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What do you think of when you
hear the word “Invasive?

“Invasive” defined by Oxford
dictionary as “tending to
spread prolifically and

undesirably or harmfully” OR
“tending to intrude on a
person’s thoughts or privac




Rebranding a Species
* Wild-Caught Chesapeake Blue Catfish

* Using phrases/keywords such as "an
abundance of” and “responsibly sourced”

* Avoid the term “invasive”
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Maryland Wild-Caught |

Chesapeake Blue Catfish-
Background

e Found inthe Chesapeake Bay and
tributaries, this fish is mild and clean.

e Infact, this species is NOT a bottom feeder
and instead eats a varied diet - crabs,
oysters, roe, and more - making it a threat to
the ecosystem of the Bay.

e By utilizing this fish on menus and retail
locations, you're not only offering a delicious
protein, you're making a difference in the
nation’s largest estuary
(and the 3rd largest in the world!).



Earned Media/PR Blitz
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Maryland embirks on marketing campalgn for invasive
blue catfish

Dining On Blue Cactish In Maryland? The
Stare Waines To Know
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Spottight on blus catfish
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Event Activationg.




Trade Show Activations

Seafood Expo North America National Restaurant
Show Taste of the States



Wild-Caught Chesapeake Blue
Catflsh Reapes
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Wild-Caught Chesapeake Blue
Catfish- Marketing Campaigns
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Eat Like a Seafood, Eat
Marylander Food Pass
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* Year-round point-of-sale materials (Maryland'’s
Best)logo/branding with window clings and price
tags

= Highlight restaurants and retailers on
MarylandsBest.net

= Social media reels with restaurant chefs

= Local Food Purchasing Agreement for food banks.
Maryland has spent over%].] million in wild
caught Chesapeake blue catfish for Maryland
Food Bank and Capital Area Food Bank



https://www.instagram.com/reel/C_OGgY4p06Z/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==

Working with Chefs

A SKU You Can Use in Multiple Waysl!

WILD-CAUGHT
Chesapeake Blue Catfish

Found in the Chesapeake Ray and fributaries, this fish is mild and clean
al farm-raised catfish most people are familiar with
MNOT & bottamn feeder and instead eats & varied diet -
- making it a threat to the ecosystem of
zing this fi your menus, you're not enly offering 2
delicious protein, you're making a difference in the LiS's largest estuary
{and the 3rd fargest in the world!}

COOKING STYLES
Grilles
Par-saacad
Fried
Semokec

Fried Blua Catish Tacos
k Succatesh ‘What will
g you create?

“Save the Chesapeake Bay.
Eat more Wild-Caught
Chesapeake Blue Catfish.”

inspiration, scan the QR Code and to nguire
emall Matthew.Scalesl@maryland.gov.
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https://www.instagram.com/reel/C74Kg6Xu0pj/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==

Partnerships
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BLUECAT FISH & CHIPS
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Partnership with local businesses

Maryland Restaurant Association



Upcoming Marketing
Initiatives

e Thanksgiving Boxes CSA’s (Community
Supported Agriculture) featuring wild
caught Chesapeake blue catfish

e Focus groups of consumers and anglers
perception of wild-caught Chesapeake
blue catfish

e More wild-caught Chesapeake blue catfish
into public schools




Questions?
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Matthew Scales
matthew.scalesi@maryland.gov
MarylandsBest.net



mailto:matthew.scales1@maryland.gov
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