
Q U E S T I O N S  T O  A S K  
AT  T H E  C O U N T E R :

L O O K  F O R  F R E S H  A N D  
F R O Z E N  U . S .  FA R M - R A I S E D  C AT F I S H

Healthy protein 
option

Versatile for 
cooking

Mild flavor 
profile

Sustainably raised and pro-
cessed in the U.S. 

HOW TO Shop  FOR Seafood

T O P  S E A F O O D  S H O P P I N G  T I P S

ACCORDING TO A 2019 SURVEY, 
ALMOST HALF OF AMERICANS EAT LITTLE TO NO SEAFOOD.

Fishy smell = 
avoid the product

Look for proper
refrigeration

After purchase, store 
in fridge immediately

Check the seafood’s appearance – it should be 
bright, relatively clear and plump

56%
of consumers eat 

seafood twice a month 
(including canned and 

pouched products)

of  consumers feel 
knowledgeable about 

how to shop for 
seafood

of  consumers know 
how to judge freshness 

and quality 

29% 26%

References: Food Marketing Institute, Seafood Source heartlandcatfish.com

What’s 
good today?

Was this 
previously frozen?

Is this wild caught 
or farmed?
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