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� Example
• Blue Catfish in the Edisto River have an advisory for one meal per month.
• So if you eat a meal of blue catfish from the Edisto River, you should not eat any more fish with a   
 mercury advisory for the rest of that month.

 More clarification…
• This includes: other fish from the Edisto River as well as anywhere else with an advisory.
• Bluegill and black crappie from the Edisto River, Largemouth bass from lake Jocassee, and bowfin   

 (mudfish) in the Congaree all have advisories.  To follow the advice correctly, you would not eat any   
 of these fish in the same month that you ate the blue catfish from the Edisto River.

Cleaning and Cooking Fish to Reduce PCBs
 

Fish in and around Lake Hartwell contain harmful levels of PCBs. You can reduce your exposure to PCBs by the 
way you prepare the fish. PCBs are found in the fatty parts of fish. By cleaning or cooking fish to reduce fat, you 
can also reduce the amount of contaminants you eat.

  •   Remove the head and all the guts.
  •   Remove the skin and trim all fat from the areas shown in the picture. 
  •   Don’t panfry or deep fry. Broil, bake, poach or boil your fish so the fatty juices drip away. 
  •   Don’t eat or use any of the cooking liquids. 

Remove Skin

Cut away all fat 
along the back

Slice off the belly fat
Cut away a V-shaped 
wedge to remove the 
dark fatty tissue along the 
entire length of the fillet




