


The Slow Fish Caribe project promotes 
the conservation of biodiversity in Ca-
ribbean coastal ecosystems and coral 
reefs, implementing best practices for the 
sustainable use of food resources in pro-
tected areas (Biosphere Reserves - BR). 
A strong network is growing around the 
project and already has nodes in Colom-
bia, Costa Rica, Cuba, Grenada, Haiti, 
Honduras, Mexico and Panama. 

PROTAGONISTS
The specific beneficiaries of the project will be the artisan 
fishers and processors of the Seaflower Biosphere Reserve 
on the islands of San Andrés, Providencia and Santa Catalina 
(Colombia) and the fishing cooperatives of the Banco Chin-
chorro and Sian Ka’an Biosphere Reserves (Mexico). Other 
communities in various Caribbean countries will be involved 
in the Slow Fish network’s activities and exchanges. 

PARTNERS
Slow Food is developing the campaign in partnership with 
the Fundación Activos Culturales Afro (ACUA) and the Cor-
poración para el Desarollo Sostenible del Archipiélago de 
San Andrés, Providencia y Santa Catalina (CORALINA) in 
Colombia, and with the Colectividad Razonatura A.C. and 
Amigos de Sian Ka’an in Mexico.

 

OBJECTIVES

1 To promote traditional knowledge and consolidate the 
technical and administrative expertise of participating com-
munities inside and outside protected areas in Colombia 
and Mexico in order to improve the management and use 
of natural marine and coastal resources and diversify the 
communities’ productive activities in order to reduce the 
extraction of resources.

2 To increase the economic and social wellbeing of local 
communities and their commitment to conservation, and to 
promote sustainable management of marine and coastal 
zones through the sustainable use of local food resources.  

3 To offer access to knowledge, experiences, and results 
from different intervention models in protected areas and 
spread best practices in the Caribbean region, beginning 
with Slow Food’s Slow Fish Caribe network.

slowfishcaribe.slowfood.com
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