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Hurghada, November 16th, 2011

HEPCA's sustainable menus

We believe that the depletion of fish stocks, one of the major global and local marine conservation
issues, has been so far poorly addressed in the Red Sea region.

With the increasing diffusion of international standards and certification for best practices in tourist
facilities that often recommend sustainable food choices, we believe that guidelines focused on the
local stocks are needed.

The Egyptian Red Sea hosts species whose future is nowadays threatened by overfishing, unselective
fishing gears and inappropriate fishing methods. When the legislative framework is not properly
enforced and cannot ensure protection of those species, the responsibility is on associations,
organizations and individuals.

Our choices not only count, but can make the difference by discouraging certain destructive
fisheries.

With the “Sustainable menus” campaign we invite you and your staff to adopt simple, undoubtedly
challenging, but efficient measures that would reduce our impact on marine resources already
exploited or endangered.

We urge you to follow the recommendations provided in the attached table and to promote
responsible purchasing of seafood from local markets and retailers. We request you to totally avoid
purchasing species marked as “red”, while “yellow” species’ purchase can be done but with some
restrictions.

We would like to highlight that “red” species are also protected by local and/or international laws,
decrees and agreements and their catch is therefore illegal.

Your participation to the initiative would positively and actively reflect on marine environment while
contributing sensitizing public awareness of this topical issue.

The Hurghada Environmental Protection and Conservation Association
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