Since the Tennessee Aquarium announced our new Serve & Protect
sustainable seafood initiative in summer 2011, we’ve made steady progress in
advancing the sustainable seafood conversation in Chattanooga. Our
restaurant partners continue to work with us for staff trainings and guidance
on sustainable seafood sourcing, we have established meaningful educational
programs for schools and community groups and we have developed a
strategic vision to deepen the program’s impact in the coming years. We are
sincerely grateful for the help and support we have received from celebrity
chef Alton Brown and for the overwhelmingly positive response to the
program from our community. Below is a summary of our successes to date
and our plans for the near future.
RESTAURANT PARTNERSHIPS: Aquarium educators and restaurant staff have focused their efforts on behindthe-scenes work to help lead Chattanoogans to healthier seafood choices. Working together with area
restaurants, we are identifying new sustainable seafood options that can be featured on local menus yearround. We have added Serve & Protect signage at many restaurant locations and some have agreed to feature
Serve & Protect on their daily menus. Our partner restaurants are committed to sourcing seafood from the US,
and one has made a commitment to completely discontinue its offering of an unsustainable seafood choice,
Chilean sea bass. While we are saddened that one of our partners, Table 2, has closed its doors, we are
excited that Niko’s Southside Grill has joined this initiative. Overall, we have been gratified to see our partner
restaurants embrace the sustainable seafood recommendations developed through this program, and we look
forward to working with them as we continue this effort into the future.
EDUCATIONAL OUTREACH: In addition to our
work with restaurant partners, the Aquarium has
made great strides in our efforts to increase
awareness throughout our community. Our onsite exhibits are helping Aquarium visitors learn
about seafood options and the causes and
consequences of the unsustainable practices.
They can also call in for special Alton Brown cell
phone audio tour stops near each exhibit that
features our Serve & Protect species. We have also worked to develop educational programs that help bring
this message to the younger decision makers in our community. Because we know that teens and tweens can
have a big influence on family dinner choices, we have conducted more than a dozen outreach programs in
the first few months of this program. We have already reached more than 1,500 students in the past school
year alone and continue to book additional programs. Not only do these programs help students understand
the complex challenges we face in terms of sustainable seafood, but they also help many students discover
additional careers they might pursue to fill their interest in practical applications of science and technology.
In addition to these efforts, we have hosted several on-site programs for restaurants, teachers and school
groups, and have several more member programs planned for the future. We have introduced programs for
people to learn about sustainable seafood directly from one of our local trout providers, Pickett’s Farm, and we
have begun our Sensational Sustainable Seafood Dinner series in which participants enjoy great food,

informational conversation and a cooking demonstration at each partner restaurant. We have established a
“Shop with the Chef” program with Whole Foods, to help participants learn how to select, prepare and serve
sustainable seafood at home. As we look to the summer, we are also excited to launch a sustainability-focused
summer camp for high school students, Conservation Leadership Academy Week (C.L.A.W), which will guide
teens to integrate conservation activities into their daily lives.
QUALITY COMMUNITY CONVERSATION: In addition to thousands of Aquarium visitors, our on-site events,
outreach programs and activities with our partner restaurants have directly reached nearly 4,000 people with
sustainable seafood messaging in the first year of this program. Surveys collected several weeks after the
September 22nd kickoff event indicated that 87% of respondents shared information they learned at the event
with their friends and family. While we have not collected data on the number of patrons visiting our partner
restaurants for the full six months, we have received anecdotal information from their managers about the
success of the program in terms of both
questions asked by patrons and increased sales
of sustainable seafood options. In fact, one of
our partner restaurants sold out of all
sustainable seafood options within the first
weekend of the program.
In addition, our communications have spread
far and wide through online articles, blogs and
social media efforts. Our program was featured
both on the cover and in a full-page article in
Relish magazine, a weekly publication that
reaches 45 million people nationwide. We
have had inquiries from other aquariums,
including the Aquarium of the Americas in New
Orleans, as to how they can be a part of this
successful program.
MOVING FORWARD FOR THE FUTURE:
While we have made great progress in the first
year of this program, we have many more
exciting activities planned. We are actively
seeking funding to outfit a genetics lab in which
local high school students will be trained to
identify and endorse seafood purchased by our partner restaurants. The students advance in science, and the
restaurants get what they paid for. Once funded and launched, this program has great potential to be
replicated in other parts the country. We are also investigating an aquaponic system with Crabtree Farms,
through which they hope to develop another local source for sustainable seafood. As we look forward to
another spectacular fundraising event with Alton Brown on September 13, 2012, we are also exploring options
to enhance our on-site exhibit messaging with technology. We continue to seek funding to move forward with
a mobile application that can help integrate Serve & Protect into the daily decision making practices for people
in Chattanooga and beyond. We look forward to developing additional ways to measure how often people in
our community are asking where their seafood came from and how it was caught or raised, as we continue to
help people make choices that are healthiest for our ocean.

