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Far and away, if you’re talking efficiency 
wise, if you’re talking about the ability to 
create a sustainable protein, fish is it. 
Regarding water consumption, energy, fuel 
consumption, transportation costs; you 
can’t get a more efficient source of protein 
and a healthier version than seafood. So 
that really needs to become a priority of the 
American diet. 

- Sarah Rathbone
    Founder, Owner
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Intro to CSFs

What is a CSF?

Community Seafood 01
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What is a CSF?

Based on the Community Supported 
Agriculture (CSA) model, Community 
Supported Fisheries (CSF) play an 
integral role in connecting the public with 
fresh, sustainable seafood. 

CSFs advocate transparency in their 
distribution and fair practices for the 
fishermen, the members, and the ocean. 
Acting as the sole intermediary, 

CSFs provide locally sourced 
seafood from trusted 
fishermen directly into the 
hands of the consumers.

CSF members receive a weekly, pre-paid 
share of fresh seafood. Shares are 
distributed in pre-determined amounts 
depending on the type of CSF subscription 
each member holds. 

Working together at a local 
level provides top-quality 
products at a fair price while 
ensuring sustainable 
practices. 

A viable alternative to foreign imports and 
dubiously traced seafood, CSFs are a 
growing part of communities across the 
world. One community at a time, they are 
working towards a lasting source of high-
quality seafood and a unique bond 
between consumer and fishermen. 
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Community Seafood

Born out of passion and necessity, 
Community Seafood uses a CSA-based 
model to help promote regional retention 
of seafood harvested in the Santa Barbara 
channel. 

The majority (90%) of the seafood 
harvest in Santa Barbara is bought by 
large-scale seafood processors and 
distributors in Los Angeles, with much of it 
ending up overseas. 







With few direct marketing options, 
local fishermen often struggle with poor 
wholesale prices and unpredictable 
foreign markets. 


We provide the Southern 

California community greater 
access to delicious, local, 
sustainable seafood caught 
responsibly in our own 
backyard.
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Our Process

Each week our fishermen reel in a 
combination of delicious seafood. Due to 
weather, season, tides, etc., our seafood 
options are ever changing with the ocean 
and what fish is most plentiful to catch on 
a given day. 

We pick up our fish directly from 
the fishermen themselves down at 
Fisherman’s Wharf. The fish are then 
filleted and weighed out in into portions.

The fish are then driven directly to 
one of our pick up locations, where you 
receive your share of delicious, local 
seafood!
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Our Partners

Some of the local businesses we have 
partnered with to date include:


● Fairview Gardens

● Isla Vista Co-op
 
● Arroyo Food Co-op

● Santa Monica Farmer’s Market

● Silver Lake Farmer’s Market

At Community Seafood we 
value all aspects of and 
interactions within our local 
community. 

We partner with about thirty local 
commercial fishermen based primarily out 
of Santa Barbara and the surrounding 
coastal areas. 

We are also adamant about 
connecting with local businesses who 
share our vision of sustainable food 
practices. 
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Benefits to our fishermen

Being a fisherman is more than a full time 
job! The majority of fishermen don't have 
the time, energy or resources to market 
their seafood directly. 

By cutting out the "middle man," 
Community Seafood is able to transfer the 
financial benefits directly to the fishermen, 
while providing locally caught seafood to 
the consumer at or below market value! 

We encourage our customers to get to 
know their fishermen on a personal level. 
This connection is fostered  via community 
bbqs and fishermen appreciation events 
we host  throughout the year. 

By cutting out the “middle man,” Community Seafood is able to 
transfer the financial benefits directly to the fishermen, while 
providing locally caught seafood to the consumer at or below 
market value!

Reliable
Work

Higher
Pay

Community
Support
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Benefits to our Customers

Local seafood is preferable over imported 
seafood for a number of reasons. 
Purchasing through Community Seafood 
means:


● Responsible and sustainable 
fishing practices

● You receive the  freshest 
possible local seafood

 
● Shortening your personal food 

chain

● Building a healthier and 
happier community of the 
future



You will know who caught 
your seafood, where it was 
caught, how it was caught, 
and when it was caught. 

As a member of Community Seafood, 
you will receive the “Catch of the Day.” 
Along with delicious seafood, you will have 
access to a plethora of valuable 
information about your seafood. 

We provide information on the species 
and health benefits of the catch you will 
receive, as well as a detailed bio the 
fisherman, his vessel, and a description of 
the techniques and tools used to catch 
your seafood. 

You will also have access to our favorite 
recipes and tips and tricks for preparing 
and serving the different types of seafood 
you will get. 
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Benefits to the Santa Barbara Community

The best way to build 
consensus during a meeting is 
to distribute the information 
beforehand to give people time 
to review and absorb it. But 
what is the best way to 
distribute that information?

Because most of our seafood 
leaves town, our community is left largely 
unaware of how desirable our local 
seafood is. Not only is it safer and cleaner 
for you, it is also much better for the 
environment compared with buying 
imported seafood. 

Because California’s  fishing 
regulations are some of the most 
environmentally stringent and progressive 
in the world, it can be very hard to make a 
profit fishing here. 

As a member of Community Seafood you 
are contributing to our local community by: 


● Encouraging responsible and 
sustainable fishing practices

● Supporting the local economy

● Getting informed about where 
your food comes from



Community Seafood actively creates the 
means to support the Santa Barbara fishing 
industry and ensure its heritage and the 
continued access to local seafood for 
generations to come.
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Goals

Transparent “food chain”

Increase access to local seafood

Fair pay to fishermen 

Strengthen our local food system

+ Encourage public interest in fisheries

03
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Goals

● Establish a transparent 
“food chain” from boat to 
fork.

This means we hold a vested 
interest in the origin of our seafood. We 
have a fully documented chain sourcing 
from the area of the ocean the fish was 
caught at, to the boat, the doc, to our 
truck, and into your hands. 

You will always know what local 
fisherman caught your seafood, where, 
when, and how he/she caught it. 

Slidedocs™ is a trademark of Duarte Press LLC. All rights reserved.

● Increase access to 
premium, locally caught 
seafood.

At Community Seafood, we truly 
understand the importance of local, 
sustainably sourced seafood. We hope 
that our commitment to the local cause will 
take root to create a larger positive 
change in our world.

Already, we’ve seen enough 
success to grow our business into the 
Carpentaria and the Los Angeles area. 
With continued efforts we hope to gauge 
the interest and support of more 
communities across California.

● Ensure fishermen receive 
a fair price for their 
catch that reflects the 
value of their work. 

Nights and days spent at sea 
wrangling everything from black cod to 
ridgeback shrimp is truly difficult work, and 
we understand that. We are committed to 
appropriately compensating each 
fisherman for his time, effort, and 
expertise in bringing us the best, fresh 
seafood Santa Barbara has to offer. 
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Goals

● Engage fishermen and 
community members in 
strengthening our local 
food system.

This means we hold a vested 
interest in the origin of our seafood. We 
have a fully documented chain sourcing 
from the area of the ocean the fish was 
caught at, to the boat, the doc, to our 
truck, and into your hands. 

You will always know what local 
fisherman caught your seafood, where, 
when, and how he/she caught it. 

● Encourage public 
interest in preservation 
and stewardship of our 
fisheries.

At Community Seafood, we truly 
understand the importance of local, 
sustainably sourced seafood. We hope 
that our commitment to the local cause will 
take root to create a larger positive 
change in our world.

Already, we’ve seen enough 
success to grow our business into the 
Carpentaria and the Los Angeles area. 
With continued efforts we hope to gauge 
the interest and support of more 
communities across California.
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Get Involved

To learn more and to become 
a member of Community Seafood, 
visit us at:

communityseafood.com

Community Seafood is a local 
business committed to 
supporting responsible and 
sustainable fishing practices 
and increasing public access to 
fresh, local seafood. 

We could not operate 
without the continued support 
from our patrons and our 
community.






