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Overfishing, harmful fishery techniques
and habitat destruction have brought
into question whether many of the
world’s fish stocks can sustain
themselves. Does that mean we should
stop eating fish if we care about the
sea? “Definitely not,” says Carole
Baldwin, National Museum of Natural
History marine biologist and coauthor
of One Fish, Two Fish, Crawfish,
Bluefish: The Smithsonian Sustainable
Seafood Cookbook.

There are plenty of fisheries that use
eco-friendly methods and limit their
take with species’ long-term survival in
mind, Baldwin says.

Smithsonian.com offers the following
guide to ocean-friendly eating.

Of all the seafood choices a consumer
in North America can make, these are
the most eco-friendly.

For the most part, fish from this group
are safe to eat without harming the
ocean.

Eater beware. Consult Smithsonian.
com/ecocenter for more information on
fish from this group before buying or
ordering.

Eating fish from this group will add to
the problems facing the world’s fish
stocks.

For now, anyone concerned with the
sustainability of the ocean should avoid
eating these fish.

This list was compiled with help
from Carole Baldwin, National

Museum of Natural History marine
biologist.
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