Marketing, Promotional

and Educational Resources
\ and Educational Materials




Florida Department of Agriculture
and Consumer Services

Division of Marketing & Development

Contact

Paul Davis

(850) 617-7295
Paul.Davis@FDACS.gov

Program Resources

* Qysters Recipes Brochure &
O Recipes
0 Buying and storage tips
o0 Safe handling tips
o Cooking tips
* Food safety and health advisories on
eating oysters

https://www.fdacs.gov/Consumer-Resources/Buy-Fresh-From-Florida/
Seafood-Products/Qysters



mailto:Paul.Davis@FDACS.gov
https://www.fdacs.gov/Consumer-Resources/Buy-Fresh-From-Florida/

"Fresh From Florida" Logo
Incentive Program

Contact

Emily Hetherington

(850) 617-7291
Emily.Hetherington@FDACS.gov

* “Fresh From Florida” program promotes Florida
agricultural and aquaculture products
0 Consumer marketing campaigns
0 Partnerships with 100+ domestic and
international retailers
0 Established presence at industry tradeshows

* By joining the “Fresh From Florida” program
0 Customize logo to add to packaging
0 Partial reimbursement of printing costs

https://www.fdacs.gov/Consumer-Resources/Fresh-From-Florida
-Industry-Membership/Fresh-From-Florida-Logo-Incentive-Program



https://www.fdacs.gov/Consumer-Resources/Buy-Fresh-From-Florida/
mailto:Emily.Hetherington@FDACS.gov

FDACS Division of Aquaculture

Contact
(850) 617-7600
Aqua PCIP@FDACS.gov

Different Shellfish Retail Sales Types

https://www.fdacs.gov/Agriculture-Industry/Aquaculture/
Shellfish-Processing-Facility-Certification



https://www.fdacs.gov/Consumer-Resources/Buy-Fresh-From-Florida/
https://www.fdacs.gov/Consumer-Resources/Buy-Fresh-From-Florida/
mailto:Emily.Hetherington@FDACS.gov

Oysters Rockefeller

WHAT IS ALABAMA GULF SEAFOOD?
Any seafood product sold by Alabama businesses and sourced from Gulf and local waters.

WHAT IS THE ALABAMA SEAFOOD MARKETING COMMISSION (ASMC)?
Created in 2011 to increase business for Alabama’s seafood industry. ASMC helps to provide
advice, oversight, management and encouragement to the marketing of Alabama seafood.



WEB BASED RESOURCES @ HTTPS://EATALABAMASEAFOOD.COM



CULTURE v+ CONSUME COOK  CONTACTUS SEAFOOD COOK-OFF

OYSTER

https://msseafood.com

Recipes
Purchasing
Preparation
Storage

Seafood Cook-off

Visit https://msseafood.com
Visit dmr.ms.gov for more information



https://msseafood.com/
https://msseafood.com/

CULTURE v+ CONSUME COOK  CONTACTUS SEAFOOD COOK-OFF

SEAFOOD DEALERS

Visit https://msseafood.com
Visit dmr.ms.gov for more information



https://msseafood.com/

hillps.// www louisianaséafood com/

The Louisiana Seafood Promotion & Marketing Board was created to support Louisiana's seafood industry
with programs that encourage the use of Louisiana seafood by consumers and commercial interests.









One-page informative fact
sheet for consumers

Can add business name for
additional information
Print-ready pdf file

Available at https:



Downloadable as pdf files at https://ecsga.org/vibrio-resources/




How to Shuck an Oyster:

Diagrams, Videos, Websites




Other Web-based Resources

Processing, marketing and
distribution resources on
national and state levels
are provided at

https://seagrant.noaa.gov/
seafood-resources.

While not a threat to healthy
individuals, consumption of raw or
undercooked oysters by at-risk
individuals may cause serious
illness. Learn about these potential
threats and be oyster aware.

Videos and brochures available at
www.beoysteraware.com/.

Check out the websites of oyster growers

and shellfish wholesalers, which contain great
information about their businesses, pictures,
blogs, and web-based purchasing.



https://www.beoysteraware.com/
https://seagrant.noaa.gov/seafood-resources

White Stone Oysters



