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LOCAL
CATCH

Marc Basnight, were a driving force behind
the effort.

"You don't have local seafood ifyou
don't have a local fish house," Basnight says.
'Fishermen have to have a place to take their
carch. When they have surplus catch thatgoes
to other ma*ets, ftrcy have to have a place to
unload tlp seafood."

Andmore importantly, he adds that if
tlrcre wasn't a fish house on Ocracoke, ttrc
village's rcputation would have changed.

The
Ocracoke fish
house - next
to the Jolly
RogerPub &
Marina - bacls
up to adock
on picturesque
SilverLake. To

" Corpmeraal fuhing is dirertly related
to tounsm in North Carolina, upertally

on Ocraroke. lthelps to preserve
our quaint fishing vtllage image. "

- Hardy PMer

budget includes up to $20 millionto acquire
waterfront properties or develop facilities that
provide public and commercial waterfront
access.

The N.C. Division of Marine Fisheries
sought public input on possible WaterAont
Access and Marine kdusny Fund prcjects.
A Citizens' Advisory Committee is helping
DMF and officials from the N.C. Departnent
of Environment and Natural Resources to
review suggested projects.

Theplan sets
out four general
program areas for
funding:public
docking facilities,
public boatramps,
fishing access
andothermarine
indusuy facilities.

Funding priodty will be given to multi-use
facilities that incorporate multiple prograrr
areas, while maintaining environmental
rcsponsibility.

"For this fund, wofting waterfronts
are commercial facilities ttratrcquire dircct
access to or a location, on, over or adjacent
to coastalpublic tust wat€rs and submerged
lands," according to DMF. 'The term includes
waterdependent facilities that may be open
to the public, offer access by vessels to stat€
waten and lands - or that support facilities
for recreational, commercial, rcsearch or
govemment vessels,"

Tburism Link
Withttp Ocracoke fishhouseback in

operation, Plyler feels optimistic about tlrc
company's fufure.

He says that tourists, restaurants and
residens are buying fromthe small markel

Next summer, tlrc association would
like to start an "Ocracoke Fresh" program
in Ocracoke restaurants to recognize fiesh,
locally caught seafood The programwould
be similarto Carterct Catch, a countywide
seafood branding program.

'Commercial fishing is dircctly rclated
to tourism in North Carolin4 espcially on
Ocracoke," says Plyler, who servedontlrc
WASC. 'It helps to Feserve our quaint fishing
village image."a

unload tlreir catch, fishermen tie their boas
to tlre dock rebuilt by the group. The seafood
is culled, weighed and measuredin alarge
room with a concrete floor and conveyor belts.
The product is then refrigerated at the proper
temprature in nearty rooms until it is shipped
offthe island or sold inthe retail outlet,

The success oftlp fish house eoes asainst
a trend of closures sweepinf*re sta:te.

Aref,€nt North Carolina Sea Grant
study found that one-third oftlre staie's fish
houses have closed since 2002. Sea Grant
seafood technology spcialist Barry Nash and
cultural anthropologist Barbara Ganity-Blake
conducted the survey.

The researchen attribute the decline to
globalization.

"Growfi in a worldwide seafood market
has not yet expanded opportunities forNorth
Carolina fishermen," the report notes. "Ratlrcr,
tlrc value of domestic*aught seafood has
declined due to a flood ofless expensive, farm-
raised imports into the United States marftets."

New State Efforts
The N.C. GeneralAssembly addrcssed

the plight of fish houses, as well as other issues
facing working waterfronts late in the 2007
session. Spuned by recommendations from the
WaterfrontAccess Study Committee (WASC)
chairedby North Carolina Sea Grant executive
director Michael Voiland. tlte new state
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