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If you love the ocean, you should care about where your seafood comes from.

Sereia’s Approach
Create and Share Educational Content

In 2020 we continued our work on the series Eating Out: The Hunt for
Sustainable Seafood. The first episodes explored issues such as fish
habitat, water quality, chefs as leaders in seafood, bycatch, spearfishing,
local seafood markets, and more.

Host Community Seafood Events

Before the pandemic, we continued to host community events including
beach cleanups, educational boat tours of Biscayne Bay, and seafood
education opportunities. In February we spoke about sustainable seafood at
the Miami Boat Show. We then transitioned to online education opportunities
with our Fish Talk lecture series. We also particpated in virtual presentations
for groups such as the Marine Environmental Education Center.

Partner with Nonprofits and Chefs

In January 2020 we launched Slow Fish Miami in collaboration with Chef Allen
Susser and Slow Food Miami. Through these efforts we aim to connect more
chefs and restauranteurs to sustainable seafood resources. We are also
creating programming to bring sustainable seafood into schools.

Direct Action Trashy Tuesday Beach Cleanups

We believe engaging the community with monthly beach cleanups is
a great way to help folks recognize the gravity of the marine debris problem.
Once you spend an hour and a half picking up trash - you’ll never be able
to look at waste the same.

Letter from the Founder
Hi fish friends,
2020 was quite the year. The world will never be the same. During this time we became
more focused and committed to our mission of seafood education. The oceans need our
help and making smart seafood choices is one of the best ways you can help the oceans.
It can be a difficult thing to do. It requires asking questions – maybe more than once.
It requires potentially choosing not to eat something your tastebuds love, or are used to.
It can also be an exciting and rewarding thing to do, expanding your mind with new fish
and flavors, while helping the oceans.
We work to create resources that help you explore the nuances of this topic. Everyone is on
a different journey with their relationship to seafood. There are solutions - and we’re looking
to highlight them. Clam farming, kelp farming, artisanal fisheries, blockchain in the seafood
supply chain - let’s learn about how to contribute to a healthier planet, and a healthy ocean
ecosystem! Let’s do it for the fish, and for future generations.
See you in the ocean,
Sarah Curry, Founder & Executive Director
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Molly Rettig earned an MA in
Journalism with a focus on
Environmental Policy.
She moved to Fairbanks to work
as a reporter for the Fairbanks
Daily News-Miner in 2010 and
covered government, science,
and education. She started
working at the nonprofit Cold
Climate Housing Research
Center in 2011 because she
loved the mission of creating
sustainable, culturally appropriate
housing for Alaskans.

Mo is a Senior Fellow with the
International League of Conservation Photographers and
a former board member of the
North American Nature Photography Association. Her photos
and writing have appeared in
outlets such as BBC Wildlife,
Smithsonian, Nature Conservancy, World Wildlife Magazine,
Newsweek, and Playboy. Mo
leads workshops on photography and filmmaking all over the
world.

Michael lends a bit of seafood
industry perspective. His
consultancy helps seafood
producers generate and execute
go-to-market strategies. Prior
to joining the industry, Michael
earned master’s degrees in
aquaculture and business.
He enjoys the diverse cast of
characters found in the seafood
business that are only slightly
less wild than the folks he met
in the Marines.

Becky is an executive producer
and brand consultant. She’s spent
her career highlighting the good
work of mission-forward,
international brands and telling
the intimate stories of those on the
front lines of seafood production
and conservation. Most recently she was a senior executive at
the Global Aquaculture Alliance.
There she managed a membership
base comprised of 3,000 seafood
companies and produced seven
documentary short films.

During the pandemic global
supply chains were disrupted
and we became increasingly
interested in seafood closer to home.

We created maps of tilapia, clam,
oyster, and catfish farms in Florida.
See the rest on our website:
www.sereiafilms.org

In 2020 we had several in-person events with about 140 people attending,
before transitioning to online education opportunities.

In 2020 we only hosted two Trashy
Tuesdays. But we were reminded that
every day can be a Trashy Tuesday. If
you’re out on a walk and see some trash pick it up!

Check Out Our Videos
Eating Out: The Hunt for Sustainable Seafood
(Subscribe to Sereia on YouTube)

Our in-person Fish Talk lecture series turned into an online interview-style
Zoom call with seafood industry professionals from around the U.S.
• Karlanea Brown (land-based recirculating shrimp farmer, Indiana)
• Markos Scheer (kelp farmer, Alaska)
• Scott Zimmerman (seafood inspector, Miami, FL)

Sustainable Seafood Choices (for kids) featuring Sarah Curry
in collaboration with the Marine Environmental Education Center

A HUGE THANKS TO OUR NEW SUPPORTERS IN 2020

THANKS TO OUR NEW AND CONTINUED COLLABORATORS

PELICAN HARBOR
MARINA

Thank you to all of our donors, volunteers, and virtual community in 2020!
Your support enables us to keep swimming forward.

Special THANKS to our intern Joyce!

As a master’s student in the University of Miami’s
Environment and Media Program she completed
her program by working with us over the Summer
and into the Fall. She focused on working on the
seafood maps and some content creation. She is the
second student from the program who has worked
with Sereia to complete a master’s project.

THANK YOU!

