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Samir is now a successful fish farmer in Bangladesh,

and a respected member of his village, but his future

did not always seem so bright. As a child, typhoid

badly damaged his right arm and he could not find

work as an agricultural labourer. His relatives would

not visit him and he was never consulted when his

family had decisions to make. In many ways, he was

a social outcast.

Things changed for Samir two years ago, when he

learned how to grow fish in cages.  Samir travels by

truck to a fish hatchery 40 miles away to buy

fingerlings. He stocks three hundred tilapia in each

of his three cages which he keeps in a local river,

and feeds them on a mixture of rice bran, mustard

oil cake and fishmeal. Each year he produces two

cycles of tilapia but to give himself a regular income

he harvests the larger fish several times a year. Samir

now has money saved in the local bank, and intends

to invest more money in fish culture.

From an Outcast
to a Fish Farmer
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Broiled Tilapia with Sweet Potato Crust
and Vanilla Cream Sauce

2 tilapia fillets (200 g each)

Filling
3 sweet potatoes, boiled and peeled
3 tsp fresh lemon juice
4 tsp fresh orange juice
25 g butter
1 tsp salt
½ tsp minced ginger

Crust
3 savoury crackers
80 g roasted pecans
30 ml melted butter

Sauce
75 ml whipping or double cream
15 ml pure vanilla extract
30 ml fish stock or water
1 pinch seafood seasoning or Creole seasoning

1 Mash sweet potatoes, juices, butter, salt and ginger
together and set aside.

2 Grind crackers and pecans together and add melted
butter.

3 Cover fish with sweet potato mixture and sprinkle
pecan mixture over top.

4 Broil (grill) fillets until golden brown, approximately
4 minutes.

5 Mix cream, vanilla, stock and seasoning in a 15
cm skillet (frying pan). Bring to the boil and cook
for 45 seconds, until the alcohol in the vanilla
extract has gone and the sauce coats the back of
a spoon.

6 Pour sauce onto a plate, and place broiled fish
fillet on top.

Facts
■ Since 1970, the number of fishers and fish farmers

more than doubled. Most of the growth was in
Asia. In industrialized economies, the number of
fishers has declined or remained static.

■ In 1990, 95 per cent of the world’s fishers were
from developing countries and produced nearly
two thirds of the 98 million tonnes caught globally.

■ Industrialized fisheries employ few fishers per
unit of output. In 1995, the average number of
tonnes of fish caught per fisher was 280 in Iceland
(5 600 fishers), 22.3 in Japan (301 000 fishers),
and 0.8 in India (6 million fishers).



More Boats Chase
Fewer Fish

As global fisheries come under increasing pressure

and the value of fish stocks rise, the temptation

for foreign boats to fish illegally within the 200-

mile limit exclusive fishing zone off West Africa

increases. Illegal fishing endangers the future of

fish stocks and the livelihoods of local fishers.

Declining fish stocks mean local fishers using small

wooden boats, launched from the beach, seek fish

further out to sea. This brings them into conflict

with larger vessels from industrialised countries,

often with disastrous consequences for their crews.

Work in 25 West African countries has established

a better understanding of the value of fisheries to

artisanal fishing communities and society as a

whole and the conflict which exists between various

groups involved in fisheries. By helping fishers

become influential in the design and

implementation of government aquatic resource

management strategies, the long-term future of

the fish stocks can be secured.

Along the coast of Ghana, fishing provides essential income for the community

February Fish and Conflict
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Fish with Groundnut Sauce

4 small fish, cleaned
1 tsp salt
100 ml oil
2 onions chopped
1 tsp curry powder
2 tomatoes (with skins and seeds removed), chopped
75 g groundnuts (peanuts), roasted and pounded
350 ml water

1 Sprinkle fish with salt. Heat oil and fry fish
slowly until cooked and brown on both sides.

2 Remove fish and discard all but 2 tablespoons
of oil from pan.

3 Add onions and curry powder to pan and fry until
brown.

4 Add tomatoes and fry gently for 3 to 4 minutes.

5 Mix pounded groundnuts with water and add this
to onions, curry powder and tomatoes. Cook
slowly for 5 minutes.

6 Place fried fish in sauce and heat through slowly.
Season with salt to taste.

Facts
■ In Mauritania, over-fishing by foreign vessels

has led to a dramatic fall in catches; especially
octopus catches which declined by 50 per cent
in four years.

■ An aerial survey in West Africa found 45 per cent
of foreign vessels actively fishing inside the
Inshore Exclusion Zone intended to protect small
fishing boats.

■ Illegal fishing is likely to cause economic
extinction of the Patagonian toothfish
(Dissostichus eleginoides) within three years. In
1997, 100 000 tonnes worth US$ 450 million
were caught illegally.

■ In 2000, 77 families in Kompong Thom Province,
Cambodia, protested for six weeks outside the
National Assembly after losing access to
community fishing areas.



Rice Field Flood
Fisheries Feed the
Poor

Every year, during the rainy season, floods in Cambodia

and southern Vietnam submerge huge areas of forests

and fields. Three-quarters of the freshwater species

in the Lower Mekong migrate to these flooded areas

to spawn, feed and grow.

For the poor in the region, fish, snails, molluscs and

aquatic plants gathered from the flooded fields are

eaten as part of the daily diet and can be sold for

income. In the flooded rice fields, twenty-eight

different kinds of fishing gear are used, and thirty-

nine species of fish are caught. Yields of fish, frogs

and shellfish can be as high as 100 000 tonnes,

enough to meet the needs of over one million people.

The development of the Mekong Basin must take into

account the needs of all the people who live in the

region and not adversely affect the sustainable cycle

of flooding and rice field production. Research leading

to a better understanding of the value of these

resources to the livelihoods of the poor will help

policy-makers design and choose between management

alternatives for the river basin.

Fishing in the flooded rice fields in the Mekong Basin

March Fish and Floods
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31 Fish Baked with Tomato and Lime Juice

500 g fish cut into 6 serving pieces
1 tsp salt
60 ml oil
2 garlic cloves
Fresh coriander
90 g pureed tomato
30 ml lime juice
1 pounded dried red chilli pepper
100 ml water

1 Rub salt into fish and place in oiled oven dish.

2 Heat remaining oil in pan and gently fry garlic
until golden.

3 Add coriander, then pureed tomato and lime
juice. Keep stirring. Pour over fish, sprinkle on
chilli pepper and cover with the water.

4 Cook in preheated oven at 220C for 25 to 30
minutes.

5 Serve with rice.

Facts
■ Three of the four countries of the Lower Mekong

basin (Cambodia, Laos PDR and Vietnam) are
amongst the poorest in the world.

■ The Mekong River and Tonle Sap Lake create a
vast freshwater system covering 1.8 million
hectares (the world’s fourth largest inland
fishery).

■ Cambodia’s inland fisheries produce an estimated
300 000 to 400 000 tonnes of fish each year,
with a value of up to US$ 500 million.

■ For landless families in the Mekong basin,
average daily income from fishing varies from
US$ 1.80 to US$ 6.60 and from aquatic plants
is about US$ 0.97.



Improved Fish for
Rural Communities

Nile tilapia is one of the most widely farmed fish

species in the tropics. The species has a good

quality, firm flesh and a fast growth rate. It is

relatively easy to farm as it tolerates a range of

water qualities, is an unfussy feeder and reasonably

disease resistant. However, when kept in ponds,

tilapias tend to breed at a very small size, leading

to ponds overpopulated with stunted fish.

Using conventional breeding techniques, scientists

have developed an improved Nile tilapia strain for

Asia which grows 85 per cent faster, with a 50 per

cent higher survival rate than other strains, and

is less likely to breed at a small size.

Farmers on Malawi’s Zomba plateau feed their

tilapia fish with weeds and manures, and use mud

from the fishponds as a rich, organic fertilizer for

their crops. These farmers produce more crops, are

better nourished and earn, on average, six times

more income than non-fish farming households.

GIFT Nile tilapia (top), local Nile tilapia strain (bottom) after 3 months of culture

April Fish and Technology
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Tilapia Malawi style

1 fresh tilapia, cleaned
Salt, to taste
Very hot chilli powder, to taste
Juice of 1 lemon

1 Split the fish open, and make fine cuts on it.

2 Apply a mixture of salt, chili powder, and
lemon juice.

3 Barbecue or run a stick through and place
close to the fire to cook.

Facts
■ In 1999, total world tilapia production reached

1.7 million tonnes.

■ 25 per cent of the tilapia fingerlings sold in
the Philippines are the improved Nile tilapia
strain.

■ In Africa, aquaculture production has risen
from 37 000 tonnes in 1984 to 189 000 tonnes
in 1998, the majority of which are freshwater
carp and tilapia.

■ In the future, fisheries science, sociology,
ecology and economics need to be brought
together to generate action plans for better
use of aquatic resources.



Gita lives in Bangladesh. Her husband abandoned her

after six months of marriage, when she was 13 years

old and pregnant. Gita was lucky, she could have

found herself destitute, but was able to live with her

brothers and their wives.

Part of her brothers’ inheritance was a small pond,

lying unused, close to the house.  Supported by a

local organisation Gita has been able to set up tilapia

breeding in the pond and with the help of a small

bank loan she produced around 3 000 fingerlings in

one year. These were sold to customers who grow

them to full size in village ponds. Gita repaid the

loan, and with the profit bought a goat and a small

piece of land.

Gita’s brothers resent her success. Fortunately, with

a few more breeding cycles, Gita can build a house

on her land and become fully independent.

Abandoned but
Triumphant

DFID caption pls?

May Fish and Women



Cumin and Fish

350 g of thick-fleshed fish fillets, cut into large pieces
15 g minced garlic
1 onion sliced
½ tsp cumin powder
½ tsp cumin seeds
½ tsp paprika
½ tsp turmeric
30 g butter
200 ml coconut milk

1 Combine garlic, onion and spices with butter in
a large frying pan.

2 Add fish and coconut milk.

3 Simmer for 10-15 minutes.

Facts

■ At least 50 million women in developing countries
are employed in the fishing industry, often in low
paying jobs like net making, processing, and
marketing.

■ Fishers are more prone to be HIV positive than
many other workers. In Tanzania, they are five
times more likely to die from AIDS than farm
workers.

■ In Bangladesh, the introduction of fish farming
is helping thousands of women take greater control
of their lives.
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Community Income
from Reservoir
Fisheries

Gong Yak village, in Savannaket Province of Laos PDR,

has 450 families. Working together, the village’s

fisheries council and researchers from the Ministry

of Agriculture and Forestry, helped villagers develop

a management system for their community reservoir.

The system allows villagers to make informed decisions

about fish stocking, regulation of access, harvest

periods, fishing techniques, and fry production.

Half the community’s total yearly income of 5 million

kip (US$ 630) comes from fish sales enabling the

village to build a community meeting house and

obtain government finance to install electricity. Even

the poorest members of the community can harvest

fish for themselves using small-scale equipment (dip

nets, hook and line). They can also contribute their

labour to village projects, in return for cash or payment

in fish.

Fish fry releasing ceremony at community reservoir in Laos

June Fish and Communities
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Marinaded Grilled Fish

500 g flat fish, cleaned and skinned
2 tsp soy sauce
15 g brown sugar
1 garlic clove, crushed
15 ml water
15 g butter, melted
5 fresh red chilli peppers, finely sliced
15 ml lemon juice

1 Mix half soy sauce and half sugar with garlic
and water.

2 Marinade fish for 1 hour.

3 Grill fish on both sides over very low heat,
basting with marinade as it cooks.

4 When fish is cooked 15 to 20 minutes, remove
from grill and place on a warmed plate.

5 Pour melted butter over fish and top with sliced
chilli peppers. Mix remaining soy sauce and
sugar with the lemon juice and pour over fish.

Facts
■ From 1960 to 1999, the global production of

fish increased from 37 million to 137 million.

■ Aquaculture originated in China, at around 1100
BC. The first cultured fish is believed to have
been the common carp.

■ Since 1984, the amount of fish obtained by
capture has increased by 1.6 per cent each year,
whereas the amount of fish produced by
aquaculture has increased annually by 10 per
cent.

■ One-quarter of the fish eaten by people comes
from aquaculture systems.



The flood plains around the Amazon River in Brazil are

vast; approximately 90 000 square kilometres of forest

flood periodically.  The flooded forest or ‘Várzea’ is a

unique ecosystem in which terrestrial and aquatic

resources are inter-dependent. Floating ‘meadows’ of

large plants and forest cover the lake and river margins

to provide shelter and food for fish which eat tree

fruits and disperse the seeds to regenerate the forests.

The ‘Varzea’ is a globally significant area in terms of

biodiversity and home to thousands of forest dwellers.

Due to the annual flood cycle, communities living in

the Várzea not only rely on fish for their livelihoods

but also on timber, rubber, medicinal plants and oils

from the forest, and small scale agriculture. Government

and communities are working together to establish

reserves that protect and sustain the complex livelihoods

of the Várzea dwellers and the ecological complexity

of the forest by creating a system of collaborative

forest management.

Livelihoods of the
Amazon Flood Plains

The unique ecosystem of the flooded Amazon forest

July Fish and Forests
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454 g fresh (not frozen) fish fillet
(such as red snapper, cod, halibut, flounder, bass,
grouper, salmon, or bay scallops)
454 g fresh (not frozen) small bay shrimp, deveined,
peeled, and cooked
Juice of 1 lemon
Juice of 4 to 5 limes
45 ml green onions, minced
2 to 3 fresh tomatoes, minced
60 ml fresh coriander leaves, minced
Celery, minced tender inner stalks only
Black olives
240 ml prepared good-quality tomato salsa
(mild to medium)
Freshly ground black pepper to taste
Celery salt to taste
1 large can tomato juice
Coriander sprigs
Tortilla chips or popcorn

1 Check fish for any bones. Cut into 2 cm strips
and then 1 cm pieces.

2 Place fish and shrimp in 500 ml jug and cover
with lemon and lime juice.

3 Cover jug with lid and shake. Refrigerate
overnight or a minimum of 12 hours, shaking
occasionally.

4 After seafood mixture has marinaded, add green
onions, tomatoes, coriander, celery, olive, salsa,
pepper, celery salt, and tomato juice to jug.

5 Shake jug and refrigerate until ready to serve.

6 Serve mixture (with juice) in individual serving
bowls and garnish with coriander sprigs and
tortilla chips or popcorn. Makes 6 to 8 servings.

NOTE: Ceviche should not be kept longer than 24 hours.

Facts
■ Each year, 1 million hectares of Africa’s humid

forests are destroyed, affecting 258 million
Africans in 15 different countries where
rainforests still play a role in the national
economy.

■ Rivers drain millions of square kilometres of
rainforests and contain hundreds of fish species.
Deforestation, which causes rivers to be polluted
with sediment, is killing these fish.



Keeping Alive
Traditional Skills in a
Changing World

Pak Abdullah has handcrafted hundreds of fishing

boats. He uses skills and experience passed down

from one generation to the next in the fishing village

of Kuala Terengganu in the north east of Malaysia.

Malaysia has a strong seafaring tradition and a large

coastal fishing industry. Despite less need for local

fishing boats over the past few years, Malaysia’s

traditional boat building industry is surviving as it

finds new markets overseas. The unique boats produced

by master boat builders like Pak Abdullah have an

international reputation for stability and seaworthiness.

Pak Abdullah’s clients come from Indonesia, Australia,

New Zealand and the UK. Foreign clients commission

their boats, based on traditional designs and models.

Pak Abdullah keeps the models in his collection and

the customer sails away in a meticulously designed

vessel, packed with history and tradition.

A traditional boat maker in Trengganu

August Fish and Tradition
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Barbecued Flatfish Kebabs
16 small fillets of flatfish (e.g. sole, plaice)
Juice and finely grated rind of 1 lemon
2 garlic cloves, crushed
60 ml olive oil
Salt and pepper, to taste
5 drops of chilli sauce
2 small peppers (one red, one green), seeds removed
and chopped into 2.5 cm pieces

1 Cut fish fillets in half, lengthwise, then roll up
and secure with thin wooden skewers (or cocktail
sticks). Place fish rolls in a dish.

2 Mix lemon juice and rind with garlic, olive oil,
salt, pepper and chilli sauce and pour over fish.
Cover, and allow fish to marinade for two hours
in refrigerator.

3 Remove wooden skewers and thread fish rolls
onto kebab skewers, following each roll with
two pieces of pepper (one red, one green).

4 Brush with marinade and barbecue for four
minutes, then turn carefully and barbecue for
another four minutes. Use any remaining
marinade to brush kebabs during cooking.

Facts
■ In 1995, the world fishing fleet numbered

about 3.8 million vessels and two-thirds were
undecked vessels, generally less than 10 m in
length.

■ Almost all decked vessels are motorized, but
only one third of undecked vessels have an
engine.

■ Fishing at sea is probably the most dangerous
occupation in the world; more than
24 000 deaths are reported annually.

■ Sea safety regimes are weakest for artisanal
and small-scale fishers of developing countries.



Increasing international markets for aquarium fish

and live reef fish has led to overexploitation and

destructive fishing in some countries of the South

Pacific and Southeast Asia. Alternative ways of

supplying fish to this trade, will allow villagers to

make a living while conserving the reefs. Options

include capturing larvae from the wild and rearing

them to market size; or releasing young fish in marine

protected areas and harvesting them later.

Marine Protected Areas have been established in

many countries. Research is developing methods to

identify the best locations for these areas and

management strategies based on sound social,

economic and ecological assessments. Tools such as

ReefBase, provide reef managers, scientists, divers,

students, and the general public with instant, online

information on the status of the world’s reefs.

Better Supply Options
for Aquarium Fish
Trade

Lion fish, Pterois

Fish and ConservationSeptember
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Grilled Squid

1 squid
120 ml dark soy sauce
60 ml mirin (sweetened cooking rice wine)
60 ml sake (rice wine)

1 Clean squid and cut into large squares.

2 Poach 3 to 4 minutes in lightly boiling salted
water.

3 Mix soy sauce, mirin and sake in small saucepan
and bring to boil.

4 Remove sauce from heat and marinade squid in
sauce for 10 minutes. Drain.

5 Score squid in a diamond pattern.

6 Grill squid for 5 minutes each side, brushing
with sauce during cooking.

Facts
■ 70 per cent of the world’s major fish species,

and 11 of its 15 major fishing areas, are declining
and need urgent management.

■ Although the total weight of fish caught has
remained constant, less desirable types of fish
are caught as over-fishing depletes stocks of
larger more valuable fish.

■ ReefBase is the official database for the Global
Coral Reef Monitoring Network, with summaries
on the status of world reefs, reports from 92
countries, 13 000 references and 2 500 images.

■ The value of retail trade in ornamental fish is
estimated at US$ 3 billion.

■ Asia supplies 50 per cent of the world’s
ornamental fish trade.



Organising to Protect
Livelihoods

Life for fishmongers working on the beaches of Benin,

all women, can be hard and without male relatives

close by, they can fall prey to unscrupulous fishers

and male fish traders. Fishers take cash in advance

and then refuse to deliver; traders will buy fish on

credit and then refuse to pay.

The solution for the women was to form an association,

which would protect their interests and resolve cases

of fraud. The association has 150 members and is

affiliated to the National Association of Benin Fisheries.

Oxfam Quebec has provided management support to

the fledgling association.

Many challenges face the women in the future; fish

are scarcer than they used to be, but the association

gives them hope that their voices will be heard.

Fishmongers at work on the beach

October Fish and Civil Society
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Fish in Sesame Sauce

1.5 kg white fish fillets
150 ml olive oil
200 g onions, sliced
350 ml sesame seed paste
100 ml lemon juice
2 garlic cloves, crushed
1 tsp salt

1 Wash and dry fish fillets, then rub with olive
oil and bake in oven (preheated to 200C) for
10 minutes.

2 Remove from oven, baste with olive oil and
place under hot grill for a minute.

3 Lower oven heat to 180C. Fry onions in
remaining olive oil and spread over fish in
baking dish.

4 Blend tahini, lemon juice, garlic and salt,
adding water until sauce is creamy.

5 Bring to boil and pour sauce over fish.

6 Return dish to oven and bake for 20 minutes
or until sauce thickens.

7 Serve with rice.

Facts
■ In developing countries, for those on the lowest

incomes, fish is cheaper than meat and a source
of vitamins, minerals, essential fatty acids and
proteins.

■ In 1998, capture and aquaculture fisheries
produced one-sixth of the protein eaten by
humans around the world.

■ Fish supplies 30 per cent of total animal protein
in diets in Asia, 20 per cent in Africa, 10 per
cent in Latin America, 7 per
cent in North America and
10 per cent in Western
Europe.

■ In Ghana, fishing
accounts for 60
per cent of the
population’s
animal
protein
intake and
employs over
2 million
people (10 per
cent of the
population).



Alternatives to
Over-Fishing

Jobs are scarce in the conflict-shattered economy of

the Solomon Islands. Many of the reefs are now over-

fished as local people fish for food and income. Black

pearl farming may offer hundreds of poor, coastal

communities in the region a viable alternative to

fishing.

Pearl farming is a US$ 1.5 billion global industry and

black pearls account for a quarter of the market. These

large, lustrous gems come in many colours, including

peacock blue, silver grey, and bronze. Only the black-

lipped oyster (Pinctada margaritifera) produces black

pearls.

Researchers working in the Solomon Islands recently

used cultured oysters to produce a crop of black pearls,

which were auctioned on the Internet for AU$ 40 000

(US$ 22 000). Profits were donated to a local hospital.

Researchers are also providing technical assistance to

Fiji and Tonga.

‘Seeding’ a blacklip oyster to culture a pearl.

Fish and EnvironmentNovember
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Provençal Seafood Stew

1 ¼ litres mussels (in shells), scrubbed
500 g mixed white fish (e.g. cod, haddock, snapper),
skins removed and cut into 2.5 cm pieces
8 large whole prawns (in shells)
100 g peeled prawns
50 ml olive oil
1 large onion, chopped
2 medium carrots, finely chopped
2 garlic cloves, crushed
675 g tomatoes (with skins removed), chopped
150 ml dry white wine (or water)
1200 ml fish stock
1 large bay leaf
1 tsp basil
1 tsp thyme
½ tsp saffron strands
1 tsp salt and 1 pinch black pepper

1 In large saucepan, heat oil and fry onion over
medium heat for 4 minutes.

2 Add crushed garlic and tomatoes. Fry gently
for 5 minutes.

3 Add fish stock, wine, bay leaf, basil, thyme,
saffron, salt and pepper.  Bring to boil, then
simmer for 12 minutes.

4 Add mussels, cover and simmer for 5 minutes.

5 Stir in white fish and whole prawns. Simmer
for 5 minutes.

6 Add peeled prawns. Cook for 2 minutes.

7 Remove bay leaf, discard any unopened mussel
shells. Serve.

Facts
■ 24 per cent of the population in developing

countries live in coastal zones. In China, 42
per cent of its population could be living in
coastal cities by 2010.

■ Asia’s rivers are responsible for over 60 per
cent of the sediment flows that damage the
world’s oceans and destroy their ecosystems.

■ 58 per cent of the world's reefs are threatened
by human activities, with 80 per cent of the
coral reefs in Southeast Asia at highest risk.



Along a 180 km stretch of coastline in South-west

India around 40 000 fishers take to sea in 23 000

small wooden boats. Ninety percent of their catch is

purchased by an estimated 10 000 fish vendors, and

traditional processors; who like Norin, have no access

to ice and rely on selling fresh or dried fish within

8 km of the landing sites.

The South Indian Federation of Fishermen Societies

conducted a study on ways to supply ice and market

information to small-scale traders, especially women.

The study helped formulate a business plan to increase

the use of ice-boxes for transport, and establish both

an ice distribution system between villages and a

pilot cold storage facility. Norin now not only has

access to ice and information, but also new markets

further from the landing sites where she can sell more

fresh fish and has less risk of losing unsold stock.

New Markets for
Traditional Fish
Traders

Ice keeps the fish fresh and brings better profits for fish vendors

December Fish and Trade
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Prawns in coconut

10 medium size prawns, peeled and washed
2 tsp oil
1 large onion, finely sliced
¼ tsp ground turmeric
150 ml coconut milk

1 Heat oil in saucepan, add onion and turmeric.

2 Fry over a medium heat for 2 minutes.

3 Add prawns and coconut milk and simmer for
4 to 5 minutes, without allowing mixture to
boil, until prawns are cooked and sauce has
thickened.

4 Serve with boiled rice.

Facts

■ 42 per cent of fish production entered
international marketing channels, in 1999.

■ In 1998, the value of global exports of fish
and fish products was US$ 51.3 billion, with
developing countries accounting for nearly 50
per cent of the total.

■ As fish perishes easily, more than 90 per cent
of fish trade is processed.

■ In terms of monetary value, shrimp is the main
commodity traded, followed by white fish (e.g.
hake, cod, haddock), tuna and salmon.

■ Peru is the world’s biggest fishmeal producer,
exporting 30 per cent to China.
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■ J. Jensen, Danida ■ E. Baran, WorldFish Center ■ G. Bradley, Cambridge
Resource Economics
July:
■ Future Harvest
August:
■ WorldFish Center Library Collection ■ S. S. Palaniappan, WorldFish Center
■ J. Jensen, Danida
September:
■ J. Oliver, ReefBase: A Global Information System on Coral Reefs,
(www.reefbase.org) ■ C. Hair, WorldFish Center ■ D. C. Cook, ReefBase
October:
■ R. Jones, Panos Pictures ■ DFID Fisheries Post-Harvest Programme
November:
■ I. Lane, WorldFish Center ■ M. McCoy
December:
■ Bay of Bengal Program, Chennai, India ■ DFID Post-Harves Fisheries
Programme

Recipes for January and April: Adapted with the kind permission of the
American Tilapia Association
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‘Over thi rty  m illi on people are a cti vely engaged in  primary fisheries and
aquacu lture worldwide. Of the 200 m illion who depend directly  or i ndirectly
on fisheries, ov er 90 per cent are found in rural communi ties in developing
count ries. Many of these fishers are poor and h ighly dependent  on  coastal
resources. Their livelihoods are seriously threatened by the depletion of fish
st ocks and loss of ma rine biodiversity .’

Global Trust Fund Program for Sustainable Fisheries, Wor ld Bank.

Fish is a key ingredient on the global menu, a vital factor in the
global environmental balance and worldwide an important basis for
livelihoods. So let us place it where it belongs: High on the global
agenda and integrated into thinking, action and policies by all
nations. Join forces to make                      - a global initiative.


