
Small-scale catch. 
Direct to market.

 Full digital traceability.
Responsibly caught.

Impact driven. 

A N  A B A L O B I  I N I T I A T I V E



R E T H I N K I N G  T H E  W A Y  W E  E A T  F I S H

https://www.fishwithastory.org


Fish With A Story by ABALOBI 
is fully traceable, premium 

small-scale catch harvested with 
low-impact fishing methods. This 

ethical seafood is ecologically 
responsible and socially fair.

Through Fish With A Story
the conscious consumer can 

partner with small-scale fishing 
communities on their journey to 

sustainability – to reimagine a 
more responsible (sea)food 

system. 



R E T H I N K I N G  
S U S TA I N A B I L I T Y

ABALOBI is a global, fisher-led 
organisation based in South Africa. 
We elevate Small-Scale Fisheries for

3D sustainability – social, economic and 
ecological. Our novel Fisheries Improvement  

Programmes and Technologies facilitate 
fair market entry for small-scale fishers 

for their fully traceable, ecologically 
responsible and socially fair

Fish With A Story. 

A B A L O B I . O R G

https://abalobi.org
https://abalobi.org
https://www.fishwithastory.org


WO R L D - F I R S T  
F I S H E R I E S  

I M P R OVE M E N T
Our Fisheries Improvement 

Programme on the southern tip of 
Africa is the first globally recognised 
programme rooted at a community 
level to integrate social, economic 

and ecological indicators of 
sustainability.



Supports small-scale fishing 
communities in South Africa

Premium quality sustainable fish 

Wild caught by traditional handline
 

Backed by ABALOBI data technology

Full digital traceability with 
consumer-facing QR code

Three-dimensional sustainability with 
real-time impact metrics

World-first Community-level Fisheries 
Improvement Programme

Whole or processed fish product

Zero-waste approach to seafood
 

HACCP-compliant processing 
with EU, FDA certification

Customised CMT and packaging 
available, including 100% natural 
biodegradable packaging

F I S H  WI T H  A  S T O R Y

https://abalobi.org




BLACK / CAPE BREAM
w i t h  a  s o c i a l  a n d  e c o l o g i c a l  S t o r y

South African Cape Bream (Pachymetopon blochii) occurs in natural abundance and is 
harvested year round. Previously undervalued, it has gained mainstream prominence 
through Fish With A Story owing to its subtle, delicate and distinctive flavour and its 
cooking versatility.

https://www.fishwithastory.org


Scaled, gutted, gilled and quick-frozen
Average weight 500 g
Average length 32 cm

WH O L E  CA P E  B R E A M

Learn more

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN


CO N VE N I E N C E  R A N G E



Skin-on, scaled and deboned fillets
Vacuum-packed and quick-frozen
240 g individual pack weight
3–4 fillets per pack
Sold per case (20 packs)
Custom CMT and packaging available

CA P E  B R E A M  F I L L E T S

Learn more

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN


Learn more

Traceability QR and chef-curated recipe
Available in biodegradable packaging

CA P E  B R E A M  F I L L E T S

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN
https://scan.fishwithastory.org/capebream
https://www.fishwithastory.org/recipes




SILVER / CARPENTER
w i t h  a  s o c i a l  a n d  e c o l o g i c a l  S t o r y

South African Silver / Carpenter (Argyrozona argyrozona) populations are stable and 
optimally fished. The delicate, flavour-rich profile of this fish and its fairly firm texture has 
earned its position as a sought-after staple in the restaurants of top chefs in South Africa. 



Scaled, gutted, gilled and quick-frozen
Average weight 900 g
Average length 38 cm

WH O L E  CA R P E N T E R

Learn more

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN


CO N VE N I E N C E  R A N G E



Skin-on, scaled and deboned fillets
Vacuum-packed and quick-frozen
240 g individual pack weight
2–3 fillets per pack
Sold per case (20 packs)
Custom CMT and packaging available

CA R P E N T E R  F I L L E T S

Learn more

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN


Learn more

Traceability QR and chef-curated recipe
Available in biodegradable packaging

CA R P E N T E R  F I L L E T S

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN
https://www.fishwithastory.org/recipes
https://scan.fishwithastory.org/carpenter




YELLOWTAIL AMBERJACK
w i t h  a  s o c i a l  a n d  e c o l o g i c a l  S t o r y

South African Yellowtail amberjack (Seriola lalandii) is a highly resilient, rapidly growing 
and fast-breeding species. Populations are healthy and not subject to overfishing. The 
firm, pearl-white meat has a mild to strong flavour. On account of its high oil content, the 
fish has a buttery texture and is an excellent source of Omega-3.



Scaled, gutted, gilled and quick-frozen
Average weight 4,500 g
Average length  90 cm
 

WH O L E  Y E L LOW TA I L

Learn more

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN


CO N VE N I E N C E  R A N G E



Skin-on, scaled and deboned portions
Vacuum-packed and quick-frozen
500 g individual pack weight
4 x 125 g fillet portions per pack
Sold per case (20 packs)
Custom CMT and packaging available

Y E L LOW TA I L  P O R T I O N S

Learn more

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN


Learn more

Traceability QR and chef-curated recipe
Available in biodegradable packaging

Y E L LOW TA I L  P O R T I O N S

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN
https://scan.fishwithastory.org/yellowtail
https://www.fishwithastory.org/recipes


CO N VE N I E N C E  R A N G E



Y E L LOW TA I L  F I L L E T

Learn more

Skin-on, scaled and deboned fillet
Vacuum-packed and quick-frozen
700 g individual pack weight
1 unportioned fillet per pack
Sold per case (14 packs)
Custom CMT and packaging available

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN


Learn more

Traceability QR and chef-curated recipe

Y E L LOW TA I L  F I L L E T

https://airtable.com/apppcx2N254Fh473o/shrgAuLGIu0vuPeUs/tblkkXY9qjGmkeLeN
https://scan.fishwithastory.org/yellowtail
https://www.fishwithastory.org/recipes


Rigorous cold chain and logistics backed by ABALOBI data and traceabilty technology



AT  S E A
ABALOBI small-scale 

fishers employ responsible 
fish handling practices and 
place their catch in an ice 

slurry on board their 
vessels L A N D I N G  

S I T E
Community-based, 

women-led post-harvest 
quality control ensures the 

continuation of the cold chain 
and digital monitoring at 

dedicated ABALOBI 
hubs

P R O C E S S I N G
The catch is transported in  

temperature-controlled trucks
to an ABALOBI central hub for 
direct-to-market distribution 

and HACCP-compliant 
processing with EU, 

FDA certification 



Rigorous cold chain and logistics backed by ABALOBI data and traceabilty technology

Z E R O  
WA S T E

Small-scale fishers in the ABALOBI 
programme fish responsibly. With a fair price 

and healthy market access for their catch,
there is no incentive to overfish.

Seafood surplus or by-product is routed to our 
food security programme in South Africa.

Our Convenience Range of Fish With A Story 
is available in ocean-friendly, biodegradable 

packaging that is home-compostable 
and made from 100% natural 

foodstuff ingredients.

https://abalobi.org
https://www.fishwithastory.org




https://www.fishwithastory.org

