May 29, 2015
Dear Members of Congress:

As executive chefs and owners of sustainable seafood restaurants from around the country, we
are writing to respectfully urge you to protect and strengthen the law that governs our nation’s
commercial and recreational ocean fisheries, the Magnuson-Stevens Fishery Conservation and
Management Act.

A sustainable supply of U.S.-caught ocean fish is an important element of our businesses.
Discerning customers increasingly request that the seafood we provide is caught sustainably and
from abundant populations.

Furthermore, more fish in the water means better business and greater benefits for our suppliers
and coastal communities. In 2011, the National Marine Fisheries Service estimated that
rebuilding all overfished populations in the United States would generate an additional $31
billion in sales and support an additional 500,000 jobs.

In the 1980s and 90’s, many fish populations were in significant decline due to overfishing. In
1996 and 2006, Congress strengthened the Magnuson-Stevens Act by requiring managers to
rebuild depleted fish populations and to set annual catch limits to prevent overfishing. These
science-based shifts in management have helped many of our nation’s fisheries turn around to
become more productive and sustainable. Since 2000, the United States has successfully rebuilt
37 depleted fish stocks nationwide.

Despite this recent progress, there is pressure to undermine the Magnuson-Stevens Act’s science-
based conservation principles, including calls to backslide on measures to end overfishing and
rebuild depleted fish populations. This would be a huge mistake. We must not risk the hard-
earned gains we are making to rebuild fish populations just to return to the policies of the past
that resulted in pervasive overfishing problems across our coasts.

We must not only preserve our management successes, but keep building on them to reinforce
our fisheries against emerging and ongoing threats to our oceans such as climate change, and loss
of habitat. Specifically, we should strengthen the Magnuson-Stevens Act to better protect fish
habitats, prevent the incidental catch of fish and other wildlife, and account for the critical role
that forage fish play as prey for other fish and wildlife. We should analyze and understand the
impact of fishing before opening or expanding fisheries or accessing new areas. And, we should
implement plans to broaden the scope of managing fish populations, so we factor in the
important interactions among fish populations, other marine wildlife, and habitats of the ocean
ecosystem.



Congress is working to reauthorize the Magnuson-Stevens Act. A strong Magnuson-Stevens Act
is crucial to ensure that our country’s oceans and coastal waters can provide long-term benefits
to fishermen, restaurants, seafood consumers, and coastal communities. As you consider changes
to the Act, we ask you to oppose efforts to weaken the conservation provisions of the law and
take the next step to improve management by adopting a more integrated, ecosystem-based
approach to fishery management.

Thank you for considering our views. We look forward to working with you to advance stronger,

healthier fisheries that can benefit our communities from ocean to plate.

Sincerely,

Kerry Heffernan

Executive Chef and Consultant
Grand Banks

New York, NY

Cindy Pawlcyn

Chef

Mustards Grill

Napa, CA

Cindy’s Backstreet Kitchen

St. Helena, CA

Cindy’s Waterfront at the Monterey Bay
Aquarium

Monterey, CA

Mary Sue Milliken
Co-Chef/Owner

Border Grill Restaurants & Truck
Los Angeles, CA & Las Vegas, NV

Dave Eriksen

Certified Sommelier and Resort Beverage
Manager

Carmel Valley Ranch

Carmel, CA

Paul Johnson
President/Founder
Monterey Fish Market
San Francisco, CA

Tim Wood
Executive Chef
Carmel Valley Ranch
Carmel, CA

Robyn Almodovar

Chef

Palate Party, Mobile Food Cafe
South Florida (location changes)

Hari Pulapaka

Executive Chef, Co-Owner/Professor

Jenneffer Schneller-Pulapaka

General Manager, Wine Director, Co-
Owner/Physician

Cress Restaurant

DelLand, FL

Michael Schwartz

Chef and Owner

The Genuine Hospitality Group
Miami, FL

Richard Blais

Chef and Restaurateur
Juniper & Ivy

San Diego, CA

FLIP Burger Boutique
Atlanta, GA



Virginia Willis
Chef and Food Writer

Virginia Willis Culinary Enterprises, Inc.

Atlanta, GA

Jennifer Fite
Partner
Frontera Grill
Chicago, IL

Michael Leviton
Chef and Owner
Lumiere Restaurant
Newton, MA

Sara Jenkins
Chef

Porsena
Porchetta

New York, NY

Andrea Reusing
Chef and Owner
Lantern Restaurant
Chapel Hill, NC

William S. Dissen

Owner and Executive Chef
The Market Place Restaurant
Asheville, NC

Kat LeSueur

Chef and Proprietor
Cocotte

Portland, OR

Greg Higgins
Chef and Owner
Higgins Restaurant
Portland, OR

Jin Soo Yang

Executive Chef

Sustainable Restaurant Group
Portland, OR

Chris Paquette

Culinary Director
Sustainable Restaurant Group
Portland, OR

Cathy Whims
Executive Chef
Nostrana
Portland, OR

Stephen Pyles

Chef, Author, Owner
Stephen Pyles Concepts
Dallas, TX

Amanda J. Grondin
Owner and operator

Duna Fisheries, LLC
Port Townsend, WA

Alan Meinster

Executive Chef and Owner
Marsilio’s Kitchen

Ewing, NJ

Steve Yglesias

Chef

Mompou Tapas Wine Bar & Lounge
Newark, NJ

Brian Canlis and Mark Canlis
Owners

Canlis

Seattle, WA

Renee Erickson

Chef/Owner

Boat Street Cafe

The Walrus and The Carpenter
The Whale Wins

Barnacle

Narwhal

Boat Street Pickles

Sea Creatures

Seattle, WA



Robin Leventhal

cravefood.com

Chef Instructor & Culinary Consultant
Wine Country Culinary Institute
Walla Walla, WA

Maria Hines

Chef and Owner

Maria Hines Restaurants (Tilth, Golden
Beetle, Agrodolce)

Seattle, WA

Joshua Henderson

Chef and Proprietor

Huxley Wallace Collective (Westward,
Quality Athletics)

Seattle, WA

Roy Breiman
Culinary Director
Cedarbrook Lodge
Seattle, WA

Holly D. Smith
Owner and Chef
Cafe Juanita
Kirkland, WA

Toby Eidem

General Manager and Owner
Corbett Fish House
Vancouver, WA

Chef Kirsten Helle

Personal chef and nutrition consultant to
professional athletes and celebrities

MesadeVida.com

Seattle, WA

Eric Tananka

Executive Chef and Partner
Tom Douglas Restaurants
Seattle, WA



