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advocacy. Below, we present some of the sources that lent conceptual foundations to this project.
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“I just wanted to thank you for the opportunity to be a part 
of this study. I found it so very interesting and I learned so 
much about our local seafood markets and where our fish 
comes from. If you decide to do it again next year, I would 
love to participate!”

-LISA JAROSIK, CONNECTICUT 

“I have learned a lot with this project and definitely know 
more about fish seasons, availability, and the fact that 
almost anything from the ocean can taste absolutely 
delicious!”

-RACHEL FECTEAU, MAINE

“I hope everyone that participated 
had as much fun as I did, pushed the 
boundaries of both their culinary 
comfort level and what they thought 
was available and edible locally, and 
learned a lot in the process!”

-CHRIS DODGE, 
CONNECTICUT

“I think the seafood sector will learn 
a lot from this study. ”

-PAUL ANDERSON, MAINE

“Wow! That was a fast 26 weeks. 
Thank you for the opportunity to 
participate in this study. I learned a 
lot about fish... available or not, and 
even more about all the different fish 
markets available to me!”

-JUDY TARR, 
MASSACHUSETTS

“Thank you! I have increased my interest and intake of 
healthy fish...sparked the interest of those around me...
and driven my local supermarkets a little crazy. ”

-DEBBIE MATHIEU, RHODE ISLAND

“Thank you for a real learning 
experience. John and I loved the 
adventure. We learned a lot. I hope 
the info you gather will bring more 
attention to the need for people to 
Eat Like a Fish!”

-JAYNE MARTIN, 
CONNECTICUT
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