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Executive Summary 

In the Great Lakes region, roughly 18 million pounds of fish is wasted annually. i The Great 

Lakes St. Lawrence Governors and Premiers (GSGP) leads the 100% Great Lakes Fish 

project to identify economically viable and environmentally sustainable uses for this waste 

which is mostly made up of byproducts such as heads, skin, bones, and other offcuts. 

GSGP engaged with Duke University’s Fuqua School of Business Client Consulting 

Practicum (FCCP) on a project between November 2024 through April 2025 with the 

objective of identifying 2-4 commercially viable products that could maximize the 

utilization of byproducts from both Great Lakes-caught and aquaculture farmed sources. 

These products had to be suited for small-scale manufacturing within just 6 to 18 months. 

To meet this goal, our team conducted in-depth interviews with 10 stakeholder groups 

across the fish waste value chain, including fisheries, processors, and aquaculture 

operators in Canada and the U.S. Additionally, we analyzed 18 potential products based on 

their market potential, operational feasibility, regulatory considerations, and financial 

viability. The analysis identified pet treats, culinary collaborations, and fish leather goods 

as the opportunities with the highest potential. Pet treats have strong market demand, 

straightforward processing requirements, and clear sustainability positioning, making this 

a leading product candidate. Culinary collaborations present an opportunity to join forces 

with existing seafood restaurants committed to local economic development and waste 

minimization, without the additional risk of launching a new product and acquiring 

commercial kitchen licensing. Finally, fish leather goods are a unique, high-value product 

that when combined with workshops and collaborations can further enhance awareness 

and revenue streams.  

Since the conclusion of the project a year ago, GSGP and the Great Lakes region have 

made notable progress surrounding the products we recommended. Several new pet treat 

makers have joined their 100% Fish pledge, they’ve been prototyping creative food 

products made from byproducts, and even connected a commercial fish leather 

manufacturer with a Great Lakes aquaculture farm to produce leather goods. However, 
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barriers still exist to achieve GSGP’s goals of 100% utilization of fish in the region. These 

barriers are namely a lack of buy-in from potential buyers of fish waste, turbulent economic 

conditions, and reduction in federal funding. 

To advance this project, we provided potential business signatories for culinary 

collaborations and pet food and treat companies. Adding Asian carp to the 100% Great 

Lake pledge would contribute towards ensuring there is adequate supply to offer to 

business signatories. As this pledge continues to grow, a virtual marketplace can be 

established where buyers can view the quantities and purchase fish parts within their 

geographic region. Last, we would recommend developing an environmental justice 

framework to analyze the potential impact of organizations creating the byproducts to 

ensure that these solutions do not threaten economic or environmental viability.  Extending 

the Duke partnership could support implementing these recommendations.  

The "100% Great Lakes Fish" project shows that creative partnerships and targeted 

investment can enable the region to transform fish byproducts into high-value products, 

reduce waste, and create new economic opportunities. 
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Introduction 

The Conference of Great Lakes St. Lawrence Governors & Premiers (GSGP) is an 

intergovernmental organization between the United States and Canada whose goal it is to 

protect the Great Lakes and St. Lawrence region’s freshwater ecosystems and grow the 

economy.ii Traditionally, only 40% of a fish is consumed as fillets, leaving the remaining 

60% as “byproduct” that often goes to waste. In the Great Lakes, roughly 18 million pounds 

of fish is wasted annually.iii 100% Fish initiatives around the globe seek to not just eliminate 

this waste but to generate economic value from it. GSGP engaged with Duke University’s 

Fuqua School of Business Client Consulting Practicum (FCCP) on a project titled 100% 

Great Lakes Fish which ran from November 2024 through April 2025. The objective of this 

report is to recap the original research conducted, provide an update on progress made by 

GSGP since the completion of the FCCP project, and provide further recommendations. 

FCCP Project Engagement Summary 

Project Scope 

The objective of the FCCP project was to identify 2-4 high-potential fish products and then 

develop high-level business plans for these products that would enable small-scale 

manufacturing and sustainable utilization of fish resources over the next 6-18 months. Due 

to policy uncertainty at the time, our research was focused only on the U.S. market, though 

the fish products were to be sourced from both the Great Lakes and aquaculture sources 

across Canada and the U.S. 

The research aimed to answer the following guiding questions: 

1. What are existing fish products on the North American or international markets that 

can be manufactured at a small scale (e.g. pet treats, fish leather, etc.)? 

2. What is the existing supply for these products and where is their raw material 

sourced? 
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3. What are other potential products that might not be on the market yet and could be 

manufactured on a small scale?  What barriers are there to bringing these products 

to market? 

4. From the questions above, what are 2-4 promising opportunities for fish products 

made from Great Lakes fish? 

5. What would a very high-level business plan look like, including the capital, 

equipment, transportation, labor and other needs to get a small business or sole 

practitioner up and going with these new fish products? iv 

Approach 

The project was conducted over four phases: initial research, stakeholder engagement, 

potential product evaluation, and recommendation development. 

The research phase began by gaining an understanding of the project’s context and defining 

objectives with GSGP. Our initial research covered the Great Lakes region, the circular 

economy, the Iceland Ocean Cluster 100% Fish model, and existing companies using fish 

byproducts. We worked with GSGP to frame the problem about sustainability as well as 

economic prosperity and equity for small producers, tribal communities, and 

entrepreneurs in the region. 

Next, we interviewed 10 key stakeholder groups. More information about these interviews 

is provided in the section below.  

We developed a custom feasibility evaluation matrix based on key learnings from our 

research and stakeholder interviews and used it to evaluate the suitability of 18 potential 

products. Products that could not be brought to market within 6-18 months due to 

unavoidable dependencies, such as regulatory or research & development requirements, 

were ruled out. The remaining product ideas were analyzed using the feasibility criteria. The 

Feasibility Criteria section below contains more information on these criteria. We then 

identified seven high-potential products which were further compared for "Profitability" 
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and "Ease of Implementation" for small-scale manufacturing. The top three most profitable 

and easy to implement ideas were then selected. 

Finally, we developed high-level business plans for the three products, including estimated 

startup cost, revenue potential, key risks, legal considerations, and distribution channels.v  

Stakeholder Interviews 

We conducted 10 in-depth stakeholder interviews to inform our work. We used a semi-

structured interview format to gather insights on market demand and trends, operational 

considerations and limitations, certification obstacles, and capital requirements. These 

stakeholders gave representation to all parts of the fish waste chain as shown in Exhibit 1 

below, with the exception of consumers. Industry experts, including academic researchers 

and consultants, were also interviewed. The majority worked in the Great Lakes region, but 

we also spoke to several individuals from the Southeast US, Western North America, and 

Europe to gain insights on how issues are approached elsewhere. 

Exhibit 1: Fish Product Value Chain 

 

The key takeaways from our interviews are highlighted below: 

• Scalability – Production process requirements make some products easier to scale 

than others. When we asked him about products that can be produced at a small 

scale, Dr. Martin Smith from Duke University said, “High-value niche products offer 

strong margins but limited scalability and require high labor input.”vi 

• Consumer Demand – One of the biggest limiting factors for scaling is having 

enough consumer demand. Producers found it difficult to reach customers with the 

right willingness to pay for niche products and smaller producers often have limited 

marketing budgets. 
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• Seasonality – The seasonality of commercial fishing makes byproduct supply 

inconsistent throughout the year. Freezing byproduct or sourcing from aquaculture 

can help smooth seasonal supply fluctuations. 

• Volume – Sorting out small quantities of byproduct is often inconvenient for 

processors but unavoidable to meet the limited capacity of small-scale 

manufactures. Conversely, large-scale manufacturers, like fish meal & oil or pet 

food, often have minimum volume requirements that are difficult to meet. 

• Certifications – Many byproducts markets, such as pet food, require specific 

certifications to be able to label or market the end product in a specific way. This 

presents a challenge for processors that receive fish from multiple locations or 

sources because of lack of traceability. 

• Local Zoning – Local zoning and neighbor issues curtail the feasibility of some 

products, such as composting. 

• Equipment & Storage Costs – Equipment needed to process and store byproducts 

have high upfront capital costs. 

• Transportation Costs – Transportation is one of the most expensive parts of the 

value chain due to byproduct weight, refrigeration requirements, and geographic 

distance. Transportation costs sometimes made otherwise promising products 

infeasible. 

• Thin Margins – The true cost of byproducts is often underestimated by byproduct 

purchasers who think of it as waste, often leading to low willingness to pay and  

margins. In fact, processors must expend extra effort to prepare, sort, and store 

byproducts, especially at very small quantities.vii 
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Feasibility Analysis 

Products Considered 

Exhibit 2 below summarizes the products we considered for feasibility. This list was 

generated from our research and from suggestions by GSGP and other stakeholders.  

Exhibit 2: Products Considered 

 

Feasibility Criteria 

We developed feasibility criteria based on learnings from our research and interviews and 

then validated the criteria with GSGP. There were four components that made up the 

criteria: market potential, operational & technical, financial, and legal. Each category had 

respective sub-criteria outlined in exhibit 3 below. 
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Exhibit 3: Feasibility Criteria 

 

GSGP assigned each category the following weight: 

• Market Potential – 60% 

• Operational & Technical – 20% 

• Legal – 10% 

• Financial – 10%viii 

Analysis 

The potential products were analyzed using the criteria above to identify feasible products. 

Anaerobic digestion, bait, beauty products, biochar, biofuel, bioplastic packaging & 

products, collagen beverages & supplements, fertilizer & compost, and medical 

applications were all determined to be unsuitable for the project’s requirements as of the 

time of our project’s completion. Anaerobic digestion and medical applications had 

regulatory difficulties that made them not feasible to bring to market within 6 to 18 months. 

Biochar, biofuels, bioplastics, collagen beverages, and cosmetic products were not able to 

be brought to market in this time scale either due to the intense research and development 
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requirements. Composting and fertilizer were not found to be profitable, and bait did not 

have utility without further research and development. 

The products that were found to be potentially viable were:  

• Animal Feed 

• Culinary Dishes 

• Fish Leather (and courses) 

• Fish Meal 

• Fish Oil/Omega-3s 

• Pet Food 

• Pet Treats 

These seven products were then examined for their ease of implementation and 

profitability on a small scale as shown in Exhibit 4 below. 
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Exhibit 4: Product Ease of Implementation and Profitability 

 

Findings 

We identified pet treats, lake to plate culinary collaborations, and fish leather goods and 

courses as feasible within the next 6-18 months for production by small-scale 

manufactures. A summary of each product can be found below but full business plans can 

be found in our publication, Commercially Viable 100% Fish Products Report.ix  

Pet Treats 

Pet treats and chews can be produced using fish byproducts, such as skin and offcuts, and 

are typically single-ingredient and minimally processed. Single ingredient products like fish 

skin jerky and dehydrated chews, as well as fish-based biscuit-style treats are the most 

common products. Pet treats have low start-up costs, relatively inelastic demand, and 

have regulatory exemptions in some states. However, pet treats are subject to food safety 

requirements and seasonal sourcing variability. The U.S. pet treat market as a whole was 

valued at $50.84 billion as of 2025 and its forecasted to grow through 2034 at an compound 

annual growth rate (CAGR) of 11.8%.x 

https://gsgp.org/media/ivzjjxmx/fccp-whitepaper-4-30-25.pdf
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Lake to Plate Culinary Collaborations 

The purpose of this initiative is to create seafood dishes from underused fish parts. 

Restaurants, chefs, and other food producers can partner with primary fish producers or 

processers on culinary collaborations that foster creativity, reduce waste, and drive 

innovation. Dishes could include chowder or stews made from fish offcuts, burgers or 

meatballs crafted from trimmings, and seasonal dips featuring invasive lake species. Zero 

waste seafood dishes can lower costs, inspire innovation, and attract eco-conscious 

diners. However, dishes require adaptation to local tastes and the restaurant industry is 

sensitive to economic conditions. The overall U.S. seafood market was valued at over $35 

billion annually in 2025, presenting an opportunity for the Great Lakes segment 

representing to differentiate via local sourcing and sustainability.xi 

Fish Leather Goods and Courses 

Fish leather offers an opportunity for fishing and artisan communities of the Great Lakes to 

collaborate and share this rich tradition. Tanned fish skin can be used to make leather 

goods like wallets, jewelry, belts, and bags. Hosting workshops on fish leather tanning 

and/or leather crafting can raise awareness of fish leather within the community as well as 

provide an additional revenue stream. Fish leather has low startup costs, limited legal 

regulations, and can be made using frozen skins so is not impacted by supply seasonality. 

However, several key considerations about fish leather are the potential environmental 

hazards from certain tanning methods, product lead times, the limited suitability of Great 

Lakes fish species, and the difficulty of growing tanning operations. North America’s fish 

leather market size was estimated at only $8 million in 2024 with a 13.6% CAGR from 2025-

2030.xii However, the global fish leather market presents a much larger opportunity and is 

estimated to reach $370 million by 2035 with a booming CAGR of 19.9% from 2025-2035.xiii 
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2026 Project Updates 

The initial FCCP project concluded in April 2025 and so updates on the overall industry, 

GSGP, and the specific products we initially recommended are outlined below. 

Industry Highlights  

Transforming fish waste into usable byproducts has been found to have far-reaching 

economic and societal benefits for all partners along the value chain. In fact, a recent 

report from TriNav Fisheries found that fish processors can save $295 CAD per ton of waste 

if it was redirected to other disposal streams.xiv  

Pet Treats 

The use of Great Lakes fish in pet treats and pet food has continued to grow since the 

conclusion of our project in 2025. One of GSGP’s existing aquaculture signatories, Hudson 

Valley Fisheries, starting producing pet treats called Happy Trout Pet Treats by freeze drying 

runts it otherwise could not sell.xv Students at the University of Windsor have also been 

developing dog biscuits from waste they sourced from 100% Fish signatory, John O’ 

Foods.xvi GSGP also added its first pet companies to its list of 100% Fish pledge signatories: 

Farm to Pet, who makes treats from Lake Erie Walleye, and Archway who makes treats and 

chews using Silver Carp, a type of Asian Carp.xvii  

Fish Leather Goods and Courses 

Fish leather has been steadily gaining popularity, especially in the footwear industry. For a 

few years, Cody James has been producing cowboy boots from Pirarucu. The skins are 

harvested and tanned by workers in the Amazon and the boots can be widely found at Boot 

Barn.xviii Two high fashion brands, Rick Owens and Maxfield, recently collaborated on a 

limited-edition fish leather sneaker made from the same type of fish.xix Last year P448, a 

sustainable footwear brand, partnered with Aquaborne, the first commercial fish leather 

tannery in North America, to produce limited-edition sneakers from Ta’ape (bluestripe 

snapper), an invasive species in Hawaii.xx Grundéns has been making sandals using 
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Lionfish leather created by Miami-based fish leather maker, Inversa, for several years, but 

Inversa has recently launched several new accessories collaborations using Silver Carp.xxi 

Despite this growth, the fish leather craft has been slow growing in the Great Lakes region. 

Creating fish leather in mass remained a challenge until GSGP was able to bring 

Aquaborne on as a 100% Fish signatory.

xxiii

xxii GSGP and Aquaborne worked together to trial 

leather made from White Sucker which unfortunately proved to be too small to make 

optimal leather. However, Aquaborne will soon be working on another footwear 

collaboration using Burbot sourced from the Great Lakes region.  

Lake to Plate Culinary Collaborations 

The popularity of zero waste seafood dishes has been growing but more quietly than the 

other products. GSGP has been working with chefs to develop a food product protype of 

milt, including a tempera style spreadable dip and a pickled, ready to eat version.

xxvii

xxiv In New 

York City, a weeklong event called “Make Food Not Waste Restaurant Week” featured 

several zero-waste fish dishes.xxv What has been more obvious has been the growth of 

tinned and smoked fish on both menus and retail shelves. xxvi We recently spotted Great 

Lakes Tinned Fish, a 100% fish signatory, on the shelves of LocoShop in Durham.   

Hopefully this growth signals that consumers will soon be ready for more non-traditional 

fish dishes. 

Current Barriers 

Despite all the success noted above, there are still barriers to the 100% Great Lakes Fish 

project reaching its full potential. These barriers are namely a lack of buy-in from potential 

buyers of fish waste, turbulent economic conditions, and reduction in federal funding. 

Fishermen remarked that they’ve signed the 100% Fish pledge but haven’t seen a change in 

their business.xxviii As of March 2026, GSGP has reached 45 signatories on its 100% Fish 

pledge. GSGP has done an excellent job getting buy in from the fishing industry and have 

representation of over 90% of the region’s commercial catch.xxix However, most of these 

signatories are producers of fish waste – not consumers. While some existing fish waste 
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producers have launched their own products that use the byproduct they produce, such as 

Hudson Valley Fisheries’ pet treats as noted above, demand for fish waste is more likely to 

come from existing consumers of the same or similar products. Buy-in from existing or 

potential fish waste buyers will be vital. 

However, a key barrier to the market growth of three recommended products has been the 

economic uncertainty in the United States. Purchasing artisanal pet treats, dining out, and 

buying fashion accessories are all activities that are impacted by economic conditions. 

However, those who already operate in these three industries may be more willing to utilize 

fish waste in their existing operations than new industry entrants. 

While budget cuts by the U.S. Federal government have reduced the number of grants and 

programs that small businesses could have taken advantage of to produce and market 

these products, GSGP and the fishing industry were also impacted. Currently the 100% 

Fish project relies upon grants so it’s long-term funding is still uncertain.  

Recommended Next Steps 

Possible Future Restaurant Collaborations  

We recommend two avenues to increase the culinary collaborations: signing restaurants 

who were awarded the Michelin Green Star and/or signing local restaurants who 

incorporate sustainability into their operations, such as through locally sourcing 

ingredients.  

Michelin Guide developed its Green Star award, which is an awarded annually to 

restaurants who are at the forefront of incorporating sustainable practices in their 

operations.

xxxii

xxx These sustainable practices range from incorporating seasonal produce into 

the menu to zero-waste restaurants.xxxi Michelin Green Star-awarded restaurants care both 

about sustainability and are more likely to serve patrons who would be willing to try unique, 

tasty ingredients. Recently, the Michelin Guide released an American South guide, and the 

Durham-based restaurants featured on the list experienced a double-digit spike in sales.  
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This presents a unique opportunity for fish producers to potentially gain a reputation in fine 

dining.  

We recommend GSGP to sign more local restaurants who have been awarded the Michelin 

Green Star. Chicago-based contemporary restaurant, Feld, recently won both the Michelin 

Green Star and earned a one-star rating on the Michelin Guide, focuses on sourcing most 

of their ingredients within a 4-hour radius.xxxiii

xxxiv

 Located in Chicago’s Logan Square, Daisies, 

awarded both as a green star and noted for high quality customers receive relative to the 

prices, features a whitefish option and to add fish roe to their onion dips. Daisies focus on 

ethically and sustainably sourcing their menu ingredients. Based in Detroit, Japanese 

restaurant Sozai provides a unique dining experience where they offer innovative menu 

items with sustainable sourcing.   

Outside of the Michelin Guide recommendations, niche restaurants offering lake-to-table 

concepts should be signatories. A potential signatory is The Glenwood, a seasonal 

restaurant based in Onekama, Michigan, that focuses on local sources.

xxxvi

xxxv In 2014, the 

restaurant was featured in a Northern Michigan magazine showcasing a unique menu item, 

whitefish asparagus lasagna.   

Seasonal restaurants are advantageous for smaller producers that could not support 

providing consistent fish waste volume throughout the year but could meet seasonal 

commitments. Additionally, this opportunity may allow aggregation of fish waste supply 

from multiple small fish producers to provide adequate supply. Though The Glenwood and 

other niche restaurants may not use 100% of the fish currently, these owners have 

elements of sustainability built into their operations and may be open to curating unique 

dishes for their customers.  

Culinary collaborations offer the opportunity to market Great Lakes region by sourcing 

locally and create unique experiences for tourists and residents alike. 
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Pet Food & Treat Companies 

There are many pet food and pet treat companies that source from the Great Lakes but are 

not yet involved in the 100% Fish project. For pet food and treat companies, below is a list 

of potential signatories.  

• Happy Trout Pet Treats: Offering small whole trout or freeze-dried trout filet 

pieces,xxxvii

xxxviii

 Happy Trout Pet Treats’ sources from Hudson Valley Fisheries, where the 

owner is an operations manager.  However, Happy Trout itself is not a 100% Fish 

signatory. Fish processors and/or aquaculture fisheries could use New York-based 

Happy Trout Pet Treats as an example of how employees could work with them to 

start up with own enterprises.  

• Open Farm: Open Farm was established in Toronto, Canada by two female 

founders. Open Farm pet food can be found in pet stores in the Northeast region of 

the United States and in stores in Ottawa, Toronto, and Montreal.xxxix They have pet 

food containing Whitefish,xl which offers an opportunity to market how fish are 

sourced locally if they were sign with GSGP. 

• Carnevore Mountain: Based in Toronto, Carnevore Mountains offers freeze dried 

and raw pet food in addition to offering food delivery throughout the Greater Toronto 

Area. They offer whole smelt as a pet treat for dogs.xli  

• Wild Nosh Pets: Despite being based in Colorado, Wild Nosh Pets sources invasive 

smelt species present in Lake Erie and uses invasive species, Asian Carp, to 

produce pet treats.xlii 

• B&T Pets: Based in Ontario, B&T Pets aims to provide single ingredient treats offers 

fish oil and freeze-dried fish pet treats, like smelt.xliii  

• Treats de Cuisine: Based in Chicago, local farm-to-paw pet treat company, Treats 

de Cuisine, locally sources ingredients from local farms with a zero-waste focus.xliv 

Fish pet treats include rainbow trout skins and freeze-dried whitefish. A Treat de 

Cuisine’s Instagram post highlights that the whitefish used in pet treats is sourced 

directly from the Great Lakes.xlv  
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• Champion: Founded in Alberta, Canada xlvii

xlviii

xlvi, Champion is owned by Mars, Inc.  and 

its products are offered globally through their Acana and Orijen branded pet food 

products.  One of Champion’s corporate sustainability goals is to expand 

sustainable sourcing, and there are current signatories that could supply 

sustainably sourced fish.xlix 

• Municipal Partnerships: Prince Albert, a small city in Saskatchewan, hosted a 

meeting to discuss the future of the fishing industry and creating new economic 

opportunities for fishers.l One of the discussions focused on turning fish waste in 

viable byproducts to create new, diversified new revenue streams for fishers, like 

sourcing to pet treat companies.li Additionally, fishers in this region could further 

capitalize by targeting unpopular fish populations, and there are hopes that one day 

a fish processing facility could open near Prince Albert to serve Northern Canada.lii  

Create a Virtual Fish Waste Marketplace 

GSGP has relationships with the majority of commercially fishing value chain and is 

focused on expanding relationships within the recreational fishing industry. Since future 

initiatives entail working with state-owned fish cleaning stations, the overall waste can be 

aggregated by station location, and reporting the fish parts and volume can be used to 

create a virtual marketplace where other business could procure those fish waste without 

having to establish partnerships. Aggregating volume by the site supports overcoming the 

volume barriers that individual operators face. Additionally, this virtual auction can 

facilitate traceability because the sites could capture tracking information, such as the 

catch area and the day the fish parts were caught. This marketplace supports GSGP’s plan 

of diversifying revenue streams beyond grants.liii 

Deepening GSGP & Duke Partnership 

While no 100% Fish projects were offered as FCCP projects during the 2025-2026 school 

year,liv the GSGP and Duke partnership should remain but extend beyond the practicum. 

Other schools that GSGP could potentially partner with include: the Nicholas School of the 
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Environment and Pratt School of Engineering Department of Civil and Environmental 

Engineering. 

Incorporating Asian Carp Waste into 100% Fish Pledge 

GSGP leadership considered invasive species out of scope for the 100% fish pledge due to 

perverse incentives, as creating byproducts for this waste counters the measures aimed at 

depopulating invasive species. Invasive species have a disastrous effect on the greater 

ecosystem. This concern is valid, but recent developments may support to adding invasive 

species, like Asian Carp to the 100% Great Lakes fish pledge.  

Asian Carp pose a significant risk to the Great Lakes region, and Asian Carp refers to 4 

different fish species: bighead, silver, black, and grass carp.

lviii

lv Originally introduced to the 

Mississippi River Basin in the 1970s to aid with algae and weed control,lvi populations 

escaped outside the basin and can be found in proximity to the Great Lakes.lvii Asian Carp 

can weigh up to 100 pounds and consume approximately 10% of their weight in algae 

daily,  and they are competing with native fish populations for food resources.lix This 

competition limits the resources available for native fish, which threatens their population 

as well as the livelihoods of local fishing communities. 

Asian Carp have not been introduced to the Great Lakes yet, stemming from the decades of 

collaborative work of the Great Lakes Fishery Commission, a joint effort between the 

Canadian and the American governments to manage the fisheries of the Great Lakes 

region,lx to monitor Asian Carp population, prevent population growth, and prevent people, 

like importers, from bringing them into the Great Lakes region.lxi In fact, the Army Corps of 

Engineers had plans to construct the Brandon Road Interbasin Project to prevent these fish 

from entering the Great Lakes, but in 2025, the Trump Administration fired federal workers 

who worked for the commission and cut the funding that was to finance the Brandon Road 

project.lxii  

To circumvent these federal cuts, GSGP’s could either expand 100% Great Lakes to include 

invasive species or create a separate initiative to ensure that all parts of the invasive fish 
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are used. In 2020, the Great Lakes Fishery Commission and Illinois Department of Natural 

Resources created an event, where the public could taste Asian Carp burgers or tacos.lxiii 

GSGP could collaborate with these agencies to hold annual festivals showcasing food that 

can be made using the invasive species, like Asian Carp, while educating the public about 

environmental and socioeconomic harms caused by invasive populations. One of the 

latest signatories, Archway, uses Silver Carp to create dog treats, so GSGP could be an 

intermediary to find a source who they can purchase Silver Carp from.lxiv Idaho-based Teton 

Leather, a leather goods maker, and INVERSA, manufacture who converts fish waste into 

fish leather for the fashion industry, partnered to create high-end handbags composed of 

Dragonfin, an invasive species in the Mississippi River Basin.lxv 

The inclusion of Asian Carp supports diversifying the Great Lakes region’s economy while 

helping with controlling invasive species control. 

Implement an Environmental Justice Framework 

Our previous feasibility analysis underscored the ease of implementation and profitability 

to identify which solutions would meet both goals. As GSGP explores business signatories 

across multiple industries, we recommend that GSGP designs an environmental justice 

framework to score the environmental and societal impact that a business signatory may 

pose. 

Conclusion 

The 100% Great Lakes Fish project aims to support economic development by diversifying 

economic development opportunities and reduce environmental harms by increasing 

circularity. By analyzing geopolitics, the overall fishing industry, and the industries our 

solutions are in, we aimed to continue to advance this work forward to create a more 

resilient, economically vibrant, and sustainable community.  
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