
Scan to visit tunaversity.com 

and sign up for Today’s Catch 

e-news to stay in touch.

DISCOVER 
TUNAVERSITY.COM
from Chicken of the Sea Foodservice!

Foodservice Cost-Cutting
Learn practical strategies for 
reducing food costs to improve 
the fi nancial bottom line of a 
foodservice operation.

Sourcing Sustainable Seafood
Learn the steps you can take to ensure 
sustainable seafood sourcing and high 
satisfaction for your guests.

AWARDS & LEADERSHIP

Gold Class distinction in the 
S&P Global Sustainability 

Yearbook, 2022

#1 on the Dow Jones 
Sustainability Index in 2022; 

listed for nine consecutive years

#1 in the world on the 
Seafood Stewardship 

Index, 2021

#1 Intrafi sh Seafood Power 
Infl uential Executive - 

Seafood Industry
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Free Continuing Education 
Boost your knowledge with on-demand, 1-hr 
courses. Approved for RDNs, DTRs, CDM, CFPPs, 
and Certifi ed Chefs.

Also available:
• Protein on the Menu 

• The New Menu Planning 

• Inside Consumer Demand

Advances in Seafood Nutrition
Learn more about seafood nutrition and the 

impact of seafood on health. Explore ideas 
for success in incorporating seafood into 

your foodservice menus.


