platforms (Instagram, TikTok, YouTube), and print materials in
restaurants and retailers.

Collaborate with culinary schools or local museums to create exhibits or pop-up storytelling
experiences.

Consumer-Centric Approach

Focus on the value to consumers: unique taste experiences, nutritional benefits, and sup-
porting local economies.

Incorporate interactive content, such as quizzes about sustainable seafood or “meet the
fisher” video series.

KPIs / Metrics

- Social media engagement: likes, shares, comments, views.

- Website traffic to campaign pages or educational resources.

- Surveyed consumer awareness and perception before and after campaigns.

- Media mentions and press coverage.

Case Example: In Norway, campaigns promoting “lesser-known species” like saithe and
herring through storytelling and cooking videos increased retail sales by over 25% in partici-
pating regions.




9. Influencers & Food Festivals

Objective

- Amplify reach and stimulate trial by engaging opinion leaders and live experiences.
- Actions

- Influencer Partnerships

- Collaborate with culinary influencers, sustainability advocates, and lifestyle bloggers.
- Create recipe tutorials, live cooking sessions, or “a day in the life of a fisher” content.

- Encourage influencers to share QR codes or links to purchase forgotten fish directly.

Food Festivals & Events
- Integrate forgotten fish into regional, national, or international food festivals.
- Include live cooking demos, tasting booths, and interactive workshops.

- Partner with hospitality schools to involve students as ambassadors.

Cross-Promotion

- Link influencer campaigns with festivals for a multiplier effect.

- Offer festival attendees promotional kits: recipes, small samples, or discount codes for local
restaurants.

Community Engagement

- Conduct “meet the fisher” sessions at festivals to create authenticity and direct connec-
tions with consumers.

- Promote sustainable seafood challenges or contests (e.g., “cook the forgotten fish”) to
encourage participation.




KPIs / Metrics

- Festival attendance and engagement (number of samples, sign-ups, or social media mentions).

- Influencer reach and campaign engagement metrics.

- Increase in retail or restaurant trial purchases post-event.

- Media coverage and user-generated content.

Case Example: The Brittany Seafood Festival in France successfully promoted underutilized fish such
as dab and whiting, resulting in a 15% increase in sales for participating restaurants and seafood
retailers in the region.

3. Consumer Education: Workshops and Digital Content

Objective

Overcome consumer unfamiliarity with forgotten fish through hands-on experience and accessible
content.

Actions
- Cooking Workshops
- Offer in-person classes at culinary schools, community centers, or local markets.

- Demonstrate easy recipes, preparation techniques, and zero-waste utilization of the whole fish.

Digital Education Platforms
- Create step-by-step video tutorials, downloadable recipe cards, and live webinars.

- Integrate QR codes on packaging linking to preparation videos or nutrition info.

Gamification & Engagement Tools

- Launch interactive games or challenges (e.g., “Cook Your First Forgotten Fish”) to incentivize learn
ing.

- Reward participants with discounts or recognition on social media.

Partnerships with Retailers & Restaurants

- Encourage staff training to educate customers at point-of-sale.
- Display recipe cards or digital content on tablets in-store or in dining areas.




KPIs / Metrics

- Number of workshop participants and repeat attendees.

- Digital content views, shares, and engagement.

- Post-workshop purchase behavior and frequency of trial consumption.
- Consumer confidence and satisfaction metrics from surveys.

- Case Example: In Spain, hands-on workshops introducing bogue and pouting fish to consumers i-
Nncreased awareness and led to a measurable rise in weekly household purchases in participating
communitie

4. Expected Business Outcomes

Implementing this combined strategy yields tangible benefits for businesses in the seafood supply
chain:

New Revenue Streams
Increased sales of underutilized species in restaurants, retail, and subscription boxes.
Diversified offerings reduce dependency on high-demand, overfished species.

Stronger Customer Loyalty
Consumers associate the brand with sustainability, cultural heritage, and transparency.
Repeat business grows through educational campaigns and interactive experiences.

Operational Efficiency & Waste Reduction
Zero-waste kitchens and consumer education reduce leftovers and discard rates.
Traceability and digital engagement create operational insights to optimize supply.

Early Adoption Advantage
Businesses gain competitive positioning as pioneers in sustainable seafood.
Leveraging policy incentives (VAT reductions, grants) improves margins and market share.

Brand Recognition & Reputation

Storytelling, influencer engagement, and festival presence increase visibility and credibility.
Aligning with EU sustainability goals positions businesses favorably for awards, certifications, and
media coverage.




Social media and influencers plan:

] Action Key Stakeholders KPIs
Storytelling Marketing team, fishers, Number of
& Content Development NGOs campaigns
created,
content reach
Influencer Partnerships Culinary influencers, Social media
media agencies engagement,
campaign reach
| Workshops & Digital Event organizers, Workshop

Conclusion

Platforms

Festival Participation

Monitoring
& Optimization

restaurants

Marketing &
analytics team

participation,
video views

]
attendance,
trial purchases

Forgotten fish offer a dual opportunity for European seafood systems: promoting ecological
sustainability while fostering new economic and gastronomic value. Policy makers should
prioritize small-scale fisheries, ecosystem-based management, and enabling market access,
while businesses should leverage taste, storytelling, and culinary creativity to create
demand. Success depends on coordinated action across the supply chain, embedding
forgotten fish in both local communities and wider culinary markets.

By integrating ecological stewardship, cultural heritage, and market innovation, Europe can
transform underutilized fish species from overlooked resources into catalysts for
sustainable and resilient seafood systems.

re or in dining areas.




SWOT Analysis of Greek Fisheries and Coastal Landscape

Strengths

The fisheries system in Greece, particularly in the Cyclades and islands such as Syros, is fun-
damentally shaped by a combination of ecological diversity, cultural continuity, and deeply
embedded artisanal practices. One of its most defining strengths lies in the structure of
small-scale, multi-species fisheries. Unlike industrialized systems that rely on a narrow selec-
tion of high-volume species, Greek fishers operate within a flexible harvesting model that
responds dynamically to seasonal availability and local ecological conditions. This flexibility is
not simply an operational feature; it is a form of adaptive resilience developed over genera-
tions. Fishers in the Cyclades regularly adjust their catch composition depending on weath-
er patterns, sea conditions, and market demand, which naturally aligns with the potential
use of underutilized or “forgotten” fish species.

Another major strength is the strong socio-cultural integration of fisheries within coastal
communities. In islands like Syros, fishing is not an isolated economic activity but part of a
broader social fabric. Fishers maintain direct, often informal relationships with local con-
sumers, restaurants, and small markets. These relationships are based on trust, proximity,
and long-term familiarity rather than purely contractual arrangements. This embeddedness
creates a form of social capital that is extremely valuable for any transition toward more
sustainable or innovative seafood systems. It allows for rapid diffusion of new ideas, such as
the introduction of lesser-known fish species, without requiring fully developed formal infra-
structure.

The Cyclades also benefit from a highly distinctive coastal and seascape identity, which
constitutes a significant but often underutilized economic asset. The aesthetic quality of the
marine environment, combined with cultural heritage and strong tourism flows, creates a
powerful platform for place-based branding. Seafood from this region is not perceived
purely as a commodity but as part of an experiential and cultural offering. This provides a
natural opportunity to elevate the status of local and underutilized species by linking them
to authenticity, tradition, and sustainability narratives.



Additionally, Greece maintains a system of predominantly low-impact fishing practices.
Small vessels, selective gear, and limited industrial trawling activity in many coastal zones
contribute to relatively lower ecological pressure compared to highly industrialized fisheries
elsewhere in Europe. This provides a structural advantage in terms of sustainability align-
ment. It means that Greek fisheries are already, by design, closer to the requirements of
modern environmental policies and blue economy frameworks, even if they are not always
formally recognized as such.

Finally, the prevalence of short and informal supply chains in regions such as Syros is a nota-
ble strength. Fish are often sold directly at landing sites or through immediate relationships
with local restaurants. While this system lacks formal structure, it allows for high flexibility,
reduced intermediaries, and stronger margins for fishers. It also creates the foundation for
future innovations such as digital marketplaces, cooperative distribution systems, or com-
munity-supported fisheries, all of which could strengthen the position of forgotten fish in
local economies.

Weaknesses

Despite these inherent strengths, the fisheries system in Greece and the Cyclades is con-
strained by several structural weaknesses that limit its economic efficiency and long-term
sustainability. One of the most significant is extreme fragmentation. The sector is composed
of a very large number of small vessels operating independently across dispersed landing
points. This fragmentation prevents economies of scale, weakens bargaining power, and
increases transaction costs throughout the supply chain. In islands like Syros, geographical
isolation further amplifies these challenges, making logistics, storage, and coordination
particularly difficult.

A central weakness is the persistent market failure surrounding forgotten fish. These species
are often biologically abundant but economically undervalued due to weak consumer
awareness and limited culinary familiarity. The issue is not supply scarcity but demand invis-
ibility. Consumers tend to concentrate demand on a narrow set of well-known species, while
restaurants avoid unfamiliar fish due to perceived risk and lack of predictable demand. This
creates a self-reinforcing cycle in which forgotten fish remain structurally excluded from
mainstream markets, despite their availability.

Institutional fragmentation further weakens the system. Fisheries governance is divided
across multiple levels—European Union regulations, national ministries, and regional
authorities—without sufficient integration or localized adaptation. As a result, policies often
fail to reflect the realities of small-scale fishers in the Cyclades. Implementation gaps are
common, and fishers frequently feel disconnected from decision-making processes that
directly affect their livelihoods.




Infrastructure limitations represent another critical constraint. Many islands, including Syros,
lack adequate cold storage facilities, processing infrastructure, and efficient inter-island
transport systems. This forces fishers to sell their catch immediately after landing, often at
suboptimal prices, and limits opportunities for product diversification or value addition. It
also reduces the capacity to develop processed or packaged forms of forgotten fish that
could extend shelf life and expand market reach.

Finally, there is a notable gap in innovation capacity within the sector. Compared to other
European fisheries regions, Greece has fewer structured innovation ecosystems connecting
research institutions, industry actors, and policy frameworks. This limits experimentation
with new business models, slows the adoption of digital technologies, and reduces the
scalability of successful pilot initiatives. As a result, the transition toward a more modern and
diversified blue economy remains fragmented and uneven.

Opportunities

Despite these weaknesses, the Greek fisheries system—especially in the Cyclades and Syros,
offers substantial opportunities for transformation. The most significant of these lies in the
strategic repositioning of forgotten fish within the market. By shifting from a supply-driven
logic to a demand-creation approach, these species can be reframed as valuable, sustain-
able, and culturally meaningful food products. This requires coordinated efforts in branding,
education, and culinary innovation. In tourism-intensive regions, even small changes in
restaurant offerings can have disproportionate effects on consumer behavior and market
demand.

Gastronomy represents one of the strongest leverage points for this transformation. Greece
already has a globally recognized culinary identity, and the Cyclades are increasingly associ-
ated with high-quality food tourism. By integrating forgotten fish into local cuisine, fine
dining, and traditional recipes, it is possible to increase their perceived value while simulta-
neously reinforcing cultural identity. Syros, with its growing cultural and gastronomic scene,
is particularly well positioned to serve as a pilot area for such initiatives.

Another major opportunity lies in alignment with European blue economy and sustainabili-
ty policies. EU frameworks increasingly prioritize biodiversity, small-scale fisheries, and coast-
al resilience. This creates access to funding, pilot programs, and policy support mechanisms
that can be used to develop forgotten fish initiatives at regional scale. Greece can leverage
these frameworks to position itself as a Mediterranean leader in sustainable fisheries trans-
formation.

Digitalization also offers a significant opportunity. Technologies such as traceability systems,
digital marketplaces, and data-driven supply chain management can address many of the
current inefficiencies. For example, QR-based traceability can enhance consumer trust by
linking fish products to their origin, while online platforms can connect fishers directly with
restaurants and consumers. In island contexts like Syros, digital tools can help overcome
geographical isolation by improving coordination and market access.



Threats

While the Greek fisheries system—particularly in the Cyclades and islands such as
Syros—holds clear strengths and emerging opportunities, it is also exposed to a range of
structural and external threats that could significantly undermine both ecological sustain-
ability and the success of policies promoting forgotten fish and fishery—catering synergies.

One of the most pressing threats is climate change and environmental degradation. Rising
sea temperatures in the Mediterranean are already altering species distribution, affecting
spawning cycles, and reducing the predictability of traditional fishing patterns. For
small-scale, multi-species fisheries that rely heavily on ecological knowledge and seasonal
rhythmes, this introduces a high level of uncertainty. Species that are currently considered
“forgotten” may either become even less available or shift geographically, undermining
efforts to build stable market demand around them. Additionally, extreme weather events
increase operational risks for small vessels, reducing fishing days and income stability.

Closely linked to this is the ongoing decline in marine biodiversity due to overfishing in
certain areas, illegal fishing practices, and habitat destruction. Even though Greek
small-scale fisheries are relatively low-impact, they operate within a broader regional ecosys-
tem that is under pressure. If fish stocks continue to degrade, the entire premise of diversify-
ing consumption toward underutilized species becomes fragile. Policies promoting forgot-
ten fish depend on ecological abundance; without it, they risk becoming conceptually
sound but practically unfeasible.

Another significant threat comes from market resistance and entrenched consumer behav-
ior. Greek and international consumers show strong preferences for a limited number of
well-known species. Changing these habits is slow and uncertain. If awareness campaigns
and culinary innovation fail to achieve critical mass, forgotten fish will remain economically
marginal. This risk is amplified in the catering sector, where restaurants often operate on
thin margins and are reluctant to experiment with unfamiliar products that may not sell. In
such a context, even well-designed policies may fail due to lack of adoption at the market
level.

The dominance of industrialized and imported seafood products also poses a structural
threat. Large-scale aquaculture and international supply chains can provide standardized,
predictable, and often cheaper fish products year-round. This creates strong competition for
local, seasonal, and variable small-scale catches. Restaurants—especially those targeting
mass tourism—may prioritize consistency and cost over local diversity, limiting the integra-
tion of forgotten fish into mainstream menus. This dynamic risks reinforcing a two-tier
system in which local fisheries are confined to niche markets

Tourism dependency itself is a double-edged sword. While it creates opportunities for gas-
tronomic innovation, it also exposes the system to external shocks. Events such as economic
crises, pandemics, or geopolitical instability can sharply reduce tourist flows, directly affect-
ing demand for seafood in islands like Syros. In such cases, investments in promoting
forgotten fish through the catering sector may not yield stable returns. Moreover, mass
tourism can sometimes favor standardized, internationally recognizable dishes over local
culinary diversity, further marginalizing lesser-known species.



Institutional and policy-related risks also remain substantial. Regulatory complexity and
tpolicy misalignment between European, national, and local levels can create uncertainty
and administrative burden for fishers and entrepreneurs. If policies promoting forgotten fish
are not well-coordinated or are overly bureaucratic, they may discourage participation.
There is also a risk that funding mechanisms prioritize short-term pilot projects without
ensuring long-term continuity, leading to fragmented and unsustained initiatives.

A further threat lies in the aging demographic of the fishing community and lack of genera-
tional renewal. Many small-scale fishers in the Cyclades are approaching retirement age,
and younger generations often show limited interest in entering the sector due to economic
uncertainty and demanding working conditions. Without new entrants, local ecological
knowledge and fishing practices may gradually disappear. This would weaken the very foun-
dation needed to support diversified, place-based fisheries and the supply of forgotten fish.

Finally, infrastructure and logistics vulnerabilities can become acute threats if not addressed.
Limited cold chains, inadequate transport links, and lack of processing facilities not only
constrain growth (as noted in weaknesses) but also expose the system to disruption. Any
breakdown in these already fragile systems—whether due to fuel price volatility, supply
chain shocks, or local capacity limits—can disproportionately affect small-scale operators
and reduce their ability to participate in new market initiatives.

In sum, the success of policies aimed at promoting forgotten fish and strengthening syner-
gies between fisheries and catering depends on navigating a complex risk landscape. Envi-
ronmental uncertainty, market inertia, structural competition, and institutional fragmenta-
tion all pose real and interrelated threats. Without coordinated, long-term strategies that
address these risks holistically, the transition toward a more diversified and sustainable
fisheries system in Greece may remain limited in scope and impact.

Conclusion

In Greece and particularly in the Cyclades, fisheries are positioned at a critical crossroads.
The system combines strong ecological and cultural foundations with significant structural
inefficiencies and external pressures. Forgotten fish emerge as a key strategic element
within this landscape, not as a marginal topic, but as a potential driver of systemic transfor-
mation.

If effectively integrated into gastronomy, markets, and policy frameworks, they can help shift
Greek fisheries toward a more resilient, diversified, and sustainable model. However, this
transition depends on addressing deep-rooted weaknesses in coordination, infrastructure,
and demand formation while leveraging the strong social and ecological capital already
present in islands like Syros.

What connects these three situations is not primarily ecological. It is structural and political.
The conditions under which forgotten fish can be commercially viable - stable supply
chains, fair prices for artisanal fishermen, skilled restaurateurs, informed consumers - require
deliberate policy intervention. They will not emerge from market dynamics or goodwill
alone.



1.3 The Danish Fishermen's Evidence

The Danish survey cohort included 11 artisanal fishermen, primarily from £rg and surround-
ing coastal and island areas. Their responses describe a structural situation that is simulta-
neously ecologically alarming and commercially frustrating - and that illustrates, with partic-
ular clarity, the systemic failures that the project's recommendations must address.

The dominant theme was the quota paradox: allocations for traditional commercial species
that no longer exist in expected abundance, combined with absent frameworks for the
species now genuinely present in Danish coastal waters. Fishermen reported regularly
encountering shore crabs in growing numbers, recovering lobster populations, and - with
increasing frequency - octopus. In each case, the commercial pathway is either legally con-
strained, infrastructurally absent, or entirely missing. The species are not forgotten in the
ecological sense. They are forgotten by the regulatory and market systems that have not
adapted to their growing presence.

A second consistent theme was the encroachment of larger vessels into inshore waters.
Danish artisanal fishermen described trawlers operating progressively closer to shore as
offshore stocks declined, damaging seabed habitats and the juvenile fish populations on
which small-scale, passive-gear fishing depends. This is not an abstract policy concern - it is
a daily reality that the fishing grounds worked for generations are being degraded by gear
that passive-method operators would never use.

Despite these pressures, Danish fishermen showed genuine openness to change. Interest in
training around species handling and direct restaurant relationships was high. The survey
evidence supports NWA's central recommendation that artisanal fishermen are not resis-
tant to transition - they are under-supported in navigating it.

Part 2 - Key EU Policy Frameworks: Potential, Gaps, and Leverage Points

The European Policy Landscape for Forgotten Fish

The European Union has developed an increasingly ambitious set of policy frameworks
relevant to sustainable fisheries, food systems, and coastal communities. These frameworks
create real opportunities for the forgotten fish agenda - but they also reveal persistent gaps
and contradictions. NWA analyses five frameworks in depth, selected because each has
direct and specific relevance to the conditions the project has documented across three
partner countries.

Tourism dependency itself is a double-edged sword. While it creates opportunities for gas-
tronomic innovation, it also exposes the system to external shocks. Events such as economic
crises, pandemics, or geopolitical instability can sharply reduce tourist flows, directly affect-
ing demand for seafood in islands like Syros. In such cases, investments in promoting
forgotten fish through the catering sector may not yield stable returns. Moreover, mass
tourism can sometimes favor standardized, internationally recognizable dishes over local
culinary diversity, further marginalizing lesser-known species.

Institutional and policy-related risks also remain substantial. Regulatory complexity and
policy misalignment between European, national, and local levels can create uncertainty
and administrative burden for fishers and entrepreneurs.



If policies promoting forgotten fish are not well-coordinated or are overly bureaucratic, they
may discourage participation. There is also a risk that funding mechanisms prioritize
short-term pilot projects without ensuring long-term continuity, leading to fragmented and
unsustained initiatives.

A further threat lies in the aging demographic of the fishing community and lack of genera-
tional renewal. Many small-scale fishers in the Cyclades are approaching retirement age,
and younger generations often show limited interest in entering the sector due to economic
uncertainty and demanding working conditions. Without new entrants, local ecological
knowledge and fishing practices may gradually disappear. This would weaken the very foun-
dation needed to support diversified, place-based fisheries and the supply of forgotten fish.

Finally, infrastructure and logistics vulnerabilities can become acute threats if not addressed.
Limited cold chains, inadequate transport links, and lack of processing facilities not only
constrain growth (as noted in weaknesses) but also expose the system to disruption. Any
breakdown in these already fragile systems—whether due to fuel price volatility, supply
chain shocks, or local capacity limits—can disproportionately affect small-scale operators
and reduce their ability to participate in new market initiatives.

In sum, the success of policies aimed at promoting forgotten fish and strengthening syner-
gies between fisheries and catering depends on navigating a complex risk landscape. Envi-
ronmental uncertainty, market inertia, structural competition, and institutional fragmenta-
tion all pose real and interrelated threats. Without coordinated, long-term strategies that
address these risks holistically, the transition toward a more diversified and sustainable
fisheries system in Greece may remain limited in scope and impact.

(Regulation (EU) No 1380/2013; CFP Implementation Report 2023; EP Resolution January
2024)The CFP is the foundational EU framework for fisheries management, with three
stated objectives: environmental sustainability, economic viability, and social sustainability. It
is the third pillar that is most consistently underdeveloped in practice. The 2023 Commission
implementation report, published ten years after the last reform, acknowledged explicitly
that 'taking better account of the social dimension of the CFP' requires improvement. The
European Parliament's January 2024 resolution called for stronger social sustainability crite-
ria throughout fisheries governance.The CFP's most significant structural limitation for artis-
anal fishermen and forgotten fish is the quota system. Total Allowable Catches (TACs) are
recommended annually by ICES and negotiated in the EU Council of Ministers - a process
dominated by the interests of large-scale industrial fishing. For artisanal operators, the con-
seguences are twofold: quotas for depleted traditional species that cannot be filled (cod in
the western Baltic: 340 tonnes in 2024, down from 9,515 tonnes in 2019); and absent or inad-
equate quotas for species now genuinely abundant in their waters.A particularly revealing
structural gap is the treatment of cephalopods. Octopus and squid are entirely excluded
from TAC and quota regulation under the CFP - their management falls to national and
regional authorities. In practice, this creates a regulatory vacuum. Danish fishermen catch
increasing quantities of octopus; no national quota system covers it; no national processing
or market infrastructure exists for it; it is exported raw to southern Europe. A species becom-
ing ecologically significant in northern European coastal waters is simultaneously unregu-
lated and commercially inaccessible to the fishermen landing it.



The CFP's 2023 implementation report signals a shift toward 'ecosystem-based manage-
ment' - moving away from single-species annual TACs toward more adaptive frameworks.
This would in principle create space for the kind of diversified, species-flexible artisanal fish-
ing that forgotten fish requires. The CFP Vision 2040 consultation launched in 2025 is the
most significant current policy window for embedding this shift in the framework's
long-term architecture

The European Maritime, Fisheries and Aquaculture Fund (EMFAF)
(Regulation (EU) 2021/1139; Budget €6.1 billion 2021-2027)

EMFAF is the EU's primary investment instrument for fisheries and coastal communities.
With a €6.1 billion budget for 2021-2027, of which €5.3 billion flows through national
shared-management programmes, it is the most significant financial lever for practical
forgotten fish policy at national level. The fund explicitly prioritises small-scale coastal fisher-
ies, generational renewal, skills development, and the social and economic vitality of coastal
communities - all directly relevant to this project's findings.

In principle, EMFAF creates funding pathways for: on-land processing infrastructure for
emerging species; direct market development between fishermen and restaurants; skills
training in sustainable fishing and forgotten species handling; and community-supported
fishery pilot programmmes. These are precisely the investments the survey data identifies as
most needed.

In practice, EMFAF's accessibility for very small-scale artisanal operators is a persistent and
structurally entrenched problem. The European Court of Auditors noted in its 2023 special
report on EU aquaculture that evaluations in 2018, 2019 and 2020 identified weaknesses and
obstacles 'almost identical to those identified in 2011.! Administrative burden, complex co-fi-
nancing requirements, and the absence of proportionate application pathways for
micro-operators systematically exclude the smallest fishing enterprises - those most in need
of transition support and most central to the forgotten fish agenda.

The EMFAF mid-term evaluation (2024) and post-2027 programme design offer a structured
opportunity to redesign access pathways. The Forgotten Fish project contributes specific,
evidence-based documentation of this gap - material directly usable in EMFAF advocacy
and programme design processes.

The Farm to Fork Strategy
(COM(2020) 38T; Vision for Agriculture and Food COM(2025) 75)

The Farm to Fork Strategy, adopted in 2020 as a centrepiece of the European Green Deal, is
the EU's most comprehensive statement on sustainable food systems. It creates several
important policy tailwinds for forgotten fish: recognition of seafood as a lower-carbon pro-
tein; emphasis on short supply chains and producer-consumer proximity; support for sus-
tainable diet frameworks; and commitments to improved seafood labelling and consumer
information.

However, the Strategy has been criticised - including by Seas at Risk and other fisheries
NGOs - for paying insufficient attention to the environmental impacts of industrial seafood
production relative to its treatment of agriculture. The promised Sustainable Food Systems



The most actionable Farm to Fork lever for this project is its support for sustainable seafood
labelling and consumer communication. Any revision of EU food labelling frameworks
should explicitly recognise artisanal sourcing methods, forgotten species certification
schemes, and whole-fish sustainability credentials. This would directly strengthen the
market position of restaurants and fishermen across all three partner countries.

The EU Biodiversity Strategy 2030
(COM(2020) 380; Marine Protected Areas; Habitats Restoration Regulation)

The EU Biodiversity Strategy 2030 commits member states to protecting 30% of EU seas as
Marine Protected Areas, with at least one-third under strict protection. It mandates the
restoration of degraded marine ecosystems, including seabed habitats damaged by bot-
tom-trawling, and explicitly identifies bottom-trawling as one of the most damaging practic-
es for marine biodiversity. This political framing creates direct structural support for artisanal
fisheries, which do not use such practices.

The Biodiversity Strategy matters for forgotten fish in two reinforcing ways. First, it provides
the environmental policy rationale for the nearshore protection zones and trawling restric-
tions that artisanal fishermen across all three partner countries advocate. Protected inshore
zones are not only ecological measures; they are a prerequisite for the ecological recovery of
inshore fish stocks that artisanal fishing and forgotten fish sourcing depend on. Second, the
Strategy's ecosystem restoration logic creates an argument for forgotten fish as a gastrono-
my concept: a more biodiverse and ecologically recovered marine environment supports
more species diversity, more artisanal fishing opportunities, and more forgotten fish on
restaurant menus. The recovery of marine biodiversity and the recovery of forgotten fish as a
culinary category are, ultimately, the same project described from different angles.

@resund - where bottom trawling has been banned since 1933 - demonstrates what this
convergence looks like in practice: Europe's highest coastal marine biodiversity, a thriving
artisanal fishing sector, and a model of sustainable fishing that the Biodiversity Strategy is
trying to replicate across the continent.

Erasmus+ KA210-VET and European Vocational Education Policy
(Erasmus+ Programme Regulation (EU) 2021/817; Osnabrlck Declaration 2020; EU Micro-cre-
dentials Recommendation 2022)

The Forgotten Fish project is itself funded under Erasmus+ KA210-VET, and this is not inci-
dental. It reflects a founding judgment that the knowledge and skills needed to change
European food systems around forgotten fish are fundamentally educational challenges as
much as regulatory or market ones. The project is, among its other functions, a demonstra-
tion of what the European VET system is designed to enable: cross-border knowledge trans-
fer, practitioner-led learning, and the development of competencies that national curricula
have not yet reached.



The European skills policy landscape - governed by the Osnabrick Declaration, the Europe-
an Skills Agenda, and the European Qualifications Framework - is increasingly attentive to
sustainability competencies and 'green skills' as part of the digital and green transition.
Sustainable fishing practices, circular food economy skills, and the culinary and marketing
competencies needed to commercialise artisanal catch are all recognisable as green skills
within this framework - creating a clear entry point for forgotten fish as a VET curriculum
topic.

The EU Council Recommendation on Micro-credentials (2022) is the most specific and
immediately actionable lever. It explicitly supports the development of short, targeted,
stackable qualifications that can be recognised across member states. A 'Sustainable Use of
Forgotten and Underutilised Fish Species' micro-credential - developed through this proj-
ect's MOOC and validated against national qualifications frameworks in Denmark, Greece,
and ltaly - would create a durable, transferable, and professionally recognised certification
for the skills this project is building. It would position the project's educational outputs
within the mainstream of European skills policy, rather than as a standalone Erasmus+ deliv-
erable with uncertain institutional continuation.

2.1 The Cross-Cutting Gap: Social Sustainability

The five EU frameworks analysed above share a structural gap: they all acknowledge the
social dimension of sustainable fisheries and food systems, but consistently subordinate it to
environmental and economic objectives when it comes to concrete measures. The CFP's
social pillar is its weakest. EMFAF's accessibility for small operators is an acknowledged
problem with no systematic solution. Farm to Fork's supply chain reforms favour large-scale
operators able to meet complex standards. The Biodiversity Strategy's protected area
targets do not consistently address the livelihood impacts on artisanal communities within
them.

We see this gap as not only a justice problem - it is a policy effectiveness problem. Environ-
mental regulations that are economically unviable for artisanal fishing communities will be
contested, worked around, or ignored. Protected marine areas designed without meaning-
ful participation by the communities that fish them will face resistance rather than coopera-
tion. Sustainability certification schemes inaccessible to small operators will be captured by
larger ones, diluting their credibility and their ecological impact.

Conversely, policy that actively supports coastal communities through economic transition
builds legitimacy, cooperation, and the kind of long-term civic engagement with sustain-
ability that no enforcement regime can substitute for. The Forgotten Fish project is a
demonstration of what integrated social and environmental sustainability looks like in prac-
tice.



Part 3 - SWOT: Danish Fisheries Policy for Artisanal Fishermen

National Grounding: The Danish Fisheries Policy Landscape

This SWOT analysis examines the Danish fisheries policy landscape from the perspective of
small-scale artisanal fishermen using passive gear, grounding the EU-level analysis above in
the national conditions that Danish fishermen and their restaurant partners actually experi-
ence. It draws on FSK-PO positions, the 2023 Fiskerikommissionen report, and the July 2025

Danish Fisheries Agreement.

STRENGTHS

The July 2025 Danish Fisheries Agree-
ment is the most ambitious reform in a
generation: bundtrawl prohibited in ~19%
of Danish waters (Baelthavet, Isefjord,
Kattegat areas), protecting the inshore
ecological basis on which artisanal fishing
depends.

A permanent, protected coastal fisheries
scheme (kystfiskerordning) for vessels
under 15m is now secured, reserving
guotas for small-scale operators and
preventing further concentration by
larger industrial vessels.

The NaturSkansom certification - a
world-first state label for passively caught
fish - gives artisanal fishermen a premium
market differentiation tool, strengthened
with new marketing funds in the 2025
Agreement.

Denmark has strong fisheries research
infrastructure (DTU Agqua, Aarhus Univer-
sity) producing evidence-based guidance
relevant to quota setting and new species
assessment.

FSK-PO is an effective, organised advoca-
cy body: its decade-long campaign for the
kystfiskerordning and against bundtraw!
contributed directly to the 2025 reform.

70 million DKK in vessel decommission-
ing support and 22 million DKK for affect-
ed coastal communities give fishermen
unable to adapt a dignified exit and fund
local transition initiatives.

WEAKNESSES

Quota concentration: market-based trad-
ing has consolidated fishing rights onto a
small number of large vessels, structurally
disadvantaging artisanal operators
dependent on species-diverse, low-vol-
ume catches.

Enforcement failure: FSK-PO has publicly
documented Fiskeristyrelsen's failure to
enforce gear restrictions, monitor protect-
ed areas, and control engine power - rules
protecting artisanal fishermen are not
delivering their intended effect.

Quota misalignment: cod allocations (340
tonnes western Baltic 2024, down from
9,515 in 2019) cannot be filled; quotas for
genuinely abundant species (lobster,
shore crab) are too low to enable com-
mercial development.

No domestic processing infrastructure for
emerging species: octopus, shore crab,
and partially lobster are commercially
underdeveloped due to absent on-land
processing and no established culinary
market.

NaturSkansom remains low-profile: the
2023 Fiskerikommissionen explicitly
noted very few consumers or restaurants
actively use it, severely limiting its com-
mercial value to participating fishermen.

Generational crisis: artisanal fishing is
economically unattractive to young
entrants; quota concentration has made
entry-level fishing near-impossible, risking



OPPORTUNITIES

The 2025 Agreement's broad political
coalition creates conditions for follow-on
reform, including expanded nearshore
zones and adaptive quota mechanisms
the Agreement did not fully deliver.

Emerging species - shore crab, lobster,
octopus - represent time-sensitive
first-mover opportunities: artisanal fisher-
men who develop processing capacity
and restaurant relationships now will
establish market positions before indus-
trial operators move in.

Community-Supported Fishery (CSF)
models - direct subscriptions between
named fishermen and restaurants or
consumers - are viable in Danish island
contexts and growing in comparable
communities in Norway and the UK.

The Forgotten Fish project's transnational
network creates immediate pathways:
Danish octopus could reach Italian and
Greek markets; Danish social science
expertise can support Greek and ltalian
artisanal fishing advocacy.

The CFP Vision 2040 consultation (2025) is
the most significant medium-term
window for re-embedding Nordic
evidence on artisanal fishing resilience
into EU-level fisheries policy.

NaturSkansom's new marketing budget
creates a 2-3 year window to dramatically
increase restaurant and consumer aware-
ness, making it a meaningful premium
differentiator.

THREATS

The 2025 bundtrawl! prohibitions take at
least two years to implement for
non-Danish vessels through EU regulato-
ry process - artisanal fishing grounds
remain under competitive pressure in the
short term.

Industrial fishing interests remain well-or-
ganised: 45% of the Danish trawl fleet
would become economically unviable at
~6 DKK/litre diesel (Danmarks Fiskeri-
forening's own analysis), creating pressure
for compensatory policy that could disad-
vantage artisanal operators.

Climate change and nitrogen pollution
are degrading coastal marine ecosystems
faster than policy responds, potentially
reducing the ecological basis for inshore
artisanal fishing before recovery measures
take effect.

If crab, lobster, and octopus market devel-
opment is not resourced quickly, industri-
al-scale operators will move to exploit
these emerging species before artisanal
infrastructure is in place.

Without strong enforcement, the 2025
Agreement's protections risk becoming
paper commitments - the pattern of
inadequate Fiskeristyrelsen resourcing
documented by FSK-PO has not been
structurally addressed.



3.1 Key Findings

The July 2025 Danish Fisheries Agreement is a genuine political achievement - the result of
sustained FSK-PO advocacy and a broad political coalition. The permanent kystfiskerord-
ning, bundtrawl prohibitions, and strengthened NaturSkansom collectively address struc-
tural problems artisanal fishermen have faced for decades.

But two persistent gaps remain. The first is enforcement: good rules without adequate
Fiskeristyrelsen resourcing do not change behaviour. The second is the quota misalignment
that leaves artisanal fishermen unable to capitalise commmercially on the species their waters
are actually producing.

The emerging species opportunity - crab, lobster, octopus - is the most time-sensitive find-
ing: without deliberate support for processing infrastructure and direct market develop-
ment, industrial operators will move to dominate these species before

Recommendations: Addressing Forgotten Fish at European Scale

For marine biology and sustainability we have six recommendations that are addressed
primarily to European-level policy actors - the Commission, the Parliament, EMFAF national
managing authorities, and VET policy bodies - as well as to member state governments and
the project's own advocacy channels. They are grounded in the Nordic evidence base and
the EU policy analysis above, and are designed to be applicable across all three partner
country contexts.

EURO-I

Integrate Social Sustainability Indicators into CFP Implementation and Vision 2040

The CFP Vision 2040 consultation (2025) should explicitly include a social sustainability
assessment framework covering: the economic viability of artisanal fishing households; the
demographic resilience of coastal fishing communities; and the degree to which regulations
are experienced as legitimate and participatory by those they most directly affect. Environ-
mental sustainability that erodes social sustainability is not, in the long run, sustainable at
all.

EURO-2

Create Simplified EMFAF Access Pathways for Very Small-Scale Operators

Commission and member state managing authorities should design a dedicated
micro-grant stream within EMFAF national programmes specifically for artisanal operators
(vessels under 12m, restaurants under 20 seats) seeking to invest in forgotten fish processing
infrastructure, direct market development, or forgotten species culinary training. Adminis-
trative requirements should be proportionate to grant size, with intermediary support
funded as part of the programme itself.

EURO-3

Include Artisanal Sourcing and Forgotten Fish in EU Food Labelling Reform

The pending EU Sustainable Food Systems legislation and any revision of EU food labelling
frameworks should create a recognised category for 'artisanal catch' - defining minimum
standards for gear type, vessel size, and landing method - that can appear on restaurant



EURO-5
Include Sustainable Seafood Sourcing Criteria in EU Public Procurement Reform

Revision of the EU Public Procurement Directive (2014/24/EU) should explicitly include sus-
tainable seafood sourcing as an eligible award criterion for food service contracts in schools,
hospitals, and public institutions. Member states should be encouraged to adopt preferen-
tial criteria for artisanal and locally caught seafood including forgotten species, modelled on
the Danish organic food transition in public kitchens (Kebenhavns Madhus). This would
create a large, stable institutional demand signal across the EU.

EURO-6
Establish a European Coastal Fisheries Resilience Programme under EMFAF and Erasmus+

Commission a dedicated transnational programme - co-funded by EMFAF and Erasmus+ -
supporting community entrepreneurship, resilience literacy, and market innovation in artis-
anal fishing communities across EU coastal regions. The programme should fund: cross-bor-
der knowledge networks (as demonstrated by this project), community-supported fishery
pilot schemes, processing infrastructure cooperatives for emerging species, and training in
entrepreneurial and collaborative skills for fishermen navigating ecological and market
transition. The Forgotten Fish project provides a replicable model.



A Restaurant's Perspective on Forgotten Fish: Practice, Supply, and the Whole-Catch
Philosophy

1.1 Introduction

The full Forgotten Fish project has gathered information 117 restaurateurs and fishermen
across three European countries, and the findings confirm a picture that practitioners in
Danish coastal restaurants recognise immediately: professionals know that forgotten fish
matter, but the systems around them - supply chains, menus, customer habits, skills - are
not designed to accommodate them.

This section offers a practitioner's account of what it actually takes to work with forgotten
fish in a small coastal Danish restaurant, what barriers are encountered, what approaches
work, and what the wider food system would need to look like for this practice to become
the norm rather than the exception.

1.2 Two Definitions of 'Forgotten': Species and Parts

Most discussions of forgotten fish focus on species: which fish are overlooked, undervalued,
or absent from menus. This is the right question, but it is not the only one. MMV's approach
adds a second definition: the forgotten parts of familiar fish.

In MMV's kitchen, the work of forgotten fish begins before any exotic species arrives at the
back door. It begins with the plaice filleted to a minimum, the cod frame discarded, the skin
peeled off before cooking, the roe thrown away, the head and collar that never reach the
pass. The restaurant that commits to a whole-fish philosophy is already practising forgotten
fish cookery every day - using only the species it has always sourced, generating dramatical-
ly less waste, and discovering that the 'forgotten' parts are frequently the most flavourful.

"The forgotten part of a fish is often the most flavourful. We stopped asking which species,
and started asking which part."

This reframing matters for policy and education. A recommendation that tells restaurants to
serve more unusual species asks them to take commercial risk, source from new channels,
and communicate unfamiliar products to cautious customers. A recommendation that tells
restaurants to use all of the fish they already buy asks only that they cook more carefully and
train their staff more thoughtfully. Both are needed - but the whole-fish entry point is low-
er-friction and immediately actionable.



1.3 What Is Actually in Danish Coastal Waters

The species that defined Danish coastal fishing for generations - cod, certain flatfish, Baltic
herring - are in steep decline in many inshore areas. What is arriving in their place, as an
ecological consequence of warming waters and degraded seabed habitats, are species for
which Danish cuisine has no established tradition.

Shore crabs are becoming increasingly common in Danish inshore waters, representing a
genuine commercial opportunity - but only for operators with access to on-land boiling and
processing equipment that most small-scale fishermen cannot currently afford. Lobster
stocks appear to be recovering in some inshore areas, but quota levels have not been updat-
ed to reflect current abundance. Octopus is the most striking case: regularly caught by
Danish artisanal fishermen, almost entirely exported raw to Italy and Greece because no
Danish culinary tradition or market infrastructure exists for it.

"We catch octopus every week now. It goes on a truck to Italy. Meanwhile our Italian part-
ners are importing from the North Atlantic. Something is very odd with this picture."

These three species - crab, lobster, octopus - are the emerging forgotten fish of Danish
waters: not forgotten because nobody has noticed them, but forgotten by the policy,
market, and culinary systems that have not yet adapted to their growing presence.

1.4 Three Operational Challenges
Supply Chain Flexibility

The fundamental operational barrier is supply chain design. Fish markets and wholesalers
are calibrated to standard commercial species in standard cuts. Direct procurement rela-
tionships - a named fisherman, a flexible weekly agreement - offer the most effective route
around this barrier. MMV's experience is that these relationships, once established, produce
significant advantages: traceability, freshness, provenance story, and the genuine connec-
tion between kitchen and sea that sustainable gastronomy aspires to. The challenge is that
individual direct relationships do not scale without coordination infrastructure: a local fish
hub, a landing point with basic processing capacity, or a cooperative model.

Customer Communication

The survey confirmed that 'customers don't ask for forgotten fish' - but this reflects an
absence of invitation rather than an absence of appetite. In MMV's experience, specific nar-
rative frames work: a menu entry that names the fisherman or landing harbour; a chalk-
board with 'ugens fangst' (catch of the week); a server who can describe the taste in two
confident sentences and connect the dish to a sustainability story without being preachy.
These are trainable skills, not currently taught in Danish or European VET curricula.



Culinary Confidence with New Species
As Danish waters yield growing quantities of crab, lobster, and octopus, coastal restaurants
face a version of the forgotten fish skills challenge they have not encountered before: not
cooking species they know in unusual ways, but cooking species they have never cooked at
all. The techniques exist - the project's Italian and Greek partners have them - but they
require cross-partner knowledge transfer of the kind the MOOC and workshops are posi-
tioned to deliver.

STRENGTHS

New Nordic food culture has primed
Danish diners to value provenance, sea-
sonality, and local sourcing - cultural
conditions for forgotten fish are more
favourable in Denmark than most Euro-
pean countries.

The NaturSkansom state label gives
restaurants a credible, govern-
ment-backed traceability tool for sustain-
ably caught fish using passive gear.
Copenhagen's global gastronomic repu-
tation means restaurant-level innovation
is rapidly visible nationally and interna-
tionally.

Strong craft food movement among
younger Danish consumers creates a
ready market for direct-procurement
storytelling around local, seasonal catch.

The July 2025 Fisheries Agreement
strengthens NaturSkansom, secures the
coastal fisheries scheme, and allocates
funds for coastal community transition.

WEAKNESSES

NaturSkansom is functionally invisible:
the 2023 Fiskerikommissionen found very
few restaurants or consumers aware of it.
No Danish certification framework specifi-
cally addresses forgotten fish, whole-fish
cooking, or underutilised species use.

The Organic Eating Label does not cover
fishing method - a restaurant can hold a
gold label while sourcing from industrial
trawl operations.

Danish VET culinary curricula do not
address forgotten fish preparation, artis-
anal sourcing, or emerging species like
octopus or crab.

Wholesale distribution infrastructure is
calibrated to standard species -
small-batch, variable, whole-fish supply
chains have no reliable commercial path-
way.

No institutional demand signal: public
procurement guidelines do not reward or
require forgotten fish or artisanal sourc-

ing.



OPPORTUNITIES

The 2025 Fisheries Agreement creates
political momentum for connecting sup-
ply-side reform to restaurant-level
demand response - but this connection
requires active policy design.

Climate-shifted species - crab, lobster,
octopus - represent pioneering menu
opportunities for restaurants willing to
invest in technique and communication
ahead of the market.

Community-supported fishery models are
growing in Norway and the UK; Denmark
has the cultural and logistical conditions
for similar expansion.

Integration of forgotten fish into Danish
VET culinary curricula, building on the
project MOOC, would create durable
institutional knowledge pathways.

THREATS

Rising operational costs and post-pan-
demic fragility make menu investment
and supply chain development difficult
for small coastal restaurants.

Greenwashing risk: superficial adoption of
forgotten fish rhetoric by large operators
could dilute the credibility of committed
practitioners.

Species depletion in inshore Danish
waters may reduce the ecological basis
for artisanal sourcing before market infra-
structure matures.

If crab, lobster, and octopus market devel-
opment is not resourced quickly, industri-
al operators may dominate these emerg-

ing species before artisanal infrastructure
is in place.




1.3 What Is Actually in Danish Coastal Waters

A Restaurant Built on Trust, Place, and the Full Potential of the Catch

This case study also draws on a published interview with co-owners Camilla Sommerfelt and
Ida MUnter: Barone, J.'A New Scrumptious and Sustainable Eating Experience in Denmark.
Forbes, 29 December 2022. All owner quotations are sourced from this interview. Supple-
mentary: marstang.dk; GoGreen Danmark; Visit £rg.

2.1 Origin: An Island, Two Women, and a Decision to Stay

Marstal is the largest town on &£rg - a small Danish island in the South Funen Archipelago,
accessible only by ferry, best known historically for its seafaring tradition. £rg generates
more than 100% of its electricity from wind, is formally EU-recognised for its sustainability,
and has set a carbon neutrality target for 2025. A restaurant committed to local sourcing
and ecological responsibility is not an anomaly on Zrg - it is an expression of the island's
own character.

Camilla Sommerfelt (from Norway) and Ida Munter (from Copenhagen) arrived on Zrg in

summer 2021, each intending to stay one season. Both fell for the island and stayed. Their

first project was Marstang Café — a daytime space on Kirkestraede, the pedestrian street at
the heart of Marstal, opened to bring life to the town year-round.

Their second, opened in June 2022, was Marstang Mad & Vin — a weekly-changing set menu
restaurant next door, featuring around thirty wines by the glass.

Forbes travel journalist Jeanine Barone visited in late 2022, arriving tired and hungry after a
day of cycling, hoping for something warm, welcoming, and innovative. She described what
she found as one of the most scrumptious and sustainable eating experiences she encoun-
tered in Denmark.




2.2 The Philosophy: Simple, Local, Sustainable
When Jeanine Barone asked Camilla about the food philosophy, the answer was direct:

"Don't make it too complicated; it should be local, sustainable, fun and taste good.” — Camilla
Sommerfelt, co-owner MMV - Forbes, December 2022

This deceptive simplicity conceals a demanding operational discipline. Kortrejst - short-trav-
elled - is the operating principle: ingredients sourced first from £rg, then

from Funen, almost never outside Denmark. As Camilla explained: 'We know where the food
we use comes from. We know the people, and we've seen how they treat their animals. Plus,
we get to influence what we want!

Vegetable suppliers Solbo Gront and Nyttehaven are part of an annual planning cycle - at
the start of each year, Ida and Camilla work with their suppliers to plan which vegetables
will be needed, and the suppliers grow accordingly: beetroot, cabbage, garlic, fennel, chilli,
tomatoes, herbs, elderflower, oyster mushrooms. The relationship with Solbo Gront has
become something close to friendship. 'The people at Solbo Gront are like family,' Camilla
told Forbes. 'lt's where we go when we need a break from the real world.

The Nyttehaven mushroom story illustrates the model at its best: after Ida and Camilla
asked whether anyone could produce mushrooms locally, Nyttehaven began growing
oyster mushrooms in used coffee grounds. They thought it had failed. Then enormous
mushrooms appeared - three weighing over two pounds together. They called the restau-
rant with excitement. Thirty minutes later, the mushrooms were in the Marstang kitchen,
and a dish had to be created around them the same evening. This is the opposite of menu
planning as most restaurants practise it.

The wine programme extends the philosophy to the glass. MMV uses wine on tap from
Siefert Vine: each keg equals 27 bottles, eliminating glass, corks, aluminium, and cardboard;
kegs are made from 35-40% reused plastic; the system allows 43% more wine per pallet
than bottled - an equivalent reduction in transport CO2. Sustainability applied to a dimen-
sion of restaurant operations that most sustainability conversations overlook.



2.3 The Whole-Use Kitchen: Fish and Meat

The Whole-Animal Principle

The whole-use philosophy at MMV extends to everything in the kitchen, not only fish. Camil-
la described the whole-animal approach with particular precision in the Forbes interview:

"We got a whole lamb from a local provider and served different cuts of the lamb. Some
cuts, such as the loin, are perfectly pink, and some cuts, such as the leg, are slow roasted in
the oven. We don't believe that everyone in the restaurant needs to eat the same exact cut.
The most sustainable thing to do is buy a whole animal and use the whole animal. If every-
one eats the same cut - let's say loin - and we have 40 guests, we need to produce and Kill
20 lamb. But with only one lamb | can feed all 40." - Camilla Sommerfelt, co-owner MMV -
Forbes, December 2022

This is the forgotten fish logic applied precisely to meat: the same ecological input, fully
utilised, delivers more value than partial use of a larger number of animals. One whole fish -
fillets on the plate, skin crisped as a garnish, frame reduced to stock, liver as an
amuse-bouche, roe in a butter - delivers far more than a skinless, boneless fillet portion from
a standard wholesale order.

All fish served at MMV comes from Zrg Fisk, a local supplier that helps the restaurant find
seasonally available, locally caught species from the waters of the South Funen Archipelago.
Species include shellfish (lobster, langoustine, mussels), cod, halibut, and flatfish. The direct
supplier relationship means the restaurant's fish menu is determined not by a price list but
by what is currently available from the local fishery.

One winter three-course menu featured a starter of Jerusalem artichoke soup with truffle
purée and pan-fried scallops - a dish placing a distinctly coastal local element within a
preparation that showcases the kitchen's broader seasonal intelligence. The fish is never
isolated as a 'sustainable feature'; it is part of a weekly composition that treats everything on
the plate as part of the same local food system.



Emerging Species

Shore crabs now appearing regularly in Archipelago waters find a willing buyer in MMV - a
kitchen prepared to receive them, develop preparations, and present them to guests as a
feature rather than an afterthought. Octopus caught by local fishermen and normally
exported raw is beginning to find its way into the Marstang kitchen through direct fisher-
man relationships. The supply chain infrastructure to make this consistent does not yet exist
- but the kitchen's willingness to receive and work with whatever the fishermen bring is
itself the essential precondition.

The summer format was sharing plates - small dishes, charcuterie and cheese board, and a
weekly cake. Jeanine Barone encountered: beetroot carpaccio with feta and tiny onion
flowers; grilled cabbage with cream cheese and cured egg yolk shredded to resemble blos-
soms; sourdough with local butter and a blackberry balsamic dip; and a pistachio-raspberry
cake, 'boldly coloured but surprisingly restrained in sweetness!

Winter three-course menus give a richer picture of the whole-use and preservation practice.
One ran: oven-roasted Brussels sprouts with lemon sauce and grated Vesterhavs cheese;
pork belly with red cabbage kimchi (fermented red cabbage with apple, cloves, and ginger),
potatoes and sweet glaze; risalamande cake with burnt almond crust and cherry gelée.
Another: caramelised leeks with browned butter, parsley, hazelnuts, parmesan; chilli con
carne with pea purée; apples and caramel in puff pastry. The red cabbage kimchi, the pick-
led mustard seeds that appear in other menus, the elderflower that shows up in December
desserts - these are the output of active summer preservation, extending local seasonal
produce across the year.

Desserts are particularly revealing: a koldskal (sweetened buttermilk) reimagined as cheese-
cake with elderflower and marigold; panna cotta with sea buckthorn syrup and wood sorrel;
honey-cardamom cake with fresh figs and honey-roasted walnuts. Sea buckthorn, elder-
flower, wood sorrel - foraged or locally cultivated coastal plants that standard supply chains
cannot reach.



Challenging Guests

When Barone asked why unpopular vegetables like cabbage and beet appeared on what
seemed a carefully crafted menu, Camilla replied:

"It's what naturally grows in Denmark and we like to challenge people. | love serving our
cabbage dish to people who say they don't normally like cabbage because then we have the
opportunity to show them that it's all about the right preparation and pairings. We have yet
to meet someone who doesn't like the cabbage." - Camilla Sommerfelt, co-owner MMV -
Forbes, December 2022

This is exactly the disposition forgotten fish requires: confidence that honest preparation
and brief, clear communication will bring the guest along. The fish equivalent is not 'l hope
they order the unusual species' but 'l trust that if | tell them what it is and how we cooked it,
they will be glad they tried it!

2.5 The Climate Motivation

Both founders described the origin of Marstang in terms of a response to climate anxiety - a
way of acting rather than merely consuming and worrying. GoGreen Danmark lists
Marstang's commitments across five dimensions: local ingredients, organic sourcing, biodi-
versity, social responsibility, and CO2 reduction. These are not claimed as achievements but
as ongoing operational priorities - a direction of travel rather than a destination reached.

Zrg's own sustainability culture - wind-powered electricity, electric ferry, EU recognition -
creates a community context in which MMV's values are shared and legible. This context
matters: the restaurant thrives partly because the island has already decided to take its
ecological situation seriously, creating a producer community, a guest market, and a social
infrastructure that support what the restaurant does.



Reading the Danish Evidence: What the Survey Data Tells Coastal Restaurants
3.1 The Danish Restaurant Cohort

The Danish survey engaged 10 restaurateurs, drawn primarily from £rg and surrounding
coastal and island areas. This is the smallest restaurateur cohort across the three partner
countries, reflecting the genuinely small scale of artisanal restaurant operation in Danish
island and coastal communities - not a limitation of the research, but an accurate reflection
of the population.

3.2 What Danish Restaurateurs Said

The most striking finding from Danish restaurateurs is the conceptual uncertainty around
the term 'forgotten fish.' Several respondents stated simply that they did not know the term
- the lowest level of conceptual awareness across all three partner countries. The explana-
tion is revealing rather than discouraging: Danish restaurateurs in coastal and island con-
texts describe a situation where virtually all locally caught fish is sold. The 'forgotten' framing
presupposes a category of species caught but discarded or ignored - a dynamic more visible
in larger commercial fisheries than in the very short supply chains of Danish island fishing.

What Danish restaurateurs describe instead is a different kind of forgetting: not species
discarded at sea, but species and parts of fish that never make it onto menus because no
established demand, no recipe tradition, and no communication framework exists for them.
This is precisely the gap that MMV's whole-fish philosophy and direct procurement practice
address.

The barriers Danish restaurateurs identified map closely onto MMV's own experience: low
customer demand (reflecting absence of invitation rather than absence of appetite); lack of
culinary knowledge for preparation outside the standard range; and supply uncertainty
even when interest existed. Danish restaurateurs showed the highest interest among all
three countries in micro-credential and certification mechanisms - reflecting a broader
Danish food culture in which labels and quality standards carry genuine market weight.



3.3 What This Means for Restaurant Practice

Three practical implications emerge from the Danish restaurateur data. First, the communi-
cation gap is the primary barrier, not the culinary one - restaurateurs who said they lacked
knowledge about forgotten fish preparation were often operating within walking distance of
fishermen who regularly caught the relevant species. The knowledge exists in the fishing
community; it has not been transferred to the kitchen community.

Second, the micro-credential opportunity is real and culturally well-aligned. Danish restaura-
teurs' enthusiasm for certification reflects the same cultural logic that made the Organic
Eating Label and NaturSkansom viable instruments. A restaurant-facing forgotten fish des-
ignation would land in a policy environment that already speaks that language.

Third, the fisherman-restaurant relationship is the highest-leverage intervention point.
When the relationship between a named fisherman and a named restaurant is direct, recip-
rocal, and trust-based - as MMV demonstrates with &£rg Fisk - both parties behave different-
ly, and forgotten fish moves from aspiration to weekly reality.
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From Zrg to the Aegean to the Adriatic

4.1 What Transfers and What Does Not

The MMV model is specific in its details - £rg, Z£r@ Fisk, Solbo Gront, Nyttehaven, Camilla
Sommerfelt and Ida Munter. None of these transfer. What transfers is the operational logic:
the sequence of decisions and relationship-building practices that produce the outcome. A
restaurant in Syros or a trattoria on the Adriatic cannot copy Marstang Mad & Vin. It can
apply the same logic to its own suppliers, its own species, and its own guests.

The most important structural difference between Danish and Mediterranean contexts is
the direction of the forgotten fish challenge. In Denmark, the problem is partly cultural
novelty: species ecologically available for which no culinary tradition yet exists. In Greece and
Italy, the problem is partly market concentration: species with long culinary traditions that
have been commercially marginalised by the dominance of a narrow range of 'classic'
restaurant fish.

The MMV model addresses both dimensions, because its core principle - be led by the catch,
use all of it, tell the story honestly - applies to any coastal food system regardless of which
species it contains.

4.2 For the Greek Coastal Restaurant

A Greek island restaurant faces a different species landscape from MMV but an identical
structural challenge: the gap between what local artisanal fishermen actually catch - bogue,
comber, tub gurnard, sand smelts, and many others - and what typically appears on the
menu. Applying the MMV model means: establishing a direct procurement relationship
with named artisanal fishermen using passive gear; building a weekly menu around what
they land; developing preparations for the species that arrive (bogue saganaki, gurnard in a
kakavia that showcases rather than disguises the species, sand smelt fritters as a meze); and
communicating the provenance of each dish to guests with the same confidence that
Camilla describes cabbage to guests who say they don't like it.



The Aegean culinary tradition is better adapted to this model than the Danish one.

Many Greek forgotten species have established preparations in traditional cooking - they
have simply been displaced from restaurant menus by tourist market pressure toward the
standard triumvirate of sea bass, sea bream, and tuna. The challenge in Greece is not culi-
nary confidence but commercial courage: the willingness to offer a bogue dish to a tourist
who came expecting sea bass, and to tell the story that makes the bogue the more interest-
ing choice.

4.3 For the Italian Coastal Trattoria

The Italian equivalent of the MMV whole-use kitchen already exists in traditional cucina
povera - the cooking of scarcity that used every part of every fish because waste was not an
option. Fried anchovy heads, fish bone broth, salt cod offcuts in baccala mantecato: these
are preparations that Italian culinary tradition already knows and that Italian restaurants
have been systematically removing in favour of cleaner presentations for tourism-oriented
markets.

The MMV transferability principle for Italy is therefore partly a recovery project rather than an
innovation project: not introducing new ideas but reintroducing lost ones, with the narrative
authority of cucina povera tradition behind them. The practical barrier is the chef-fisherman
partnership infrastructure. Italian survey respondents were the most enthusiastic of all three
countries about direct chef-fisherman collaboration - but most fish still reaches Italian
restaurants through wholesale channels that filter out the unusual.

Building the direct relationships that MMV has with &rg Fisk requires a deliberate decision
by both parties to work around the established market, and typically requires an external
catalyst to get started. The Forgotten Fish project is positioned to be that catalyst.



4.4 The Six Transferable Principles

Principle 1. Invert the supply logic

Write the menu around what producers deliver, not what you want to cook. This makes
forgotten fish and whole-use structurally normal - the default consequence of sourcing
honestly rather than a special effort.

Principle 2: Use the whole animal and the whole fish

One lamb feeds 40 guests differently cut; one whole flatfish yields fillets, crisped skin, frame
stock, and a collar dish. The sustainability gains are mathematical: less input for the same or
better output.

Principle 3: Build personal supplier relationships, not supply contracts

The mushroom that arrived 30 minutes after the call from Nyttehaven; the knowledge that
Zro Fisk landed halibut on Tuesday - this is the operational intelligence of a restaurant that
knows its food. No catalogue delivers this.

Principle 4: Frame the constraint as the invitation

'We like to challenge people' - serving cabbage to guests who don't think they like it. The
server who says 'this is brill, it's from the archipelago, the skin has been crisped for you' turns
an unfamiliar ingredient into a discovery.

Principle 5: Preserve and ferment to extend the local season

Red cabbage kimchi in winter; elderflower cheesecake in December - the preservation
practice makes local seasonal sourcing viable year-round. This is kortrejst applied across
time as well as space.

Principle 6: Act from conviction, and the business model follows

'Don't make it too complicated; it should be local, sustainable, fun and taste good.' Convic-
tion creates consistency; consistency creates trust; trust creates the guest relationships that
sustain a small restaurant through difficult seasons.



Recommendations: From Practitioner Experience to Transferable Policy

MMV's six recommendations are grounded in daily restaurant practice and speak primarily
to restaurateurs, culinary educators, and the food policy actors who shape the conditions for
coastal restaurant operation. They are offered as specific, actionable proposals, each rooted
in a barrier that MMV has encountered and worked around in practice.

SME-1

Flexible Direct Procurement Agreements between Restaurants and Artisanal Fishermen
Develop a model agreement framework for direct weekly procurement between coastal
restaurants and small-scale fishermen, accommodating variable species and volumes
including emerging catch such as octopus, crab, and lobster. National fisheries and food
authorities should support and publicise these models as part of coastal fisheries transition
programming.

SME-2

Whole-Fish Menu Format and Staff Communication Guide

Develop and freely distribute a replicable whole-fish menu format for coastal restaurants -
covering dishes using skin, bone stocks, livers, roe, and frames from common species -
accompanied by a staff commmunication guide for guest interaction. Make this the core of a
forgotten fish kitchen standard accessible to any restaurant regardless of unusual species
sourcing capacity.

SME-3

Culinary Development Programme for Emerging Northern European Species

Commission a practical recipe, technique, and sourcing programme for species emerging in
northern European coastal waters - prioritising shore crab, lobster, and octopus - developed
in cross-partner collaboration with Italian and Greek practitioners who bring established
culinary knowledge of these species. Disseminate freely through culinary schools and pro-
fessional networks.



SME-5

Restaurant-Facing Extension of NaturSkansom and Equivalent Certifications

Develop a restaurant-facing version or partnership designation of the NaturSkansom certifi-
cation - or its Greek and Italian equivalents - that recognises restaurants regularly sourcing
sustainably caught artisanal fish. Fund consumer-facing visibility campaigns in coastal tour-
ism areas, closing the gap between supply-side and demand-side sustainability credentials.

SME-6

'Forgotten Fish Friendly' Designhation and European Gastronomy Network

Create a visible, cross-European identity marker - a quality designation, a digital badge, a
chalkboard standard - for restaurants regularly featuring whole-fish dishes or forgotten
species, supported by a European gastronomy network enabling cross-border knowledge
exchange, menu development collaboration, and joint marketing between participating
coastal restaurants.

SME-4

Integrate Forgotten Fish into VET Culinary Curricula

Work with national VET authorities and culinary schools across partner countries to inte-
grate forgotten fish preparation, whole-fish techniques, and artisanal sourcing relationships
into standard culinary training. Use the project MOOC as the foundational learning resource,
with micro-credential recognition as a professional motivator.
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Introduction

The seafood sector is shaped by a complex network of actors, from fishers and processors to
distributors, chefs, and consumers. Each step in this chain influences how marine resources
are used, valued, and ultimately sustained. In recent years, growing environmental concerns,
stricter regulations, and changing consumer expectations have highlighted the need for
more transparent, traceable, and well-coordinated food systems. This project addresses a
specific gap within this system, the underutilisation of many fish species that are locally
abundant but rarely reach the market. These “forgotten fish” are often overlooked due to
limited consumer awareness, market preferences focused on a narrow range of species, and
structural inefficiencies in the supply chain. As a result, valuable resources are underused,
while pressure remains high on a small number of commercially popular species. To
respond to this challenge, it is necessary to look beyond individual actions and consider how
the entire food chain functions. An integrated approach can help connect fisheries, supply
chains, and markets more effectively. Digital traceability systems can make information
about seafood more accessible and reliable. Improved logistics can reduce environmental
impact while increasing efficiency. Stronger collaboration between fishers, restaurants, and
institutions can help align supply with demand and create new opportunities for less-
er-known species. The following sections provide both analysis and practical guidance. They
outline how institutions and supply chain actors can implement integrated solutions, sup-
ported by policy measures and performance monitoring tools. The document concludes
with a SWOT analysis that highlights the main strengths, limitations, opportunities, and
risks associated with this approach.



1) Transparency and traceability in the seafood supply chain

Traceability is very important for sustainable fisheries. As NOAA Fisheries (National Marine
Fisheries) notes, traceability “ensures that information such as how and where fish are
caught, from capture to market, is accessible throughout the global seafood supply chain”.
This visibility is necessary to deter illegal, unreported, and unregulated (IlUU) fishing, and to
guarantee that labels (e.g. “wild-caught” or sustainability certifications) are accurate. In one
recent international workshop, NOAA and industry experts emphasized that “traceability is
an important tool for maintaining the safety of our seafood, deterring illegal practices, [and]
verifying sustainability” (NOAA Fisheries, 2022). When properly implemented, digital trace-
ability links buyers to vessels, processors and certification bodies in real time, closing loop-
holes that IUU operators might exploit.

The seafood chain is complex, involving multi-national fleets and markets. Many experts
highlight the difficulty of implementing traceability across diverse actors and countries. For
instance, NOAA participants noted the need to “bridge the technological gap for small-scale
fishers and promote interoperability between national systems”. In other words, digital sys-
tems must be inclusive of artisanal fisheries (which account for ~40% of global catch) (Sus-
tainable Fisheries Partnership, n.d.) and compatible across jurisdictions. Policy frameworks
like the EU Catch Certification Scheme and the U.S. Seafood Import Monitoring Program
exemplify regulatory efforts to standardize chain-of-custody data (FDA, 2023; NOAA Fisher-
ies, 2022). Best practices emerging from industry include standardizing electronic records
for key data elements, ending reliance on paper logs, and adopting interoperable data
formats. These measures help ensure that, at each step, authorities and consumers can
verify that seafood is legally and sustainably sourced.

Investing in modern digital tracking is a top recommendation from industry and NGOs.
Digital traceability solutions (such as blockchain-ledgers, mobile apps, RFID/QR tagging and
loT sensor networks) enable capture of verifiable data at each point in the chain. For exam-
ple, blockchain can record immutable transaction histories of fish movements, while |oT
devices can transmit real-time location, temperature or catch data from boats to sup-
ply-chain managers (Cromwell et al., 2025). These technologies facilitate “real-time data
collection and accurate recording of supply chain steps,” which directly strengthens sup-
ply-chain resilience and consumer trust. A seafood distributor case study notes that adopt-
ing digital traceability “provides quick access to essential data, enabling the organisation to
identify risks more effectively and make real-time decisions,” thereby reducing inefficiencies
and fraud.



Companies can start by digitising vessel licenses and catch logs, tagging products at land-
ing sites, and integrating with platforms (cloud or blockchain) that share data with buyers
and regulators. The FDA's rule exempilifies this approach: it requires maintainers of the Food
Traceability List to capture KDEs for harvest, production and distribution events, and to
submit that data upon request. Aligning with international standards (e.g. the GDST key
data framework) is encouraged by policymakers (McDonough, 2025). Ultimately, digital
traceability reduces paperwork and human error while enabling verification of sustainability
claims. For example, traceable data can confirm that bycatch limits were not exceeded or
that a product meets a certified fishery standard (Cromwell et al., 2025; NOAA Fisheries,
2022).

1.1.) Structural characteristics of an integrated food chain

An integrated seafood supply chain is characterised by interconnected actors and continu-
ous data exchange. Fisheries, intermediaries, processors, distributors, restaurants, and insti-
tutional buyers operate within a coordinated system where information flows alongside
physical products. This integration reduces fragmentation, which is commmonly identified as
a structural limitation in seafood systems.

Traceability is a core structural component. It allows verification of origin, fishing method,
species identification, and handling conditions. Without traceability, enforcement of sustain-
ability standards becomes limited. Digital traceability systems extend this function by
enabling continuous monitoring rather than static record-keeping.

Transparency complements traceability by ensuring that data is accessible to relevant stake-
holders. This includes regulators, businesses, and consumers. Transparency supports
accountability and reduces the risk of mislabelling, fraud, and illegal fishing entering the
supply chain.

Collaboration connects these elements. Fisheries provide primary data and supply, restau-
rants generate demand and consumer awareness, and institutions create regulatory and
economic frameworks. The absence of collaboration leads to inefficiencies such as oversup-
ply of certain species and underutilisation of others, including forgotten fish.

1.2.) Role of digital systems in supply chain integration

Digitalisation functions as the enabling infrastructure of the integrated model. Digital sys-
tems capture, store, and transmit information at each stage of the chain. These systems
include databases, blockchain platforms, mobile reporting tools, and sensor-based monitor-
ing devices.



At the fisheries level, digital tools can record catch data, including species, location, time,
and method. This information is transferred to processors and distributors, ensuring conti-
nuity of data. At later stages, QR codes or digital identifiers allow products to be tracked
through logistics and retail. Digital systems reduce inefficiencies by:

eliminating duplication of records

reducing manual errors

enabling real-time monitoring of stock and flows

improving coordination between actors

They also support compliance with sustainability standards by ensuring that required data
is consistently recorded and available for verification. Certification schemes and regulatory
frameworks depend on reliable data flows, which digital systems facilitate. Within the con-
text of forgotten fish, digital tools can identify underutilised species within catch data and
support targeted redistribution strategies.

2) Optimised logistics and carbon footprint

Green logistics are vital to minimise environmental impact while ensuring product fresh-
ness. Transportation often contributes a major share of fisheries' carbon footprint, so opti-
mizing it has tangible benefits. Recent modeling research finds that simple coordination
measures can significantly lower emissions: for example, coordinating deliveries among
fisheries producers (creating joint routes or shared transport) reduced logistics carbon by up
to 16% in a simulated food-hub scenario. Likewise, deploying clean-energy vehicles can
multiply the savings: switching to electric or hydrogen-fueled transport was modeled to cut
transport costs by about 33% and carbon emissions by up to 70%. Basically, supply chains
can exploit these efficiencies by forming cooperatives or aggregation centers that consoli-
date shipments. Digital routing algorithms and collaborative platforms (used in warehous-
ing logistics) can schedule efficient pickup routes among multiple small vessels. Refrigerat-
ed transport can also be optimized through “cold chain” hubs that minimize idle time and
waste. For example, an EU-supported pilot found that when Mediterranean fishers pooled
deliveries at a single port collection point, trucking emissions fell significantly (De et al.,
2025). Beyond tech, policy tools like fuel taxes or subsidies for low-emission vessels can
nudge the industry. At the institutional level, cold chain efficiency can be monitored by
tracking fuel use and cargo loads (ESG monitoring). In short, optimizing logistics not only
supports climate goals but often lowers costs, aligning economic and environmental objec-
tives (De et al., 2025).

Logistics represents a significant component of the environmental footprint of seafood
supply chains. Transport, storage, and handling processes contribute to emissions, energy
consumption, and product loss. Optimisation strategies focus on reducing these impacts
while maintaining efficiency:

consolidation of shipments through shared distribution networks

route optimisation using digital planning tools

reduction of empty return trips



Cold chain management is also critical. Efficient refrigeration systems reduce spoilage and
energy consumption. Monitoring technologies can track temperature conditions through-
out transport, ensuring product quality and reducing waste. From an environmental per-
spective, optimised logistics contribute to emission reduction. From an economic perspec-
tive, they reduce operational costs. From a social perspective, they support local economies
by strengthening short supply chains. For forgotten fish, logistics optimisation enables
redistribution of species that are often discarded or undervalued.

2.1.) Collaboration across the supply chain

No single actor can ensure sustainability alone; broad collaboration is needed. Organisations
like the Sustainable Fisheries Partnership (SFP) emphasise cross-sector work: they convene
“pre-competitive” roundtables where importers, retailers and processors agree on common
goals (Sustainable Fisheries Partnership, n.d.). These forums allow sharing of data (e.g. sourc-
es and certifications) and joint problem-solving. For example, SFP’s Gulf of Mexico shrimp
roundtable united fishermen, shippers and chefs to develop a shrimp sustainability
improvement plan (Sustainable Fisheries Partnership, n.d.). One participant noted that
companies “recognize they cannot achieve sustainability alone and should unite efforts”
(Sustainable Fisheries Partnership, n.d.).

At the local level, chefs and restaurants play a vital educational role. Culinary communities
(e.g. the One Fish Foundation’s chef network) act as “conduits of information between sea-
food producers and consumers”. By collaborating directly with fishers, chefs can create
demand for local fish and teach diners about sourcing and seasons. Community-supported
fishery programs and chef-supported fish markets are examples of this model. Such part-
nerships enhance transparency (chefs ask, fishers answer about catch), and they help diver-
sify demand to include underused species, relieving pressure on popular stocks.

In practice, collaboration can be fostered by joint ventures (e.g. fisher-restaurateur coopera-
tives), public—private partnerships, and information platforms. Institutional buyers like uni-
versities and hospitals can commit to local sustainable seafood by coordinating with fishers,
leveraging collective purchasing power. Cross-cutting initiatives often benefit from a neutral
convener (NGO or



government) to build trust and standardize metrics. The lesson is clear: coordinated action —
from vessel owners to table — amplifies the impact of sustainability measures (Sustainable
Fisheries Partnership, n.d.; One Fish Foundation, 2026). Collaboration is required to align
supply and demand within the integrated system. Fisheries operate at the production level,
while restaurants influence consumption patterns. Institutions provide regulatory frame-
works and support mechanisms. Fisheries contribute knowledge of species availability and
seasonal patterns. Restaurants translate this supply into marketable products, often shaping
consumer preferences. Institutions facilitate coordination through policy, funding, and edu-
cation. Mechanisms for collaboration include:

direct supply agreements between fishers and restaurants

cooperative networks and producer organisations

public procurement programmes linking fisheries to institutions

knowledge exchange platforms and training programmes

Restaurants play a central role in promoting forgotten fish. By incorporating these species
into menus, they create demand and influence consumer behaviour. This reduces pressure
on overexploited species and supports biodiversity. Institutions support collaboration by:
establishing standards and certification systems

funding innovation and training

facilitating partnerships through policy frameworks




Effective collaboration reduces fragmentation and enhances the resilience of the supply
chain. Measuring the chain’s triple-bottom-line performance is crucial for accountability.
Frameworks like the Fishery Performance Indicators (FPIs) provide detailed metrics across
ecology, economics, and community wellbeing (Anderson et al., 2022). For instance, FPIs
include indicators for resource status, profitability, and food security in fisheries. Similarly,
corporate ESG assessment tools (e.g. the WWF-GSI feed ingredient ESG tool) aggregate
environmental (biodiversity, emissions), social (labor conditions) and governance (traceabili-
ty compliance) risks along the seafood value chain (Scalia-Bruce, 2024). Companies and
regulators should define key performance indicators for all stages. Examples include:

CO, emissions per ton shipped,

percentage of certified fish in supply,

incidence of food-safety violations, and

social metrics like fair labor certification.

Data should be collected systematically via traceability systems or audits. The SeafoodMet-
rics platform, for example, allows firms to input sourcing data and identify sustainability
“hotspots” in their supply chain. Regular reporting against such metrics (internally or public-
ly) incentivizes continuous improvement. In practice, performmance monitoring requires IT
infrastructure (for data collection) and governance (to set targets), but it is essential to
demonstrate that supply-chain optimizations and collaborations are yielding environmental
and social benefits (Anderson et al., 2022; Scalia-Bruce, 2024).

An integrated food chain requires systematic monitoring to evaluate performance across
multiple dimensions. These include environmental impact, social conditions, and economic
viability.

Environmental indicators include:

carbon emissions associated with transport and processing

stock status of targeted species

levels of bycatch and discards



Social indicators include:

working conditions in fisheries and processing sectors
community engagement and local employment
knowledge transfer and education

Economic indicators include:

profitability of fisheries and supply chain actors
market diversification

stability of supply and demand

Monitoring systems rely on data generated through traceability and digital tools. This allows
continuous assessment rather than periodic evaluation. In the Forgotten Fish context, moni-
toring also includes tracking the uptake of underutilised species.

3) Pescatourism

Pescatourism, or fishing tourism, is defined as recreational or educational fishing activities
involving tourists on licensed fishing boats (European Commission, 2024). It serves as an
income diversification strategy for coastal commmunities: tourists pay fishermen for the expe-
rience, providing revenue during off-season or low-catch periods. By spending time with
local fishers, visitors learn about fishing methods, marine environments and local seafood.
The European Commission highlights that pescatourism can “protect livelihood” and “incor-
porate local culture” while offering an alternative to retiring boats (European Commission,
2024). A cautious benefit of pescatourism is relieving fishing pressure: studies note that
engaging fishers in tourism reduces their time at sea using large nets (e.g. one case showed
recreational catch using 0.5 km of line vs 5 km of net for commmercial). Thus, pescatourism
can simultaneously support conservation and community objectives.

/



In Sicily, regional guidelines issued in 2009 provided a model aimed “to optimize fishing
activities” and encourage direct interaction between fishers and tourists, subject to safety
and conservation rules. Likewise, parts of Spain have introduced local policies that formally
include fishing tourism in coastal development plans (TourisMed Project, 2021). Regulation
typically covers boat safety standards, insurance, and limits on tourist numbers, ensuring
that tourism is a complement to (not a replacement for) fishing livelihoods.

Beyond economics, pescatourism is also a powerful educational platform: when fishermen
host tourists, they can actively explain the variety of species caught and local sustainability
practices. This interaction raises awareness of lesser-known fish (“forgotten fish") that may
never be marketed otherwise. For example, many tour operators highlight how fishers
handle bycatch and local seasonal species, effectively transmitting knowledge to visitors
(One Fish Foundation, 2026). Tourists often seek authentic experiences, so they learn about
underutilized species when meals or cooking demos include them.

Implementation of digital traceability systems

Adopt standardized tracking across the chain, recording Key Data Elements (species, catch
method, location, etc.) at each Critical Tracking Event (harvest, processing, distribution).
Integrate blockchain or database platforms so that data flows seamlessly among fishing
vessels, processors, distributors and retailers (Cromwell et al., 2025). Ensure small-scale fish-
ers can participate by providing training and affordable tools. Regulatory regimes (e.g. FDA’'s
rule) and industry codes (GDST) can guide these systems. Institutions and supply chain
actors should adopt interoperable digital systems that allow consistent data collection and
sharing. These systems must capture key information at each stage, including species iden-
tification, origin, and handling conditions. Implementation requires:

standardisation of data formats

training of stakeholders, particularly small-scale fishers

integration with regulatory frameworks

Systems must be usable across different scales of operation, including artisanal fisheries.



Optimisation of logistics to reduce carbon footprint

Coordinate with other producers to share transport routes or create collection hubs, reduc-
ing redundant trips (De et al., 2025). Invest in low-emission transport, for example, switching
to electric refrigeration units and trucks, as these have been shown to cut costs and carbon
significantly. Schedule shipments to maximize load factors and avoid empty return trips. At
ports and processing centers, use energy-efficient cold storage and renewable energy
where possible. Supply chains should redesign logistics processes to minimise environmen-
tal impact. This includes:

establishing regional distribution hubs

coordinating shipments among multiple producers
investing in low-emission transport technologies

Operational planning should prioritise efficiency and resource use reduction. Monitoring
tools should be used to track emissions and identify areas for improvement.

Promotion of cross-sector collaboration between fisheries, restaurants, and institutions
Establish platforms (roundtables, cooperatives, consortia) that bring together fishers, supply
chain buyers, certification bodies and government agencies. Share sustainability data and
certifications through these networks. Engage chefs and retailers in outreach programs (like
One Fish Foundation’s chef campaigns) to educate consumers about sustainable practices.
Encourage joint product development (e.g. using locally underutilized species) and market-
ing initiatives that benefit both fishers and buyers. Stakeholders should establish formal and
informal mechanisms for cooperation. This includes:

partnership agreements
collaborative marketing initiatives
joint training and knowledge-sharing activities

Communication channels must be maintained to ensure alignment between supply and
demand. Collaborative governance structures can support long-term coordination.

Monitoring of environmental, social, and economic performance

Adopt common metrics to track environmental, social and economic outcomes across the
chain. Use tools like FPIs or ESG risk assessments to evaluate source fisheries and suppliers.
Mandate or incentivize regular reporting on indicators such as emission intensity, bycatch
rates, traceability completeness, and worker conditions. Audits and data analytics should
verify compliance. Transparent reporting (e.g. via sustainability reports) builds trust with
consumers and regulators (Scalia-Bruce, 2024; Anderson et al., 2022). Institutions should
define indicators and establish reporting systems. These should be aligned with existing
frameworks where possible. Monitoring requires:



data collection through digital systems
periodic evaluation and reporting
feedback mechanisms to inform decision-making

Transparency in reporting supports accountability and trust among stakeholders.
4.1.) Policy recommendations

To enable the above practices, policy frameworks should align with sustainability goals:
Mandate comprehensive traceability

Enact national regulations that require end-to-end traceability in seafood, following interna-
tional standards. For example, the U.S. Food Traceability Final Rule (2023) defines foods
under regulation and requires companies to record and share Key Data Elements for trace-
ability. Governments should extend such mandates to include small-scale fishers and
imported products, meeting obligations under FAO and ILO conventions (FDA, 2023; NOAA
Fisheries, 2022). Coordination with trading partners (through WTO sanitary-phytosanitary
(SPS) dialogue or bilateral agreements) can ensure traceability requirements are mutually
recognized.

Support green transport and infrastructure

Provide financial incentives or regulations to promote low-emission fishing and logistics.
This might include grants or tax breaks for electric or hybrid fishing vessels and refrigerated
trucks, and setting port fees that favor clean energy usage. Public investment in onshore
infrastructure (cold storage, energy-efficient



facilities) reduces waste and energy use. Regulations can limit superfluous refrigeration or
idling. Example: EU grants for fishery modernization could be conditioned on carbon reduc-
tion targets, aligning with research showing large emission cuts from electrification.
Formalize pescatourism and training

Recognize and regulate fishing tourism to diversify coastal incomes. Governments should
issue clear permits allowing licensed fishing boats to carry tourists, as Greece did in 2015.
Safety and environmental guidelines must be integrated (e.g. boat certification, tour opera-
tor training). Public agencies can fund “fisher-to-tourist” programs; the European Fisheries
Fund and local FISH local action groups have already trained hundreds of fishers in tour
operations. Official certification of pescatourism can ensure quality standards and market-
ing (analogous to agro-tourism). Training public officials in coastal regions about pescatour-
ism benefits is also recommended.

Promote forgotten fish

Use policy tools to create markets for abundant but undervalued species. For example,
public food-procurement guidelines can prioritize local/forgotten fish in school or hospital
meals. Funding should be allocated for culinary training so chefs learn to prepare these
species. Marketing campaigns (farm-to-table branding) can raise consumer awareness,
supported by “storytelling” regulations requiring labels on species names and origin. EU and
national seafood marketing initiatives can highlight forgotten fish as sustainable alterna-
tives, preserving cultural heritage and providing fishers with new products to sell.



Enable ESG monitoring and governance

Require large seafood companies to assess and disclose supply-chain risks. For instance,
mandate annual sustainability reports with third-party verification, covering environmental,
social and governance criteria. Governments and NGOs can collaborate on unified ESG
assessment tools (e.g. WWF-GSI's feed traceability tool) to streamline reporting across the
industry. Policy may also set minimum standards (e.g. maximum bycatch rates, or no forced
labor clauses) and use traceability data to enforce them

The integrated food chain model directly supports the objectives of the Forgotten Fish proj-
ect. By improving traceability, underutilised species can be identified and tracked. By opti-
mising logistics, these species can be redistributed efficiently. By promoting collaboration,
demand can be generated through restaurants and public institutions. By monitoring per-
formance, the impact of these interventions can be assessed

5) SWOT Analysis of the integrated sustainable
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Strengths: Integrated traceability and collaboration enhance trust and efficiency. Digital
tracking technologies (blockchain, loT, QR codes) create an unbroken chain-of-custody,
which "strengthens the supply chain, reduces inefficiencies, and improves decision-making".
Consumer surveys indicate strong willingness to pay more for fully traceable seafood (WW-
F/Seafoodsouq, 2023). Collaborative initiatives (e.g. chef-fisher partnerships) build market
pull for local seafood and share best practices (One Fish Foundation, 2026; Sustainable Fish-
eries Partnership, n.d.). Pescatourism provides a unique market niche and direct outreach
channel, further reinforcing positive branding for fisheries.

Weaknesses: High implementation costs and complexity can be barriers. Digitizing data
systems and logistics requires investment in IT infrastructure and training, which may strain
small operators. NOAA experts caution that without support, “small-scale fishers” may strug-
gle to meet new traceability requirements.

There is also a skills gap: artisans need capacity-building to use digital tools. Consumer
awareness of “forgotten fish” remains low, limiting the immediate market impact of educa-
tion efforts (University of Piraeus, 2021).

Opportunities: There is growing demand for sustainable, transparent seafood, driven by
consumers and retailers (Cromwell et al.,, 2025). This trend opens markets for traceable prod-
ucts. Pescatourism is rapidly growing in Europe and could be expanded globally, especially
as ecotourism rises. Policy support (e.g. EU Green Deal funding) and new standards (GDST)
provide momentum. Underutilized species represent an untapped resource: promoting
them can diversify diets and stabilize fish populations. Partnerships with tech firms and
NGOs (e.g. labelling platforms) can accelerate technology adoption.

Threats: Ongoing illegal fishing and fraud threaten trust if not fully checked by traceability
(NOAA Fisheries, 2022). Climate change is altering fisheries: studies show that warming
oceans have already reduced fish biomass and weight (Scalia-Bruce, 2024), potentially
undermining yields of both popular and forgotten species. Market volatility (fuel prices,
trade barriers) could disrupt supply-chain investments. Regulatory changes (e.g. delayed
enforcement dates) may create uncertainty (FDA, 2023). All of these factors can weaken the
system if not proactively managed.






11. The 24 Policy and Business Recommendations

Cooking Forgotten Fish - Erasmus+ KA210-VET

Stream A - Fisheries Policy Recommendations (Rec 1-10)

Rec.1- Quota Incentives and Adaptive Systems for Forgotten Fish Governments should
create quota frameworks that actively incentivise the landing of underutilised species,
including temporary bonuses for fishers landing a minimum percentage of forgotten fish
and preferential access to subsidies for compliant vessels. Building on the CFP Vision 2040
consultation, real-time adaptive quota systems based on seasonal abundance and ecologi-
cal monitoring should be introduced. In Denmark this means unlocking commercial frame-
works for octopus, shore crab, and recovering lobster; in Greece and ltaly it means restruc-
turing regional quota systems to reflect the actual species diversity being landed by artis-
anal fishermen.

Rec. 2 - Market Guarantees Linked to the EU Landing Obligation The EU landing obligation
requires all catches to be brought ashore, but fishers routinely discard unwanted species
because no market exists for them. Authorities should guarantee markets for underutilised
species by partnering with culinary institutions, public procurement bodies, and restaurants
to secure stable demand. National fisheries offices should provide tax incentives for
direct-to-market sales. Community-supported fishery models delivering weekly seafood
boxes containing forgotten species represent the most direct local implementation path-
way.

Rec. 3 - Promotion of Selective and Low-Impact Fishing Methods Policies should support
gear innovation - selective nets, traps, creels, and pole fishing - that allows targeting of
underutilised species while minimising bycatch and seabed impact. Grants and subsidies
should be made available for ice storage, refrigeration, and small-scale on-board processing
equipment, enabling fishermen to land and preserve forgotten fish in commercially viable
condition. Selective gear adoption should be incentivised through preferential quota access
and sustainability certification eligibility.

Rec. 4 - Fisher-Chef Cooperative Programmes Structured programmes connecting artisanal
fishers with local restaurants should be established, enabling direct commmunication, flexible
price agreements, and joint marketing strategies. These should include model agreement
frameworks for direct weekly procurement accommodating variable species and volumes,
joint menu development sessions, and cross-training opportunities where chefs visit fishing
operations and fishermen observe kitchen practice. National fisheries and food authorities
should support and publicise these models as part of coastal fisheries transition program-
ming.

Rec. 5 - Strengthening Marine Protected Area Management Policies should prohibit
destructive fishing practices, specifically mobile bottom-contacting gear, within Marine
Protected Areas, enhancing biodiversity and long-term fisheries productivity. Building



on Greece's April 2024 MPA bottom-trawling commitment and Sweden's June 2024 territori-
al waters decision, all EU member states should be actively supported in implementing
similar protections. The ecological recovery that follows effective MPA management directly
benefits artisanal fishermen using passive gear and creates the conditions under which
forgotten fish populations recover and become commercially available.

Rec. 6 - Regional Labelling and Traceability for Forgotten Fish Regional or EU-level certifica-
tion highlighting the sustainability, locality, and seasonal availability of forgotten fish should
be introduced, building consumer trust and supporting restaurant adoption. A dedicated
restaurant recognition scheme - analogous to the Danish Organic Eating Label structure -
should identify restaurants regularly sourcing sustainably caught artisanal fish and featuring
forgotten species. Building on Denmark's NaturSkansom label and the EU micro-credential
framework, this certification should be cross-nationally recognisable with country-specific
implementation pathways.

Rec. 7 - Integration with National Sustainable Seafood Plans Each partner country should
include forgotten fish explicitly within its national seafood sustainability plan, aligning
guotas, market promotion, and consumer education with EU frameworks including the CFP,
EMFAF, and the EU Ocean Pact. National plans should designate forgotten fish as a strategic
priority, set measurable targets for the proportion of artisanal catch entering the food supply
chain rather than being discarded, and establish coordinating mechanisms between fisher-
ies, food, and education ministries.

Rec. 8 - Funding and Grants for Innovation in Small-Scale Fisheries EMFAF national pro-
grammes should include a dedicated micro-grant stream for artisanal operators - vessels
under 12 metres, restaurants under 20 seats - with administrative requirements proportion-
ate to grant size and intermediary support funded as part of the programme itself. Grants
should specifically target on-land processing infrastructure for emerging species, digital
traceability technology, direct market development between fishermen and restaurants,
and species identification and handling training.

Rec. 9 - Monitoring and Reporting Systems for Forgotten Fish Landings Robust monitoring
systems should be implemented to ensure data collection on landings, species composition,
and discards, giving policymakers the evidence base to adjust quotas and interventions
effectively. Digital traceability systems capturing species, location, fishing method, and han-
dling conditions should be mandatory for vessels above a minimum size and incentivised
for smaller ones. Performance indicators should include the proportion of total catch consti-
tuted by forgotten fish, discard rates for underutilised species, and price received per Kilo-
gram for forgotten fish relative to commmercial species.

Rec. 10 - Cross-Border Cooperation and Policy Harmonisation European authorities should
coordinate quotas, standards, and marketing strategies across member states to avoid
regulatory conflicts and ensure consistent adoption. The CFP Vision 2040 consultation
should explicitly address the transnational dimension of forgotten fish, including the supply
chain inefficiencies documented by this project - notably Danish octopus exported raw to
Italy and Greece while Italian and Greek restaurants import North Atlantic seafood at premi-
um prices. EU-level coordination should enable shared quota frameworks for highly mobile



Atlantic seafood at premium prices. EU-level coordination should enable shared quota
frameworks for highly mobile species and cross-border recognition of forgotten fish certifi-
cation schemes.

Stream B - Gastronomy and VET Policy Recommendations (Rec. 11-17)

Rec. 11 - Vocational Training and Chef Education in Forgotten Fish Dedicated forgotten fish
modules should be included in VET centres, culinary schools, and professional workshops
across all three partner countries. Building on this project's MOOC, a formally recognised
micro-credential in Sustainable Use of Underutilised and Forgotten Fish Species should be
developed, validated against national qualifications frameworks in Denmark, Greece, and
Italy, and designed for cross-border recognition under the EU Council Recommendation on
Micro-credentials (2022). Target audiences include VET students in culinary and fisheries
programmes, practising chefs and restaurateurs, and artisanal fishermen seeking to develop
market competencies.

Rec. 12 - Promotion of Seasonal Menu Redesign Restaurants should adapt menus to reflect
the actual availability of underutilised species, emphasising seasonality and freshness and
reducing pressure on overfished stocks. Practical support should include a freely distributed
whole-fish menu format covering dishes using skin, bone stocks, livers, roe, and frames from
common species, a staff cormmunication guide for confident guest interaction, and a Sea-
sonal Forgotten Fish Week programme inviting restaurants to feature a specific underuti-
lised species for a designated period. Communication guides should draw on the MMV
model: two confident sentences connecting the dish to its provenance.

Rec. 13 - Public Procurement Inclusion of Forgotten Fish Schools, hospitals, and government
catering should incorporate forgotten fish into meal plans, creating an institutional demand
signal that is separate from and complementary to the restaurant market. Revision of the
EU Public Procurement Directive should explicitly include sustainable seafood - including
forgotten fish - as an eligible award criterion for food service contracts. Member states
should be encouraged to adopt preferential criteria for artisanal and locally caught seafood,
modelled on the Danish organic food transition in public kitchens.

Rec. 14 - Consumer Awareness Campaigns Educational campaigns should be launched
highlighting the environmental, nutritional, and cultural benefits of forgotten fish through
social media, tasting events, and culinary festivals. Campaigns should be multi-channel,
engaging culinary influencers and sustainability advocates. Meet-the-fisher video series and
Cook Your First Forgotten Fish challenges have demonstrated effectiveness in comparable
Nordic contexts. Local tasting events should be positioned as discovery experiences rather
than sustainability lectures and integrated into coastal tourism programmes.

Rec. 15 - EU-Wide Sustainable Seafood Labelling for Forgotten Fish A dedicated EU Forgot-
ten Fish Label incorporating QR codes linking to ecological information, nutritional value,
regional identity, and fisher provenance should be developed within the Sustainable Food
Systems Framework. This label should complement rather than replace existing national



Forgotten Fish Label incorporating QR codes linking to ecological information, nutritional
value, regional identity, and fisher provenance should be developed within the Sustainable
Food Systems Framework. This label should complement rather than replace existing
national certification schemes - NaturSkansom in Denmark, DOP and IGP systems in Italy -
and should be designed from the outset for cross-border recognition across all three part-
ner countries and beyond.

Rec. 16 - Innovation in Culinary Presentation and Preparation Chefs should be actively sup-
ported in experimenting with preparation methods - fermentation, smoking, curing,
sous-vide, and preservation techniques - that increase the shelf-life, marketability, and
appeal of underutilised species. Culinary innovation hubs where chefs collaborate with fish-
ermen to experiment with new recipes should be established in each partner country, using
the project's implementation events as a model. Outputs - recipes, video tutorials, tech-
nique guides, species preparation manuals - should be freely published through the project
MOOC and website.

Rec. 17 - Integration with Gastronomy Tourism Forgotten fish should be systematically
included in culinary tourism campaigns and itineraries, highlighting regional specialties and
traditional recipes. Pescatourism experiences - where tourists join artisanal fishermen at sea
and eat what was caught that evening - represent the most direct integration of forgotten
fish into the tourism economy. Regional tourism boards and EU Blue Economy initiatives
should provide dedicated funding for forgotten fish gastronomy tourism development,
connecting this recommendation with the EU Ocean Pact priority of supporting coastal and
island communities.

Stream C - Integrated Food Chain and Business Recommendations (Rec. 18-24)

Rec. 18 - Digital Supply Chain Platforms Real-time digital marketplaces connecting fishers to
restaurants and distributors should be developed, optimising availability and reducing
waste. Features should include supply updates by species and landing location, traceable
origin information, seasonal recipe content, consumer provenance storytelling, and direct
procurement agreement frameworks. Gamified Chef-Fisher Collaboration features and
digital market analytics will enable fishermen to optimise what they land and restaurants to
plan menus based on actual supply rather than wholesale catalogues.

Rec. 19 - Processing and Value-Addition Incentives Small-scale processing of forgotten fish
into fillets, frozen products, smoked items, and ready-to-cook meals should be supported
through grants targeting on-land processing equipment, cold storage, and packaging infra-
structure at landing points. Country-specific priorities include boiling and portioning equip-
ment for shore crab in Danish island communities, on-board processing capacity for smaller
Italian and Greek vessels, and the development of ready-to-cook products - Danish pre-sea-
soned plaice fillets, Italian processed scorpionfish portions - for restaurant supply and retail.

Rec. 20 - Circular Economy and Waste Reduction The use of all parts of the fish - head,
bones, skin, liver, roe - in culinary or secondary applications should be systematically encour-



Rec. 20 - Circular Economy and Waste Reduction The use of all parts of the fish - head,
bones, skin, liver, roe - in culinary or secondary applications should be systematically encour-
aged, reducing environmental impact and maximising value from each fish landed. Circular
economy models for fish by-products should include stock powders, pet food ingredients,
agricultural fertilisers, and value-added culinary preparations. This operationalises the MMV
whole-fish philosophy at systemic scale: the same logic that allows one whole animal to
feed forty guests applies across every fish in every kitchen that adopts a whole-use
approach.

Rec. 21 - Public-Private Partnerships for Forgotten Fish Collaboration between local authori-
ties, EU institutions, restaurants, and fishers should be facilitated to implement sustainable
marketing campaigns, culinary events, and infrastructure support. PPP models should
include municipal funding for chef-fisher innovation labs, regional tourism board co-fund-
ing for gastronomy tourism integration, national fisheries authority support for communi-
ty-supported fishery cooperative development, and EU funding for cross-border knowl-
edge-sharing platforms. The Syros implementation meeting of January 2026 - bringing
together a cultural association, international partners, local chefs, fishermen, and municipal
authorities - provides a directly replicable convening model.

Rec. 22 - Regional and EU Funding Integration for Forgotten Fish Grants and subsidies for
fisheries and gastronomy should be aligned with EU Blue Economy, Green Deal, and Ocean
Pact priorities, with explicit targeting of forgotten fish adoption. EMFAF, Erasmus+, Horizon
Europe, and LIFE programmes all have provisions relevant to forgotten fish development
that are not currently coordinated around a coherent forgotten fish agenda. A dedicated
funding track within the next EMFAF programme cycle (post-2027) would provide the insti-
tutional home for this coordination. Tax reductions or marketing grants for restaurants serv-
ing a minimum percentage of forgotten fish dishes per season should be introduced at
national level.

Rec. 23 - Culinary Innovation Hubs Dedicated hubs should be established in each partner
country where chefs and VET students can experiment with forgotten fish recipes, testing
new products, flavours, and preparation techniques to drive adoption across the profession.
Each hub should partner a culinary school or VET institution with a local artisanal fishing
cooperative, ensuring that the fish being prepared is supplied directly by fishermen who
know their catch is supporting professional culinary development. All hub outputs should
be freely published through the project MOOC and website, building a growing open-ac-
cess library of forgotten fish culinary knowledge.

Rec. 24 - Establish a European Forgotten Fish Network A low-cost transnational community
of practice should be established connecting coastal restaurants, artisanal fishing coopera-
tives, VET institutions, and social science organisations across European coastal regions. The
network would share knowledge and practice - recipes, supply chain models, commmunica-
tion approaches, practitioner case studies - amplify policy advocacy by aggregating
evidence from multiple coastal contexts, and support replication of project outcomes
beyond the three partner countries. PSL and NWA propose to host the coordination func-
tion jointly in the first two years, building on the consortium relationships established
through this Erasmus+ project.



12. Conclusion:
Advancing Integrated, Resilient Seafood Systems in Italy, Greece, and Denmark

The evidence presented across this analysis leads to a clear conclusion: the transition toward
sustainable, resilient seafood systems in Italy, Greece, and Denmark is not constrained by a
lack of ecological resources or professional willingness, but by structural misalignments
across governance, markets, and supply chains. Forgotten fish—both underutilised species
and neglected parts of commonly consumed fish—represent a strategic entry point for
correcting these misalignments. However, their successful integration requires a systemic
approach that aligns policy frameworks, business incentives, and operational practices
within an integrated food chain model.

This conclusion advances a set of coordinated policy and business recommendations aimed
at embedding resilience, improving traceability and transparency, and enabling adaptive
fisheries management across the three national contexts.

1. From Fragmentation to Integration: A Systems-Level Imperative

Across all three countries, seafood systems remain structurally fragmented. Fisheries, pro-
cessors, distributors, and food service actors operate with limited coordination, while infor-
mation flows are inconsistent or incomplete. This fragmentation constrains the ability of
markets to respond to ecological change, particularly the increasing availability of non-tradi-
tional or underutilised species.

An integrated seafood system—defined by continuous data exchange, coordinated logistics,
and aligned incentives—offers a pathway to overcome these constraints. Within such a
system, traceability, transparency, and collaboration function as mutually reinforcing pillars:

* Traceability ensures that data on origin, species, and handling conditions is captured and
verifiable.

*Transparency enables access to this data by regulators, businesses, and consumers.

* Collaboration aligns supply and demand across actors, reducing inefficiencies and sup-
porting market development for forgotten fish .

In practical terms, integration requires the development of regional seafood hubs, coopera-
tive distribution models, and digital platforms that connect artisanal fishers directly with
downstream markets. This is particularly relevant in Greece ,Iltaly and Denmark, where
small-scale fisheries dominate but lack coordinated infrastructure.



2. Policy Reform: Aligning Governance with Ecological Reality

A central finding of this analysis is the misalignment between existing regulatory frame-
works and evolving marine ecosystems. The Common Fisheries Policy, while foundational,
continues to rely heavily on quota systems designed around historically dominant species.
This approach limits adaptive capacity and fails to accommodate emerging species such as
octopus in Danish waters or diverse Mediterranean species in Greece and in Italy .

Policy recommendations:

1. Transition toward ecosystem-based and multi-species management

Fisheries governance should move beyond single-species quota systems toward adaptive
frameworks that reflect ecosystem dynamics. This includes incorporating underutilised
species into management plans and enabling flexible quota adjustments based on
real-time data.

2. Formal recognition and market integration of emerging species

Regulatory frameworks must address gaps where species are ecologically abundant but
commercially marginal due to absent classification, quota allocation, or processing infra-
structure. National authorities in Denmark, for example, should establish clear regulatory
pathways for cephalopods.

3. Strengthen the social pillar of fisheries policy

The persistent underdevelopment of social sustainability within EU frameworks must be
addressed. Policies should prioritise income stability, fair market access, and generational
renewal in artisanal fisheries, particularly in Greece and Italy.

4. Reform access to funding mechanisms

Instruments such as the European Maritime, Fisheries and Aquaculture Fund must be
made accessible to micro-scale operators. Simplified application processes, reduced co-fi-
nancing requirements, and targeted small-scale funding windows are essential to enable
participation.

5. Embed traceability mandates across the supply chain

Governments should require end-to-end digital traceability aligned with international
standards. This includes integrating small-scale fishers into national systems and ensuring
interoperability across EU markets.



3. Digital Traceability as a Strategic Infrastructure

Traceability is not only a regulatory requirement but a strategic enabler of market transfor-
mation. Digital traceability systems—incorporating electronic catch documentation,
QR-based product identification, and interoperable databases—allow seafood products to
be tracked from vessel to consumer.

For forgotten fish, these systems provide critical visibility. They enable:

* |dentification of underutilised species within catch data
* Verification of sustainability claims

* Real-time coordination between supply and demand

* Enhanced consumer trust through transparency

Strategic priorities for implementation:

* Standardisation of key data elements across national systems

* Investment in low-cost, user-friendly digital tools for artisanal fishers

* Integration with certification schemes and ESG reporting frameworks

* Public—private partnerships to support system deployment and training

Without inclusive digitalisation, traceability risks reinforcing structural inequalities. There-
fore, capacity-building and technical support must accompany technological adoption,
particularly in Greece and smaller Danish fishing communities.

4. Business Innovation: Creating Markets for Forgotten Fish

Market demand remains one of the most significant barriers to the integration of forgotten
fish. Consumer preferences in all three countries are concentrated on a limited number of
species, creating economic disincentives for diversification.

Restaurants and food service actors play a pivotal role in shifting this dynamic. They act as
intermediaries between supply and consumer perception, with the capacity to redefine
value through culinary practice and storytelling.

Business recommendations:

1. Adopt whole-fish utilisation models

Restaurants should prioritise the use of entire fish, reducing waste and increasing value
extraction. This approach provides an immediate entry point into forgotten fish practices
without requiring new supply chains.

2. Develop narrative-driven marketing strategies

Consumer acceptance of unfamiliar species can be enhanced through storytelling that
emphasises provenance, sustainability, and cultural heritage. Naming fishers, highlighting
catch locations, and framing dishes within sustainability narratives are effective tools.



3. Strengthen direct procurement relationships

Establishing direct partnerships between fishers and restaurants improves traceability,
ensures supply consistency, and enhances economic returns for producers. Cooperative
models can support scalability.

4. Invest in culinary training and knowledge transfer

Skills gaps—particularly in handling and preparing unfamiliar species—must be
addressed through targeted training programmes. Cross-national knowledge exchange
(e.g., between Italian, Greek, and Danish practitioners) is especially valuable.

5. Leverage public procurement as a market driver
Institutional buyers (schools, hospitals, universities) should incorporate forgotten fish into
procurement policies, creating stable demand and normalising consumption patterns.

5. Logistics Optimisation and Environmental Performance

Logistics represents both a constraint and an opportunity within seafood systems. Ineffi-
cient transport and cold-chain management contribute significantly to emissions, costs,
and product loss.

Optimised logistics—through route coordination, shared distribution networks, and
low-emission transport—can simultaneously improve environmental and economic out-
comes.

Key measures:

* Development of aggregation hubs to consolidate small-scale landings

* Use of digital routing tools to minimise transport distances and empty trips
* Investment in energy-efficient cold storage and monitoring systems

* Incentivisation of low-emission transport technologies

For forgotten fish, improved logistics is particularly 9939, as these species often lack
established distribution pathways. Efficient systems enable their redistribution from landing
sites to markets where demand can be cultivated.



6. Collaboration and Governance: Building System Resilience

Resilient seafood systems depend on coordinated action across stakeholders. Fisheries,
businesses, policymakers, and civil society must operate within collaborative frameworks
that align objectives and share information.

Effective collaboration mechanisms include:

* Producer organisations and cooperatives

* Public—private partnerships

* Multi-stakeholder platforms and roundtables

* Knowledge exchange networks and training programmes

Restaurants play a critical role as demand generators, while policymakers provide enabling
conditions through regulation and funding. NGOs and research institutions can act as neu-
tral conveners, facilitating trust and standardisation.

7. Towards a Resilient Future: Integrating Ecology, Economy, and Culture

The transition toward sustainable seafood systems in Italy, Greece, and Denmark requires a
redefinition of value—one that integrates ecological stewardship, economic viability, and
cultural relevance. Forgotten fish embody this integration. They are ecological assets, eco-
nomic opportunities, and cultural resources simultaneously.

However, their potential will remain unrealised without deliberate intervention. Market
forces alone will not correct structural inefficiencies, nor will isolated policy measures
achieve systemic change. What is required is a coordinated strategy that:

* Aligns regulatory frameworks with ecological dynamics

* Invests in inclusive digital and physical infrastructure

* Enables small-scale fishers to participate fully in value chains
* Mobilises businesses to create and sustain market demand

* Embeds sustainability within both policy and practice

In this context, the integrated food chain model is not merely a conceptual framework—it is
an operational necessity. By connecting data, actors, and markets, it provides the foundation
for resilient seafood systems capable of adapting to environmental change while sustaining
coastal communities.

Ultimately, the success of this transition will be measured not only by ecological indicators,
but by the extent to which fisheries in Italy, Greece, and Denmark can secure long-term
livelihoods, maintain cultural heritage, and deliver sustainable food systems for future gen-
erations.
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