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WATERBODY LOCATION SPECIES OF FISH ADVISORY

Wateree River
Entire River

(Downstream of Lake Wateree to the 
Congaree River)

Black Crappie No Restrictions
Blue Catfi sh No Restrictions

Bluegill No Restrictions
Channel Catfi sh No Restrictions
Largemouth Bass No Restrictions
Redbreast Sunfi sh No Restrictions
Flathead Catfi sh 1 meal a week
Redear Sunfi sh No Restrictions

Striped Bass No Restrictions
White Perch No Restrictions

Bowfi n (Mudfi sh) 1 meal a week
Windsor Lake Entire Lake Largemouth Bass 1 meal a week

yACE Basin
yCape Romain
yMuddy Bay

yAshley River (downstream of U.S. Hwy 17)
yEdisto River (downstream of U.S. Hwy 17)
yBack River Reservoir

yCharleston Harbor
yLower Wando River
yGoose Creek Reservoir

NO ADVISORIES (eat as much fish as you'd like from the following waterbodies)

***Dolphin (Mahi Mahi) and Spanish Mackerel are safe to eat anywhere along SC's coast***

PCBs MERCURY
Stored in the fat 

PCBs remain in the body for long periods of time--may 
take several years to be fully removed from the body

Stored in Muscle
May take up to a year to be completely removed from 
the body assuming no more mercury is being ingested.

Trimming the fat off the fi sh can reduce the amount of 
PCBs by 50%

Trimming the fat will not reduce the amount of mercury 
since it is found in the protein (meat) of the fi sh.

It's better to boil, bake, or grill.  Breading and frying is not 
the best way to reduce PCBs.

Cooking methods will not remove mercury contaminants.

Larger fi sh have greater amount of PCBs in them due to 
age and diet.

Larger fi sh have greater amounts of mercury in them due 
to age and diet.
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