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What questions to ask?
Seafood can appear on more than one list depending
on its origin or the way it was removed from the sea.

This is why we must always ask questions about
what we’re eating:

1. What species is it?
2. How was it caught or farmed?
3. Where is it from?

The next time you are ordering or buying seafood,
have a conversation with the waiter or fishmonger
and ask these three simple questions!

Speak up for our oceans and show your commitment
for sustainable seafood by joining the conversation:

Facebook.com/WWFSASSI

@WWFSASSI #SASSlstories
u have a choice. Make it gree

What tools to use?

You have a right to know what you are eating. SASSI
provides this quick access pocket guide as well as
digital tools to check the status of your seafood.

FishMS 079 499 8795

To check the status of any fish, text its
name to the number above and you will
receive an instant response! Standard SMS
rates apply. FishMS brought to you by iVeri.

SASSI app

Download the free app for Android,
Blackberry and iPhone. Find out the status
of the fish you are buying or ordering.

For a detailed list and an assessment summary of
each species, visit www.wwf.org.za/sassi for the
full interactive list. Here you can also find out what
SASSI is doing across the seafood supply chain as
well as recipes from top chefs and so much more!

Always look for MSC eco-labelled products,
e.g. the South African trawled Hake, for the
best choice in sustainable and traceable
seafood. See www.msc.org for more info.

Always look for ASC eco-labelled products
for the best choice in responsible and
traceable farmed seafood. See
www.asc-aqua.org for more info.
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www.sassistories.co.za

@® share Your Story
° Keep Fishmongers Committed
#) Always Choose Green

— See website for details

SASSI - the Southern African Sustainable Seafood
Initiative — is a collaborative initiative founded by
WWEF-SA that aims to improve the conservation status
of over-exploited seafood and empower consumers to
make better seafood choices.

This pocket card is printed
on FSC approved paper.



