





AB 226 — CA Pacific to Plate

Legislation (2015)
Tuna Harbor Dockside Fishermen’s

Market

Peter and Luke Halmay — Founders of
the Tuna Harbor Dockside Market
https://www.thdocksidemarket.com/

san-diego







Fishermen’s Markets In
California

llllllllll




fishermen’'s markets

VS.

off-the-boat sales









Ventura Harbor

Saturday
Newport Harbor Historic Dory Fleet Fisherman's Market * Port San Luis
Fish Market
T 1980s 2014 2022
1891 2021
Santa Barbara Saturday San Diego Tuna Harbor Noyo Harbor Fish
Fishermen's Market Dockside Market Market



Of the 19 commercial fishing ports/harbors interviewed for a
port infrastructure inventory...

7 allow/host dockside seafood sales (fishermen’s markets)

... and 14 are interested in starting/
expanding dockside markets

Results from a needs assessment indicated that the fishing communities and
aquaculturists were also very interested in developing fishermen’s markets.




Limitations for interest in developing dockside
markets

Accessibility in the harbor
Demand for seafood
Consistency of catch, location, schedules

Communication with public / marketing (newsletter, alerts)
Cost of permitting

Infrastructure improvements (piers, ramps, cold storage)
Willingness to participate from fishermen

o Convenience for fishermen of working with wholesale vendors



Considerations for dockside markets

e Seasonality of markets (both for catch and tourism traffic)
e Stations to cut/process whole fish

e Multiple user groups of space (sport and recreational activities)



How can harbormasters/port managers support
dockside markets?

e Assistance with siting and navigating permitting
requirements
e Provide information
o Organizing a Fishermen’s Market
o  Participating in a Fishermen’s Market
e Provide funding, if available (for signs or supplies e.g.
tables, tents)
e Aid with promotional activities









Shopping at the dock in Oregon

Jamie Doyle (Angee Doerr + Amanda Gladics)






Shop at the Dock — Newport



Selling seafood ‘off the boat’

Floating Fish Market



Shop at the Dock — Garibaldi












Bellingham Dockside Market

Cari Chan, Market Coordinator



About our mar!
* Opened October 2

* Located in Bellingham, WA~ 30
Canadian border, go minutes nort!

e Started under the management
SeaFeast (local festival

* Moved under the direction of the P
January 2022 in Community Outreac!

* 2x a month: 1%t and 37 Saturdays f
e Both over-the-rails and tent (

* Year-round

e We're all about ACCESS! Access t

the public and access to the public for fis!

marketing, social media, and coc



Market Successes and P

* Professional filleter brought in seasonal
fish--- making seafood more accessibl
intimidating

* Partnering with local non-pro
seafood cooking demonstrations by |

* In the process of applying for the S
be able to accept EBT (access to seafc
demographic)

* “"Seafood Superstar” punch card
frequent custome;

* 400-1000 customers at
* Vendor sales average $2,7
* Roughly $294,680 total
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Having input from fishermen is vit
final say in c

Become well acquainted wit

Create a document that lays
licenses, scale requirements, he _ _
Vendor Handbook\Dockside Market Permit and Document Checklist.pdf

Collaborate with ot

Your market should be vie
expect to make

At some point you'll need t
participants. The fishermer

“Traceability” is difficult to |
are selling t

When a market is successful
advance. Put in me

Fisheries open and close throut
seasons. Educating the public
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Facebook: https://www.facebook.com/bellinghamdockside

Instagram:

Website: www.bellinghamdockside.com




