FISHING
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GUYS, HE DIDN'T NEED
TO LEAVE, Y'KNOW.IT'S
OK IF YOUDON'T CATCH
ANY. WE'VE GOT PLENTY

FOR DINNER.

AUNTIE SHEL SAID
ANY YOU GUYS CATCH
1S EXTRA.
OTHER FOLKS ARE
BRINGING THEIR
OWN FISH,



HUSH UP, GINA. JAZZY'S
JUST HELPING YOU WIN,
HOW CAN SHE EVEN TELL



OH C'MON!

ROWIT GINA HAD ONE

CK, REGGIE! JUST LIKE THIS
e
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IT'S SURE QUIET
WITHOUT LUIS.




IT'S OK,
LVIS. IT WAS
JUST THOSE
JETS FLYING

BY AGAIN.

LY COUNTE
WE KEEP, REG.
'AS THE GAM




I'M No EXPERT, BUT
I KNOW IT’S GOT
SOMETHING To Do
WITH THE CHEMICALS
IN THE RIVER.




ALL KINDS oF TROUBLE FRoM LoTs

OF PLACES: FACTORIES, JETS, PIPES.

EVEN AFTER WHAT'S BEEN DONE
To IT, THE RIVER STILL GIVES US
SO MUCH...

FOR YEARS. PEOPLE POURED A
LOT OF TROUBLE INTO THE RIVER.

FISH, CRABS, AND SHRIMP.
BUT ALL THAT BAD STUFF ENDS UP
IN THOSE CRITTERS AS WELL...

ot

i IT LOOKED LIKE A PIPE,

WITH SPIKES! AND IT
SOUNDED LIKE A

WELL, WE CAN PUSH BACK
AGAINST THE PEOPLE WHO
CAUSED THE TROUBLE,
AND WE HAVE To BE SMART
ABOUT HOW WE LIVE

WITH THE RIVER._/
=

L WITH HOW WE CO 0K
OW MUCH WE EAT oF
N THE SAFER FISH.




| YOU'RE A SMART BoY,
AND YOU'VE GOT
A SMART BIG SISTER.
LISTEN To HER.

LARRY'S JUST
‘BOUT TO BRING IN
THE FISH FROM
THE GRILL.
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OF COURSE

DO YOU EAT FISH FROM THE CAPE FEAR RIVER?

TURN THE PAGE TO HEAR GRANDPA LIT0’S AND AUNTIE SHEL'S SIMPLE
STEPS TO STAYING SAFE WHILE EATING THE FISH WE ALL LOVE.



oSTOP & CHECI

FILLET FISH TO REMOVE
CHEMICALS STORED IN THE
SKIN, HEAD, AND ORGANS.

& stop

KIDS UNDER 15 AND PEOPLE WHO ARE OR
MAY BECOME PREGNANT SHOULD NOT EAT
WILD-CAUGHT CATFISH OR LARGEMOUTH
BASS FROM ANYWHERE IN NORTH CAROLINA.

CATFISH 0

LARGEMOUTH BASS 0

EVERYONE SHOULD CHECK
ADVISORIES FOR ALL FISH FROM

AND INSTEAD OF FRYING, BAKE, BROIL, OR GRILL
TO LIMIT EXPOSURE TO CHEMICALS STORED IN FAT.

o
2]

MAKE A SINGLE CUT WHERE
THE HEAD ENDS & THE MEAT
BEGINS, ALL THE WAY THROUGH

INSERT KNIFE ABOUT 1INCH &
RUN ALONG SIDE OF DORSAL T

FIN ALL THE WAY To THE TAIL CUT BEHIND

SEPARATE FILLET FROM THE
CARCASS WITH SEVERAL
STRAIGHT & SHALLOW CUTS.
DON'T USE TOO MUCH
PRESSURE OR YOV'LL GET
BONES IN YOUR FILLET.

THE CAPE FEAR RIVER. REPEAT ON THE OTHER SIDE.
STRIPED MULLET
]
To REMOVE THE SKIN, HOLD
o DOWN THE TAIL END OF THE 0
FILLET, & RUN THE KNIFE
BETWEEN THE SKIN & MEAT
TOWARDS WHERE THE HEAD
BLUE GILL BLUE CRAB RED DRUM —_—
1 How to Check Advisories
FOR FISH FROM THE CAPE FEAR RIVER
\F 1 ENJOY spoT 'ﬂ SHRIMP 'ﬂ SCAN CoDE VISIT BIT.LY/EATSAFEFISH
WITH PHONE

ENJOY SAFER FISH GAMERA CALL (919) 707-5900

NS

ONCE YOU HAVE
CHECKED LOCAL
ADVISORIES, AND =
FOoLLOW PER WEEK
PORTION AND MEAL

RECOMMENDATIONS. SPECKLED TROUT 'ﬂ

swao

SEARCH ONLINE FOR “FISH ADVISORIES NC”

éHABLA ES PANOL? PARA MAYOR INFORMACION EN ESPAROL

VISITE: HTTPS:/BIT.LY/CAPEFEARFISH
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SOME FISH FROM THE
CAPE FEAR RIVER MAY
CONTAIN CONTAMINANTS
THAT CAN HARM HEALTH,
CHECK ADVISORIES
BEFORE EATING:

VISIT BIT.LY/EATSAFEFISH
OR CALL 919-707-5900
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