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Norma Cassinari
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Funds from the scholarship are used to help defray
costs for students taking classes related to the study of
aquatic environmental sciences or related areas. The
scholarship is open to anyone, and all are encouraged
to apply. Applications will be accepted throughout the
year and the scholarship awarded when a suitable
candidate is found. Money raised by the Society during
the year partially goes to fund this scholarship, the 
intent of which is to promote the study of aquatics.
For an application, please go to www.sfapms.org.  

This year has been an exciting and fluid year. I 
cannot believe it is almost over and it is time to 
pass the gavel over to Keith Andreu. I would like 
to thank all of the sponsor and board of 
directors for their continued support over the 
2023 year. All the best wished to Keith as he 
takes the reins for the 2024 year. I know that 
Coleen will continue to help keep him on the 
right track as she has done for me over this past 
year. Coleen has definitely been a huge 
proponent of our successful meetings and I look 
forward to what she will put together for us in 
the near future.

If you would like to be more involved with the 
organization as a board of director or help out 
on a committee please feel free to reach out to 
me or Coleen.

Until the next time my friends let’s all stay safe 
out there!

James Boggs

James Boggs - President
South Florida Aquatic Plant Management
Society

Cover Photo:
Allstate Resource Management
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85% of coral reef fish studied are
overfished, new research shows.

By: Diana Udel | University of Miami

A new study led by scientists at the University of Miami 
(UM) Rosenstiel School of Marine and Atmospheric 
Science found concrete evidence that more than 85 
percent of the grouper and snapper studied are 
overfished as a direct result of increasing human demand 
for seafood.

The research team analyzed 30 years of population data 
for 15 coral reef fish species central to South Florida’s 
commercial and recreational fisheries using their 
length-based risk analysis (LBRA) framework.

They found that three out of the five grouper species, all 
eight snapper species, and two grunts analyzed were 
below the 40 percent minimum spawning potential ratio, 
a regulation necessary to sustain fish populations.

For black grouper, by increasing the current minimum 
catch size from 24 inches (61 cm) to 44 inches (110 cm), 
the spawning population would grow to 40 percent, large 
enough to produce a meaningful number of new 
juveniles. It would take approximately 10 years for the 
population to recover to a point where it was minimally 
sustainable and 22 years to reach equilibrium where a 
sustainable catch becomes possible.

“The situation is analogous to your bank account,” said 
the study’s lead author Jerald Ault, professor of 
environmental science and policy at the UM Rosenstiel 
School. “That is, without a significant account balance, in 
this case fish in the water, you can’t get meaningful 
interest— significant numbers of large fish to catch, but 
also to spawn and replenish the reef.”

The study, “Length-based risk analysis of management 
options for the southern Florida USA multispecies coral 
reef fish fishery,” published in the journal Fisheries 
Research, provides a blueprint to e�ectively balance 
fishery production—how many fish are taken from the 
sea—to reduce overfishing and protect these valuable fish 
populations now and in the future.

The study was supported by the NOAA Southeast 
Fisheries Science Center & Coral Reef Conservation 
Program Grant No. NA20OAR4320064, National Park 
Service Natural Resource Conservation Assessment 
Program Grant No. P18AC01130-03, Florida RESTORE Act 
Center of Excellence Grant No. FIO‐4710112600B, Florida 
Power & Light Corporation Contract No. 2000347910, 
and the National Parks Conservation Association.   
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By: JoAnn Adkins | Florida International University
 

Climate Change Emerges as Major Driver of
Amphibian Declines, New Research Finds

Amphibians are in trouble and in desperate need of 
conservation action, according to a new global assessment 
of the world’s amphibian population.
 
Salamanders are experiencing the greatest decline in 
numbers, but frogs, toads, newts and salamanders 
throughout the Neotropics — extending from South Florida 
and Caribbean islands to Central and South America — are of 
particular concern, according to Alessandro Catenazzi, FIU 
biologist and one of the primary researchers on the 
international project. The team evaluated the status of 8,011 
species of amphibians tracked by the International Union for 
Conservation of Nature (IUCN). Their findings, published this 
week in Nature, indicate nearly 41 percent of amphibian 
species are threatened with extinction, making them the 
most imperiled class of vertebrates on the planet.

Since 1980, at least 37 species have gone extinct, with 
disease and habitat loss being the primary culprits. The 
scientists warn climate change is quickly emerging as a 
major threat, attributing to 39 percent of populations 
declines since 2004.

 “Global emerging diseases 
increasingly threaten

biodiversity worldwide.”
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“Global emerging diseases increasingly threaten 
biodiversity worldwide, and amphibians are one of the 
most dramatic examples of species extinctions caused by 
disease,” Catenazzi said. “No other group of vertebrates 
has been so negatively a�ected by a single disease. We 
urgently need better strategies to prevent pandemics 
and mitigate the e�ects of introduced disease.”
 
While the news is not good for amphibians, the scientists 
do o�er hope in this latest assessment. Enforced habitat 
protections resulted in status improvements for some 
species, indicating this should be a conservation priority, 
especially in regions where agriculture, timber, plant 
harvesting, and infrastructure development are 
ever-present.

The Global Amphibian Assessment is the second of its 
kind. The first assessment was completed in 2004, 
o�ering scientists a baseline of data to measure 
extinction risk for this latest study.

Throughout the world, there are 8,615 known species of 
amphibians with 8,011 being listed on the IUCN’s Red List, a 
comprehensive information source on the global 
conservation status of animals, fungi and plants.

“The Global Amphibian Assessment is our best tool to 
monitor changes in the conservation status of amphibian 
biodiversity, and to provide highly vetted and curated 
information that can form the basis for management and 
conservation actions aimed at preventing the extinction of 
species,” he said.
 
The current assessment focused on population trends, 
ecological requirements, threats and distributional 
boundaries of amphibians worldwide. While the number of 
threatened and extinct species is increasing, the scientists 
hope this latest research will motivate governments and 
conservation agencies to substantially increase their 
investment and political will for conservation e�orts of the 
world’s amphibians.

The latest Global Amphibian Assessment is unable to account for the yet-to-be-identified species of amphibians, 
which are another area of concern, according to FIU researcher Alessandro Catenzzai. Many can be very small 
and reside in remote habitats that are not immune to disease and the e�ects of climate change. Catenazzi is very 
familiar with the elusive nature of many species, having identified nearly 60 previously unknown species 
throughout his career.
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Florida Stone Crab Claws with
Orange Horseradish Sauce

Ingredients

16 to 20 Stone crab claws

8 ounces orange marmalade

Recipe from Fresh From Florida
Florida Department of Agriculture and Consumer Services

Preparation

In a small mixing bowl, combine horseradish and orange marmalade. Mix ingredients well. 
Taste sauce and adjust seasoning with extra horseradish and salt and pepper. Serve sauce 
with stone crab claws. Garnish with lettuce, fresh slices of orange and fresh herbs.

2 tablespoons fresh horseradish,
or more, to taste

Sea salt to taste fresh ground pepper,
to taste



Amphibians are in trouble and in desperate need of 
conservation action, according to a new global assessment 
of the world’s amphibian population.
 
Salamanders are experiencing the greatest decline in 
numbers, but frogs, toads, newts and salamanders 
throughout the Neotropics — extending from South Florida 
and Caribbean islands to Central and South America — are of 
particular concern, according to Alessandro Catenazzi, FIU 
biologist and one of the primary researchers on the 
international project. The team evaluated the status of 8,011 
species of amphibians tracked by the International Union for 
Conservation of Nature (IUCN). Their findings, published this 
week in Nature, indicate nearly 41 percent of amphibian 
species are threatened with extinction, making them the 
most imperiled class of vertebrates on the planet.
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Preparation

In a small mixing bowl, combine horseradish and orange marmalade. Mix ingredients well. 
Taste sauce and adjust seasoning with extra horseradish and salt and pepper. Serve sauce 
with stone crab claws. Garnish with lettuce, fresh slices of orange and fresh herbs.
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Lakes and Ponds
Preserves

Stormwater Retention
Fish Stocking

•Lake Maintenance
•Native Plantings
•Biological Controls
•Aquatic Pest Control
•Beach Restoration 

•Erosion Control
•Water Quality Testing
•Fish Stocking
•Fountains & Aeration

•Stormwater System
  Inspection & Maintenance
•Wetland & Upland Management
•Property Manager Support

As a Florida Department of Business and Professional Regulation Approved
Provider # 0004645 we are available to provide continuing education units
for (CAM) Community Association Managers in the Operation of Physical Property.

Contact Us Today!  954-382-9766
info@allstatemanagement.com   www.allstatemanagement.com  

Connect the Drops!

Our Services Include:
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Roasted Florida Snapper Street Tacos
with Avocado Crema

Ingredients
1 pound Florida snapper fillet, skin on and 
bones removed
1/2 cup Florida avocado, diced 
2 teaspoons taco seasoning blend, divided 
1 lime, juiced (plus more wedged for garnish) 
1 cup sour cream 
Florida-made hot sauce, to taste
1 fresh Florida chili pepper, sliced (optional)

Recipe from Fresh From Florida
Florida Department of Agriculture and Consumer Services

Preparation

Preheat the oven to 375 degrees. With a sharp knife, make some cross hatches in the skin 
of the snapper without cutting through the meat of the fish fillet; this will keep the snapper 
fillet from curling up during the cooking process. Season both sides of the snapper fillet with 
1 teaspoon of the taco seasoning blend. Lightly cover a sheet pan with olive oil. Place the 
fillet skin side down on the oiled sheet pan. Add a few chili pepper slices to the top of the 
snapper fillet for extra heat if desired. Place the snapper in the preheated oven and cook for 
5 to 8 minutes until thoroughly cooked in the thickest part. Remove from the oven and let 
cool. When the snapper fillet is cooled slightly, use 2 forks to flake the snapper into chunks.  

While the snapper is cooking, add sour cream, avocado, the remaining 1 teaspoon taco 
seasoning, cilantro, a few more slices of chili pepper if desired and half the lime juice to a 
blender or food processor and blend until smooth. Taste the avocado crema sauce and 
adjust the seasoning with salt and pepper. Remove the avocado crema from the food 
processor and store it in the refrigerator until ready to use.

Add the shredded romaine lettuce, remaining lime juice and a pinch of the taco seasoning 
blend to a small mixing bowl and stir lightly to coat. To assemble the tacos, place an even 
amount of the shredded lettuce on top of each toasted tortilla and top with the snapper. Add 
fresh salsa and avocado crema. Finally, garnish with lime wedges, Florida hot sauce and 
extra fresh cilantro if desired. 

2 tablespoons fresh cilantro (plus more for 
garnish)
1 head Florida romaine lettuce, shredded 
Olive oil for cooking 
8 soft corn or flour taco tortillas, toasted 
1 cup fresh salsa 
Sea salt and fresh ground pepper, to taste 
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CALENDAR OF EVENTS

November 16, 2023
Zoom Presentation TBD 
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