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HACCP WORKSHOP 

PLANNED AS PART OF 

SFA’s ANNUAL  

MEETING 

 
SFA has developed a one-day 
HACCP Workshop to inform mem-
bers of the industry about additional 
recordkeeping requirements under 
the new FDA legislation, as well as 
discuss changes in the 4th Edition of 
the FDA Hazards Guide. Dr. Steve 
Otwell will be co-host of the work-
shop. The HACCP workshop will be 
held on Saturday June 11, 2011 at 
the Marriott Hotel on Hutchinson 
Island.  Continuing education certifi-
cates will be awarded to all atten-
dees affirming their participation. 
 
Fee for SFA registrants will be in-
cluded in the convention registration 
package. Others wishing to attend 
must pre-register (we need head-
count for lunch) and send a check 
for $100 payable to SFA HACCP 
Workshop to cover the cost of the 
meeting and handout materials. 
This is a very reasonable way to 
learn new requirements of HACCP 
and brush up on the entire program. 
It will be very informative and 
timely. 

crab lump meat 
from Mark East-
erling, Southern 
Seafood Market 
was prepared in a 
Warm Citrus Blue 
Crab dip.  Winner 
of the Great 
American Sea-
food Cook-off, 
Chef Dean Max 
prepared Sebas-
tian Inlet Clams.  
Other items in-
cluded Alligator 
Tail empanadas 
and of course simple, delicious peeled pink shrimp.   
 
Over 200 people including Senator Bill Nelson, Sena-
tor-elect Marco Rubio, and Commissioner of Agri-
culture-Elect Adam Putnam enjoyed Florida’s safe, 
fresh, available seafood during this event. Joanne 
McNeely, former FDACS seafood marketing bureau 
chief was the go-to person for the Florida seafood in-
dustry. 

NOAA DELAYS FISHING BAN OFF FLORIDA AND 

LOWER GEORGIA 

 
Based on recent scientific information proving overfishing of 
the South Atlantic red snapper stock is not occurring, 
NOAA recommended a delay of the bottom-fishing ban on 
73 species of fish off Florida’s east coast.  
 
The South Atlantic Council accepted NOAA’s recommenda-
tion that the regs be postponed for 180 days in order for the 
Council and Scientific & Statistical Committee to review 
new scientific data. The entire fishing industry – commercial 
and recreational – applauds the council and NOAA for 
listening to the information developed over the past year.  
 
“If a non-biased committee of scientists examined new 
science available, the red snapper fishing ban from 
Virginia to Key West would be greatly modified and 
hundreds of jobs saved,” said Jimmy Hull, Chairman of 
the SFA/East Coast Fishing Section. 
 
NOAA policies are destroying fishing jobs all over the coun-
try in their quest to reduce the fishing fleet. They don’t rec-
ognize the shrimp fleet, for instance, has already been 
reduced from 6,000 offshore boats to less than a thousand 
due to stringent federal regulations and imported pond-
raised shrimp. Most importantly NOAA’s policy on catch 
shares must be stopped until accurate stock assessments 
are completed for all stocks of fish. 

SFA COORDINATES SEAFOOD RECEPTION IN 

DC  

 
Florida pink shrimp from Steve Cox, Cox Wholesale 
Seafood-Tampa, was the headline for Shrimp and 
Grits Ya Ya prepared by Pensacola Chef Jim Shirley. 
Genuine Gulf of Mexico grouper from Bobby Spaeth, 
Madeira Beach Seafood, Madeira Beach was the hit 
of the Governor’s Chef Josh Butler’s Dog Island 
Grouper Burger. Fresh spiny lobster from Bill Kelly, 
Florida Keys Commercial Fishermen’s Association 
made for delicious spiny lobster pinwheels.   The blue 

Dog Island Grouper Burgers by Chef Joshua Butler 
Photo by The Washington Times 

A RECORD 699 MANATEES KILLED BY COLD 
WEATHER IN FLORIDA 
 
According to the press release from the Fish & Wildlife 
Commission, preliminary data indicates the number of 
manatee deaths documented from Jan. 1 through Dec. 5 is 
nearly double the five-year average for that time period. 
 
The 2010 cold-related manatee die-off was unprecedented 
in both numbers and geographic extent. A large number of 
manatee deaths identified as cold-related occurred 
throughout much of the state, as far south as the Ever-
glades and the Florida Keys. 
 
Although the cold weather was a natural event, this die-off 
underscores the importance of warm-water habitat for the 
long-term survival of Florida’s manatees. 
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MCNEELY JOINS 

GULF AND SOUTH 

ATLANTIC FISHER-

IES FOUNDATION 

 
Joanne McNeely, former sea-
food marketing bureau chief 
for the Florida Department of 
Agriculture and Consumer 
was recently hired by the Gulf 
and South Atlantic Fisheries 
Foundation Trustees. She will 
coordinate the Foundation’s 
seafood marketing/
educational programs. She 
will work with state and fed-
eral seafood marketing pro-
gram managers to restore the 
Gulf and South Atlantic sea-
food brand. Joanne brings a 
wealth of marketing knowl-
edge to the Foundation. She 
is highly regarded by the in-
dustry who respects her hon-
esty and dedication. She be-
comes a key component in 
reestablishing consumer con-
fidence in southern seafood 
products. We appreciate her 
work at FDACS and wish her 
well in this new challenge.  

Get on board with a win-

ner!! JOIN SFA TO-

DAY.  

Be a giver and not a 

taker.  

Put something back into 

your industry. 

Call SFA (850) 224-0612 

of red snapper in the South Atlantic, NOAA sci-
ence and reality are light-years apart. 
 
The most recent slap in the face occurred when 
the South Atlantic Council, in secret session during 
their December meeting in New Bern, refused to 
appoint either Rusty Hudson or Dr. Frank Hester to 
Sedar 25.  
 
Rusty and Dr. Hester have been stalwarts speak-
ing the truth for the industry, but it looks like per-
sonality conflict trumped an open and honest fish-
ery management process. Neither Rusty nor Dr. 
Hester could make any decisions as advisors, but 
they could tell the group when the “Emperor has 
no clothes on”.  
 
The Council missed another chance at fairness. 
The secret vote on the issue of appointing Rusty or 
Dr. Hester to SEDAR 25 should be made public. 
Shine some light on the flawed SEDAR process. 

RED SNAPPER TAGGING PROGRAM LAUNCHED 

 
Southeastern Fisheries Association and the SFA East Coast Fisheries Section are cooperating with the 
Florida Wildlife Research Institute on a red snapper tagging program for northeast Florida from Cape Ca-
naveral to Mayport. The $100,000 tagging program will be managed by FWRI personnel assuring tagging 
and research reports comply with the rigid requirements of NOAA’s fish tagging protocol. More information 
will be in the January 2011 issue of HOTLINES along with recognition of those who made the tagging pro-
gram possible. SFA/ECFS’s steering committee has met twice to discuss procedures, time requirements, 
use of equipment and discussions on the most productive and efficient way to assist FWRI researchers. 

SOUTH ATLANTIC SEDAR PROCESS 

IS FATALLY FLAWED 

 
Captain David Nelson, Charterboat owner and 
mathematics teacher, has spent hundreds of hours 
studying the SEDAR process. He understands how 
to research the different SEDARS (7, 15 & 24) and 
has discovered numerous contradictions and errors. 
He regularly sends his research information to Dr. 
Bonnie Ponwith and the South Atlantic Council, but 
for the most part, all he gets is silence from the fed-
eral officials and the council members. There are a 
few scientists and individuals who respond to Cap-
tain Nelson, but not much information ever comes 
from the Southeast Science Center or the Beaufort, 
NC labs. These comments are aimed at keeping the 
industry informed about NOAA’s scientific methods, 
data and protocols.  
 
NOAA’s legal arm may have advised officials/
employees not to say or write anything that could be 
used in a court of law. If there is such a policy, then 
communication between the regulated and the regu-
lators will continue to be confrontational and non-
productive. This type of governmental behavior cre-
ates a scenario where fishermen are treated as 
“criminals” much like dissident citizens of a third-
world country. This is unacceptable and un-
American. 
 
Some balancing has been made in selecting Scien-
tific and Statistical Committee scientists, but too 
much management control seems to come from 
NOAA labs in Beaufort, Miami and the council staff. 
If NOAA believes science they select is the best 
available they should be willing to have their mod-
els, assumptions and SEDAR process peer-
reviewed by scientists who are not recipients of 
NOAA grants.  
 
If NOAA science can’t stand up to honest, critical 
scrutiny by competent scientists without an agenda, 
then NOAA’s science must be abandoned and a 
system established that reflects reality. In the case 
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Captain Mike Abrams and V.J. “Puck” O’Neal passed away in 

November, 2010.  

 
Captain Mike 
Abrams 
served on the 
Board of Di-
rectors for 
over a dec-
ade. He had a 
successful 
wholesale and 
retail seafood 
business in 
Hollywood, 
Florida. He, 
Doug Carter 
and Chick 
Fuller started 
the SFA Qual-
ity Seal pro-
gram to im-
prove the quality and safety of seafood products and recognize the firms who did so. The 
smile in the photo is the same smile he gave throughout the years. He was a good man 
and the world is better for his life. 
 
Puck O’Neal was a Past President of SFA. He was a shrimp pioneer immigrating to Flor-
ida from North Carolina when Felix Salvador discovered the Florida pink shrimp resource 
in 1949 off Key West. He owned many different companies in diverse fisheries and built 
hundreds of shrimp boats at his boatyard in St. Augustine that shrimped all over the 
world. He loved golf and family. 
 
Puck and Mike added stability to the southeastern fishing industry. They fought for all 
fishermen, being driven from the ocean due to the Florida net ban and other unnecessary 
state and federal regulations. Puck and Mike will be remembered by all who knew them.  
May their souls and the souls of all the faithfully departed, Rest In Peace. Amen. 

Call SFA (850) 224-0612 

BP AWARDS FLORIDA $20 MIL-
LION FOR MARKETING AND 
TESTING 
 
The Memorandum of Understanding 
(MOU) signed between outgoing 
FDACS Commissioner Bronson and BP 
Oil Company official is very specific 
concerning how BP funds will be spent, 
where the seafood test samples will be 
gathered (state waters) and what 
chemicals the department will test for.  
 
FDACS will pay all costs associated 
with seafood testing and marketing then 
submit an invoice to BP on a quarterly 
basis. The invoice will be audited and 
approved by BP before a reimburse-
ment check is paid to the state. The 
MOU is posted on SFA’s web site – 
www.seafoodsustainability.us – and 
quarterly reports to BP are available by 
requesting a copy from the Florida De-
partment of Agriculture & Consumer 
Services. A Freedom of Information 
written request should not be neces-
sary. 
 
Financial information on the fishing in-
dustry must be submitted to BP by 
FDACS as part of BP’s requirements 
for reimbursement. On page 4 of the 
MOU, “DACS agrees to provide BP 
with aggregate retail, wholesale, in-
dustry and trade association data 
which will help to determine histori-
cal and current market performance 
for Florida seafood, including but 
not limited to sales volume and 
price.” Members of the seafood indus-
try will be kept advised on the progress 
of this very important award.  
 
Southeastern Fisheries Association 
appreciates BP’s help in restoring Flor-
ida’s seafood brand as being safe, 
heart-healthy and sustainable. 

FDACS TO ELIMINATE SEAFOOD BUREAU CHIEF POSITION 
AND MOVE SEAFOOD MARKETING BUREAU 
 
The 2011 budget of the Florida Department of Agriculture and Consumer Services 
eliminates the position of bureau chief for seafood marketing and transfers the unit 
to another bureau. When the seafood marketing program was established it in-
cluded a bureau chief and is funded by the Florida seafood industry through a por-
tion of license fees from wholesale seafood dealers and a portion of commercial 
fishing licenses earmarked to pay for the bureau activities.  
 
No meetings, correspondence or discussions with major seafood industry leaders 
or associations occurred before the major changes were proposed. Downgrading 
the seafood marketing bureau will be discussed with legislative leaders who repre-
sent seafood industry communities during the next session of the Florida legisla-
ture.  

Captain Mike Abrams V.J. “Puck” O’Neal 

http://www.seafoodsustainability.us/
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This newsletter is 
published by 

Southeastern 
Fisheries 

Association.  
 

Please pass it 
along and 

encourage others 
to be added to our 

mailing list.  
If you want to be 
removed from the 

list, please  
contact us. 

 
SFA is a  
non-profit 

association 
founded in 1952, 

charged with 
maintaining a 
viable seafood 
industry in the 

Southeast. 
 

Robert P. Jones, 
Editor 

 
 

Southeastern Fisheries Association   
will customize your company’s  

HACCP Plan! 
FDA trained consultant with over 40 years experi-

ence in all levels of the seafood industry. 
 

Call today:   
850/224-3180  

or fax an inquiry to  
850/222-FOOD 

 

 


