Crab Task Force Meeting

September 26, 2012



Crab Task Force Budget

Reporting Category -

CRAB BUDGET EXPENDED ENCUMBERED PRE ENCUMBERED BALANCE
EXPENDITURE

CATEGORIES:

Salaries 23,000.00 23,000.00

Other Compensation -

Related Benefits 6,200.00 6,200.00
Travel - -
Operating Services 4,550.00 4,550.00
Supplies 550.00 550.00
Professional Services 13,785.00 13,785.00
Other Charges -
Acquisitions -
Interagency Transfers - -

Total 48,085.00 - - - 48,085.00




LSPMB Board Service

e Act 852 of the 2012 Louisiana Legislature

— Crab Task Force nomination to the governor, requires Senate
confirmation

— Appointments of current members expire 12/31/2012

e LSPMB meets 6 times per year

— 5 committees (Retail, Marketing, Legislative, Finance & Education)

— Members receive per diem for meeting attendance, but serve with no
compensation

e LSPMB’s primary mission is market
development and product promotion



LSPMB Funding




FY 2013 Revenue by Source

BP Seafood
Marketing
Campaign

Federal

: Grants
R 11%




Budget FY 2013: $651,087

Appropriation authority for recurring revenue

SEEROOD

General
Fund
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$303,752
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Shrimp
15%

$95,000

Crab
7%

$48,085

\

Oyster
24%

$156,750

Alligator

7%

$47,500




MARKETING OVERVIEW

ADVERTISING

 PRINT ADS

e BANNER ADS

e SOCIAL MEDIA

e TV.SPOTS

TRADE WEBSITES

e SELL.LOUISIANASEAFOOD.COM
e BUY.LOUISIANASEAFOOD.COM
POINT OF SALE

e RESOURCE GUIDE

e SHRIMP BROCHURE

EVENTS

* Boston Seafood Show

* NRA

e FOOD & WINE CLASSIC IN ASPEN




ADVERTISING IN STATEWIDE PUBLICATIONS
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ADVERTISING IN NATIONAL PUBLICATIONS
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Experience the
flavor at
Booth #5815

&

where flavor comes to life

SPREAD AD




BANNER ADS ON WEBSITES

Only the nutrient-rich waters of Louisiana

~
can produce seafood this special. %%R% T, . . Start with Banf”a

to see our |atest pasta recipes.

Creative chels Betier menur, Aeal solutions

From The Culinary Institula of America | May 10, 2012

'u‘.i_"'\_ .
(;&LWA: ? SmartBrief _— HOME RECIPES NEWS BLOGS SUBSCRIBE MY ACCOUNT HELP

“\u}'m;,y‘ SPECIAL REPORT

i SEARCH: SHRIMP | FISH
recipe search SEARCH: SHRINP |
G Sign up for this newsletter | (3 Read more at SmartBrief.com Search past news b '
- — : ECTI GO oo maTNG
Food Safety, Part 2 DAYPART BLACK LASAGNA WITH SHRIMP
%m Executive Chef - Jean Paul Desmaison
COURSE La Cofradia , Coral Gables Fla.
As the variety of foods on our tables continues to widen, it's important where flavor comes ta life.
not to lose sight of food safety practices. Part 2 of this special report PREPARATION METHOD BLACK PAELLA
continues the examination of food safety, farming and biotechnelogy TO CREATE Chef - Wayne Johnson @)

i i PREMIUM e
practices that began in Part 1. PR CUISINE Andaluca . Seattls Wash. Taste the difference of
What food safety practices and procedures are in place in your YOU NEED INGREDIENT CATEGORY remium Louisiana Seafood
restaurant? Encourage your peers, colleagues and friends to join you in PREMIUM = BLACK SKILLET ROASTED CATFISH, p S
the conversation by inviting them to sign up for this timely e-newsletter - SEAFOOD. [_Bacon ANDOUILLE SAUSAGE AND SHRIMP In your recCipes.
- it's free. CJBeef JAMBALAYA, CORNBREAD e

- PANZANELLA SALAD © LEARN MORE
In the coming months, look for special reports on menu trends, local CBeer ChefiOwner - David Lawrence
sourcing and consumer education. Don't wait -- join the conversation on =] 1300 on Fillmere , San Francisco Calf.
Twitter today. UCheese
Lchicken CACCIUCCO DI PESCE BROTH
=1 Co-Owner - John Folse
[Chocolate Restaurant R'evolution , New Orleans La.
Excite your menu with the Thai-inspired sweet and spicy flavors of =] Dairy
our exotic sautéed Louisiana Shrimp. Get recipes and leam more .|
about Louisiana Seafood where flavor comes to life. CDuck g:E‘?DNUT BRAISED CHICKEN
[Eggs Chef - Brad Farmerie ©
EFISh Double Crown , New York N.Y.
Spotlight on Food Safety CJFruit CRISPY MANDARIN FISH WITH
[ Game Meats/Poultry SWEET AND SOUR SAUCE
= Federal judge to hear GM sugar beet arguments in June Chef - Yue Liang Fu ®)
[ Greens Hyatt Regency Hangzhou , Hangzhou
A federal judge is scheduled to hear arguments June 15 to determine whether Zhejiang China
the Department of Agriculture violated laws when it partially deregulated the CLamb
growing of genetically engineered sugar beets, allowing farmers to grow GM CINuts = > B
beets under certain conditions. Capital Press Agriculture Weekly (5/3) @ Op: Page [E of9
WA (Enan | [GEI sTen eTAGIES | _Pasta

BAEOOD




Ads on Recipe Databases
+1 million impressions

.
Welcome, AdOpsTEST!
. 8 Search ou are a registerad mambar,
U reu es Con] Becoma a Supporting Member  (usd
Ingredient | Nutrition | Advanced Log Out | Phata
new at (U » recipes » videos » menus » holidays » thebuzz » myallrecipes »
Alirecipes Home > Recipes
Reci pes See something good?
Save a recipe by clicking Add to Recipe Box
ViewRecipes Top 20 Mewest  Daily Recipas
DAILY RECIPE i
Food Network Magazine - Blog -
- . Red Velvet ‘
Recipes & Cooking Shows Chefs Cupcakes —_—

I NEW! Menu Planner

SUBMITTED BY: pinkspoonula
Convenient and portable mini versions of the classic red
velvet cake.

Healthy Eating  Holiday

More Daily Recip

Full Recipe

CLICK HERE FOR
LOUISIANA SHRIMP RECIPES!

Cranberries just got a taste-lift. gimpg Cmnbeny Coclelail

FEATURED VIDEC

Dinner in an Instant

Short on time but still want to sit down
to 2 delicious dinner with your family?
These recipes are ready to eat in an
hour or less.

SUMMER DREAMING

Go-To Grilling Recipes

Celebrate warmer weather with tried-and-true griling
recipes for every night of the week.

40+ Dinners - 45+ Burgers - 30+ Hot Dogs - Sides
Barbecue © ChefMenus - Desserts - Bobby's Picks

FUN WEEKNIGHT MEALS
50 Taco Recipes

Try easy-to-make beef,
chicken and fish taco ideas
from Paula, Alten, Guy and
mare.

MEMORIAL DAY FAVORITES

Great Ground Beef Recipes
Ground beef is easy on the budget,
but it can be hard to come up with

Try Menu Planner

Plan men
ingredients go farther.

The Neelys' BBQ

More Mexican |deas

GUARANTEED TOQ PLEASE
Easy Chicken Dishes
Spice up a staple with
foolproof recipes, like
Bobby's Bourbon Chicken,
Rachael's Chicken Burgers
and mare.

35 Top Chicken Recipes

What to Watch

FMN Star Exit Interviews

Picnic Salads & Sides

WHO WOULD YOU CHOOSE?

Food Network Star

Team Alton, Team Bobby and Team Giada board buses to
lead food tours through iconic New York.

Star Talk - Fan Vote - Behind the Scenes - Up Next
Play Who's Your Star - Sweepstakes - Full Episodes

Satisfy BBQ cravings
with the Neelys' simple
tips and easy-to-
follow recipes for ribs,
pork chops and more.

Plan a fun feast with Macaroni Salad and more.

From Television to Table

See All Shows

Restaurant: Impossible

Getthe inside scoop on
Team Bobby's first
elimination

Try Starfinalist recipes, like
Martita's Italian Ceviche

See how University Grill is
doing after Roberts visit

Plus: Pulled Pork

CLICK HERE TO
REGISTER ON FACEBOOK.

= 4

On Food Netwo

TRUSENh B

can help!

Tuna Casserole Recipes

comfort foed.

new ways to cook it. These recipes

Good old tuna noodle casserale: these recipes are pure, homey

Top 100 Recipes

Learn More

Allrecipes’ eCookbooks bring the best of the world's 21 cooking site to
your Kindle, iPad, Nook, or favorite eReader.

FIPES
ed Shrimp Salad

: Shelby, Ohia, USA

t of hot

LR & 4
Not Yet Reviewed!
MORE R ES LIKE THIS

L & & & 4
Mot Yet Revieved!
MORE RECIPES LIKE THIS

What's Cocking
Ypsilanti?

¢ HowTo and Recipe Videcs

Related Menus

New Spring

Try

, Eat Twice —
Jeans by the

Recipes

Menu Flanner




E-Splash Newsletter

E-splash sent to
10,000 Louisiana
Seafood Subscribers.

Louisiana Shrimp as
featured recipe.

P

e —

SEREO0H

Get fresh with u.

Crah Cake Pasta Salad

Perfect for the summer, this chilled
pasta add: meuth-watering,
southemn flair to any meal!

Get the recipe

August 11, 2012

Maset 81z Hanzen, Dieep Sez Caplain on
Discovery Channel's Deadlizst Catch
and an amees for the 2012 Great
American Seafood Coole-Off this
Szturday in OLA!

Click here to read more,

Like us on Facebook!

Hear all the latest Louiziana
Seafood news, get recipes. join in
fun contests, and more.

Click here.

 fl&

PUT YOUR
PASSION ON YOUR PLATE!

Louisiana Seafood License Plate
The official Louiziana Seafood
inangural license plates are now
available! Check out thiz great way
to show your love for the best
seafood in the werld.

Learn More



[ ] http://www.youtube.com/watch?v=KedZhVIDQTs P~eX H D Louisiana Seafood Televisio.

dit  View Favorites Tools Help

Boards and Commissions | = Suggested Sites + E] Web Slice Gallery

TV Spots: i prpor

Louisiana Seafood Television Campaign

LASeafoodBoard ° Subscribe 120 videos ~

Local and Cable TV
Networks throughout
the state and in key
markets during events.

" Fisherman LANCE NACIO - Montegut, Louisiana

More than 49 mllllon dsliec W | Shae | M S 404 vicus- i It
Published on Mzy 22, 2012 by LASeaToodann.j

L] [ ] _
I m r‘e S S I O n S Featuring Louisiana fishermen and chefs, these TV commercials promote our i 0 deics
[] message of quality and tradition

Show more

All Comments (0) seeall

Louisiana Seafood
Commercials

SBUEROOD



http://www.youtube.com/watch?v=KcdZhYIDQ7s&list=UUVSoaogFzJo3gXXFnmB5wDw&index=9&feature=plcp�
http://www.youtube.com/watch?v=KcdZhYIDQ7s&list=UUVSoaogFzJo3gXXFnmB5wDw&index=9&feature=plcp�
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WHY BUY SEAFOOD SEAFOOD - it A T, i
LOUISIANA LOCATOR RECIPES HANDBOOK GALLERY SRR S D - e T i i g

NEWSROOM
Updates on Hurricane Isaac

SERESOD

for Life

VISIT PARTICIPATING
RESTAURANTS & VOTE FOR
YOUR HEALTHY MENU ITEM

FEATURED
RECIPE

Meet the
faces behind

|ouisiana
Seafood




LouisianaSeafoodNews.com

1d Commissions Suggested Sites v a Web Slice Gallery + & TR = Eéa

~  Favorites Tools  Help

news.com R R " NEWSROOM

Home  La. Seafood Board  Contact  Photos  Videos  Archive ®

NOLA.com: Hurricane Isaac hits Louisiana %U
Crabbers Hard A

Mews Editor | September 7, 2012 | 0 Comments i
Get fresh with us.
by Kevin McGill/The Associated Press

Louisiana crab fishers took a big hit from Hurricane Isaac, according to the Louisiana Seafood
Promotion and Marketing Board. Board member Gary Bauer, who runs a crab processing business Use Our Stuff - As Is, or As Inspiration
in Slidell, said sunken boats, damaged docks and a lack of electricity and ice are among the problems
crabbers face. An assessment Friday by the promotion board said crab harvests suffered significant
disruption due to Isaac. Disruption for shrimp and finfish was described as moderate while oyster
production will be limited until October.

All original content is available to be usad free by
members of the media. Please enter your email
address below to receive updates each time we
publish new content.

Dollar estimates of losses
weren't available but the
assessment noted that
parishes where a federal
disaster has been declared
include areas where the
dockside values of commercial
fishing is about 75 percent of
the state total of nearly $320
million.

Video

Bauer said his business was
shut down for days by the
storm, and not just because
of power outages. The facility
usually processes more than Crabbers Cody Diefeubach and Butch Lind stack their crab traps on a trailer Aug.
18,000 crabs a day this time 27 in preparation for the arrival of Hurricane Isaac. Photo: John McCusker/The
of year, he said. But crabbers  Times-Picayune

have only been able to




SELL.LOUISIANASEAFOOD.COM

Dashboard v Member News & Sales Resources “F Events Y Certification 25 Traceabllity

member news my leads
Direct to Chef Program in
New York City
HR0Rm2 board meeting documents
The Direct to Chef pilot program, “Fresh
From the Dock,” launched in New York View official board meeting documents
City on June 27, 2012. and transcripts to find out what's

happening with Louisiana Seafood.
Ooomoood Lotest minutes: B8
lastest leads
My

Received Company/Contact = Req Species  ReqDate | Detail , " marketin g mate rials

Download FREE recipe
cards, brochures, images
and more. Plus, view
Louisiana Seafood videos.

07/24/2012 . Crab, a
ree” ¢ NONE, Edie Scott . Q) [+ ]

Shrimp, Crab,




BUY.LOUISIANASEAFOOD.COM

T EMILAA e PEMEMIERITRIE S LA L S G R B 3 Cr s muuraEnE v

3 ‘G

&= C' | ) buy.louisianaseafood.com A A S
e
%m Find a Supplier Menu ldeas Certifica Marketing Support
where flavor comes to life
SAVEUR Summer
BBQ
MORE...
> SAVEUR Summar BBGQ
> Food and Wine Classic In Aspen
> Direct to Chef Program In New York City "

v

The Loulslana Seafood Promotion & Marketing Board
Announces the Launch of “Fresh From the Dock”
Loulsiana Shrimp Week in New York Clty

Mational Restaurant Assoclation Show

Boston Seafood Show

Loulslana Seafood Live on the Today Show

Creation and Launch of the Web Portal

{ - TN Announces Launch of the Chefs Council

The Loulslana Seafood Promotion & Marketing Board
FINFISH ALLIGATOR CRAWFISH OYSTERS SHRIMP CRAB

find a supplier

W

v

species

W

v

v

v

Loulsiana Blue Crab Fishery Earns Marine
Stewardship Councll Certification




RESOURCE GUIDE

crab brochure - 4.375" x 8.5" crab recipe cards - 4375" x 7" crab counter card - 8" x 10"

[ |.__,;|, e L=

Disbcots Louskens Crat
ks & eong Salemeel.

Loulsliana

e el
crab price sign - 4" x 5.5"
;m crab ding - 4" x 67 crab poster - 24" x 36"

Order your materials at buy.louisianaseafood.com



CONSUMER CRAB BROCHURE

Louisiana Blue Crab
salad with mango,
cucumber and avocado

Yields 4 appetizer portions

Ingredients Measures
Louisiana Blue Crab meat, jumbo lump ¥ b,
Olive oil 4 Thsp.,

divided
Lemon juice 2 Thsp. plus

2 tsp., divided

Tarragon 21tsp.
Chives 2 Thsp.
Salt and pepper to taste
Mango, diced Vi cup
Cucumber, diced Y4 cup
Red bell pepper, diced 2 Thsp.
Avocado, cut into wedges 1ea.
Frisee lettuce, trimmed and washed 2 heads
Method:

1. Combine Louisiana Blue Crab Meat, 2 Thsp. olive oil, 1 Thsp.
lernon juice, tarragon and chives. Season with salt and pepper to
taste. Toss to combine and reserve.

2. Combine diced cucumber, mango and red bell pepper. Add
1 Thsp. olive oil and 2 tsp. lermon juice. Toss to combine
and reserve.

2. Divide mango-cucumber mixture into 4 portions. Place 1
portion each in center of 4 chilled plates.

4. Divide crab salad into 4 portions. Place 1 portion on top of each
mango-cucurnber mixture,

5. Arrange avocado wedges around each plate.

6. Season frisee lettuce with 1 Thsp. lemon juice and 1 Thsp. olive
oil. Toss to combine. Top crab salad with some frisee lettuce.

For more recipes, visit www.LouisianaSeafood.com

delicate

.:;';‘.i;_?,_\ . ﬁf”‘

where flavor comes to life

Crabs from the wild, nutrient-rich waters of
Louisiana grow larger, flakier and sweeter than most.
Louisiana Crabs both come from a place and can be

Delicate Louisiana Crab
make a strong statement.

used to create a place where flavor comes to life.

For more information, wisit
www.LouisianaSeafood.com

AT

where flavor comes to life

Product of the Us.A. IS

2012 Loulslana Seafood Promotion and Marketing Boand



Consumer Recipe Cards

siana Blue Crab boil with
corn and potatoes

Louisiana Blue Crab gratin

Louisiana Blue Crab sa
mango, cucumber a

deviled Louisiana Blue Crab cakes
with smoky rémoulade sauce

¥ -y l;" i -
S

| -

where flavor comes to life



AN EASY GUIDE TO

Fresh, flavorful premium Louisiana Seafood

Fresh from nutrient-rich waters, Louisiana Seafood is known the werld over for its quality and flaver.
Use this guide to educate your customers an the variety and versatility of premium Leuisiana Seafood
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B a C O S t O re | st ik s .1[ ik
White Shrim, Saghty sy Iueces "
il g o | Lo Whtn S et e | b v ey |t
Eeemren, sreare: - o eutied i i v LB (et
Augan by Ot | eadeg i nutrent: mum\ R 10 peel
Brown Shrimp Azt 18 Fete "
B, Swerp o Laanirs MR at ey " Py s hatts St b ot
rungujvigbind . i ! gow seceter andferer o |00 DIDBEDDOTIOG £55 oo " ey oty |DEMDETOC NN S dd s a
s S, < - A - et Sty o -
o rased OO Baak May o Sty ik oot
il Meww phars et
Oysters Ottt froes The matert of oo Urscpasly sovoss, bumtory oncd i, | gucouant thaska 15 | Sholls showd ba Sghity
Als breran 32 Exstem et ol b ol - el g, | St o g [ S S
Cophers. Amrca | st swretar Eir et [ ———— hen taped
Ty Bradsri Fch watans.
—
Blue Crab 3t frorm 10 wskd, esiners ek rseard | Pecroc o th prarn, mie, et Lk trw oot that
A bt | s Lot v e, ENOODOMBOOGNT] e 32 o Cahes et Oobiss, s st | >eayiod 'y
et e Lo Pk e et et i bl waters iy et
4 1 4 1 1 1 1
Crawfish Cramteh o tha e rch [P W e— g
i : - o AR | i 4 )
Lrmyean Crawaad, irameg el [
=
g
o
Abigator Lousians Alkgator s one of — " i boneless chunds of
s eeran 3t e " T 5 . ek Tl | S e e [T B0t L gy
Amarican ARkt e mortd making £ 3 . - iy n vecmpaced
st tracurie. Blagator m S o
vout e m Leptermtsr e ackage e
Rod Snapper
s w33
S, Gerast S L4
snappe. smencan
s, Sp0F Srapoer
Black Drum Fish i st e
e ) Fm e rnsesng | o Shouk b
ancosr o, [ p—— g et aret bttt PP PPPPP
Eanded Drum, Sep gty ke gt red biociing.
Erim Eruemine v -
Catlish o sz - Filety shoid be cream
iy e 3 T TR el M e i oA .
i Sy Ct, rs P out ol o groy v o b, 4
P Cat YT 0 D bouchy
¥
E + + + + +
]
King Mackerel e m——— [r— ety s b
e e 23 Cavata, - L,.,},':_"‘:::‘,'__‘,.“‘"‘,,,.,..,,“': DICODDOODITIE Pt st sy s, | P it wd oy | St e o 0E g s e
o, Sierma, Kingfh ¥ sl et Swak iy 19 Petrairy ok
L o g
Sward s
ryE—— The Limasiara Gl w an ¥ -40ond. Frized v Aenidd e P wry
[ — aeas ton ot Mg, o, maty ant ey Lo tor TP
Dot Eacaads Helartis vececnn o et teatia g ot Ehaccine
ey aori ks atin
.
Louisian Tora m v
ercatie 3 can e o 9
Yeflowlin Tuna i e R T Bty Fowr ik arvc sty Fanoe Most: ery nem ana et o e bght
e, Tureoridth, Crmaling Lrge. woel araletrt with i |/ S & S e
A T Thas (sl Fatvewfud M. L B
A 4
ninss

Learn more about our fresh, flavarful Louisiana Seafood
at www.loulsianaseafood.com




Table Tents in
Restaurants

QR codes direct
Consumers to

Learn More ' Servedfresh

a b O u t LO u i S i a n a Loui§iana Seafqod is brought to you with the care and

passion of dedicated local fishermen. Then we serve it
fresh with the pride and creativity of our staff.

F i S h e r m e n a n d Ask your server about our featured Louisiana Seafood dishes.

Scan to
meet our fishermen.

Louisiana Ei3E  sERVING

-

Seafood s Gé%%
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suisianaseafood.com/gallery/staries/fisherman jeremy-ducros

avorites  Tools  Help
»

mmissions [%] Suggested Sites » & | Web Slice Gallery » M- = 7 g v Pagew Safetyv Toolsv @~

e ——— HEWS | CONTACT
WHY BUY SEAFO0D

SEAFOOD
LOUISIANA LOCATOR RECIPES HANDBOOK GALLERY

FISHERMAN JEREMY DUCROS

Videll, 1A

Jeremy Ducros loves the thrill of being on
- the water, in his boat. It’s one of the perks

of his job - being a Louisiana fisherman.

“You don't know what you're going to run into from day to day. It's just a new experience, it's an adventure being on the water every
day " *I always tell people that the quality of our product is top-noich, bar none anywhere.” "Our seafood is the prettiest, the biggest, the
sweetest - you name it, it's top-notch. It's what you want to eat ” “The seafood industry’s important because it's just a way of life for
people. It generates money for families to live and go day-to-day in business. It's just a way of life.”

WATCH VIDED

ABOUT US WHY BUY LOUISIANA SEAFOOD LOCATOR SPONSORSHIPS FOLLOW US
: RECIPES WHOLESALE PORTAL CONTACT - -
Staff NEWS SEAF00D HANDBOOK PRIVACY STATEMENT e e L) E

ESPLASH SIGN UP

|8 sHARE v

#100% ~



Boston Seafood Show
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Sports

MSC Blue Crab Certification

LSPMB Coordinated Public Relations and Outreach Locally and at the Boston

web Search
by YAHOO!

Entertainment Living Opinion Obituaries

Certified La. crab could open new
markets

By Nikki Buskey
Staff Writer

Published: Monday, March 26, 2012 at 10:44 a.m.
Last Modified: Monday, March 26, 2012 at 10:44 a.m.

Louisiana blue erabs could wind up on menus in eco-friendly

restaurants, at major retailers and in European markets.

The state’s is the first blue erab fishery in the world to earn a seal of
sustainability from the Marine Stewardship Council.

“a 799 M/SUNNY, THIBODAUX, LA | HOME DELIY

Classifieds

MOST RE!
* Baby kill
* Recreati
* Mainline
* Lafourch

* Police se

PHOTOS

SeafoodSource.com

Your Global Seafood Solution

NFL
Cheerleac

market repans AURNMS e

Seafood experts in Louisiana say the designation will be an asset to Week 3
the brand, opening doors to markets where sustainability has become
increasingly important in seafood selection.
1
; “We can market to chefs in the 1.5. and open up the doors to
Nicholls v T
overseas markets,” said Ewell Smith, executive director of the B:; %€ Y, La. blue crab nets MSC certification
Louisiana Seafoed Promotion and Marketing Board. By Seafound
CERTIFIED ab fshery has came
But locals in the blue crab industry say the industry has bigger SUSTAINABLE op-bajed
- SEAFOOD neenaninnal Besinn
problems it should be focusing on.
“That’s all fine and dandy, but we need the crabs first,” said Eric Wiewbeoty E,::,":,,i:,.f.:d : .._.“c:;hir,,?_\:::::::,ea b
Enter 1t Schine i ariied in Senprabi
. Blanchard, owner of Cajun Crab seafood processing in Chauvin. e g L, by S o e e M S pracsey
rwved by the Giegom Dunyeness wab fishery n
FIND LO December 2010
1 Since the oil spill, Blanchard said production has been about a third |

Waorld Headlines

d Fishenes and the
g Board {LSMPE) served

as the fishery
independent, th

a majer, positive develop
commercial blue crab

Supplier Directory

Featured Supplier
5 Castern Fishenes
Enstern Feres 106 1nc jocated m New
Bedford,

Massechuyetts, is the world's largest harvester,
processar, and marketer of scalops and a
n seatood source. Founded in 1978, it
nperares the indusmy's langesr srallap fleer, as
well a3 three U5, plants, a scallop farm end two
(kina factanes

Salmonittuna or

frozenerab

Seafood Show with Trade Publications to make MSC announcement.

‘Treme' explained:
"Knock With Me, Rock
With Me'

Today's Top Stories

Hame > New Urleans Dining and Restaurant News » Breaking News

Louisiana blue crab earns a blue ribbon

Publiched: Menday, March 19, AH

H Ry Renjamin Alexander-Rloch, The Times-Picayuns

A rollow

dRecommend [ 212 pecple recommend this. Be the first of your friends, P

K’ Louisiana’s blue crab fishery ty

comprises nearly 30 percen
annual U.5. blue crab catch with an
average of about 40 million pounds,

The Pantchartrain and Terrebonne

Basins provide Uhe high

thess landings, follow

Barataria and the Atchat

Vermilion area.

Louisizna blue crab is the third crab

ry in the United States, an

urth worldwide, to receive the Marine

# View Full size Stewardship Council's sustainable

a fisherm certification. Domesticalty, Louisiana

blue crab now joins the Atlantic deep

sua crab and the Oregon Dungeness



FOOD & WINE CLASSIC IN ASPEN

FOODSWINE (3],

JUNEIS-17,2012

Hoa
; | ) ¢ | ! .
Louisiana Seafood sampled dishes,

distributed informational materials.

This year’s event attracted 4,500
attendees.

SERRBD



NRA ANNUAL SHOW

!

NATIONAL

RESTAURANT
ASSOCIATION

RESTAURANT
HOTEL-MOTEL

May 5-8, 2012

WISl AN/

‘__ é‘E.’" OO 4

Louisiana Seafood sampled dishes,
distributed informational materials and
collected 275 sales leads.

This year’s NRA event attracted 61,000
attendees; that’s 6% more than in 2011.




Upcoming Promotions for Crab

e Social Media Give-Away (more than 600
entries for the recent one for opening of
Alligator Season)

 Louisiana Outdoor Adventures
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