
�	 ���3�������$�$�
�.
���$�,�3� 

2 0 2 6

� ‘ ‡ªƒr�� �‘�‡�ª�ƒ�r

February 1-2
 Portland, Oregon



BLUE FOODS CONNECT OREGON’S FORESTS,
FARMS, WATERSHEDS, COASTLINES, AND
COASTAL COMMUNITIES.

We are halfway through the United
Nations Decade of Action—ten years to
transform our world. At the same time:

Global food demand is projected to
rise by up to 60% by 2050
Kelp forests and marine ecosystems
are rapidly declining
Working waterfronts and food
producers are navigating ecological
change, market shifts, and the need
for long-term economic resilience.

“Blue foods” are foods that come from the water—seafood, shellfish, sea vegetables,
algae, and other foods rooted in ocean and freshwater ecosystems. In Oregon, they
sit at the intersection of our working lands and waters, linking agriculture, rivers,
ports, tribes, fishermen, processors, and coastal towns.

WHY NOW?

The Blue Foods Forum brings together policymakers, impact investors, funders,
producers, nonprofits, researchers, creatives, and community organizers to
accelerate solutions that advance policy and investment for sustainable blue food
systems, and unlock actionable pathways toward a resilient, equitable food future.

THE OCEAN CAN’T WAIT.

BLUE FOODS ARE A CRITICAL, CLIMATE-SMART SOLUTION, 
WHEN SUPPORTED BY INNOVATION, POLICY, AND INVESTMENT.

THE OCEAN HOLDS THE KEY. 
A TRULY OCEAN-INCLUSIVE FOOD
SYSTEM CAN:

Provide nutrient-dense, low-carbon
protein
Restore ecosystems through
regenerative aquaculture
Strengthen coastal economies and
food security
Sustain working waterfronts and
coastal jobs

 THE FUTURE STARTS NOW—AND YOU’RE PART OF IT.



Kick off the Blue Foods Forum & Winter Waters with a curated evening that
dives into the depths of Oregon’s ocean tastes, innovations, and culture.

8:00 AM            Registration + Networking 
9:00 AM            Welcome Discussions & Marketplace of Ideas
10:30 AM          Networking Break
10:45 AM          Morning Demonstration Sessions (rotation - join a group and travel through each activity) 

 Main Stage: The Art of Dry-aging Fish - Chef Jeff Kim - Aji Fish Butchery
 Kitchen: 100% Fish & Food as Medicine - Chef Andre Uribe - Longevity Kitchen
 Front Hall: Dulse in the Kitchen (+ K-12 Nutrition!) - this demo will be hosted by
the Oregon Farm to School Network’s “Seafood to Schools” working group

12:00 PM          Lunch & Learn 
1:00 PM            Networking Break
1:10 PM            Afternoon Session: Breakout Discussions and Workshops

  Collaboration Opportunities to Advance Blue Foods
  Intersections of Art & Science: Gyotaku Demonstration with Duncan Berry
  Land-sea Regenerative Projects: “Fish to Field” Project Proposal Workshop
  Policy Deep-dive with Ephraim Froelich (AKWA-DC)
  Or, start your own roundtable discussion! 

2:15 PM           Share-out from Afternoon Sessions 
3:00 PM           Closing Discussions: An Ocean of Opportunity: Launching into the Future

Seafaring Speakeasy 5:00 PM

F E B R U A R Y  1

F E B R U A R Y  2
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HOPE IN THE WATER: SEAFOOD, SIPS & STORIES

Wind down with sea-forward snacks by the chefs behind seafood-centric
pop up Merrow. Enjoy fun drinks, networking, and an inspiring screening of
Hope in the Water docu-series, followed by a discussion with panelists.

4:00 PM

H A P P Y  H O U R

* S E P A R A T E  T I C K E T  R E Q U I R E D

11:00 AM Albacore on the Line * S E P A R A T E  T I C K E T  R E Q U I R E D
Join a Winter Waters culinary gathering for food professionals: connect directly with Oregon
Albacore fishermen, and taste albacore across a range of applications and cooking styles
suited for real working kitchens.

https://oregonfarmtoschool.org/oregon-seafood-to-school-cafeterias/
https://akwadc.com/
https://www.eventbrite.com/e/hope-in-the-water-seafood-sips-stories-tickets-1980603048033?aff=oddtdtcreator
https://www.eventbrite.com/e/1977542138771?aff=oddtdtcreator
https://www.eventbrite.com/e/albacore-on-the-line-tickets-1979808404232?aff=oddtdtcreator
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You will hear from a range of inspiring people across different industries at the
Blue Foods Forum. Here are just a few of our incredible speakers and panelists:
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You will hear from a range of inspiring people across different industries at the
Blue Foods Forum. Here are just a few of our incredible speakers and panelists:
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Oriana Poindexter is an American-Italian photographic artist and marine scientist whose work documents the
ocean’s shifting ecosystems through image-making rooted in both science and traditional photographic practice.
Trained in marine biodiversity and conservation at Scripps Institution of Oceanography and visual arts at Princeton
University, she dives, photographs, and collects specimens to create light-formed records that invite reflection on
humanity’s relationship with the sea. Her work has been published by Smithsonian Magazine, The New York Times,
and The Wall Street Journal, and exhibited at museums and aquariums across the U.S. and Europe, with a solo
exhibition currently on view at the Catalina Museum for Art & History.
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A FOOD VISION FOR 2050

Before we take action, we look back at where we’ve
been. We will look at what has happened since 2020,
celebrate wins, and contemplate where we want to go
next. 

W E L C O M E  D I S C U S S I O N S
9 : 0 0  A M

OPENING REMARKS

Alanna Kieffer and Tyson Rasor will share opening
remarks and provide an overview of the day's
activities.
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FIRESIDE CHAT
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MARKETPLACE OF IDEAS
In this short session, attendees will have an
opportunity to pitch their own 30-second intros and
ideas. Share your pitch or key questions you’d like to
explore with this group to help set the stage for the
rest of the day’s work. 

M O R N I N G  S E S S I O N S
1 0 : 4 5  A M

Engage in conversations and hands-on demos working with (and tasting) locally caught fish
and sea veggies!

Attendees will break out into three groups and rotate through all stations.

Architect Bill Tripp will lead a panel discussion about
built environments and how our networks and
infrastructure benefit from collaborative design.

LAB 1:  THE ART OF DRY AGING FISH

LAB 2: 100% FISH AND FOOD AS MEDICINE

LAB 3: DULSE IN THE KITCHEN (& K-12 NUTRITION)

Let’s talk about gettting seaweed and other nutrient dense foods onto more menus at schools
and institutions!  Sample “seaweedish” meatballs, hear updates from Oregon’s seafood to
schools working group, and OCVA’s high school seafood butchery program. We will explore how
to take local action for these products and programs to live on despite federal funding cuts. 
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With nearly two decades of experience, Aji Fish Butchery is dedicated to providing safe, high-quality,
dry-aged fish. Licensed through the Oregon Department of Agriculture, the team takes meticulous care
in processing each fish before aging, bringing out its unique and best qualities. 

In this demo Chef Jeff Kim pairs up with Portland-based Acre Forge artisan bladesmiths to de-mystify
dry aging and demonstrate fish fabrication techniques with locally crafted tools of the trade.  Chef Kim
will be breaking down a whole ling cod caught by local fisherman Brian Trotter, and grilling over Thaan
Charcoal fire. 

Chef Andre Uribe, founder of Longevity Kitchen, joins us again this year to guide a deeper
conversation about “food as medicine” and will share about his work to help people optimize their
health through food!  We will conclude with a Q&A about biomedical advancements using 100% fish.

https://www.ajipdx.com/
https://acreforge.co/
https://www.chefandrelongevity.com/home


L U N C H  &  L E A R N
1 2 : 0 0  P M

LIGHTING TALKS

Enjoy a locally sourced lunch while
hearing from presenters, followed
by an opportunity for attendees to
exchange updates on regional
projects and share out ideas from
the day so far. 
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A F T E R N O O N  S E S S I O N S
1 : 1 0  P M

Engage in roundtable conversations dedicated to your areas of interest. Tables will
brainstorm ideas, activations, workshop challenges, and spark creative solutions. 

Join one of these or start your own! 

Groups will share-out conversation highlights & next steps at 2:15 PM

You lead the flow. 

The purpose of this conference is to
leave with actionable steps for the
future of our national and regional
food systems. Attendees are
encouraged to present ideas, share
connections, and help determine the
outcome of the day. 

ADVANCING BLUE FOODS IN OREGON:
100% FISH & BEYOND

What does it take to get new ideas for value added
blue foods + 100% fish products into action and
onto retail shelves? Join this deep dive to unpack
copacking options, gaps, and how to solve for this in
Oregon. Bring your specific topics to troubleshoot!
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WHAT’S FISH GOT TO DO WITH IT?
FISH TO FIELD WITH OSU + LOCAL FARMS

Enjoy a lively workshop with OSU research
scientists, farmers and ranchers from across
Oregon to learn about and further plan out the
proposed “Fish to Field” Western SARE grant
project concept.  

INTERSECTIONS OF ART & SCIENCE: THE
ANCIENT ART OF GYOTAKU 

Join artist Duncan Berry at a fish-printing demo and
conversation about the spaces where art and
science converge:  dynamic, powerful partnerships
which can feed our minds as well as our instincts
and emotions, the drivers of most decisions.
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POLICY DEEP-DIVE WITH EPHRAIM
FROELICH (AKWA-DC)

Gather in the board room for a deep dive Q&A
discussion with policy experts to explore
opportunities for education and resource sharing
to advance regional Blue Economy efforts. This
session will be recorded to share out. 
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C L O S I N G  D I S C U S S I O N S
3 : 0 0  P M
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Convene a final time as a
group for a facilitated
conversation connecting
business needs with offers
and solutions. 

B R E A K :  D I V I N G  I N T O  1 0 0 %  F I S H . . . A N D  B E Y O N D
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Take a short break with the OSU Food Innovation Center team and local food

entrepreneurs as happy hour kicks off!  Learn about and sample innovative local
products while networking with colleagues.  

Leave with a plan

In our closing session, attendees will
make the connections needed to facilitate
concrete, actionable steps in the coming
weeks and months to work towards the
innovative projects, ideas, and visions
discussed throughout the day. 
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Join us and our host Julie Kuchepatov – Seafood and Gender
Equality (SAGE) - for a lively seafood happy hour that brings
together film, food, and the future of our oceans.

WITH PANELISTS:

Aaron Huang – Oonee Sea Ranch
Daisy Berg - New Seasons Market
Adam Bent - Co-Founder of Scout Canning
Amy Sharp - Fish Her Columbia Pacific CommUNITY Alliance

https://www.seafoodandgenderequality.org/
https://www.seafoodandgenderequality.org/
https://www.ooneesea.com/


OREGON COAST 
MARICULTURE COLLABORATIVE   

THANK YOU TO OUR
SPONSORS


