November 7, 2017

Dear Members of Congress:

As chefs, restaurateurs, and seafood dealers, a reliable supply of sustainable, U.S.-caught,
healthy fish is crucial to the success of our businesses. We need strong federal laws, like the
Magnuson-Stevens Act (MSA), to ensure we will continue to be able to provide high quality food
to our customers. Please help us defend this important law by opposing efforts to weaken it.

Over the years, Congress has amended the MSA to make it stronger and better, and the results
show it has been a success. Overfishing has virtually ended in the United States and we have
rebuilt dozens of previously-depleted fish species. Key ingredients to this success include:

e Annual catch limits (ACLs), commonly known as quotas, which were added in 2006 to
end the problem of continued overfishing;

e Providing a full range of tools - including catch shares - to stakeholders and regional
decision makers;

e Requiring regulations be based on the best available science and not contradicting the
recommendations of science and statistical committees that advise regulators; and

e Setting reasonable deadlines for rebuilding fish populations, so that they do not linger in
a depleted purgatory for decades without returning to full health and sustainability.

Unfortunately, bills being considered now such as H.R. 200, H.R. 2023, and S. 1520 would
undermine these essential conservation standards. We urge you to oppose them unless they
are stripped of the problematic provisions that undercut the safeguards identified above.

Many of our establishments serve red snapper, which is popular, tasty and now widely available
after being rare for many years. Another bill, H.R. 3588, would give Gulf of Mexico states the
authority to regulate private anglers’ fishing for Gulf of Mexico red snapper. We have heard that
anglers need a fix for what is clearly a broken system, but without adequate conservation
standards to make sure that private anglers don’t far exceed their quota (as they’'ve done in the
past), H.R. 3588 could inadvertently result in significant overfishing and deprive our customers
of one of their favorite fish.

We are food people, not lobbyists. But we know that healthy fish populations benefit everyone,
and we ask for your help in protecting the fundamental conservation standards in federal law
that allow us to serve healthy, sustainable, U.S.-caught seafood to millions of Americans. Thank
you for considering our views.

Very truly yours,
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