


Very sleek fish like MACKEREL and BONITO
are low in DOT and PCBs. They're fast
swimmers that travel widely—they don't stay
in this contaminated area,

e,

You should be cautious with other fish like
kelp bass, surfperches, corbina, rockfish,
scorpionfish, and with sea urchins and crabs
These are OK TO EAT if you eat them only
once in a while from this area, like maybe
once or twice a month.
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| Bye Fernando! |

's clean these fish. Mom's
waiting for us at the picnic area. s

J s

You're dad is doing the right
thing, he's returning the
White Croaker.

and release",

This is called "catch ]

Just to be careful
he's cleaning

these fish the
right way toal

—. - ) N e |
=\ /=
He's throwing away all the
insides, the fatty areas, the
dark meat areas and the skin!
These parts of the fish have The light-colored meat on the sides
the most DDT and PCBs. |l a8 of the body is the safest to eat.

-
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That means that most of the FAT, the
MOST CONTAMINATED part, is
1 dripping away, leaving you with the
safer parts fo eat!

Later at the picnic area... =

= | Your mom and dad are grilling
K the fishl That's great!

= e

You know, fish is a
. . great food—nutritious
(F‘un-frymg. or even worse, throwing the whole and usually healthy!

fish into a soup, are NOT good, because all the
toxic chemicals stay with the fish you eat.
1

(And it tastes great!

Yes it doesl

But in the Los Angeles area, you have to be careful
where you catch the fish, and which ones you eat!
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Be careful which fish you buy
from a restaurant or o market,

Tell your mam and dad

not to buy any WHITE

l CROAKER caught near
Los Angeles!

{ L &
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]
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And remember,
it's also known as
KIMNGFISH and

TOMCOD!

Me tool I saw some tasty
looking fish near the pier,

— Remember,
~ | careful about the other fish you eat, too!
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Some of the most common fish along the
Los Angeles coast are contaminated with
DDT and PCBs. The State of California
suggests you limit the amount of some of
the fish you eat.

o

Use the drawings on the next page to know
what fish you catch. Compare them to

consumption advisories in your area to help
you decide what fish you can keep and eat,
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You can learn more about fish contamination and

P consumption advisories by:

< - Looking for signs on fishing piers.

' - Talking to people handing out information about fish

g contamination. They can usually be found at your
fishing pier, at health clinics, and at local fairs.

- Visiting www.oehha.gov/fish.html, the website of
California's Office of Environmental Health Hazard

Assessment, a government group that creates

the advisories.






