CURRENTS
No Special Advisories
for State-Stocked Trout
State officials responsible for monitoring Pennsylvania waterways and protecting public health announced last
February that the annual screening of
adult trout stocked for the Pennsylvania
Fish & Boat Commission indicates that
no special consumption advisories are
warranted. The fish are safe to catch,
handle and eat consistent with a general
statewide advisory.
All recreationally caught sport fish in
Pennsylvania are subject to a one-mealper-week consumption advisory. This
blanket advisory is designed to protect
pregnant women, women of childbear-

ing years and young children. The advisories do not apply to fish raised for
commercial purposes or bought in stores
or restaurants. One meal is considered
to be one-half pound of fish for a 150pound person. Pennsylvania is the only
state to test its state hatchery trout annually and provide consumption advice
using the Great Lakes Consumption
Advisory Protocols.
For 2004, mercury consumption advisories have been lifted for smallmouth
bass in the lower Delaware River and
Estuary in Bucks, Philadelphia and
Delaware counties, and in the Clarion
River near Cooksburg in Forest,
Jefferson and Clarion counties. Also

Grilled Striped Bass
with a Grilled Tomato-Onion Sauce
by Wayne Phillips

Grilling adds a wonderful
flavor to fish and vegetables, and it lets you
escape the heat of the
kitchen.

Ingredients
(for four servings)
 Boneless, skinless
striped bass fillets
 6 Roma tomatoes
 1 large sweet onion
 4 cloves roasted garlic
 Extra-virgin olive oil
 Salt and pepper to taste

Procedure
Cut the tomatoes in half. Slice the
onions into quarter-inch slices.
Drizzle the vegetables with olive oil.
Grill until they begin to char, and then
let them cool. Add tomatoes, onion
and garlic to a food processor and
pulse briefly. Add a quarter-cup to a
half-cup of extra-virgin olive oil. Season the sauce with salt and pepper.
Pulse until the ingredients are combined but the sauce still has some texture. Drizzle olive oil on the striped
bass and grill the fillets. Season with
salt and pepper once grilled.
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Serve
Ladle the sauce, either heated or at
room temperature, over the fish. Since
the grill is on, why not grill some vegetables like zucchini, asparagus, mushrooms or potato wedges to serve with
the bass? A crunchy coleslaw is perfect
for a warm summer day.

Hints
Grill the tomatoes and onions until
they are slightly charred. The charring
gives a terrific smoky flavor to the
sauce. You can also thin the sauce with
some chicken or fish stock, if you wish,
to lessen the amount of olive oil used.
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lifted is the largemouth bass mercury advisory in Parker Dam State Park Lake in
Clearfield County.
However, officials issued a one-mealper-month PCB advisory for brook trout
from the West Branch of the Schuylkill
River in Schuylkill County. This expands
the advisory from just the lower half of
the basin that was under this advisory last
year. Officials also issued one-meal-permonth PCB advisories for channel catfish
in the West Branch Susquehanna River at
Williamsport, Lycoming County, and for
carp in Pool 6 of the Allegheny River in
Armstrong County. A two-meals-permonth mercury advisory was issued for
brown trout in West Branch Caldwell
Creek in Warren County.
“Our goal with these advisories is to give
anglers the best available information,”
Department of Environmental Protection
Secretary Kathleen A. McGinty said.
“The information provided in fish
consumption advisories helps people
plan what fish to keep and how often and
how much of their catch to eat. By providing detailed advisories, we enable anglers and others who eat recreationally
caught sport fish to make an informed
decision,” added Fish & Boat Commission
Executive Director Dr. Douglas Austen.
Department of Health Secretary Dr.
Calvin B. Johnson noted that people who
regularly eat sport fish, women of childbearing age and children are most susceptible to contaminants that can build up in
fish over time, and that they should space
out fish meals.
“When properly prepared, fish provide
a diet high in protein and low in saturated
fats,” said Dr. Johnson.
Current and updated advisories for
2004 are published in the Summary of
Fishing Regulations and Laws, provided to
each purchaser of Pennsylvania fishing
licenses.
More information on fish consumption advisories is available at the Fish &
Boat
Commission’s
web
site,
www.fish.state.pa.us, or at DEP’s web
site, www.dep.state.pa.us, keywords “fish
advisories.”
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