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Introduction
 
The aim of this guide is to empower the 
consumer and inform restaurateurs how 
to make the most environmentally friendly 
choices when selecting seafood. It is not 
intended to vilify the fisheries, only to 
serve as a mechanism to steer demand 
away from seafood that is at risk from 
overfishing or environmental destruction. 
 
Overexploitation of seafood stocks is a 
major concern across the world, with 
many in serious decline. Much of the 
seafood around the Corn Islands is now 
affected by overfishing. As the number of 
residents and tourists grow on the islands, 
so does the need to protect fish stocks 
and so it is important to choose your 
seafood wisely. 
 
As stocks of many popular fish continue 
to decrease, markets are looking to other 
species for replacement. However science 
rarely informs these choices and key 
species are being removed from the 
oceans with little thought on how this will 
effect the overall ecosystem. 



Why you Should Care
 
The ocean is not an unlimited resource 
and with current rates of extraction as 
they are, many scientists are predicting a 
complete collapse of fisheries within the 
next 50 years. 
 
We need to act now to protect our wild 
fisheries and rebuild dwindling stocks to 
not only ensure seafood production for 
future populations, but also to preserve 
the marine ecosystem. This ecosystem 
plays a major role in atmospheric 
regulation, climate control, food, medical 
advancements and the world economy. 
 
Supply responds to demand. Consumers 
need to equip themselves with 
knowledge in to order to make better 
decisions be it at a restaurant, snorkeling 
or on a fishing trip. By ensuring your local 
guides and restaurants comply with this 
guide, you are helping to protect 
commercial seafood species for 
generations to come. 



Types of Ocean Fishing in Nicaragua

Long Line
A main line with hundreds, even thousands of baited hooks are 
stretched out at multiple heights that are set by anchor or allowed 
to drift. This method is prone to the incidental catching and killing 
of dolphins, seabirds, turtles and sharks as well as immature 
juveniles of the target species. 
Trawling and Dredging
A trawl fishing net or dredge is pulled through the mid-water or 
along the seafloor. The process lacks any selectivity creating large 
volumes of by-catch and does physical damage to the seabed, 
shatter reefs, damaging habitats and removing seaweeds.  
Spear
With or without a scuba tank individuals dive down with a 
mechanical, power or simple spear to target individual fish. The 
practice is prohibited since is has often been related to the over 
harvesting of many reef fish such as groupers and other 
endangered species. This technique though has no by-catch, 
causes little habitat destruction or pollution. 
Hand-gathering
Individuals wade in shallow waters or dive to gather bottom 
dwelling species such as sea cucumbers and conchs. The ease of 
this technique has attributed to falling population of many species. 
Hand-line
A single line with baited hooks or lures is held in the hands. Fish 
can be actively selection and undesired/undersized fish can be 
released if caught. 
Fly
An angling method where a fly or lure is cast by a rod, reel and 
specialized weighted line. 
Drift
Nets hang vertically in the water without anchor, kept up by floats 
along the top. Any animal that crosses its path will become 
entangled and since nets aren't retrieved for may days they will die. 
This method of fishing has been attributed to rapid population 
declines in sharks, dolphins, whales and turtles. Also a major cause 
of ghost nets. 
Dynamite 
Highly destructive type of fishing where dynamite is thrown to kill 
schools of fish often destroying the underlying habitats that 
support the fish. 



Plate Sized Fish
 
We all want our food to be presented well 
when being served and look tasty. 
However when this comes to fish, 
presentation requests can have quite 
serious environmental implications. 
 
When ordering a whole fish many 
consumers expect the fish to be ‘Plate 
Sized’ i.e. fit the boarders of the plate so 
to look appealing. Unfortunately however 
not all fish are plate sized at the same 
time in their life cycle. Many larger fish are 
being caught before they reach sexual 
maturity (hence have not been able to 
have offspring) in order to fit the plate 
sized demand. This have driven down 
stocks as the fish simply can’t repopulate. 
Similarly many small fish are discarded by 
restaurants for being too small and go to 
waste.   
 
The consumer needs to accept fillets, 
parts of fish and smaller sized fish on their 
plates, to change the current aesthetic 
demands and help reduce environmental 
damage. 



Sea Turtle Eggs and Meat
 
Sea Turtles around the globe are an 
endangered species. In Nicaragua their 
meat and eggs have been a protein 
source for many generations. To the local 
population they are as normal to eat as 
chicken is for most of the world.  
 
One thing you have to remember is that 
the reason why sea turtles are so 
endangered is because of the abusive 
fishing practices, pollution and climate 
change caused not by Nicaraguans but by 
people from the developed world.  
 
It is wrong to vilify people for eating 
turtle. Instead you must try to convince 
them to help solve a global problem 
caused by the developed world. We all 
must work together to rebuild sea turtle 
populations.  



Scale of Choice
 
In this guide we operate a simply traffic 
light coding system that lists seafood in 
three groups 
 
Green – Best Choices 
These include species that: 
•  Produce a lot of eggs 
•  Have a high rate of population increase 
•  Have healthy population numbers in the wild 
•  Grow fast and reach sexual maturity at an early 

age 
•  Have minimal associated environmental 

concerns 
 

Amber – Choose with Caution 
These include species that have certain restrictions 
to consider such as: 
•  Minimum lengths to ensure juveniles are not 

caught and are allowed to reproduce 
•  Closed seasons to ensure species are not 

fished during spawning or migration events 
 

Red – Avoid 
These include species that: 
•  Have already been overfished and are listed as 

vulnerable or endangered 
•  Are illegal to fish 
•  Are vital to the overall health of the reef 



 
 
 
Tuna 
Locally caught Black fin, 
Skipjack and Little Tunny tuna 
which is 46cm or 18inches in 
length and is abundant or 
yellow fin tuna which is larger. 
Note that imported tuna is 
often caught using longline 
and species like blue fin and 
big eye tuna are critically 
endangered. 

Cero Kingfish 
Matures and reproduces 
quickly, so it replenishes well. 

King Mackerel 
(Kingfish) 
Caught above 60cm or 
24inches with a maximum of 2 
per harvester per day. 

Spanish Mackerel 
30cm or 12inch catch size with 
maximum of 15 per harvester 
per day. 

Green – Best Choices



 
 
 
Wahoo 
Caught above 75cm or 
30inches. It grows and 
matures quickly, so can 
recover quickly. 

Jack and Trevallies 
Matures and reproduces 
quickly, so it replenishes well. 

Mahi Mahi 
Caught above 50cm or 
20inches with a recreational 
limit of 10 a day with each 
vessel a maximum of 60. 
Grows and matures quickly 
and so can recover well. Avoid 
though if caught by long line. 

Lionfish 
Probably the best fish to eat 
on the island, since this is an 
invasive species in the 
Caribbean with lionfish 
eradication efforts are being 
made by dive professionals. 
Lionfish prey upon a vast array 
of native species with no real 
real predators and so 
eradication is important for a 
healthy reef. 

 

Green – Best Choices



 
 
 
Lobster 
Tail length must be 14cm or 
5½inches. This is the legal 
catch size. The market for 
undersized lobster is reducing 
the ability for populations to 
recover during the closed 
seasons, producing lower 
yields year upon year. The 
lobster season is closed from 
March to June. It is illegal to 
sell any lobster during this 
time (even if frozen). Lobster 
should only be caught by 
traps and not by any scuba or 
free-diving methods. 

Conch 
Catch should be 18cm or 
7inches and the fillet should 
have a market clean weight of 
3 ounces. Closed season is 
July through September. 
Conch sold by restaurants 
should only be brought by 
legally registered processing 
companies. Due to the ease 
of collection, conch stocks 
have been exploited on the 
island. 

Amber – Choose with Caution



Amber – Choose 
with Caution
 
Barracuda 
Must be 91cm or 36inches in 
length. 

Yellowtail Snapper 
Sometimes caught directly 
from the reef, stressing 
dwindling populations. 

Dog, Mutton and 
Deepwater 
Snappers 
Recommended that the 
snappers are not caught 
between February and 
September. 

Red and Rock Hind 
Grouper 
Recommended that the 
groupers are not caught 
between December and April. 



Red – Avoid
 
All Other Grouper 
Considered either overfished 
or status unknown. They only 
reproduce for a short period 
of time, so are more 
vulnerable to declining 
populations. Mature grouper 
are better at reproducing, so 
eating large groupers destroys 
a disproportionate part of the 
breeding population. 

Reef Snappers 
Consuming any type of reef 
fish can stress remaining 
population and create 
imbalance in the ecosystem. 

Parrotfish 
A key algae grazer on the 
reefs. The shift in macro algae 
dominance on Caribbean 
reefs has often been 
attributed to the overfishing 
of grazer species/ 

Shark 
Many shark species 
populations have decrease 
around 90% in the last 50 
years. Often sharks are caught 
on longlines as by-catch or for 
the finning industry. The meat 
is often unwanted due 
dangerous mercury levels. 



Red – Avoid
 
Triggerfish 
Consuming any type of reef 
fish can stress remaining 
population and create 
imbalance in the ecosystem. 

Sea Turtle 
The sea turtles around the 
Corn Islands are either 
endangered or critically 
endangered. Sea Turtles 
reach sexual maturity very late 
in life (minimum 12 years) and 
out of 1000 offspring only 1 
will reach sexual maturity. 
Populations can therefore 
take a long time to recover. 

Shrimp 
Shrimp from farms are a major 
cause of disease spread and 
destruction of mangroves 
(essential nursery areas more 
many fish species as well as 
key control for land erosion, 
reef population and reef 
smothering from sediment). 
Wild shrimp create large by-
catch issues from trawlers and 
which also rake the bottom of 
the oceans, destroying 
everything in their paths with 
little concern for the 
ecosystems on the sea floor. 



What Can You Do?
 
 Order seafood from the Green and 
Amber lists 
 Be aware of minimum sizes and closed 
seasons 
 Do not order seafood from the Red lists 
 Ask what type of fish you are ordering 
and choice an alterative if not clear 
 Think global but act local! Small 
changes at a local level can have 
significant positive impacts on the 
environment 
 Reduce your overall seafood 
consumption to help stocks recover in 
a world with an ever growing human 
population 

 
Its our ocean. Its our responsibility. Even 
the smallest efforts can help fish stocks 
recover and prevent further environmental 
damage. 


