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Top UK chefs give farmed salmon the thumbs down
SFPG launches hotel and restaurant watch campaign

A survey by the Salmon Farm Protest Group reveals that some of the UK’s top chefs won’t use farmed salmon. 400 restaurants and hotels selected from the new edition of The Good Food Guide and the AA Restaurant Guide 2004 were surveyed, 30% of whom responded.
“Until the farmed salmon industry gets its act together and proves to me and the rest of the world that it is environmentally friendly, non-toxic and a pleasure to eat – it won’t be gracing my plate, my family’s plate or indeed my customer’s plate.”  (Antony Worrall Thompson) 
“I made the decision to stop using farmed salmon a number of years ago as I felt that the farming industry had relegated what was/is a very much sought after premium, quality ingredient to a third class food stuff that bears no resemblance to the noble fish that is wild Scottish salmon” (Andrew Fairlie, Gleneagles Hotel)

“We are only interested in serving high quality local produce, so farm salmon does not interest us as we feel that it is a cheap product too readily available and of variable quality. It does nothing to promote the best of Scottish produce. It would be like us using supermarket chicken!” (Amanda Graham, Ostlers Close Restaurant, Cupa, Fife)

Fewer than 17% of the restaurants and hotels surveyed and who serve customers farm salmon note that it is farmed on their menus. Some of the best known hotels and restaurants avoid the use of the ‘F’ word; including Cliveden (Berkshire), Ston Easton Park (Bath), The Three Chimneys (Skye), Turnberry Hotel (Ayrshire), Roganos, (Glasgow), Inverlochy Castle, (Fort William), and The Balmoral (Edinburgh).

The SFPG is now inviting supporters and friends to help take their campaign forward: “When you see salmon on the menu ask the waiter if it is wild or farmed. If the response is ‘wild’, then ask where the fish came from? If the answer is ‘farmed’ then ask why that is not made clear on the menu? Use the link on the front page of our website to email us details.”
SFPG chairman Bruce Sandison commented: “A multi-million pound advertising campaign launched by fish farmers (part-funded by the Scottish Executive and the Crown Estate) claims  farm salmon as being, “Naturally they’re the Best”. This might fool some people, but most chefs know that fake salmon are simply a 5th rate, fat and flabby alternative to the real thing.”
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