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General context 
 

Within this report all actions, events and results of the project entitled “Pick The Alien” 

funded by the Cyclades Environmental Fund have been thoroughly described. During the 

implementation of the project extensive schemes and numerous actions were carried out 

related to communication through social media, awareness, and promotional events on 

the consumption of edible alien species and production of informative material. The 

project commenced on May of 2020 and ended on December of 2020. The project was 

implemented by iSea with the collaboration of the food truck “Food Cartel”. The 

collaboration with the food truck deemed necessary since the prohibitions for events due 

to the COVID-19 outbreak, led us to organize meetings with local restaurants and chefs, 

without the possibility of implementing public events.  

 

 

 

 

 

 

 

 

 

Project manager: Nikos Doumpas 

Email: nikolaos.doumpas@isea.com.gr 
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Communication actions 
 

The project this year aimed to inform and raise awareness on the local restaurants and 

chefs of Cyclades Islands and other coastal and insular areas throughout Greece, that 

currently face negative effects of marine alien species or will face them in the near future. 

The communication scheme of the project was based on targeted posts in social media 

platforms (Facebook & Instagram & Tweeter), but also through press releases articles in the 

media. The recipe e-book that iSea created last year in the context of the “Pick The Alien” 

project was updated with recipes that the “Food Cartel” created during our visit in the 

islands of Paros, Naxos, Amorgos and Santorini and one more recipe added from the chef of 

the restaurant E/G Taksidevontas, in Athens. Last, the posters that iSea created last year 

was also updated, adding new information about every species mentioned in the posters. 

 

The “Food Cartel” 

The “Food Cartel” is a mobile catering unit that organizes catering events like weddings, 

exhibitions, food festivals and even cooking seminars. The company was founded in 2017 

and their philosophy is to use only local products from local producers and reduce their 

environmental impact to the lowest, while cooking and serving in events. You can find more 

about the food truck that companied our trip to the Cyclades Islands here. 
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Social media platforms 

iSea operates a Facebook page with over 15,500 followers and an average of 7,500 people 

reach on daily posts. During the project “Pick the Alien”, iSea prepared and posted a total of 

31 Facebook posts with an average reach of 5.673, 113 likes and 8,7 shares per post. 

On the 9th of October, in collaboration with CPF, iSea hosted a live public webinar with title 

“Fato prin ta fai… kai tha me thimithis” in order to disseminate the projects’ results and to 

bring the project closer to users, that didn’t have the chance to be present in the events. In 

the context of the event, a Facebook event was created with 12.298 reach and 303 

responses.    

On Instagram 21 posts were prepared which achieved an average reach of 555 reach and 52 

likes, while on Tweeter 20 posts were prepared and 2 individual accounts mentioned the 

project. 

All posts were also re-shared and reposted by iSea to relevant Facebook groups on alien 

species, marine biology, gastronomy, recreational fishing and pages and groups that 

promote the islands of Cyclades. These posts were shared also to the Facebook group 

project “Is it alien to you? Share it!!!” with over 13,200 members. These posts were also 

shared from the Facebook pages of Cyclades Preservation Fund, the Food Cartel and from 

all the local ambassadors that maintain a Facebook page, but also from collaborating pages 

and projects. Find the Reach, Likes, Shares and a hyperlink to the post for Facebook and 

Instagram on Table 1 and Table 2 respectively. 

 

 

Table 1 Summary of iSea's Facebook posts during the project "Pick The Alien". 

Post Reach Likes Shares Date Link Boosted 

Post 1 5.351 195 5 15/7/2020 Link 1 No 
Post 2 4.382 167 14 11/8/2020 Link 2 No 
Post 3 3.471 67 2 19/8/2020 Link 3 No 
Post 4 4.684 119 13 26/8/2020 Link 4 No 
Post 5 1.458 18 1 29/8/2020 Link 5 No 
Post 6 2.980 107 8 29/8/2020 Link 6 No 
Post 7 3.006 49 1 30/8/2020 Link 7 No 
Post 8 4.332 196 14 31/8/2020 Link 8 No 
Post 9 2.427 42 2 1/9/2020 Link 9  No 
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Post 10 23.880 213 3 2/9/2020 Link 10 No 
Post 11 3.672 120 6 3/9/2020 Link 11 No 
Post 12 11.412 230 13 4/9/2020 Link 12 No 
Post 13 7.276 121 17 6/9/2020 Link 13 No 
Post 14 22.234 202 8 9/9/2020 Link 14 No 
Post 15 1.791 27 2 15/9/2020 Link 15 No 
Post 16 4.196 266 19 16/9/2020 Link 16 No 
Post 17 2.147 40 0 21/9/2020 Link 17 No 
Post 18 3.386 84 4 28/9/2020 Link 18 No 
Post 19 2.954 55 1 5/10/2020 Link 19 No 
Post 20 27.447 377 49 7/10/2020 Link 20 Yes 
Post 21 8.734 202 21 27/10/2020 Link 21 No 
Post 22 1.711 34 1 3/11/2020 Link 22 No 
Post 23 2.678 58 7 5/11/2020 Link 23 No 
Post 24 1.314 20 1 11/11/2020 Link 24 No 
Post 25 1.328 23 1 19/11/2020 Link 25 No 
Post 26 580 8 0 20/11/2020 Live stream No 
Post 27 2.693 137 21 23/11/2020 Link 27 No 
Post 28 2.917 79 6 30/11/2020 Link 28 No 
Post 29 1.777 68 14 2/12/2020 Link 29 No 
Post 30 1.634 16 2 4/12/2020 Link 30 No 
Post 31 2.939 65 6 17/12/2020 Link 31 No 
Average 5.673 113 9    

 

 

 

 
 

Table 2 Summary of iSea's Instagram posts for the project "Pick the Alien" 

Post Reach Reactions 

Post 1 810 100 
Post 2 555 58 
Post 3 520 40 
Post 4 543 41 
Post 5 620 86 
Post 6 580 73 
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Post 7 529 54 
Post 8 534 47 
Post 9 548 43 
Post 10 611 78 
Post 11 507 50 
Post 12 564 56 
Post 13 597 60 
Post 14 651 72 
Post 15 571 53 
Post 16 483 34 
Post 17 527 44 
Post 18 471 44 
Post 19 508 32 
Post 20 529 24 
Post 21 396 24 
Average 554 52 

 

 

During the project we came across relevant posts that were either using the Greek version 

of the projects’ title “Fato prin ta fai” to caption their photo, or were promoting the project, 

by sharing our invitations or our posts. Bellow you can see some examples: 

 

0 

 

 

 

 

 

 

 

 

 

 

 

Picture 1 Spear-fisher uploads his catch of lionfish using the Greek version of the projects' name 
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Picture 2 The two individual accounts that 
mentioned Pick The Alien 
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Webinars – workshops 

During the project, iSea was invited to present the project “Pick The Alien” in three 

international webinars – workshops and created a national webinar in collaboration with 

CPF. 

1) Webinar implemented by iSea and CPF entitled “Fato prin ta faei… kai tha me thimitheis” 

attended by more than 70 participants. 

2) In the Symposium organized by LabMAF “The future of small scale fishery markets in the 

Mediterranean: social, environmental, economic and governance aspects”. The 

presentation was entitled “Pick The Alien: Developing market for Non – Indigenous 

Species in Greece” and the event was attended by more than 25 participants. 

3) In the Lionfish Exchange Workshop – MarIAS. The presentation was entitled “ Pick The 

Alien, Introducing alien species cuisine to tourists and restauranteurs. The event was 

attended by more than 170 participants. 

4) In the Virtual DEMA 2020 on the Lionfish Update Panel with title “Lionfish Universe”. The 

presentation was entitled “Developing the lionfish market in Greece” and the event was 

attended by more than 80 participants. 

 

Picture 3. LabMAF agenda, and relative posts on iSea Facebook page about MarIAS and Virtual DEMA 2020 
where “Pick The Alien” was presented to the audience. 
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Youtube videos 

The live webinar “Fato prin ta fai… kai tha me thimithis” and a recorded presentation in the 

context of Virtual Dema 2020 were uploaded on iSeas’ Youtube channel. The videos have 

respectively 92 and 19 views. The live webinar that was organized by iSea and CPF lasted for 

1 hour and there were present more than 60 attendees. 

 

 

 

 

 

 

 

 

 

Press release and articles in the media 

During the project, iSea prepared a press release to distribute it to local and national Media. 

The press release was published at 31 of August and it was sent to all of iSeas’, Cyclades 

Preservation Fund and Food Cartel contacts and to the news agency “Athens News Agency 

– Macedonian Press Agency”.  A total of 32 mass media platforms shared our press release, 

19 of them were national, 11 local and 2 international. Find these articles on Table 3.  

 

 

Picture 4 The webinar on iSeas' Youtube channel 
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Table 3 List of blogs and news media that shared the Press Release. 

Agency Name Range Link 

Athens News Agency 
 – Macedonian Press  
Agency 

National Link 1 

Aegean Voice National Link 2 
Best News National Link 3 
ΑθηΝέα National Link 4 
GiannisSerfanto.blogspot National Link 5 
Κοινή Γνώμη.gr National Link 6 
Κοινή Γνώμη.gr National Link 7 
Κοινή Γνώμη.gr National Link 8 
OliveMagazine National Link 9 
Το κουτί της Πανδώρας National Link 10 
Logotypos National Link 11 
Newsbeast National Link 12 
Politic.gr National Link 13 
Πρώτο Θέμα National Link 14 
iNews National Link 15 
iNews National Link 16 
GreenAgenda National Link 17 
EfSyn National Link 18 
Letters from Athens National Link 19 
Αιγαίο News Local Link 20 
Amorgos News Local Link 21 
Atlantea Local Link 22 
Δήμος Αμοργού Local Link 23 
SyrosPress Local Link 24 
Santorini Magazine Local Link 25 
Cyclades24gr Local Link 26 
Κυκλαδική Local Link 27 
NaxosPress Local Link 28 
NaxosPress Local Link 29 
IliaLive Local Link 30 
DNYUZ International Link 31 
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The Telegraph International Link 32 

 

Updated recipe e-book for edible alien species . 

During the first year of the project that was implemented in Cyclades islands, iSea created a 

recipe e-book that contained cooking recipes using the edible alien species of lionfish 

(Pterois miles), spinefoot (Siganus luridus & Siganus rivulatus) and trumpetfish (Fistularia 

commersonii). That book was created in order to familiarize the local communities of 

coastal and insular Greece with the existence of several alien species that are edible and 

promote the consumption of these species as a mitigation measure. The book this year was 

renewed with four new recipes that were prepared by the chef of the “Food Cartel” during 

the project implementation in Cyclades islands and one more recipe from the chef Iordanis 

Iliadis of the restautant “E/G Taksidevontas” in Athens. It is encouraging that many fishers 

instead of throwing these species they are self-consuming them, using traditional recipes 

such as “kakavia” with spinefoots and lionfish, a kind of traditional fish soup that fishers 

were cooking on their vessels. Soon these recipes will be translated to English and Arabic. 

 

 

 

 

 

 

 

 

 

 

Picture 5. The new additions new in the recipe e-book in the context of the Cyclades project. 
Four new recipes and a new edible alien species, the Atlantic blue crab, added in the e-book. 
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Updated informative posters 

For the needs of the project last year, iSea produced 4 posters containing the most common 

alien species that someone can found in the Aegean Sea. This year these posters were 

updated, adding important information such as which species are toxic, venomous or 

should be handled with care. 

 

Picture 5. An example of the updated poster including important information about every 
species 

 

 

 

 

 

Picture 6. The memo added in 
every poster 

mailto:info@isea.com.gr


iSea 
Environmental Organization 
For the Preservation of Aquatic Ecosystems 
Kritis 12, 54645 
info@isea.com.gr 
 
 

Awareness and gastronomy events 
 

The implementation of awareness events this year was impossible, due to the COVID-19 

outbreak. Cyclades islands are considered steppingstones for the expansion of the alien 

species towards northern Aegean and western Mediterranean. Invasive alien species such 

as spinefoots (Siganus luridus & Siganus rivulatus) are well establish in the region for more 

than 20 years, but still, they have no commercial value. Species like the silver-cheeked 

toadfish (Lagocephalus sceleratus) and lionfish (Pterois miles) increase their population 

number every year. It is important for the local catering industry to become familiar with 

the use of edible alien species, in order to mitigate their increasing populations, while 

supporting at the same time the local economy, by adding value to these species. For this 

reason, we decided to visit local restaurants owners and chefs in order to train and educate 

them about edible alien species that can be found in the region of Cyclades. During our 

visits, we were entering their kitchen and the chefs of “The Food Kartel” were cooking 

edible alien species together with the restaurants’ chefs. During that, the project manager 

was informing the restaurant owner and the chef about the importance and the benefits of 

adding these species in our feeding habits. Additionally, he was giving advices on how to 

identify the species, how to handle them, which species are edible or not and first aid 

advices in case of envenomation. The innovation of the project this year, was that the 

restaurant was becoming the local ambassador that was raising awareness to their 

customers by serving for free the edible alien species that the project team and their chefs 

prepared. For that purpose, we prepared and printed two informative flyers, both in Greek 

and English, that is presenting the project and important information about the alien 

species that were used in the recipes. In the end, we asked the waiters to get a feedback 

from the customers about the project and how likely it would be for them to ask again for 

edible alien species in other restaurants. 

The selection of the restaurants was made in the preparatory actions of the project, where 

the project manager communicated with restaurants that serve sea food, in some of the 

biggest regions of the islands of Paros, Amorgos, Santorini, Naxos. In total we contacted 

more than 40 restaurants. The majority of the owners were positive at the idea and 

accepted our invitation to participate at the project, others were positive, but they would 

mailto:info@isea.com.gr


iSea 
Environmental Organization 
For the Preservation of Aquatic Ecosystems 
Kritis 12, 54645 
info@isea.com.gr 
 
 

close sooner than expected due the reduced tourism, and some other were already closed 

and we couldn’t get in touch. The project team visited 28 restaurants, 9 in Paros, 6 in 

Amorgos, 5 in Naxos and 8 in Santorini. All the restaurant owners during the 

communication were positive in participating in the project and additionally, they even 

suggested other restaurants to visit and inform. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Picture 7 Lionfish caught in Zakynthos island by  

 

.  

During our visits, we were explaining the restaurant owners and the chefs that more alien 

species will arrive to the Cyclades islands, increasing the negative effects to the economy, 

the environment and human health and under the continuous increase of their population 

other already overexploited and overfished species, like groupers (Epinephelus sp.) and 

Picture 6 The flyers that the restaurant was giving to the customers while they were serving free treats of edible 
alien species to them. 
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common dentex (Dentex dentex) would be more difficult to find. These species, especially 

in Cyclades islands are some of the most expensive and commonly asked by the customers 

in the restaurants. For that reason, the restaurants must add edible alien species in their 

menu, in order to decompress the pressure added to these valuable species by both 

overfishing and alien species.  

More than 1.500 customers were served with edible alien species by the 28 restaurants. 

The majority of the customers were foreign tourists, and the rest were Greek tourists or 

locals. The feedback from the consumers were that all the foreign tourists accepted the free 

treats, and were all positive on picking again a plate that contains edible alien species in a 

restaurant. Most of the Greek and local tourists tasted the free treats and were positive on 

picking these species again in a restaurant. On the other hand, there were a few occasions 

that the consumers did not wanted to try out the treats, because they have never tasted, or 

they did not know the species and were afraid because of the venomous lionfish. It was 

interesting that some foreign tourists already knew the lionfish and the Atlantic blue crab, 

either because they have seen the species on a documentary, or because they have tasted 

them in their country, and they were happy to taste the treats. 

Bellow you can find the table and a map with the restaurants that the project visited during 

the implementation of the project. 

Table 4. The restaurants that the project team visited in Cyclades islands. 

Island Restaurant name 
Paros 

 Mouragio 

Magaya 

To balkoni tou Aki 

Apoplous 

Thalassamou 

Axinos 

Glafkos 

Ydroussa 

Margarita restaurant 

Amorgos 

 Youkali 
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Mouragio 

Vitsentzos restaurant 

To limani tis kyra Katinas 

Apospero 

Minos restaurant 

Naxos 

 Tortuga 

Blue fin beach bar 

Porta tou Yialou 

Antamoma 

Apostolis 

Santorini 

 Giorgaros fishing tours 

Selene restaurant 

Ovac 

To psaraki 

Afros beach bar 

Ifestioni 

The cave of Nicolas 

Vineyart 

  

During our visits we were excited to see that some of the restaurants were using these 

species, especially Atlantic blue crab and spinefoots, but they were not promoting them as 

edible alien species. In Paros island, “Magaya” had in their menu Atlantic blue crab and the 

“To balkoni tou Aki” that was using spinefoots as cheap fish selling them fried or in fish 

soup. Additionally, in Amorgos, the restaurant “Youkali” had tried to promote spinefoots, 

before our visit and in Santorini the restaurant “To psaraki”, “Afros beach bar” and “The 

cave of Nikolas” are sometimes using spinefoots as cheap fish to add in the fishing soup and 

in a variety of fried fish and the restaurant “Vineyart” has Atlantic blue crab in their menu. 

On our visit in the island of Santorini, we had also a fishing trip with “Giorgaros fishing trips” 

that in our last visit in the context of the project in 2019, provided us with spinefoots and 

lionfish to implement the project. During the trip, we informed the rest of the customers on 

board for the negative effects of the alien species, which are edible and what is the purpose 
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of the project. All the customers were excited to be informed and they have tasted and 

agreed that these species should be added to the menu of the Greek restaurants. All the 

restaurants were added to the maps’ project as restaurants that can serve edible alien 

species. 

 

Picture 8 Some of the restaurant owners, chefs and creations during the implementation of the project. 

 

 

 

 

 

 

 

Picture 9 Map of restaurants that can serve edible alien species in Cyclades 
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Conclusions from the events 

In Greek seas almost 230 alien marine species are present, including toxic and poisonous 

species that are also present in the Cyclades islands, like the silver-cheeked toadfish 

(Lagocephalus sceleratus) and the lionfish (Pterois miles). It is more than evident that there 

is an urgent need to properly inform and sensitize local communities and involved 

stakeholders to identify these species and refrain from consuming them. Unfortunately, the 

COVID-19 pandemic, did not allow us to organize public gastronomic events. On the other 

hand, there was the opportunity to involve local restaurant owners and chefs directly with 

the consumption of edible alien species. In total 28 restaurants participated and acted as 

local stakeholders of the project, informing more than 1500 customers. In general, all the 

restaurants that the project visited were positive on adding edible alien species in their 

menu, especially as a “Dish of the day”, but also as fix plate in their menu, in the next years. 

The customers that tried the free treats that the local ambassador – restaurant served 

them, were all positive and enthusiastic about the project and the idea of mitigating the 

Picture 10 Daily catch of our visit in Giorgaros Fishing Tours. The catch includes some 
edible spinefoots that were caught during our trip. 
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problem of alien species, through gastronomy. Additionally, we have observed that foreign 

tourists, were keener on trying edible alien species, especially lionfish and Atlantic blue 

crab, instead of domestic tourists and locals.  

One existing obstacle that must be overcome is the supply of edible alien species from the 

fishers to the restaurants. The fishers wants to promote and sell first of all, all the expensive 

species such as groupers, snappers etc, and they don’t try to sell edible alien species. For 

that reason, we wanted to promote species such as lionfish and spinefoots to the 

restaurant owners and chefs, in order to familiarize with the value taste of these species 

and start asking the local fishers to supply them with these species. We have came to the 

above conclusion because most of the restaurant owners and the chefs didn’t even know 

that these species exists in Cyclades islands, because they only get to see, what the fishers 

only sell. 

Financial data 

Regarding the financial data of the project, the following table shows the costs incurred in 

the implementation of the actions. Budgetary expenses included the hire of the “Food 

Cartel”, travel expenses, graphics design, and project management. For all expenses, as 

described in the table below, all relevant receipts and invoices are available on request. It 

should be mentioned that in order to cover the expenses of hiring the “Food Cartel” some 

categories of budget had to be relocated, and a complementary agreement for extra 1500 € 

budget was signed. From the Table 7 it is visible that all the budget that was not used 

completely for its purpose was translocated for the needs of hiring “Food Cartel”, while iSea 

self-funded the Social media campaign. 

 

Type of cost Date Expenses Type in budget 

Graphic 11/8/2020 -49,60 Graphic Designing and production of 
informative materials 

Cooking material 27/8/2020 -40 Cooking material 

Cooking material 27/8/2020 -35 Cooking material 

Food Kartel 28/8/2020 -4884,31 Culinary Events 

Sustenance 28/8/2020 -4,50 Travel Expenses, accommodation and 
subsistence 

Sustenance 28/8/2020 -4,30 Travel Expenses, accommodation and 
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subsistence 

Sustenance 28/8/2020 -33 Travel Expenses, accommodation and 
subsistence 

Sustenance 31/8/2020 -8,5 Travel Expenses, accommodation and 
subsistence 

Sustenance 31/8/2020 -19,5 Travel Expenses, accommodation and 
subsistence 

Sustenance 31/8/2020 -30 Travel Expenses, accommodation and 
subsistence 

Sustenance 31/8/2020 -102 Travel Expenses, accommodation and 
subsistence 

Sustenance 31/8/2020 -1,5 Travel Expenses, accommodation and 
subsistence 

Sustenance 31/8/2020 -110 Travel Expenses, accommodation and 
subsistence 

Sustenance 31/8/2020 -1 Travel Expenses, accommodation and 
subsistence 

Sustenance 1/9/2020 
 

-15 Travel Expenses, accommodation and 
subsistence 

Sustenance 1/9/2020 
 

-47,20 Travel Expenses, accommodation and 
subsistence 

Sustenance 1/9/2020 
 

-18,5 Travel Expenses, accommodation and 
subsistence 

Cooking material 02/09/20 
 

-30 Cooking Material 

Sustenance 02/09/20 
 

-110 Travel Expenses, accommodation and 
subsistence 

Sustenance 02/09/20 
 

-1 
 

Travel Expenses, accommodation and 
subsistence 

Sustenance 02/09/20 
 

-6,5 Travel Expenses, accommodation and 
subsistence 

Sustenance 02/09/20 
 

-6,5 Travel Expenses, accommodation and 
subsistence 

Sustenance 02/09/20 
 

-20 
 

Travel Expenses, accommodation and 
subsistence 

Sustenance 02/09/20 
 

-11,20 
 

Travel Expenses, accommodation and 
subsistence 

Sustenance 06/09/20 
 

-38 
 

Travel Expenses, accommodation and 
subsistence 

Sustenance 06/09/20 
 

-15 
 

Travel Expenses, accommodation and 
subsistence 

Sustenance 06/09/20 
 

-5,60 
 

Travel Expenses, accommodation and 
subsistence 

Sustenance 
 

06/09/20 
 

-22,75 
 

Travel Expenses, accommodation and 
subsistence 
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Sustenance 
 

7/9/20 
 

-5 
 

Travel Expenses, accommodation and 
subsistence 

Sustenance 
 

7/9/20 
 

-43 
 

Travel Expenses, accommodation and 
subsistence 

Overhead 20/1/2020 – 20/8/2020 -700 Overhead 

Coordination 20/1/2020 – 20/8/2020 -4000 Coordination 

SUM  -10418,46  

Table 5 Table of expenses per day and type of budget 

 

 

 

 

Category Amount budgeted (€) Amount spent(€) Amount left(€) Use (%) 

Graphic Designing and production of 
informative materials 

200 € 49,60 €  150,4 € 24,8 % 

Culinary Events (Food Cartel) 2000 € + 1500 € (the extra 
budget) 

4884,31 € -1384,31 € 139,55 % 

Travel Expenses, accommodation and 
subsistence 

1800 € 679,55 € 1120,45 € 37,75 % 

Cooking material 200 € 105 € 95 € 52,5 % 

Social media campaign 100 € (the budged was 
translocated to Culinary events) 

0 100 € 0 

Overhead 700 € 700 € 0 100 % 

Coordination 4000 € 4000 € 0 100 % 

SUM 10500 € 10418,46 - 81,54 €  

Table 6 Analysis of the budget spent for every category. 

 

 

 

 

 

mailto:info@isea.com.gr


iSea 
Environmental Organization 
For the Preservation of Aquatic Ecosystems 
Kritis 12, 54645 
info@isea.com.gr 
 
 

Annex 

Bellow you will find all posts prepared and published during the implementation of the 

project “Pick the alien in the Ionian” from iSea, CPF and restaurants. 

iSea posts during the project 
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CPF and local ambassadors posts 
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Articles in the press referring to the project  
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