
 

A Sea Change is coming 
TO LETCHWORTH

11 JUNE - 2 JULY

Seafood is often forgotten when talking 
about what makes a healthy sustainable 
diet. That is what Sea Change is all 
about! A sustainable diet doesn’t have 
to be restrictive; it can include lots of 
healthy and delicious proteins from fish 
and seafood. Join us to explore why 
eating more seafood is not only good  
for you, but for the planet too.

10th - 18th June

Come see us in our 
Sea Change pop 
up to find out more 
about our mission, 
how to include more 
seafood in your diet 
and collect recipe 
cards with simple and 
delicious seafood 
dishes to try at home. 
The Storeroom, 19 
The Wynd.

Saturday 11th June 

Seafood sampling 
with Simon Hulstone 
of Michelin star 
restaurant, The 
Elephant. The Wynd, 
12 - 4pm.

Thursday 16th June 

Norwegian cod and 
chips for just £2.99! 
Rock’s Fryer, 5 - 7pm

Friday 17th June 

Norwegian inspired 
pub classics at The 
Three Horseshoes, 
Willian, 5 - 7pm

Saturday 18th June

Norwegian cod and 
chips for just £2.99!  
Oh My Cod, 12 - 2pm

Thursday 23rd June 

Norwegian cod and 
chips for just £2.99! 
Rock’s Fryer, 5 - 7pm

Friday 24th June

Sustainable Seafood 
Supper at The Fox, 
Willian. 7pm - late

Saturday 25th June

Norwegian cod and 
chips for just £2.99!  
Oh My Cod, 12 - 2pm

2/3RDS OF WORLD =  OCEANS =  OPPORTUNITY FOR           MORE SUSTAINABLY  SOURCED FOOD

JOIN US, IT’S TIME  
TO GET FISHY! 

WHAT’S ON AND HOW  

   TO GET INVOLVED.

seafoodfromnorway.co.uk/seachange

Fin-tastic recipes 
and fishy facts all 
in one plaice 

Follow us
SeafoodfromNorwayUK

seafoodfromnorway_uk

Discover more 
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   SEAFOOD IS ESSENTIAL TO A  

HEALTHY, SUSTAINABLE DIET.

On the news, you may have seen stories 
that shout about plant-based diets being 
the future – we are here to turn that tide. 
Because,  BLUE is the new GREEN.  
Seafood is protein rich and generally 
commands very low carbon footprints. 
From strong bones, essential brain 
development and a healthy heart, eyes 
and immune system, seafood certainly 
packs a punch in the health department.

  BUT REMEMBER,  
ORIGIN MATTERS.

Although Britain is an island surrounded 
by sea, we can’t source all the fish we need 
from our waters. We don’t have sustainable 
stocks of cod and haddock, so we look to 
countries like Norway to provide this. 

The cold, clear waters of Norway are 
brimming with bountiful stocks of 
our favourite seafood such as cod, 
and haddock. These are fish that are 
responsibly managed, responsibly caught 
and responsibly delivered to our plates.
* Seafish - https://www.seafish.org/document/?id=7ce7cae2-
9ae9-48ef-87b3-b833a5e0d04f

According to stats, we only  

eat about half of the Government’s 

recommended two portions (2x140g)  

of fish a week, including an oily fish  

like salmon or mackerel*.  

...According to the United 
Nations (UN), we need to 
produce 70% more food 

to meet dietary needs in 2050? 
This is huge! Sustainably sourced    
  seafood can play a big part in  
       helping to meet this demand. 

seafoodfromnorway.co.uk/seachange

Fin-tastic recipes 
and fishy facts all 
in one plaice 

Follow us
SeafoodfromNorwayUK

seafoodfromnorway_uk

Discover more Brought to  
you by:
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