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Statement of Problem 

: 

SHORTFALL: 90% of Americans 

do not eat the recommended 

amounts of seafood

SURPLUS: COVID-19 Pandemic 

created closures and surplus of 

retail seafood



HOLISTIC APPROACH: Inclusion of 

Educators with diverse areas of 

expertise to build a holistic program.

PROGRAM OBJECTIVE: To 

develop, deliver, and evaluate an 

extension program designed to 

increase seafood purchases and 

consumption

OBJECTIVE STRATEGIES: 

Increase knowledge & self efficacy to 

increase consumption

Objectives & Strategies 
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Quick Guide to % DV

5% DV or less is Low

20% DV or more is High



Let’s talk about mercury in seafood.

HgOmega-3s 

Lean Protein

Vitamins

Minerals

https://www.who.int/news-room/fact-sheets/detail/mercury-and-health

https://www.who.int/news-room/fact-sheets/detail/mercury-and-health


What does the EPA-FDA advice suggest for the special 

populations who are most vulnerable to mercury?

Hg

Best 

Choices

Good 

Choices

Choices 

to Avoid
Based on 

potential mercury 

content according 

to likely age, size, 

and harvest 

location of fish 



Seafood Package Labels 



Broiled Scallops with Farro Salad

Farro cooked according to directions. 1 cup grape tomatoes, 
1 cup celery, 1 onion, 1 cup red or pepper, ½ cup cucumber, 
fresh chives or parsley, 1 lb. fresh flounder, drizzle olive oil & 
seasoning to taste.



Program Evaluation

• Qualtrics survey to determine

• 33% response rate (n=21)

• The Rutgers University IRB approved this study.

Program 
Satisfaction Knowledge 

Gained Intended 
Behavior 
Change

Participant Demographics



Program Satisfaction



Knowledge Gained



Intended Behavior Change



Approximate Dietary Guidelines 

for Americans recommendation

Program Participants: Seafood Intake

(n = 21)



Program Participants: Demographics

Do you identify as: 

The majority of

participants were 

white, non-Hispanic; 

57% female, 

mean age 59 years 

(n = 21)



Implications & Next Steps

Overall, What’s the Catch? was 

● A strong collaboration among extension professionals

● Effective towards 

○ improving understanding of multiple seafood topics

○ increasing intention to eat more seafood

● A well-received program that can be replicated

Future efforts will

● Focus on recruitment and engagement of diverse audiences

● Aim to reach individuals not already meeting seafood intake 

recommendations 

● Expand to include additional timely and relevant seafood topics



What’s The Catch?- New Jersey Seafood & Healthy Living

A Virtual Education Program to Increase Seafood Intake of 

New Jersey Residents

Christine Zellers-zellers@njaes.rutgers.edu

Lauren Errickson- lauren.errickson@rutgers.edu

FCHS Healthy Recipes in PDF available at:

https://njaes.rutgers.edu/fchs/recipes

FCHS Recipe Videos at:

https://vimeo.com/getmovinggethealthynj
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