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Dear Friends:

As we turn the page on another year together, I feel as though I must begin by sharing with you the level of
pride we take in The Catfish Institute’s promotional efforts on behalf of the entire U.S. Farm-Raised Catfish
industry.

Now in its 37th year, TCI and its marketing partners have worked diligently to develop and initiate an
effective, innovative and comprehensive advertising and promotional campaign. The goal of the organization
is and has always been to spur demand and drive increased consumption of our industry’s products. Our
board of directors and staff strive toward that goal each and every day.

In terms of challenges, 2023 was certainly one for the record books. Feed prices continue to be at record
highs, and consumers are clearly feeling the sting of inflation and high interest rates. Slowed consumer
spending, particularly on premium proteins like ours, has led to dropping live fish prices — and stubbornly
high frozen inventory levels across the industry. Nevertheless, we managed to end the year with relatively flat
levels of feed sold and catfish processed.

Perhaps one of the most impactful promotional programs in recent memory, The Catfish Trail continues
to expand its footprint and draws a meaningful spotlight on our all-important restaurant friends. There are
now 50 eateries featured on the trail, and it is a key element of our cross-platform consumer messaging.

New for TCI this year was a sponsorship of the “True South” television show, which airs seasonally on the
ESPN family of networks. The program is hosted by John T Edge, a longtime friend of the industry and a
leading thinker in the culinary world, particularly across the South.

Our work with national influencers doesn't stop there. TCI has continued to expand its work with online
cooks, turning their individual social media followers into new fans of U.S. Farm-Raised Catfish — one
online post at a time.

During difficult times such as these, we cannot understate the importance of catfish purchases made
through the federal government’s various USDA programs. This year alone, we were able to secure the sale of
more than 14 million pounds of catfish fillets, which are used to stock the shelves of government food
distribution programs throughout the nation.

In closing, I would like to offer my heartfelt appreciation for the continued support of the member feed
mills that fund The Catfish Institute, without which we would be unable to fight for our place among
America’s favorite foods.
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Roger E. Barlow Harry Simmons, Jr.

President, The Catfish Institute Chairman, The Catfish Institute
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The Catfish Institute Member Feed Mills

Alabama Catfish Feed Mill, LLC Delta Western Fishbelt Feeds Top Water
Uniontown, Alabama Indianola, Mississippi ~ Moorhead, Mississippi Wisner, Louisiana
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THE CATFISH INSTITUTE

P. O. Box 1669 % Madison, Mississippi 39130

TR 6311 Ridgewood Road, Suite W-404 % Jackson, Mississippi 39211 O
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eaching consumers of U.S. Farm-Raised Catfish,

existing or new, young or old, continues to be a

challenging task with the plethora of media
channels available in today’s world.

As you will read in The Catfish Institute’s 2023
Annual Report, our marketing team worked to
develop a multi-platform approach for the industry’s
marketing and promotional campaign this year, full of
fresh thoughts steered by new insights on consumer
preferences and spending habits.

The mission of The Catfish Institute is to drive top-
of-mind awareness and spur consumer demand for
U.S. Farm-Raised Catfish. Throughout 2023, we
pursued the following primary areas of focus: an all-
new TCl website design for UScatfish.com; continued
expansion of The Catfish Trail; National Catfish Day
and National Catfish Month promotions; social media
and a far reaching influencer marketing campaign;
traditional TV, radio and print ads featuring our Catfish
Farmers of the Year; and so much more.

We hope you will continue reading as we highlight
these and many other key marketing elements from
the year.

All-New Website

After extensive research in 2022, TCl discovered
that an all-new website redesign would be critical to
the growth of our digital following — and would be
necessary to improve the online presence of the U.S.
Farm-Raised Catfish industry as a whole.

During the first quarter of the year, our marketing
team worked tirelessly to rebuild the site from the
ground-up, thinking through every word and each
page to ensure that consumers would have the best
possible experience.

In particular, our research showed that customers
wanted easier interaction with the restaurants on the
Catfish Trail, with the ability to see exactly where they
were located. The new site features a fully interactive
map alongside our beautifully produced video
elements so that users can fully immerse themselves in
our restaurant trail.

The new design also improves the background
processes as well, allowing our team to quickly and
easily add and expand restaurants and locations as
the Catfish Trail project continues to grow and evolve.

The new webpage also features a totally rebuilt
recipe section. In the past, users tended to get
bogged down when searching for a particular recipe
of interest. No longer! The new site now utilizes vastly
improved methods of navigating, searching, sharing
and printing our rich library. With literally hundreds of
recipes available, the new site ensures that it is easy
for cooks to locate and utilize a U.S. Farm-Raised

Catfish recipe in mere seconds.

T -




Even More Growth for The Catfish Trail

In its third year, The Catfish Trail has grown from We anticipate even greater growth in 2024. See
its original 9 restaurants to over 70 restaurant you on the Catfish Trail!
locations spread across 9 different states.

As the Trail continues its expansion, it has
truly been exciting to hear the passion that
the featured owners and chefs have for U.S.
Farm-Raised Catfish, as well as their staunch
support of the industry.

Each restaurant on the Catfish Trail truly
specializes in U.S. Farm-Raised Catfish dishes.
It is a pleasure for our TCI marketing team to

work with these restauranteurs to promote not o

only our industry, but also the integral roll we
each play in the other’s success.

The restaurants have been thrilled to OB e
partner with the industry, and they have '

helped promote the trail by sharing it on their social o« .
In the more than 36 years I've been involved

in the catfish industry, I've never been so
excited about a program as with the Catfish
Trail and the many possibilities it offers. »

media — and by hanging the provided signs in their
restaurants. A QR code at the base of each sign,
when scanned with a smartphone, will lead
consumers directly to UScatfish.com, where they can

. ) . — MIKE MCCALL, editor of the Catfish Journal
learn more about our industry and the Catfish Trail.
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Social Media Influencers

This past year saw the expansion of our already
successful “Influencer” program, which has allowed
us to greatly amplify our ability to share the versatility
and benefits of eating U.S. Farm-Raised Catfish. Our
key message this year centered around the creed that
U.S. Farm-Raised Catfish is a choice you can be
proud of.

In 2023, we focused on influencers with larger
follower counts who were a natural fit for promoting
U.S. Catfish, and the response was incredible. These
influencer partners reached over 1.7 million followers
through their social media channels. Our partners
really stepped up to support the industry with their
creativity and the engagement of their followers.

Patrick McMeneny of “Southern Vibin,” with his
cool style, connects instantly with his audience of
over a million followers between Facebook and
Instagram. Based in Louisiana, he cooks everything
with excitement and a Cajun flair. His Crab Stuffed
Fried U.S. Farm-Raised Catfish garnered

“TCI ’s social media marketing throughout the
holidays really highlights catfish in new and
exciting ways. 7

— WALLACE DRURY,
2023 Alabama Catfish Farmer of the Year

audience loves U.S. Catfish! Some of her recipes
included Bourbon Glazed Catfish

over 64,000 likes on Instagram alone.

B cara_melized «
Justin Boudreaux from “Boudreaux's
Backyard” in Louisiana has almost
300,000 followers across Facebook and
Instagram. Justin specializes in Cajun
cuisine with a fun and approachable style.
His new recipes, including Crispy U.S.
Farm-Raised Buttermilk Catfish Sandwich,
Catfish Couvillion, and
Sautéed U.S Farm-

witherica

— ealing I
B) Siame, Georgia = elized CRISPY CATFISH TACOS

Skewers and Lemon Pepper Fried
Catfish Strips, but the fan favorite was
her Catfish PoBoy post, which received
over 17,000 likes.

In addition to these, we worked with
Mississippi-based influencers Chef Nick
Wallace, Jay Morgan of "Friday Night
Porch Party,” and Ashley Boyd of the
“Pink Owl Kitchen;” and Georgia-based
influencer Erica Thomas of “Eating with

Raised Catfish served e o3 ANGO AVOCADO SALSA o/ I'm

over Sweet Roasted
Corn Girits, captured
the attention of
thousands, garnering
up to 5,000 likes and
hundreds of comments
on a single post.

We also partnered
with Dwalette King of
"Plated by Dee,"” based
in Mississippi, with over
170,000 Instagram
followers. She focuses on comfort food, and her
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We continue to
appreciate the work of
our influencer partners
and the way they are

engaged and excited to
promote U.S. Farm-Raised
Catfish. Our alignment
with them allows TCl to
reach new and existing

oqv consumers in new and

@ Liked by cate,
5 Ora and 3,4
mckwallaceeulina Bt

Catfish Mongh, Tpe 1y "94St i National

exciting ways, as we seek to

continually expand our

ack-eyed peas, 1 o Raised Catfish,

ot Sauce Gastrigue, reach.
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LUNCH IN A PINCH
Blackened Catfish Caesar Salad
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DID YOU KNOW

CHECKING FOR THE
U.S. FARM-RAISED SEAL
ENSURES YOU AREN'T .
GETTING IMPORTED P
IMPOSTER FISH LIKE SWAl
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Catfish Ceviche
Shopping List

172 b, U5 Catfinh filets®

1 tomatn, diced

| white enion. dard

[ vsemamo pepper, diced
174 cup fresh clantro, doed
1 thap. garkc, minced
1tsp. salt

[] 3t

| eyt ot s b e omd '}\':i'WEEchHT DINNER IDEA 1 3
fosport ool oy ol TORTILLA- CRUSTED CATFISH i > ]
WITH PINEAPPLE SALSA Catfish and Grits Shosters  Catfish Lettuce Nhaps
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Email Campaign

We have an incredible audience of subscribers to

ML LAnT TCl's e-mail marketing campaigns — people who love
eating U.S. Farm-Raised Catfish and choose to support

the industry.

Using this mailing list, our team sends monthly e-

mails ensuring that U.S. Farm-Raised Catfish remains

top-of-mind. Each distribution features messages
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tailgate.
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P

Catfish Sliders
with Wasabi
Mayonnaise

wnre you're gedtisng thar best for your beam.

Popeorn Catfish
with Awesome
Sauce

Catfish &
Shrimp Stuffed
Mushrooms

VIEW RECIPE

ForHEart-Healthy Recfpes - *

Chpose S, Calfith?s

\@

Mational Hrart Moath is comsing 1o a elosr, but taking care of
your heart i a year-round responsibility. U8, Catfish s bigh in.
e s o s} 3 choleaerl, making it

Catfish with
Lemon Pasta

VIEW RECIFE

Greek Catfish
with Huommus

VIEW RECIPE

Catfish &

Asparagus
Roll-Ups

VIEW RECINE

Mediterranean
Catfish

VIEW RECIFE

containing new recipe ideas, information about the

Catfish Trail, opportunities to support the industry, or

special features from the Catfish Farmers of the Year.

These emails have achieved impressive open and

click-through rates, indicating that our readers truly

connect with the content. If you are not already on our

mailing list, please feel free to contact us!

30 MINUTES OR LESS!

Weeknight Calfit, Recinel

Catfish with
Lemon Pasta

VIEW RECIPE

O ingreddivnt we never have snough of? Timwe, Betwem
wotk, school, the kids and whatever else you bave on your
plate = the weekdny shuffie can be especially hectic. That's
why we curated a list of quick and casy U.S. Catfish recipes.
S0 no matter the day, von can alwoys eat deliclons.

VIEW ALL RECIPES I

Catfish
Burrito Bowl

VIEW RECIFE

Spicy Chipotle
Catfish Sandwich

VIEW RECIPE

S Fa i s 1 st aiout

sy o, 113 il el st wem 8 ovre ey vouss s
avoes, and it , il up s Fiisd
your mew favorite revipe - froms hoarty stews b lighter
‘soups ~ aned warm up with U5, Fares- Raised Catfish during
these cosler months.

|  wewrEcwes

Low Country
Catfish Soup

VIEW RECIFE

Okra
Catfish Stew

The images above are examples of The Catfish Institute's monthly e-mail campaigns, which were sent to tens of thousands of recipients

industry average.

throughout 2023. Seasonal recipes ideas and beautiful photography have led to impressive click-through rates that are far above the




In 1967, President Ronald Reagan officially desigaated June

{h as National Catfish Dy b vl of LS.
Faurms-Ralsedd Catfish. We hops you join ws i elebration by
saliuting our American firmers amd preparing US. Farm-
Raised Catfish for the whole familly. Check out some of our
favosite recipes below,

WIEW ALL RECIPES

Beer-Battered
Catfish with
Homemade
Tartar Sauce

A crowd
clasac, greal for any
gathering.

| vewrscwe

EW RECEE

Catfish and Orzo
Stuffed Bell
Peppers

Celebnale En
THE CATFISH TRAIL
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National Catfish Month

National Catfish Month (in August) and National
Catfish Day (in June) are two of our favorite times of
the year. These popular events provide
opportunities to promote the industry and the hard
working farmers who make it all possible, and our
promotional calendar is filled with consumer
messaging tactics that allow us to take full
advantage.

Messaging in social media and OTT was focused
on the quality and importance of selecting U.S.
Farm-Raised Catfish. We also utilized our Catfish
Farmers of the Year with special messages that were
promoted through traditional TV and radio spots,
the website, social media and brochures.

This year, the campaigns garnered over 6.3
million impressions through tactics like
streaming/digital video spots, digital display ads,
Facebook, Instagram and Pinterest. We continued to
expand our email marketing campaigns, and our
influencers worked overtime to garner even greater
attention than normal to build impressions and to
drive thousands of new users to the all-new
UScatfish.com website.

“National Catfish Month is known throughout
the country thanks to TCI’s advertising and
public relations efforts.”?

- DICK BAXTER,
2023 Arkansas Catfish Farmer of the Year




New and Traditional Media
TCl utilized an increasingly broad range of media types to an's 'ngﬂ%ﬂzx'_;ﬁ

AMERICA'S LEADING FODTBALL AUTHORITY

target consumers in 2023— some very traditional, and some
cutting edge. Throughout the year, traditional television, radio
and print advertising were paired with the growing streaming
media category, also known as “over the top” or OTT
advertising.

Our ads were heard and seen all across the nation, but
particular emphasis was placed on our core markets throughout
the greater South.

The 2023 Catfish “The work TCI does in promoting
Farmers of the Year starred our industry and utilizing the
in a series of six 30-second farmers of the year has never

TV ads, some of which been more important. 7’
were designed specifically — BOBBY JONES,
to drive viewers to the 2023 Mississippi Catfish Farmer of the Year

website for The Catfish
Trail, where they could be inspired to visit a nearby catfish-
focused restaurant.

Another new addition for 2023, TCI partnered with
famed Oxford, Mississippi-based foodie John T Edge to
sponsor his TrueSouth television program, which airs
seasonally on the ESPN family of networks. Each episode
explores the culinary culture of a different southern city,
connecting with chefs and home cooks to tell the story of

how food impacts society. And of course, catfish is

frequently on the menul!

U.S. Farm-Raised Catfish

vs. Imported Messaging LI“R\UJ_E
In response to concerns over better so |

differentiating U.S. Farm-Raised Catfish from similar R4 ULTM

imported species, TCl worked to develop THE: BLACK RELT.

educational messaging to inform consumers about T“Esm“, m“ 2'1
the importance of looking for the U.S. Catfish seal TH
— both in the restaurant and in the grocery store. W T Teltepond.

Our messaging was developed in partnership

with the aforementioned author and television host,
John T Edge, along with comments directly from restauranteurs
featured on the Catfish Trail.

Specific OTT advertising was created and rolled out to
consumers, and our social media influencer partners utilized new
talking points about buying U.S. Farm-Raised Catfish and looking

for the label whenever their posted on their channels.




Collateral Branding

Each year, TCI works to develop new and innovative recipes

for enjoying U.S. Farm-Raised Catfish, whether you are a home
cook or a restaurant chef.

Beautiful recipe «
Our customers always enjoy

receiving the beautiful collateral
brochures produced each year
by The Catfish Institute.”?

photography is then
produced and
transformed into colorful
new printed collateral

i idi — COOPER BATTLE,
pieces, providing catfish farmer and processor
beneficial information to from Tunica, Mississippi

masses of consumers
across the nation.

Of course, our annual U.S. Catfish Calendar is always a fan
favorite. This year, it features a dozen all-new recipe ideas that
are sure to inspire and delight.

In addition, we worked with the 2023 Catfish Farmers of the
Year to tell their stories and share their favorite recipes through
our annual “Favorite Recipes” brochure.

These brochures continue to be
popular among our audience as we
seek to connect the fish to the
farmers. It also serves as a point of
pride for those who are selected each

year for this honor by their respective = - - == sl ==

state organizations from Alabama,

Arkansas and Mississippi.

2023 Holiday Campaign

TClI's holiday messaging campaign continues to grow and X

evolve each year, as we seek to carve out a place at the table, i e B s

ulcimate ingredient

among the venerable hams and turkeys, for our beloved U.S. it heglag peopls
Farm-Raised Catfish. sy &
This year's message focused on
the idea that U.S. Catfish is the
perfect ingredient for bringing

v, ]
(e A .
Ry |

people together. Holiday-specific
imagery and recipes were used to
really drive that home for viewers,
and we leaned into an authentic

WE WISH YOU A
"influencer” style of content that

MERRY(AND DELICIOUS)
CHRISTMAS

ensures that TCl's messages feel Fuam yous Pl ot UG, Catfik

natural and authentic.




Co-Marketing Programs

As in previous years, TCl's co-marketing programs
seek to leverage industry funds by working in
conjunction with processors, distributors, restaurants,
grocery stores and state organizations to support

increased sales and advertising campaigns for U.S.
Farm-Raised Catfish.

The Partnership Program provides reimbursement for 50 percent
of applicable marketing costs, up to a set amount approved annually
by the TCl board of directors, throughout the calendar year.

These partnership dollars fund billboard, television and

auachita

radio advertisements; collateral materials; website
development; and many other special promotions. All
funding requests are carefully reviewed to ensure
validity and sound use of industry resources.

Another co-marketing initiative, the Sales Incentive
Program, leverages processor relationships to fund
valuable consumer-directed promotions in restaurant
and grocery chains across the nation.

Creating these new partnerships with large
restaurant groups, local catfish houses, grocery
store operators and even high-end, white
tablecloth establishments continues to open new

‘Wild Cocked wm
doors for our industry sales teams, as they seek to —#
drive sales and broaden markets for U.S. Farm- | ‘ o=

Raised Catfish. Examples of TCl's co-marketing

1 Fizh Selections
programs at work in the marketplace can be seen 49 - (L] e 5
e e
on the pages that follow. N

CENECUTTERS
C#NECUTTERS

SMOKEHOUSE & GRILL

[Call:334-289-11 606 US Highway 80 W-
M-F: 7am-2pm
| TSRS

' Demopolis, AL. 36732
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e southfoodways

° southfoodways

FORT WORTH AUSTIN DENTON

Catfish “nn

ESTABLISHED 1980

Ave T e ¢
Fillets

*4.99/Ib. b

15 Ib. box for *69.7° ©§

>
One Whole Catfish
and 3 Shrimp

Served with French Fries, Hush Puppies
and garlic toast.

ﬁ °"“$'|2 99 %
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We Proudly Serve

U.S.

FARM-RAISED

"ATFISH
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IT’S ALL ABOUT THE FISH
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For even more recipes, be sure to visit UScatfish.com

THE CATFISH INSTITUTE

PO Box 1669 % Madison, Mississippi 39130



