
Introducing teenagers to seafood: 
An example from the U.K.



United Kingdom context

• UK population consumes roughly one portion 
of seafood per week (140g)

• In retail, shellfish is the smallest seafood 
sector (<10% of that is mussels)

• Out of home, younger demographics do 
choose mussels

Sources: Seafish, Circana/CREST®

41%



Secondary Schools – An opportunity

• Buying, preparing cooking
• Classifications
• Nutrients
• Sea to plate provenance
• Careers

Seafood is in the Food Curriculum

BUT 

Food Teachers were not using it..
• Sourcing 

• Price 

• Confidence

Per month:
81% use chicken

20% use seafood

3% use shellfish
Source: 2019 Food Teachers Centre Survey





Aim:
• Train food Teachers to be confident in 

preparing and cooking fish with 
students

• Teenagers get the chance to prepare, 
cook and eat fish before they leave 
school

• Supported by Industry Heroes: 
fishmongers, seafood-loving chefs, 
suppliers and producers

Target:
• Year 7 to 11 Food Teachers and their 

classes

Fish in School Hero



• Face-to-Face and online 
training

• Ready to use lesson 
resources

• Student masterclasses

• Seafood sourcing and 
industry partnerships

Fish in School Hero



Fish in School Hero

• 1,000+ schools register each year - 
25% of all high schools in the UK

• Over 1,200 teachers are fully 
trained

• Conservative estimate of our reach  
60,000 students per annum

• ~600 schools receiving donated 
seafood per annum - large 
campaigns and smaller offerings



Fish in School Hero

26% Rarely

13% Never

46% Never

The students:



Fish in School Hero
After the class:



What are they cooking? 

• Wild salmon (112,000 students), hake (20,000 pupils), scallops (5,000 pupils), 
crab, oysters, mussels (50,000 pupils)..

• Options cover different ages, skills, core learning, seasons and types of seafood



Huge marketing potential

Reaching:

• Teenagers in the 
class

• Their families

• Local community

• Wider public



Mighty Mussels 2021-2025

10 tonnes 
live mussels

850 schools

50,000+ 
students



Mighty Mussels
The introduction



Mighty Mussels
The production story



Mighty Mussels
The scope for discovery 

Biology • Careers • Environment • Nutrition • Culture • Ethics • Engineering ….



Mighty Mussels
Local connections



Mighty Mussels
The favourites 

Thai Broth

“Angry mussels”



Our recipe for success 

Operate within the bounds of 
existing curriculum

Utilise teachers already in place

Offer free training and resources

Help with sourcing

Reward and celebrate teachers 
and industry who engage 

Sara Randle, winner of the Fish Hero ‘Simply Scallops’ Award and Food Educator of the Year in 2025



Why?

Population Health

Career paths

Employment

Market growth

Environment

Coastal communities

Profile of Seafood

“Dietary intake during adolescence sets the 
foundation for a healthy life”

Source: Neufeld et al.,  2022. The Lancet, Vol 399, Issue 10320, p185-1979.
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