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Outreach and Education Advisory Panel
(OEAP)

REPORT TO THE COUNCIL

176th CFMC Regular Meeting

Virtual and in person
December 7 -8, 2021
Marriott Courtyard Hotel Isla Verde, PR
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Meetings attended

/

CFMC

Marine Resource Education Program (MREP) meetings to review
content of Puerto Rico Fishers” Workshop in August 2022.

Webinars: FAO Ocean Decade, 2022 Year of Artisanal Fisheries and
Aquaculture, impact of Sargassum accumulation on fisheries,
importance of MPAs for sustainable fisheries, climate change and
fisheries and, fisheries management in the Caribbean.

Importance of these issues for O & E initiatives.

12/4/21

Alida Ortiz OEAP
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. Updates on O &E initiatives proposed
SRMC for 2022 - 2025
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* Calendar 2022 MAPs * January, February, March, April) MPAs in PR: Bajo

de Sico, AbrirLa Sierra,Tourmaline, Reserva Marina
Marine Protected Areas (MPAS) de la Parguera.

* May, June, July, August) MPAs in St. Thomas/St.
John: Red Hind Bank Marine Conservation District,
Grammanik Bank, Virgin Islands National Park,
Virgin Islands Coral Reef National Monument .

* September, October, November, December MPAs
in St. Croix: Lang Bank Red Hind Spawning
Aggregation Area, Mutton Snapper Spawning

2022 Calendar Aggregation Area, Buck Island Reef National

Srlizun ilizs) Ui g sl Monument, St. Croix East End Marine Park.

-
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* For 2023: Fisher’s Families. Please, contribute
potos and information

12/4/21 Alida Ortiz OEAP 3
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COMPONENTE BIOTICO COMPONENTE ABIOTICO
16 questions ECOSYSTEM BASED ‘
1. What is an ecosystem? FISHERY MANAGEMENT
. . . IS THERE A CONNECTION
2. What is the marine fishery ER B A e a
2 T g comu e || N T e ey
e CO SySte m ' ﬁ%‘»r‘;eg'ig:cg%—igﬁ ACHT(;VI?IOE:;’A':::‘CT WHAT ACTIONS DOES THE CARIBBEAN
3. Ist h ere a connection b etween R eEhERTs T e e TC ALY i ENOWLbaE A
ECOSYSTEA‘:HIENMFAI;L'\éEIFEISS:‘AEARVIAGEMENT?

TEMPERATURA

biotic and abiotic in the marine
fishery ecosystem?

4. Isthe marine fishing ecosystem just
the coral reef and the open sea?

5. How do human activities impact
the marine fishing ecosystem?

6. What does all this fishery
ecosystem has to do with fisheries
management?

7. What actions does the CFMC take
to apply the knowledge about the
marine fishery ecosystem in
fisheries management?.......

CORRIENTES

LLUVIA

66060
660

gig‘ VIENTO

TURBIDEZ

CORALES
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WHAT IS THE MARINE FISHERY ECOSYSTEM?

THE MARINE ECOSYSTEM IN FISHERIES
IS THE SUM OF THE BIOTIC COMPONENTS,
INCLUDING ECOLOSGICAL RELATIONSHIPS OF
THE FISH AND ALL OTHER SPECIES THAT MAKE
UP OUR FISHERIES, RANSING FROM BACTERIA,
ALGAE, AND INVERTEBRATES TO WHALES.

OST IMPORTANTLY,
THE HUMAN BEING
IS AN IMPORTANT BIOTIC
COMPONENT WHEN WE TAKE
SPECIES FROM THE SEA
TO BRING THEM TO
OUR TABLES.

THE ABIOTIC COMPONENT IS THE
ENVIRONMENT IN WHICH THE 6REAT
DIVERSITY OF ORGANISMS LIVES AND INCLUDES
FACTORS SUCH AS: 1) WATER, 2) TEMPERATURE,
3) LIGHT PENETRATION, 4) SALINITY, 45 NUTRIENTS,
6) DEPTH, 7) SUBSTRATE, OR SEABED, AND
8) OCEAN CURRENTS. THESE CONDITIONS DEFINE THE
PHYSICAL AND CHEMICAL HABITAT
FOR ALL SPECIES IN THE ECOSYSTEM.

-~
~rre o= - -
T A =
"'/';I"",'/'//,' s
’ I,.//Il,,l
. ’

vl o ! =

P11,% i\

T
.,'»;, r
I

-2 e,
’ 2 Q"?

0]
| g

IS THERE A CONNECTION BETWEEN BIOTIC AND ABIOTIC
IN THE MARINE FISHERY ECOSYSTEM?

DIFFERENT PROCESSES IN THE ECOSYSTEM CONNECT ONE SPECIES
TO ANOTHER, ESPECTALLY THROUGH FOOD WEBS. ALSO, BIOGEOCHEMICAL CYCLES
CONNECT THE ABIOTIC COMPONENT WITH THE BIOTIC COMPONENT.

FOR EXAMPLE, CORALS, WHICH MAKE UP REEFS, OBTAIN CALCIUM CARBONATE
FROM SEAWATER WITH WHICH THEY FORM THE EXTERNAL SKELETON, AND
THE CONCH USES IT TO FORM ITS SHELL. THE OCEAN CURRENTS AND TIDES CONNECT

FROM THE SHORE TO THE DEEP WATERS
AND FROM OTHER AREAS WHERE THEY COME FROM.




IS THE MARINE FISHING ECOSYSTEM
JUST THE CORAL REEF AND THE OPEN SEA?

s IN THE CARIBBEAN RESION, (i<
THE FISHERY ECOSYSTEM INCLUDES,
FROM SHORE, MANSROVES, ESTUARIES, SANDY
BOTTOMS, SEAGRASS BEDS, SHALLOW AND DEEP-
SEA CORAL REEFS, AND THE WATERS OF THE OPEN
OCEAN. FISHES MOVE THROUGH THESE SPACES
DURING THEIR LIFE CYCLE.

INLAND ACTIVITIES SUCH AS RUNOFF, WHICH
TRANSPORT WHAT WE DEPOSIT IN RIVERS AND END
UP IN THE SEA, AND CONSTRUCTION ON THE COAST,
CAN NEGATIVELY IMPACT THE MARINE ECOSYSTEM.

’j‘ﬁ\‘y w;

—

— N —
Oy y
3 SEAGRASS BEDS

. SHALLOW 4

HOW DO HUMAN ACTIVITIES IMPACT
THE MARINE FISHING ECOSYSTEM?
S,

EVERYTHING IS CONNECTED IN THE
MARINE FISHERY ECOSYSTEM. OUR
ACTIVITY AS CONSUMERS (PREDATORS OF
THE HIGHEST LEVEL) AND AS A SOCIAL
ENTITY SHAPE MANY OF THE ECOLOGICAL
RELATIONSHIPS AND CHARACTERISTICS
OF THE ECOSYSTEM.

OR EXAMPLE, FISHING IMPACTS THE COMPOSITION
AND SIZE OF FISH AND INVERTEBRATE (LOBSTER,
CONCH) POPULATIONS PRESENT IN THE ECOSYSTEM.
THEREFORE, IT IS NECESSARY THAT BOTH FISHERMEN
AND ALL OF US WHO USE MARINE ECOSYSTEMS, KNOW,
AND UNDERSTAND THE ECOLOGICAL
PROCESSES THAT OCCUR IN THE MARINE ECOSYSTEM
AND SUSTAIN THE FISHERIES.

WE ALWAYS NEED TO BE AWARE
THAT WHEN WE DISPOSE OF USED WATER,
WE BREAK A CORAL, WE ERODE THE COASTS
AND WE FISH, WE IMPACT THE ECOSYSTEM,
THE SPECIES, AND THEIR
ECOLOGICAL BALANCE.
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— Recipes for cooking underutilized... but delicious

fish and seafood

species in Puerto Rico and the U.S. Virgin Islands

Alida Ortiz OEAP

SUSTAINABLE SEAFOOD CONSUMPTION CAMPAIGN:
Recipe Book

Blue runner shallow poach in coconut water served with rum coconut butter

- Juan C. Vicens
(4 portions)

21b /.9 k cleaned blue runner filets cut in 80z / 113g
portions

Salt, pepper (optional) to taste

16 o0z / 473 ml pure coconut water

2 ea bay leaves

8 ea garlic cloves

40z / 118 ml white rum

20z / 59 ml limejuice

80z /113 g cold butter cut in cubes

40z /118 ml heavy cream

20z /56 g Chopped fresh herbs (parsley, cilantro, culantro)

1. Ina medium size pan prepare the
poaching liquid, combine coconut water,
garlic cloves, bay leaves, rum, limejuice
and condiments.

2. Heat at medium heat (Must not boil) 185¢
F/86° C. Carefully add the fish filets,
cook about 3 minutes each side.

3. When cooked, remove the fish to a plate.

4. Increase heat to medium hi and reduce
liquid to a third.

5. Add whole butter, stir to blend and have
a creamy sauce. Add heavy cream and
keep cooking until it blend in. Taste and
adjust flavor if necessary. Serve over fish.
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Kalaloo - Carlos Farchette

Kalaloo is the national dish of the Virgin Islands
and is quite different from dishes of the same name
made in neighboring islands. It is a thick soup or
stew made with meats, seafood, vegetables and
herbs. It is very nutritious!

11b/ 454 g cooking ham

11b/ 454 g pigs’ tail or snout

11b/ 454 g salted beef

2 ea large tania leaves, yautia leaf

3-cup papalulu leaves papaya leaves

2-cup bata-bata leaves

2-cup white Mary leaves

2-cup fresh okra

1 ea medium sized hot pepper, chopped

1% 1b / 680 g queen conch meat

2 ealand crabs

11b/ 454 g octopus

2 cups fish meat (usually queen trigger or princess
parrotfish)

1. Soak salted meats such as the ham, pigtails or
snout overnight, discard water the next day.

2. Boil meats until tender.

3. Boil conch until tender and set aside.

4, Cook fish, remove bones and set aside.

5. Boil octopus until tender and set aside

6. Prepare greens: pick leaves from stem wash,
drain and grind leaves in blender

7. Prepare fresh land crab: scrub thoroughly,
section and cook in boiling water until shell
changes color. Drain.

8. In large pot cut up conch and meats and bring
to a boil. Add leafy herbs, okra and continue
to cook.

9. Add fish and crab sections lastly. When herbs
and greens turn a dark color and okra seeds
turn pink the dish is ready to serve. Add salt
and pepper to taste. Cooking time being about
2 hours.

Kalaloo (substitute ingredients)

The following ingredients, which can be easily
found in grocery stores, will give a good
approximation of the old-time Crucian
Kalaloo with much less work and a cooking
time of about 45 minutes.

11b /454 g fresh ham

21b /908 g spinach, fresh, frozen or canned

21b /908 g collard greens, fresh frozen or canned
1 can 12 oz cooked conch

1 can 80 z crab meat

1 cup cooked fish

Follow directions in original recipe for cooking.

Alida Ortiz OEAP

' ™ L -ﬁ;lﬁ"iﬁ? s cownirar | b mame o -ﬁi’iw‘ﬂ—ﬂ- wor | For wwvns |
Nutrition Fact —— T | — -

M m‘ “ﬂ Toint Fob ) Grane Totel 0% 19 A04% | Teds! | Garbhidrate Totel 3 s
pres ey B ek e e
6 (1139) ol Enelesiorst ) Colestral L ml... o nuh-h"-ﬂ.p-fmh’u-na—a aq' *

) - mis x| oeen 3
160__ 3200  mromew =y ™ oarey - Torg oy

o vy i (Y oy

e n
"

ot e ey e oo & oy LR L o by b
Comtionss s rasecn, pecs

PRDHA.Coflon R g Ao ruwes (0 Gl M, Camodh Chm s T, T e, A v R b, i



Tripletail Amandine - Cedric Taquin
(4 portions)

Blue Runner wrap in banana leaves - Wanda Pantojas
(4 portions)

1. Rub the fish with olive o, salt and
pepper. Keep fish cold.

2. Place the banana leaf over the heat (on
top of the burner), to soften until glossy.

3. Cut the leaves into four rectangles.

4. Place the vegetables in the center of the
leaves. Season the vegetables with olive
oil, salt and pepper.

5. On top of the vegetables, place the blue
runner and 3 lemon slices for garnish.

6. Fold the leave lengthwise, turn side
toward middle, turn ends down and tie

Procedure:

1. Season fish, dredge fillets in the flour and pat oft )‘
€xcess.

2. Warm non-stick pan. Add oil.

3. Cook the fillets lightly on each side until lightly
golden. Immediately add and melt the butter

4. Add garlic and almonds and gently toast in the hot
butter constantly swirling the fillets in the pan and
spooning butter and almonds over fillets to finish
cooking.

5. Add white wine, lime and parsley to finish. Allow to
dry wine and lime for a few seconds while spooning
juices on fillets. Serve immediately.

sseveenseny
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4-80z/4-227 g portions of tripletail

D L L L L T L L LT T T

fillets P across.
Salt and pepper to taste 4 ea whole and cleaned blue runners i 7. Bake at 325 grades E (163 grade C.)for 25
40z/113 gall-purpose flour 4.0z/120 mlolive oil §  minutes.
60z /170 g butter ‘ Salt and pepper to taste i
2 floz/ 60 ml white wine ’5 3 ea bananas leaves (big size) § Note:
4.0z/ 113 g sliced almonds 2 ea celery stalk, medium, diced ¢ 1. Serve with rice and chickpeas, tossing
3 thsp / 18 g chopped parsley L ea onion, sliced thin § Mo
2ea limes (juice) 1 eared bell pepper, sliced thin {
" am 1 minced garlic clove, optional 1 0x /5 goxrmed :
% g P 12 ea lemons slices for garnish ¢
S Oil for sautéing :
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" Sustainable Sea food Consumption...
880:'“ ot Other products

) Short Videos On home COOking Of Fresh Herb Roasted mahi-mahi and Fruit Salsa - Cory M
underutilized species —Jannette )‘@
Ramos and Cristina Olan. 7

i ltsp/6gsugar
¢ 1tbsp/18 gsalt

¢ 1.Inablender, place the scallions, thyme, garlic, pepper, salt,

: sugar and white vinegar. Blend until smooth. Slowly add the
olive oil to for an emulsion.

¢ 2.Pour over the Mahi Mahi portions and let marinate for at least

i thour

:  3.Ina450°F/ 232°C oven, place the mahi portions on a lined

H roasted pan, with marinade covering the fish. Roast for 10 to

* Develop a Guide to analyze
underUtiIized Smdes for educational : 15 minutes or until the fish is firm to the touch. Serve with
purposes. It will help fishermen, A e | oanan

. . better portions, Chicken Mahiare § Y% ea. green bell pepper (diced)
ler with i ¢ Yaeari di d and diced
fisheries managers, educators and the RN o i Codencs  § 7 en el oo, st an e
trimmed off) § Y-ea red onion small size (diced)
. e . sprigs th d i Y-eal i
general publicto understand what is T el e
'_\ i ;a. ga;r;i(;: cl&l)vil (crulslhed) . Salt and Pepper
1 : oz / 30 ml olive of : ' o ) y )
an underutilized species and the N wvine | ometraen et
appropriate considerations when (7
recommending its consumption. 20 "

Nutrition Facts
os de
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Marine Protected Areas (MPAs)
in the U.S. Virgin Islands St. Thomas/ St. John
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Marine Protected Areas (MPAs) in the U.S.
Virgin Islands St. Thomas/ St. John

The fisheries of St. Thomas/St. John constitute an important part of the ecosystems

in the U.S. Caribbean. One of the most powerful and effective methods for protecting
fisheries resources and ocean life is the Marine Protected Area (MPA). According to the
Executive Order 13158 of May 26, 2000 Marine Protected Areas a “Marine protected
area” means any area of the marine environment that has been reserved by Federal, State,
territorial, tribal, or local laws or regulations to provide lasting protection for part or all of
the natural and cultural resources therein. The MPA provides a refuge for the managed
species and at the same time gives animals within its boundaries time to grow larger
than those that occur outside of the area.

There are two MPAs in StThomas/St. John in the U.S. Caribbean Exclusive Economic
Zone (EEZ): the Grammanik Bank and the Hind Bank Marine Conservation District
(MCD). These are very valuable for the protection of spawning aggregations of important
fishery species such as the Red Hind (Epinephelus guttatus) and the Nassau grouper
(Epinephelus striatus). There are other important and valuable fish species in these MPAs
including: midnight parrotfish (Scarus coelestinus), blue parrotfish (Scarus coeruleus),
rainbow parroftfish (Scarus guacamaia), Nassau grouper (Epinephelus striatus) and
goliath grouper (Epinephelus itajara) (Pittman, S.J, L. et al.). Seasonal species closures
exist for specific large-bodied grouper and snapper species. Trammel nets are prohibited
throughout the USVI and surface gill nets are restricted to baitfish only. Catch limits

and size restrictions
on specific species
also exist. These
MPAs have also been
designated by the
Caribbean Fishery
Management Council
(CFMC) as Habitat
Areas of Particular
Concern (HAPC).
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Hind Bank MCD and Grammanik Bank CFMC Map.
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Seafood of St. Thomas & St. John
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Sk snapper Lufonus ivarus

Seafood of St. Thomas & St. John
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O & E Initiatives proposed for 2022-2025
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* IBFMPs — Fact sheets/Infographics for PR, St. Thomas/St. John and St. Croix

* - Graciela Garcia Moliner, Maria Lopez (NOAA) will collaborate.

* MPAS - February 9, 2022, MPA Symposium in San Juan, PR

* Fact sheets/Infographics, short videos on MPAs in the region and their impact on
fisheries and their importance for fisheries sustainability. 2022 -2023

* lllustrated Booklets
* Climate Change impacts on fisheries 2022
* MPAs in the US Caribbean 2022

* Fisheries Education in PR and USVI

* Need for new fishers in our region.
e Council support for the Escuela de Pesca Project in Cabo Rojo, PR

All products will have a QR code to the CFMC webpage for the documents
and other items.
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* Basic concepts of Ecosystem Based

Management and their application to the
management measures. The objective is to
help fishers and consumers in general to
understand the components of the marine
ecosystem, the importance of the Fishery
Ecosystem Plan for the marine fisherY<
ecosystem and their responsibility in keeping
it healthy and sustainable.

Island Based Fishery Management Plans
(IBFMP) for Puerto Rico, St. Thomas/St. John
and St. Croix. The objective is for fishers and
consumers to recognize the species being
managed, their natural function in the marine
ecosystem and the importance of
management measures to keep the
ecosystem healthy and the fishery resources
sustainable.

Specific areas of action for Outreach and
| Education in 2020-2025

* Sustainable Fish and Seafood consumption

G

NATIONAL
&

to educate consumers on the importance to
consume these products and, at the same
time be aware of the impact of removing
those species from the ecosystem.

Marine Protected Areas in Puerto Rico, St.
Thomas/St. John and St. Croix. Their
importance as instruments for the protection
of fishes spawning aggregation and the
regulations applied to these areas from
territorial and federal government agencies.
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Social Media

CFMC

* Cristina Olan, presentation
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Liaisons reports...
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» Wilson Santiago — Puerto Rico
* Mavel Maldonado — St. Groix
* Nikole Greaux — St. Thomas/ St. John

12/4/21 Alida Ortiz OEAP
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THANK YOU
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