
New Hampshire Seafood Fresh and Local

Originated in November 2008 by the Portsmouth City Council,
the Fishing Industry Committee’s project called “New Hampshire
Seafood Fresh and Local” is a working committee designed to
preserve and promote the New Hampshire seacoast’s historical
400 year old, local and regional commercial fishing industry and

educate the public about the commercial fishing industry’s economic contributions to job
creation, tourism, and community population and demographic diversity.

The original six person committee has grown to more than twenty members including;

Esther Kennedy, Portsmouth City Councilor;
Eric Spear, Portsmouth City Councilor;

Geno Marconi, Pease Development Agency-Division of Ports and Harbors;
Karen Marzloff, Seacoast Buy Local;

Sara Zoe Patterson, Seacoast Eat Local;
Ken La Valley, UNH Sea Grant;

Doug Bates, Portsmouth Chamber of Commerce;
Damon Frampton, Portsmouth Lobster Company;

Bill Gladhill; Peter Whalen; Ruth Maron, Identity Communications;
Duncan Boyd, Seacoast Buy Local;

Bob Campbell, Yankee Fishermen’s Cooperative;
Ben Anderson, Prescott Park Arts Festival;

Barrie Hanlon, Rumbletree;
Rich Pettigrew, Seaport Fish;

Pat Anderson, F/V Rimrack and F/V Madrigan; Carolyn Eastman, Eastman’s Fish;
Michelle Moon, UNH Marine Education Program; Friends Of the South End;

Mike Sanders, Sanders Fish;
Kelly Taccetta, Ricker Lobster; and

Erik Anderson, NH Commercial Fishermen’s Association.


