SUSTAINABLE SALMON,
HELPING YOUR BUSINESS
The Sustainable Salmon Chefs’ Charter will enable chefs’ and
restaurants advocate for a salmon industry that guarantees the
world best product, with the best possible farming practices
and accountability.
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>U
 pdates on the process of improving salmon farming practices.
> I nformation on health of marine areas used for farming.

The Sustainable Salmon Chefs’ Charter will be promoted through
our initiative partners and associated community groups.
Highlighting restaurants and chefs’ doing the right thing to shift
22and product. 1
Tasmanian farmed salmon to better practices,
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> Advocacy pack to show your commitment to a sustainable salmon
industry that delivers quality and transparency from pen to plate.
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Upon signing up you will be provided with:

KNOW THE STORY OF YOUR SALMON

YOUR SALMON SUPPLIER

Having the full story about salmon farmed in Tasmania means you can
decide which fish to choose, how to present it and how to market your
sustainability credentials to your customers. It means you get to plate
up the best menu selections.

Relationships are everything in small business. The transparency and
reliability of your supplier is crucial for consistent supply of quality
food that you can serve to your customers with confidence.

By making a conscious choice towards salmon that is healthier for your
diners and the oceans, you’ll be among the leaders in the restaurant
world demanding the best product, while helping ensure the longevity
in supply of salmon farmed from Tasmania. Giving your business and
our marine environment a helping hand, one dish at a time.
Promote your commitment to offering customers a transparent and
sustainable salmon experience by being part of the Sustainable Salmon
Chefs’ Charter.
Signing up to the Sustainable Salmon Chefs’ Charter gives you access
to information and support to navigate the best salmon options and
better engage your suppliers, staff and customers.
Joining the movement towards better salmon choices shows your support
for sustainable aquaculture, and a more transparent pen to plate story.

www.sustainablesalmon.org.au

@sustainablesalmon

To understand the salmon on your plate, it is important to know the
provenance and traceability of the salmon from the pen to the plate.
Your supplier should be able to tell you all there is to know about their
fish as it is all farmed within Tasmania, and that knowledge is what you
can bring onto the floor to your customers.

FARMED FISH, GET THE WHOLE STORY
Farming seafood can provide a good option for delicious local
ocean produce.
Tasmania has a mussel and oyster farming industry to be proud of.
Yet farming salmon in Tasmania is placing pressure on our marine
environment and other ocean based industries.
Documented impacts include over-stocking pens, dead zones in
Macquarie Harbour World Heritage Area, fish faeces build-up, native
wildlife deaths, and impacts on sensitive marine environment from
commercial fish pellets fed to the salmon. Fish farming is also prone
to issues with pollution and disease outbreaks including amoebic gill
disease from intensive farming practices.

