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Litchfield Farms Organic & Natural
Sustainable Seafood Products

Clean Seas Kindai Collaborative Bluefin Tuna
Clean Seas Hiramasa

Clean Seas Suzuki Mulloway
Majuro™ Low Mercury Bigeye Tuna

Loch Duart Salmon 
Irish (St. Brendan's) Organic Salmon and Sea Trout

Black Pearl Scottish Organic & Natural Salmon
Tsar Nicoulai Sturgeon

New Zealand King Salmon
Huon Tasmanian Salmon

Scottish Gigha Island Halibut
Scottish Langoustines

Fisherman's Daughter Shrimp
Black Pearl Sea Scallops

Hybrid Striped Bass
Australis Barramundi

Nova Scotia Artic Charr
Texas Redfish

Atlantic Wreckfish
Monterey Bay Abalone 

New Zealand Blue Abalone
Caribbean White Shrimp

Some of the CSF partner fisherman are:

Robert King – A World Wildlife Fund advocate and donor, Bob 
has been fishing in the northeast seas since he was a young boy.  
His knowledge on how to handle the catch has resulted in an 
improvement in the quality of the our CSF harvested fish.

Bill Beattie – Fishing the Rhode Island waters, Bill has been a 
commercial fisherman since 1969.   Along with fellow fishermen, 
Dwight “Dewey” Kuhl and Jim “Chappy” Chapman, their fishing 
techniques are about honoring the seas and the traditions of 
New England. 

Phil Nicolay -  “Captain Phil” is a former fire fighter and fishing 
enthusiast and his overall knowledge of the fishing and the local 
waters, makes him the “go to” guy for a significant community of 
fishermen in the Northeast.

Eric Fiske – Eric has been fishing in the Rhode Island area for 
over 20 years.  He has a great love for land and sea, Active in 
fishing for stripers, lobster, fluke and clams, he has also been 
pursuing several other “back to the land” initiatives all with great 
results.

Community Supported
Fisheries: Benefits & Standards

Community Supported Fisheries are the sea based equivalent of 
Community Supported Agriculture programs in which shares of 
the farmers harvest are pre-purchased by consumers. Litchfield 
Farms is the first to bring the CSA concept to seafood with the 
requirement that only sustainable harvest techniques be utilized.

Consistent with our commitment to cultural sustainability, the 
Litchfield Farms Organic & Natural CSF is designed to support 
local fishermen that use only sustainable practices and are 
committed to exceptional quality and stewardship. Our CSF is a 
unique effort to connect producers and consumers.

On the quality front, all of the fishermen in the program must 
comply with our guidelines on sanitation, harvest and 
post-harvest handling.  The boats must have washed decks that 
are kept cool with regular cold water rinsing. Harvested fish are 
bled and placed in an ice slurry to lower their temperature to 
maintain quality and food safety.  After the initial ice slurry the 
fish are transferred to a clean slurry to further enhance and 
preserve quality. These techniques are proven to deliver the 
highest quality fish, yet many commercial and recreational fisher-
men do not follow these practices because they take time and 
cost money.  Our CSF fishermen respect the fish and see our 
handling requirements not as a burden, but as an obligation and 
emblem of their stewardship.

Our CSF fishermen do not use techniques that destroy habitat 
or include the harvest of unwanted by-catch.  By using hook and 
line gear, our CSF partners have virtually no by-catch and do no 
harm to the marine ecosystem.  Compare this to trawlers, 
draggers, dredgers, gillnets and purse seines in which vast 
numbers of unwanted fish are often killed and merely dumped 
overboard and marine habitats wiped out. By supporting our 
CSF fishermen you are assuring your seafood is sustainably 
caught with virtually no environmental adverse effects.

A direct benefit of our CSF is that by connecting producers to 
consumers directly, our CSF ensures that our fisherman 
partners obtain the highest possible percentage of the sales 
price of each fish. This means more a more stable income for the 
fisherman and less pressure to overfish or use anything less than 
best practices.

The Litchfield Farms CSF supports local fishermen, delivers the 
highest quality fish, preserves our marine ecosystem, and assures 
that we will have culturally sustainable seafood available for our 
children and grandchildren. Your support of Litchfield Farms 
Organic & Natural and our CSF partners is essential to saving 
our oceans and preserving seafood as a heathy part of our diet. 
We appreciate your support.
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The Local Fish Initiative is comprised of rod and reel fisher-
man whose techniques result in virtually zero mortality of fish 
returned to the sea. Typical draggers and gill netters will kill 2-4 
fish for every one they keep. Also there are many other species 
of fish that fall prey to the use of draggers that are killed as 
unutilized by-catch.

The Litchfield Farms CSF & Local Fish Initiative is the future to 
delivering local, high quality seafood that supports local fisher-
men. In fact, it may be the best hope of perserving our wild
seafood species as a sustainable food source.


