Good Catch
What's in Season?

Good Catch leads and encourages communities in support of local, sustainable seafood practices
and consumption of responsibly harvested seafood.

Our local seafood is harvested from North Carolina through the east coast of Florida, where there
are strong regulations to support the health of our oceans.

At any time of year, you can find a sustainable seafood option.

SPECIES

Atlantic croaker, spot and whiting
Blue crab

Clams (farmed)

Drum (black and red)

Grouper (black, coney, gag, graysby, red, red hind, rock hind, scamp, yellowfin, yellowmouth)

Jack (almaco, banded rudderfish, bar jack)

Oysters (farmed)

Porgy (jolthead, knobbed, saucereye, whitebone)

Red snapper

Sheepshead

Snapper (cubera, mutton, vermilion)

Swordfish

Triggerfish

Tuna (albacore, bigeye, blackfin, skipjack, yellowfin)

Wreckfish

Disclaimer: The closures listed above are based on fisheries management
regulations. Some species may be available at restaurants or fish markets outside
of their seasonal availability. Some fisheries will also close based on catch limits —
these closures can be variable.
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