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Overview: 
SASSI’s restaurant participation scheme was developed to enable SASSI to engage with 
individually owned and operated restaurants, restaurant chains with central procurement 
policies and more than 2 restaurants would engage with SASSI through the wholesaler/retailer 
participation scheme. The participation scheme is aimed at furthering SASSI’s objectives of: 

Contributing to the reversal of over-exploited fish stocks by 2012 by: 

1. Promoting voluntary compliance of the law pertaining to seafood trading through 
education and awareness 

2. Shift consumer demand away from over-exploited seafood species towards more 
sustainable options 

3. Create awareness around marine conservation issues 

Although a major component of SASSI’s restaurant participation scheme involves educating the 
restaurant industry about the legal requirements for seafood procurement, because of the 
number of different restaurants participating, it is not feasible for SASSI to effectively monitor 
the procurement policies of all participating restaurants.  

The main goal of the restaurant participation scheme is therefore to encourage voluntary 
compliance with the law and at the same time raise awareness amongst seafood consumers in 
South Africa. This goal is achieved by incentivizing seafood restaurants around the country to 
focus their businesses on sustainable seafood because of the benefits associated with it. In 
return for the benefits provided by sustainable seafood, including being associated with the 
SASSI brand, these restaurants commit to voluntarily improving the sustainability of their 
seafood operations. By displaying SASSI’s logo/materials in their restaurants, these restaurants 
also become vehicles for spreading SASSI’s message to SASSI’s target market of seafood 
consumers.  

Contact us: 
For queries or more information please contact John Duncan at : 
Email: jduncan@wwf.org.za  
Tel: (021) 421 9167 
Web: www.wwf.org.za/sassi  

mailto:jduncan@wwf.org.za
http://www.wwf.org.za/sassi
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Section I: Participant commitments 
All SASSI participants commit to conducting their business according to the Seafood 
Sustainability Principles contained in the SASSI Charter below.  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SASSI recognises that the commitments listed in the SASSI Charter will not be achieved overnight, but 
clearly demonstrating progress is a material condition of this Agreement and prerequisite for continued 
participation in the SASSI Participation Scheme. Thus, all participants commit to demonstrating 
continual progress towards the ultimate goal of conducting their business according to the SASSI 
Charter, defined in more detail below. Participants will be assessed annually against these different 
areas: 
1. Sourcing and Procurement 

 Develop a sourcing and procurement policy for all seafood products to ensure that all 
seafood products are traceable and legal and as sustainable as possible.  

The SASSI Charter 
 

As a SASSI participant we commit to: 
 

1. Ensuring that all our seafood on offer is legal and not on 
the SASSI Red list. 

2. Phasing out unsustainable seafood products and 
replacing them with sustainable substitutes; 

3. Promoting sustainable choices from responsible, well 
managed fisheries; 

4. Continuously evaluating our seafood product range 
against strict legal, traceability, and sustainability 
criteria. 

5. Providing our consumers with seafood that is adequately 
labelled and includes information on the species, origin, 
and production method (fishing gear used, or wild-
caught/farmed), or any credible eco-labels that may 
apply; 

6. Always endeavouring to offer seafood that is traceable to 
its origins, making use of suitable traceability schemes or 
mechanisms; 
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 Submit an annual evaluation form of their progress towards sustainability and to 
potentially being randomly assessed to evaluate whether they are meeting their SASSI 
commitments (This is a prerequisite for continued participation in the scheme) 

2. Product Range 

 Ensure that all seafood products comply with the South African law and legal 
requirements, including: 

o Only buy from registered commercial fishers, processors and wholesalers;  
o Never deal with SASSI Red-listed species, or undersized specimens of commercial 

species (no exceptions, including bycatch from any fishery);  
o Maintain an adequate paper trail for all local and imported seafood.  

 Always have SASSI green-listed species available and promote them where possible. 

 Never promote any of the SASSI orange-listed linefish species through species-specific 
sales. (SASSI Champions commit to only selling SASSI green-listed species) 

3. Communications  

 Prominently display the SASSI Participant certificate and sticker in the restaurant and 
having SASSI information available for staff and customers. 

 Provide consumers with information regarding the fishing/production method and 
origin at the point of sale or have the information available.  

 Use the correct common and species name for all local and imported seafood. 

4. Awareness 

 Ensure that at least one member of the restaurant management staff attend a SASSI 
training course annually. 

 Ensure that all restaurant staff are aware of the restaurant’s commitments to SASSI’s 
sustainability principles. 

 
Note: 
Restaurants can participate either as SASSI Aware or SASSI Champion participants. The only 
difference between the two types of participant is that Champion participants commit to only 
serving SASSI green-listed species while SASSI Aware participants will serve both SASSI green-
listed and SASSI orange-listed species. 



SASSI PARTICIPATION SCHEME: RESTAURANTS 
 

WWF South Africa | Southern African Sustainable Seafood Initiative  Page 6 

 

Section II: SASSI’s commitments to participants 
SASSI makes the following commitments to all of their restaurant participants: 

 Provide the participant with the best possible advice, based on the most recent available 
information on seafood and fisheries, making use of the WWF network, the relevant 
authorities or any other credible information resources; 

 Provide the participant with guidance on any communications about their participation 
with WWF-SA’s Sustainable Seafood Initiative; 

 Where applicable, publicly communicate the participation of the participant in SASSI’s 
participation programme; 

 John Duncan, WWF-SA SASSI Programme officer, will be the key contact for engagement 
on the participation scheme, and will commit the time required to honour the services 
as set out in the agreement. Over and above this, the he will also be available to contact 
by email or phone within office hours, and will endeavour to attend to reasonable 
queries relating to the Charter or sustainable seafood in a reasonable time. 

 Make available all services and information resources developed by WWF-SA / SASSI to 
the participant, with the provision that additional costs incurred to customise or 
reproduce additional materials will be covered by the participant. Services and 
information resources include the following: 

 Training  

o Half-day training course including SASSI’s hard cover sustainable seafood 

manual and in-house training DVD. 

 Publicity 

o Listing on the SASSI website 

o Listing as a sustainable seafood restaurant on the Dining-Out online 

restaurant guide 

o Relevant publications (newspapers, magazines, etc…) 

o SASSI media events organized in collaboration with participants 

 Awareness materials 

o SASSI Poster  

o SASSI Fish Fact Cards 

o SASSI sticker and certificate 

 Procurement guidelines 

o WWF’s sustainable seafood policy (can be adapted by restaurants) 

o Generic letter to seafood suppliers stating sustainable seafood procurement 

criteria 

There will also be an annual awards ceremony at which restaurants which have shown a 

commitment to sustainable practices will be recognized and rewarded for their efforts. 
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Section III Costs & Services 
Breakdown of annual fees: 

 
Notes: 
 

 In order to avoid ‘greenwashing’, participants will only qualify for a second year of 
participation if they have submitted an annual evaluation form and have shown 
progress towards sustainability. 

 Additional fees will apply for SASSI training material and additional persons attending 
the training course.  

 The above costs paid by the participants do not cover the full cost of providing SASSI 
service’s, the program is currently largely subsidized by SASSI’s sponsors.  

                                                           
1
Managers from participating restaurants should only attend the refresher or theme specific courses if they have 

already attended the manager’s training course previously. If there is no longer anyone working in the restaurant 

who has undergone SASSI training, then the new manager must undergo manager’s training, at R500 per person.  

2
 Participation fees for SASSI Champions are reduced to R1500 to provide incentives for restaurants to become 

SASSI Champions 

Item Breakdown Cost 

Training and education -Year 1-Managers training (half-day 
training course for 2 participants 
from each restaurant) 
-Year 2- Refresher or theme 
specific course (eg. Aquaculture, 
Fisheries impacts, etc…)1 

R1,000 (Year 1) 
 
 
R300 (Year 2 onwards) 

SASSI awareness 
materials 

-Year 1-Manual, DVD, Fish Fact 
cards, stickers, posters, certificates 
-Year 2-New SASSI materials and 
replacement of old/damaged SASSI 
materials  

R500 (Year 1) 
 
R200 (Year 2 onwards) 

Ongoing consultation 2 hrs @ R200/hr 
(Emails, phone) 

R400 

Administration Newsletters, website 
administration 

R100 

Total for year 1  R2,0002 

Total for year 2 onwards  R1,000 
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Section IV: Recommended workplan 
 

1. Complete SASSI restaurant evaluation form. 
2. Submit evaluation form, contract and copy of restaurant menu to SASSI. 
3. Pay participation fees. 
4. Attend SASSI manager’s training course. 
5. Conduct in-house education/training with SASSI DVD and training materials. 
6. Place SASSI sticker and certificate in prominent position and integrate SASSI information and 

materials into menus, promotions etc… 
7. Assess existing seafood sourcing and procurement policies (wild-caught and aquaculture). 
8. Develop a sustainable seafood policy for the restaurant based on WWF’s generic policy. 
9. Screen current product range for sustainability, traceability, and labelling against policy. 
10. Identify critical areas of concern that require urgent improvement. 
11. Communicate policy to seafood suppliers. 
12. Re-submit evaluation form at the end of the membership year. 
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Section V: Application, monitoring & evaluation 
Although it is not possible to effectively audit all of the SASSI participants, in order to avoid 
‘greenwashing’ restaurants, it is vital that SASSI can follow up to investigate whether 
restaurants are actually making an effort to implement SASSI’s principles. This will also serve to 
help with the monitoring and evaluation of the SASSI restaurant program for annual reporting 
purposes.   
 
When joining the participation scheme, restaurants are required to make the membership 
payment before their membership can be activated, they are also required to submit the 
following documents: 
 

 A completed application/contract 

 A copy of their current menu  

 A completed evaluation form covering the following topics: 
 

Restaurant Name: 
 

SASSI Contact: 
 

Date: 
 

Item Year 1 

1. Current menu items: 

1.1. How many green-listed species 
do you regularly serve? (please 
list). Are there any MSC certified 
products? 
 

 

1.2. How many orange-listed 
species do you regularly serve? 
(please list) 

 

 

1.3. How many red-listed species do 
you regularly serve? (please list) 
 

 

1.4. How many non-SASSI listed 
species do you regularly serve? 
(please list) 

 

 

1.5. Have you removed any species 
since working with SASSI 
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2. Procurement 

2.1. Do you have a written policy on 
seafood procurement ?(if so, 
please supply a copy) 

 

 

2.2. Does it address sustainability in 
terms the following issues: 
(Please mark with an X)) 

 

Promoting more sustainable options?  

Avoiding over-exploited, options?   

Labelling & traceability?  

2.3. Have you communicated your 
policy with your supplier? How? 

 

 

2.4. What documents do you require 
from your supplier to prove the 
legality and traceability of their 
seafood products? 

 

Copy of original, valid fishing permit 

Local products  Imported products  

Import permit (if imported)  

Invoices (from supplier to restaurant)  

2.5 Do you have any other 
procurement requirements? 

 

 

3. Labelling and transparency 

3.1. What level of information about 
your seafood are you supplied 
by your supplier? And what level 
of information do you provide to 
your consumers? (please mark 
with an X) 

 

 From 
supplier 

To 
Consumers 

Common name (eg. Yellowtail)   

Scientific name (eg. Seriola lalandi)   

Origin (eg. South Africa)   

Production method  
(Wild-caught or Farmed) 

  

Other sustainability info  
(SASSI colour, MSC certified é.) 

  

4. Education & Awareness 

4.1.How many of your staff have 
undergone SASSI training within 
the last year?  

Staff No. 
trained 

By whom? 
(SASSI/In-house) 

Managerial   

Waiters   

Kitchen staff   

4.2. Have you used the SASSI DVD 
to conduct in-house training? 

 

 

5. Consumer awareness 

5.1. Do you have the SASSI 
materials? Which ones? (please 
mark with an X) 

 

SASSI poster  SASSI certificate  

Fish Fact cards  SASSI sticker  

SASSI training manual  SASSI DVD  

5.2. How and where are they used? 
 
 

 

5.3. How do you communicate with 
your customers about seafood 
sustainability? (please mark with 
an X) 

 
 
 
 

Verbally (eg. waiter interactions)  

In menus (eg. Green/orange fish logos, SASSI blurb etcé)  

Advertisements  

Other _______________________________________  
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6. Comments 

6.1.Has being involved with SASSI 
added value to your business? 

 
 

 

6.2. What else would you like from 
the SASSI participations 
scheme? 

 

 

6.3. Do you have any other 
suggestions for how SASSI 
should be working with the 
South African seafood industry? 

 

 

 
In order to renew their annual membership, restaurants need to re-submit new evaluation 
forms, indicating where progress has been made. SASSI may then take a random subsection of 
these restaurants and visit them in order to check that they are in fact living up to their 
commitments. 
 
Restaurants operating as part of a chain (eg. Ocean Basket, John Dory’s) should also submit 
these evaluation forms annually. 
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Section VI: General notes 
 

 Participants are considered to be companies which have signed the agreement 
document, paid the fees and have had at least one staff member from each outlet 
attend SASSI training. 

 Participants must agree to abide by the labeling guidelines when using SASSI’s logo (see 
Annexure 1). 

 WWF and SASSI reserve the right to withdraw SASSI Participant status if it is shown that 
the Participant has willfully and knowingly contravened any law relating to dealing with 
seafood, or in our view consistently acts in a manner that is inconsistent with the 
commitments of the SASSI participation agreement.  

 Termination of the relationship for any reason will be communicated to the public by 
de-listing on the SASSI website and in our quarterly newsletter. 

 The SASSI participation agreement is valid for one year from the date at which all of the 
participant’s obligations are completed (i.e. signing, payment and training). Renewal of 
participation is dependent on the participant clearly demonstrating their commitment 
to SASSI’s goals and the submission of the evaluation forms. 
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Annexure 1: Labelling Guidelines 

It is important for all of SASSI’s partners and participants to understand that SASSI is primarily 
focused on raising consumer awareness around seafood sustainability, it is not an eco-labelling 
organisation and as such the SASSI logo and individual fish emblems are not endorsements of 
any company or seafood product. The primary use the SASSI logo and individual fish emblems 
should be for communicating information related to seafood sustainability to consumers and 
not as a promotional aid. Participants wanting to use the SASSI logo and individual fish 
emblems should clearly demonstrate how their use of the SASSI logo will be contributing to 
SASSI’s conservation goals 
 
This annexure describes the general guidelines for ideal use of the SASSI 3-fish logo and 
individual Green, Orange, Red and other fish emblems.  The Participant agrees to collaborate 
with the SASSI Sustainable Fisheries Programme Officer to custom develop a labelling plan at 
the optimal level which these guidelines can be applied. 

 
General Use 
 
The following organisations are allowed to use the SASSI logo under the conditions stipulated: 

 Recognised networking partners and conservation organisations (i.e. not corporate) can use 

the SASSI logo on their website, newsletters etc... for the purpose of raising awareness of 

SASSI and marine conservation issues but need to notify SASSI prior to its use. In all cases 

WWF’s role and support for SASSI needs to be highlighted. 

 

 WWF will consider the use of the SASSI logo by corporates unrelated to the seafood sector 

on application (see Appendix 1) and only for the purpose of raising awareness of SASSI and 

marine conservation issues. In all cases WWF’s role and support for SASSI needs to be 

highlighted. 

 

 Seafood corporates – any business trading in seafood or that stands to benefit from “green 

credentials” i.e.  restaurant, seafood wholesalers, retailers, fishing companies, food service, 

hospitality industry etc should not use the logo or part thereof unless they are members of 

SASSI’s participation scheme and then only in the following circumstances3:  

 

On-site communications e.g. shop front, deli counter, menu (but not associated with a 

product) etc 

                                                           
3
 Depending on the proposed purpose of the use of the SASSI logo, on a case-by-case basis SASSI will also consider 

allowing the use of logo by non-participating seafood corporates. 
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The use of SASSI’s logo for on-site communications by participants is only allowed under the 
following conditions: 

 They have entered into a formal agreement with WWF through the SASSI participation 

scheme (i.e. signed the SASSI charter and paid the relevant fee and attended annual 

SASSI training)  

Then the logo can be used and must be accompanied by the following text: 
ά·έ ƛǎ ŀ {!{{L tŀǊǘƛŎƛǇŀƴǘ ǿƘƛŎƘ ƳŜŀƴǎ ǘƘŀǘ ǿŜ ŎƻƳƳƛǘ ǘƻ ǘƘŜ ŦƻƭƭƻǿƛƴƎΥ 

 Always buy seafood from legal sources 

 Never buy or serve SASSI red listed species 

 Never promote orange listed line fish species 

 Always have green listed species available for sale 

 Supply consumers with the correct name, place of origin and production method 

Should a consumer feel that we are not abiding by these commitments, please contact SASSI at 
sassi@wwf.org.za 

 
External promotion or public communication e.g. website, letterhead etc 

The use of SASSI’s logo for external or public communications by participants is only allowed 
under the following conditions: 

 They have entered into a formal agreement with WWF through the SASSI participation 

scheme (i.e. signed the SASSI charter and paid the relevant fee and attended annual 

SASSI training)  

Then the logo can be used but must be accompanied by a minimum of the following:  
To find out more about SASSI go to www.wwf.org.za/sassi or www.wwfsassi/mobi on your 
mobile phone. 

 
Use of individual fish on menus or fresh fish counters 

The use of SASSI’s individual green and orange fish logos on restaurant menus and/or fish 
counters by participants is only allowed under the following conditions: 

 They have entered into a formal agreement with WWF through the SASSI participation 

scheme (i.e. signed the SASSI charter and paid the relevant fee and attended annual 

SASSI training)  

 AND they have submitted their menus for evaluation by SASSI to determine which labels 

apply to each species on sale. 

http://www.wwf.org.za/sassi
http://www.wwfsassi/mobi


SASSI PARTICIPATION SCHEME: RESTAURANTS 
 

WWF South Africa | Southern African Sustainable Seafood Initiative  Page 15 

 

Where the participants meet these requirements, the individual green and orange fish logos 
may be used only on local products, under the following conditions: 

 Either the Green or Orange SASSI fish logo can be portrayed next to item on the 

menu/fresh fish counter (ideally both green- and orange-listed species should be 

labelled, however, it is permissible just to label the green-listed fish)  

If participants want to use the individual green and orange fish logos on menus or fresh fish 
counters, the SASSI logo should also appear on the menu or in the case of fresh fish counters 
should be on a poster within view of the counter. It must be accompanied by the following text: 
ά·έ ƛǎ ŀ {!{{L tŀǊǘƛŎƛǇŀƴǘ ǿƘƛŎƘ ƳŜŀƴǎ ǘƘŀǘ ǿŜ ŎƻƳƳƛǘ ǘƻ ǘƘŜ ŦƻƭƭƻǿƛƴƎΥ 

 Always buy seafood from legal sources 

 Never buy or serve SASSI red listed species 

 Never promote orange listed line fish species 

 Always have green listed species available for sale 

 Supply consumers with the correct name, place of origin and production method 

Should a consumer feel that we are not abiding by these commitments, please contact SASSI at 
sassi@wwf.org.za 
And the following reference to descriptions of the colour codes must also be displayed on the 
same page or poster as the SASSI logo: 
The colours used on this menu refer to the SASSI seafood list: green = best choice, orange = 
caution and red = avoid. The information provided in this menu is only a guideline and has not 
ōŜŜƴ ŀǳŘƛǘŜŘ ōȅ {!{{L ƻǊ ²²CΦ ²²C ǎǳǇǇƻǊǘǎ ǘƘŜ a{/ ŀǎ ǘƘŜ ǿƻǊƭŘΩǎ ǇǊŜƳƛŜǊ ŜŎƻ-label for 
fisheries. For the most up to date complete SASSI seafood list ask your waitron/staff or visit 
www.wwf.org.za/sassi 

 
Product packaging 

The use of SASSI’s individual green and orange fish logos will only be allowed on product 
packaging by participants under the following conditions: 

 They have entered into a formal agreement with WWF through the SASSI participation 

scheme (i.e. signed the SASSI charter, paid the relevant fee, attended annual SASSI 

training) 

 AND have made sufficient progress on the charter activities including undergoing at 

least two assessments under this agreement and must have a minimum of the 

following: 

o An operational seafood sustainability policy  
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o Procurement criteria upon which their procurement is based 

Where the participants meet these requirements, the individual green and orange fish logos 
may be used under the following conditions: 

 Only on locally sold self branded/house brand products (e.g. Woolworths hake) 

 Only on local products which are sold directly to end consumers 

 All products should be labelled with a green or orange fish (i.e. both green and orange 

listed products must be labelled as such and not just the green listed products) 

If these logos are used, the following disclaimer at a minimum must be shown on the back of 
the product, along with the full SASSI logo: 
SASSI is a consumer awareness campaign and not a product endorsement or eco-label. The 
seller of this product is a SASSI participant. The information provided on this packaging is only a 
ƎǳƛŘŜƭƛƴŜ ŀƴŘ Ƙŀǎ ƴƻǘ ōŜŜƴ ŀǳŘƛǘŜŘ ōȅ {!{{L ƻǊ ²²CΦ ²²C ǎǳǇǇƻǊǘǎ ǘƘŜ a{/ ŀǎ ǘƘŜ ǿƻǊƭŘΩǎ 
premier eco-label for fisheries. The colours used on this packaging refer to the SASSI seafood list: 
green = best choice, orange = caution and red = avoid. To find out more information visit 
www.wwf.org.za/sassi 

 
Appendix 1: 
 
Information required for application of logo use: 

 Name of company:_____________________________ 

 Desired use: __________________________________ 

 Motivation: ___________________________________ 

To be submitted by email to sassi@wwf.org.za 
 

 


