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Around the world, fishing vessels work at sea each day. They catch 
the fish and seafood that ends up on our dinner tables. The vessels 
may be small and haul in shrimps, crabs, or lobsters. They may be  
the size of a small factory. Factory ships catch, process, package,  
and freeze fish fresh from the sea. The work is hard, and the weather 
is often miserable.

Fishing

The sea provides mystery, danger, and a bounty of food. The general 
term for harvesting that food is fishing. Fishing includes finfish, such 
as tuna, swordfish, and salmon. Fishermen also catch shellfish, such 
as clams, oysters, and mussels. They capture crustaceans, including 
shrimps and lobsters. Other products of the sea that fall under fishing 
include whales and seals, which are marine mammals; sea turtles, 
which are reptiles; and octopus and squid, which are mollusks.

Depending on the species of fish or shellfish, fishing can be  
a seasonal event. Salmon, for example, live their adult lives in the 
ocean until it is time to reproduce. The salmon then return to the 
freshwater stream where they hatched. Salmon fishermen wait for  
the few weeks in the spring when they are allowed to catch wild 
salmon. The catch is sold fresh, frozen, tinned, or smoked. In  
many countries, smoked salmon is a delicacy served only on  
special occasions.

Can we have fish for dinner?


