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Aquaculture news, every day on the BCSGA website...
From Monday to Friday every week we post news items from around the globe that are relevant to the shellfish aquaculture industry. 

Go to www.bcsga.ca and follow the News Today header.

    Aquaculture is the world’s fastest-growing source of 

animal protein and currently provides nearly half of all 

fish consumed globally, according to a report pub-

lished by the Food & Agriculture Organization of the 

United Nations (FAO). The report found that global 

production of aquaculture grew more than 60 percent 

between 2000 and 2008, from 32.4 million tons to 

52.5 million tons.

    It also forecasts that by 2012 more than 50 percent 

of the world’s food fish consumption will come from 
aquaculture.

  While the demand for aquaculture products continues 

to increase, there is growing recognition of the need 

to address consumers’ concerns for quality and safe 

products and animal health and welfare, the report 

said. Thus, issues such as food safety, traceability, 

certification and ecolabelling are assuming growing 
importance and considered as high priorities by many 

governments.

    Aside from environmental sustainability, other 

major challenges faced by aquaculture include climate 

change and the global economic downturn, the report 

noted. The sector should therefore prepare itself to 

face their potential impacts and make special efforts 

to further assist small-scale producers by organizing 

them into associations and through promotion of better 

management practices. “Achieving the global aqua-

culture sector’s long-term goal of economic, social 

and environmental sustainability depends primarily on 

continued commitments by governments to provide 

and support a good governance framework for the sec-

tor,” the report added. 

    And pressure is growing on the industry.

      According to the report, the potential effects of 

climate change on the shellfish industry include rising 
sea- surface temperatures, sea-level rise, increas-

ing ocean acidification, higher incidence of extreme 
weather events, increasing risks of transboundary 

pests and diseases, and altered rainfall patterns and 

river flows.
    Rises in sea-surface temperatures are likely to alter 

the range, growth and distribution of many species. A 

potential negative effect of higher water temperatures 

is the growth of harmful algal blooms that can release 

toxins into the water or cause direct physical damage 
(e.g. high densities of dinoflagelates) and kill fish and 
shellfish. 
    The study also notes that aquaculture can provide 

good- quality protein with a much lower carbon foot-

print than comparable terrestrial animal production 

systems.



The View From My Desk

    As I read through my last report to you all in our sum-

mer newsletter, I realize that we continue to be over-

whelmed by the Department of Fisheries and Oceans 

with requests to give input into their new program of 

managing shellfish aquaculture.  We welcome these 
requests and are grateful that the department is open to 

working with us on these projects.  But make no mistake, 

without our timely input; your life on the farm would 

look a lot different.  It is a constant battle to get forms 

made shorter, and requests for more information less-

ened.  More often than not, the board will ask ‘why do 

you need to know that?’  Through open dialogue we are 

gaining some ground on the need to know issue.  The 

department is used to fisherman filling out landing slips 
when they fish; not farmers conducting shellfish hus-
bandry that includes moving stock from one spot to an-

other.  Defining harvest versus transfer remains a hurdle.  

    Growers have been disappointed to find that species 
originally granted as a result of applying for an amend-

ment with the Provincial government between October 

and December 2010 were not accepted on their new 

licenses issued by DFO on December 18th.  Many of 

these amendments had been in the Provincial systems for 

three or more years, and the Province was able through 

their consultation with First Nations negotiations to issue 

them.  The loss of species available to 28 farms affected 

has been a real setback for growers and the BCSGA is 

working to get some resolve.  

    Next week I will be in Ottawa meeting with the Fed-

eral folks on numerous issues that matter to our farmers 

here as a result of policies and decisions made there.  It 

is a chance to catch up with our eastern shellfish farmers 
and see how they are managing their issues.  The eastern 

Provinces are eager to see how the DFO policies develop 

here as eventually they may be Canada wide.  We are 

very fortunate to have Ruth Salmon as the Canadian 

Aquacluture Industry Alliance (CAIA) executive direc-

tor.  Ruth has a lot of history with us and looks out for 

our interests.  Getting a chance to make our pitch to the 

MP’s for an aquaculture act continues to be our focus in 

Ottawa.

    This year we have had more recall of product due to 

PSP and DSP than ever before.  We need to take this 

very seriously and try to figure out where the gap is and 
close it.  Farmers cannot afford a recall; the media loves 

this shock and awe news opportunity which does dam-

age to not only our whole industry but also the brand or 

farm whose product was caught in the process.  Assuring 

the public of our product quality and safety is a constant 

interview topic here.  

    For the first time since I became your ED in 2007, I 
have been unable to secure any additional grants for work 

that might benefit shellfish farmers.  As such, we are 
tightening our spending and looking at ways to cut back 

here in our office.  The board has discussed the questions: 
Where are we now, where do we need to be, and how 

do we get there?  With a new year and some new board 

members the need to stay current with the needs of the 

industry is paramount.  

    If you snooze, you lose- so make sure to voice your 

opinion and what you want the organization to do to 

better your business and the shellfish industry in BC as a 
whole.
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by Roberta Stevenson

Canadian Aquaculture Industry Alliance Executive 
Director Ruth Salmon gives a presentation at the 2011 

BCSGA AGM Workshops.
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2011 BCSGA AGM & Workshops Wrap-Up

And a Big Thank You...

    Much like getting people to the ballot box on voting 
day, it’s a challenge during the best of times to get 

people out to sit through research, policy or industry 

meetings and the Annual General Meeting weekend is 

no exception. 
    The BCSGA recently wrapped up it’s 61st AGM & 

Workshops on October 15th. The two-day event began 

with the workshops conducted, for the first time, at 
the new Centre for Shellfish Research in Deep Bay. 
Seeing as the BCSGA had a hand in the evolution of 

the research station which recently opened, we thought 

it would be a great introduction for many of our 

members who had yet to see the world -class facility 

for themselves.  

     The close to 60 participants were able to catch 

some important and interesting presentations ranging 

from DSP testing kits, to Cadmium concentrations in 

respect to ocean currents as well as a discussion on the 

future of sea cucumber and sea urchin production in 

BC and a national aquaculture industry update from 

the Canadian Aquaculture Industry Alliance. 

     That evening close to 80 people convened in 

Courtenay to let loose and catch up at the Bridge 

Lounge where a local band played top 40 hits while 

people mingled, danced and enjoyed a lovely buffet.    

    BC Agriculture Minister Don McRae stopped by 

to show his support for our industry and even took a 

few minutes to address and praise our growers for the 

work they do to provide the world with a nutritious 

and sustainable food source. 

    The Annual General Meeting took place the 

following day. On top of the usual agenda topics, 

Andy Thomson, Aquaculture Director for the Pacific 
Region addressed the membership on the progress and 

evolution of DFO’s new management of our sector. 

We also had our elections (see below) and held a live 

auction for two mechanical clam harvesting machines 

that the BCSGA secured funding for a few years back 

to develop a suitable one for our region. Both were 

purchased by BCSGA members. We wish them the 

best of luck with their new machines! 

    The AGM events are an opportunity for members 

to engage industry leaders and set a direction for the 

future of the BCSGA. Thank you to all the members 

who joined us for one or all of our AGM events, we 

hope you gained some new insight into our industry 

and it was worth your time. Your presence speaks 

volumes. Here’s hoping 2012 will break some 

attendance records.

Introducing the 2011-2012 BC Shellfish Grower’s Association Board of Directors...
Keith Reid, Odyssey Shellfish - President
Brian Yip, Fanny Bay Oysters, Vice- President

Gordy McLellan, Mac’s Oysters - Secretary

Tom Broadley, IEC Corporate Consulting
Barb Bunting, Island Scallops

Dr. Stephen Cross, Aquametrix
Dave Nikleva, Below Level Oyster Company

Yves Perreault, Little Wing Oysters

Bill Vernon, Nelson Island Sea Farms

2011-2012 BCSGA Board of Directors

K. Reid B. Yip G. McLellan T. Broadley B. Bunting

S. Cross D. Nikleva Y. Perreault B. Vernon

The BCSGA would like to thank all the 2010 - 2011 board members for volunteering their time help make our 

industry a more viable, sustainable and economic driver in BC. Special thanks go out to out-going president 

Tom Broadley for many years of service to the BC shellfish industry. We would also like to thank the many 
years Barb Bunting served as vice-president and Gordy McLellan (who continues to serve as secretary).

We are excited moving forward this year with the many issues that need to be dealt with head on and our new 
board and executive are primed for the task!
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PRISC Update
    The Pacific Regional Inter-Governmental Shellfish 
Committee(PRISC), made up of officials from Envi-
ronment Canada (EC), the Canadian Food Inspection 
Agency (CFIA), the Department of Fisheries and 

Oceans (DFO) and industry stakeholders meets twice a 

year to discuss a multitude of issues surrounding shell-

fish farming in BC. Some topics covered are EC area 
closure recommendations based on biotoxin counts, 
waste water treatment plants, floathome accommoda-

tions and industry management protocols. The follow-

ing is a few notes from the last meeting that took place 

on October  20.

Whaletown Bay: ferry now has zero discharge policy 

in harbour but remediation of the area is not complete; 

one home remains a concern for waste water and of-

ficials are working to get this issue resolved; testing 
will continue.

Gorge Harbour: dock expansion will increase prohi-
bition area into shellfish tenure; there will be a recom-

mendation tabled in April 2012 to invoke a seasonal 

restricted growing area category in the western region 

of the harbour beginning May 2012.

Pendrell Sound: recommendation coming in April 

2012 to invoke new restricted harvesting area for wild 

harvest but will not affect spat collection in deep water 

area.

Ford’s Cove: there is concern over residential expan-

sion in the area and any growers affected are urged to 

voice their concerns before any approvals are made.

Tribune Bay: there will be a recommendation to 

invoke a seasonal closure based on 2011 summer sur-

veys and increasing number of pleasure vcraft in the 

Bay.

Baynes Sound: due to high counts this past summer 

they are considering re-imposing seasonal closure 

status for 2012.

Floathouse Sub-Committee: indicated that they have 
identified 25 growers with floathome accommodations 
that are on their radar. Committee will providing these 

leaseholders with maps etc to identify buffer zones 

and areas of the lease that fall into the 25M, 125M 

harvest prohibition zones. Leaseholders who have put 

a zero discharge plan in their management plan will 

not be affected by prohibition zones.

Monitoring Program: The CFIA has been monitoring 

20-24 sites a week since the DSP outbreak in August; 

Health Canada conducting larger study of biotoxins in 
shellfish that should be completed sometime in early 
Spring; CFIA does not currently recognize grower 

taken DSP testing results as they feel it is qualitative 

not quantitative but will use these results to identify 

areas of concern and conduct their own tests.



Tidelines Fall 2011      5

Canada’s Top Aquaculture Markets
 source: Statistics Canada all figures in CDN Dollars

Value Quantity 
(kilograms)

2009 2010 August 2011 2009 2010 August 2011
China
mussels, live, 

farmed, fresh 

or chilled

0 337 55 0 56 9

oysters 

shelled or not, 

live, fresh , 

chilled, frozen

43,461 86,542 190,548 8,642 14,650 23,555

Hong Kong
mussels, live, 

farmed, fresh 

or chilled

36,700 93,482 218,133 7,610 21,074 48,629

oysters 

shelled or not, 

live, fresh , 

chilled, frozen

56,561 118,583 55,151 5,573 8,123 6,144

Japan
mussels, live, 

farmed, fresh 

or chilled

0 300 0 0 40 0

oysters 

shelled or not, 

live, fresh , 

chilled, frozen

0 0 5,839 0 0 1,200

US

mussels, live, 

farmed, fresh 

or chilled

29,883,317 33,142,123 23,350,532 10,570,698 12,689,778 9,180,168

oysters 

shelled or not, 

live, fresh , 

chilled, frozen

8,927,376 11,467,780 8,543,953 1,538,111 2,052,591 1,469,070

All Markets
mussels, live, 

farmed, fresh 

or chilled

30,100,476 33,294,582 23,578,370 10,608,266 12,719,354 9,230,187

oysters 

shelled or not, 

live, fresh , 

chilled, frozen

10,360,353 13,399,845 10,063,844 1,783,019 2,350,321 1,687,700
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DSP likely to rear its ugly head again
    Although officials at the Canadian Food Inspection 
Agency aren’t sure why diarrhetic shellfish poisoning 
(DSP) surfaced in BC waters for the first time this past 
August, they feel that it’s only a matter of time until it 

emerges again.

    Growers and public health officials alike were 
stunned when DSP was discovered in mussels this 

past summer as it was the first re-

corded instance of the disease on the 

West Coast. Typically found in East 
Coast and European waters, DSP has 
crippled shellfish industries in other 
countries such as when it shut down 

Sweden’s entire 

mussel production in 1984 for nearly 

a year.

    There has been some concern over 

the delay in sampling results coming 

from the CFIA. Had the results of 

a test been relayed to the affected farmer in a timely 

manner, harvesting could have been halted until more 

testing was done to confirm the existence and degree 
of the toxin in the shellfish. More importantly, it could 
have prevented it from going to market.

    One problem with getting timely results back from 

the CFIA lies in the fact that the only sampling station 

for DSP in the country resides in Dartmouth, Nova 

Scotia. Typically it can take up to five or six days for 
the results to get back to the West Coast, a delay the 

BCSGA feels is unacceptable considering the risks 

involved both for the general public’s health and the 

economic burden imposed upon the grower- both is-

sues that could have been alleviated or lessened with 

faster access to results.

    CFIA officials have acknowledged 
that the virus is likely to show up 

again in BC waters and are looking 

into the possibility of setting up a 

DSP testing station closer to home (in 

BC) to expedite testing results for BC 
growers but costs remain an issue to 

resolve.

    It was estimated that the grower 

had to recall 30,000 pounds of mus-

sels at a approximate loss of about 
$70,000. Considering these costs, we feel that if the 
possibility of the virus showing up again in BC waters 

is high, then justifying the costs of a testing station in 

BC is alot easier to swallow if even for the simple fact 

that it will prevent the public from getting an illness 

that is preventable while ensuring our growers do not 

suffer a significant economic loss over and over.

    The Government of Canada is collaborating with the Gov-

ernment of the United States to gain a better understanding 

and interpretation of risks associated with viral contamination 

in bivalve shellfish. This will take the form of a joint quantita-

tive assessment with the U.S. Food and Drug Administration 

(FDA) of the potential health risks from norovirus contami-

nation in bivalve molluscan shellfish (i.e., oysters, clams, 
mussels).

    The key objective of this work is to conduct a risk assess-

ment that will evaluate the impact of preventive practices 

and controls on the potential risks of human norovirus illness 

associated with the consumption of bivalve molluscan shell-

fish. This will also serve as a tool for assessing the impact of 
specified control measures currently used to reduce risks from 
norovirus contamination of bivalve molluscan shellfish in 
growing waters (i.e. harvest areas), and identifying additional 

preventive practices and controls that could be used in the 

future. This information will be used to inform the develop-

ment of a Food Safety Objective (FSO) regarding norovirus 

contamination in shellfish and/or growth and harvest waters.
    This Canada-US collaboration is a significant step towards 

understanding the risks from enteric viruses associated with 

bivalve molluscan shellfish consumption. The joint risk 
assessment will inform the enhancement of management 

practices on both sides of the border and ultimately strengthen 

food safety measures designed to protect consumers.

    The Canadian team includes Health Canada (HC) and the 

Canadian Shellfish Sanitation Program (CSSP) partners. HC 
establishes policies, regulations and standards related to the 

safety and nutritional quality of food in order to protect and 

inform Canadians. In that capacity, HC promotes the im-

portance of basing international food standards on scientific 
evidence. The CSSP is jointly administered by the Canadian 

Food Inspection Agency (CFIA), Environment Canada (EC), 
and Fisheries and Oceans Canada (DFO). The CSSP is a 

federal food safety program devoted to protecting Canadians 

from the consumption of contaminated molluscan shellfish. 
Under the CSSP, the Government of Canada implements 

controls to verify that only shellfish that meet food safety and 
quality standards reach domestic and international markets.

Canada/US Joint Study on Norovirus in Bivalves
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Geoduck Aquaculture Economic Project
    Many of you may be 

wondering where exactly are 
growers in terms of opportu-

nities to farm geoduck in the 

Province of BC?  The short 

answer, is no further ahead 

than you were 10 years ago.  

In order to determine whether 

or not farming geoduck is 

economically feasible, the 

Department of Fisheries and 

Oceans has awarded a con-

tract to complete an economic 

study of this topic.  

    The steering committee for 

this project consists of the 

BCSGA- executive direc-

tor, the UHA (Underwater 

Harvesters Assn.) executive 
director and the AAA (Ab-

original Aquaculture Association) executive director, 
along with DFO staff.  

    DFO has decided that in order to consider allowing 

geoduck farming here, they must first determine what 
the introduction of farmed geoducks into the mar-

ketplace might do to the market for the existing wild 
geoducks.  Considering that it appears that a farmed 

geoduck takes it least 10 years to reach marketable 

size, and the demand for seafood globally exceeds cur-
rent supply, the SGA wonders what this research will 

actually provide.  

    The predetermined negative aspects of creating a 

geoduck farming industry is the DFO opinion that 

farming would negatively impact the wild fishery by 
decreasing access to wild geoduck beds thru the al-

location of seabed into tenures; but in reality, many of 

the wild geoduck harvesters are already seeding and 

enhancing geoduck ground which the SGA considers a 

form of farming.  

    The second concern is that there would be a price 

decrease for the wild product if there were cultured 

product, but actually, the farmed geoducks service a 

different market entirely. They are two completely dif-

ferent animals in color and consistency.  

     Interested growers are in a holding pattern waiting 

for these research projects to be completed and then 

studied.  The extremely high cost of farming geoducks 
coupled with the very long wait for harvest will surely 

limit the number of interested investors.  

    The SGA believes that the market will dictate prices 

and that DFO ‘s need to protect the wild fishery should 
be able to coexist with the farming scenario.

One issue we deal with on a weekly basis here at the BCSGA office is industry debris complaints. We know alot 
of members take it upon themselves to ensure that their floats and other equipment are up-to-date and secured 
but we have the serious adverse weather conditions to contend with on a daily basis and sometimes things get 

lost. We also have alot of responsible members who go the extra mile to ensure that any farming debris that gets 
dislodged is collected in a timely manner and for that we give you a huge thank you!

Be aware this issue has been brought to attention of DFO officials who have notified us that they will be making 
more of an effort in the near future to reply to any complaints filed with their department and issuing fines.
To that end we would just like to offer a friendly request to keep on top of this as much as you can - it goes a 

long way to showing the public that we do care about the resources we use to grow the products we farm. And 

remember, you can always use our office to coordinate any clean up efforts.

Industry Clean-Up Update
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Raven Coal Mine Update
    On November 8, the BC Environmental Assessment Office (EAO) released the Raven Project’s Public Com-

ment Tracking Table and announced the dates for the 14-day public comment period.

    Two of the bigger looming issues the BCSGA identified in the proponent’s draft Application Information 
Requirements was the lack of tissue sampling and the need for a substantial base line study of the current water 

quality in Baynes Sound. As a member of the  EAO working group in this project, the BCSGA has been work-

ing to ensure the highest standard of scrutiny is undertaken by the government and proponent before any deci-

sion is made on this venture.

     Our main concern with the project remains with its proximity (5km) to the largest shellfish growing area in 
the province, Baynes Sound. This is the first time such a project has been proposed so close to a shellfish har-
vesting area on record so the amount of work necessary to identify all the potential effects on our industry are, 

to say the least, daunting. We have often referred to ourselves as the ‘canaries in the coalmine’ on water quality 

issues but this is ridiculous!

     If you have any thoughts or concerns we strongly encourage you to submit comments to the latest round of 

the tracking table. Only through decisive opposition to the project can we ensure a long term, sustainable and 

viable future for shellfish farming in BC.
    The public will have from November 15, 2011 to November 29, 2011 to review and comment on the Public 

Comment Tracking Table. Electronic copies of the Tracking Table are available online at www.eao.gov.bc.ca

SGA Processors Tech Committee
    Members of the SGA processors tech committee met in July and then in November with Canadian Food Inspection 
Agency (CFIA) staff to discuss concerns with the system.  A very positive working relationship between processors and 

Lyle Reid, program manager for the Fish and Seafood Programs in western Canada, has been most appreciated.  The BC-

SGA wishes to thank Lyle for his years of dedication and accessibility and wish him the very best for his retirement in early 

2012. Lyle introduced the new staff working on the shellfish portfolios, Jennifer Lee, Supervisor for Fish, Food Safety
continued next page
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 & Fair Labeling Practices (250-363-30530) and Jackie Plam-

ondon, Inspection Manager (250-363-3873).  The tech commit-
tee members learned about the $140 million dollars awarded 

to CFIA nationally to modernize and upgrade their operations.  

The SGA will be working closely with CFIA on these changes 

to make sure that our products continue to benefit from con-

sumer confidence.  

    This last year has been a challenging one, especially with the 

appearance of DSP in mussels which had never been detected 

on the west coast before.  The testing for this toxin is done in 
eastern Canada, and so results are not available for the farm-

ers as quickly as we would like.  The SGA will work to get the 

paperwork reporting timelines tightened up and look at new 

technology for on farm testing.

    The vibrio strategy also needs to be rewritten, and the SGA 

has formed a working group to update the protocol for next 
year.  It is important to work to reach a workable protocol, one 

that protects the consumer, and is farm friendly.  Processors 

wonder if the gaps are sometimes between the restaurant and 

the consumer, rather than the farm to the plant chain.  By work-

ing to keep communication lines open, grow ers can continue to 

sell products that the markets consider to be quality controlled 

and safe.  

   The SGA will represent the west coast in Ottawa this week to 

make sure that CFIA programs are standardized Canada wide.  

Local Grower Acquires Clam Harvester

Growers Greg Horst-Larsen and Diane Curnow with 

their newly purchased mechanical clam harvester.

Greetings BCSGA members,

For more than a decade I have attended the BCSGA AGM 

and everytime I have said,”We clam farmers need a clam 

machine!”. Finally, at this year’s meeting, I got to bid on a 

beautiful, red clam harvesting machine and I got it! Gosh, 

what a rush it was, like winning an Oscar. And now for my 

acceptance speech. Thank you to the BCSGA members for 

supporting my idea over the years and everyone involved 

with making this come true, you know who you are!

    Boy, am I hoping this clam machine solves some of my 

clam farm problems. I think there is a universal rule some-

where that if you can find a clam order you can’t find dig-

gers or suddenly there are lots of diggers and no clam order. 

When both come together only the most productive ground 

is dug and then people move on to the next beach. Unfortu-

nately that leaves some acres not dug and not seeded. 

    In 2012 when the daylight tides come, Greg Holst Larsen and I will start to dig the least productive part of our beach 

first with the clam machine. We would like to extend an invitation to anyone who wants to wander down and give us 
a hand and check out the machine. Give us a call at 250.335.1369 if you’re interested. After my beach is dug, if other 

growers are interested in renting the machine we can discuss this too. The use of the machine brings up other interest-

ing questions. Will it displace clam diggers? I doubt it. There are always areas that will need to be hand dug just like 

areas where no one really wants to dig. Other questions I wonder about are what strategy do I use to harvest? Do I dig 

one thrid of the beach each year and plant seed then have a rotating harvest yearly? A prudent shellfish farmer of the 
past would have done that but then manila clam prices were also steady.  Today, I am a fisher and maybe I should think 
of it as a commercial catch and should I catch all I can before the price drops anymore? That would mean harvesting 

once, seeding and netting and coming back in three years to do it again. An enticing thought, you could grow another 

crop or crops in the meantime or just do something completely different. Today, what would we clam fishers need to do 
to sell in bulk? We’d need buyers of course and a flexible provincial and federal government not tied to yearly produc-

tion plans or annual based licenses. Well, it’s something to ponder.

Bye for now,

Diane Curnow, longtime shellfish farmer and now a fisher.
PS. Special thanks to Keith Reid for storing the machine while I look for a trailer!

SGA Processors Tech Committee (continued)
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The Fall issue of Tidelines will be going out in 
early February. Deadlines for submissions is 

January 15, 2012.

SHELLFISH FARMING OPPORTUNITY 
HARMONY SEAFOODS LTD (est. 1977) 

Beautiful views, southern and western exposures, 
30-metre waterfall, and nature at your doorstep - this 

amazing opportunity provides potential to develop in 

new directions with your own vision.   

Location: Hotham Sound, Jervis Inlet, 20 to 30 
minutes or 15 km water access only from government 

dock in Egmont, BC on Sechelt Peninsula. 
In the pristine waters of Granville Bay:  4.91-hectare 
foreshore Licence of Occupation, beach and deepwater 

growing areas, stocked and licensed for Pacific Oys-

ters, manila and mahogany clams. 

Adjacent .37-hectare upland Licence of Occupation:  
includes 1500 sq. ft. Residence, 300 sq. ft Workshop, 

700 sq. ft. Processing Plant with a 300 cu. ft. walk-in 
cooler.   

Water licences for hydropower, fish ponds and domes-

tic uses on year round Lappan Creek, 12 kW hydro-

electric power plant with a 300 ft head.     

In the equally pristine waters of Goliath Bay:  9.74 

hectare foreshore Licence of Occupation, beach and 

deepwater growing areas, stocked and licensed for 

Pacific Oysters. 

Includes two 25 ft aluminium work skiffs and miscel-

laneous equipment.  All licences, insurance and per-

mits are in place and current.   

Some potential areas for development include the 

natural shellfish seed aspects of Hotham sound, hy-

dropower utilization, and intensive deepwater oyster 

culturing.  Close proximity to the popular Sunshine 
Coast could provide supplementary income through 

farm visits or other tourist related initiatives. 

We have retired after developing and operating this 

family farm for 30 years. Although we are not cur-

rently operating the business, we will be available to 

provide new owners with advice if desired. All reason-

able offers will be considered. 

Contact:  Kathy or Michael Gray at 604 883-0075 or 

harmonyseafoodsltd@gmail.com

C l a s s i f i e d s

• 2.42 Acres
• Equipment included
• NorthWest side of Denman Island
fronting Chrisman Road with public 

walk on beach access

• with or without stock
• offers or trade

250.335.2689

gajohns@uniserve.com

Shellf ish Tenure For Sale
A great opportunity to own a producing oyster farm in Clayoquot 

Sound!  Must sell due to health concerns.

This is an operating long line oyster farm in Lemmons Inlet. The site is 

the closest farm to the town of Tofino or Opitsaht First Nations Village.  
The waters of Clayoqot Sound remain pristine and unpolluted and where 

aquaculture operations elsewhere have closures from pollution we have 

little or no concern in this area. We have a very substantial investment in 

floatation,anchors, harvsting skiffs,planting and harvesting equipement. 
and unfortunately due to health I am forced into selling.

To assist the purchaser with the finances I am open to any reasonable 
proposal. The farm has proved iteself to be a great producing farm and 

the product grows quickly in the fertile water at this location.  
There currently is product quickly becoming ready for harvest.

If you have further questions I may be reached at my email address at  weare@seaviewcable.net or 250-725-
3973. I am motivated to sell.  Please don’t hesitate to contact me.

Clayoquot Sound Oyster Farm for Sale
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This lease area is very large (15.7 hectares) and has 
been secured and approved for the raising and harvest-

ing of Eastern Blue Mussels and Japanese Scallops as 
per the Aquaculture Licence included with the sale. 

This site is located on the northern part of Cortes 

Island, and includes two bays that enjoy southern and 

western exposure. The upland neighbour is Crown 
property. The current zoning is AQ 3 which allows 

structures for storage facilities, wharves, etc. as well as 

the aquaculture business. Are you getting tired of the 

rat race? Enjoy the opportunity to be self employed, 
and work amongst some of the most beautiful scenery 

in the world! 

Asking $98,000

Please call for details. Discovery Islands Realty  

tel:250-285-2800 250-285-2800 or call owner directly 
at tel:250-285-2583 \250-285-2583. 

Baynes Sound Leases for Sale
1) 24.39 acres - good production: oysters, 5+acres 
clam ground netted-high production; geoduck 

planted plus deep-water sites.

2) 12.75 acres- good production: oysters, 4 acres 
clam ground netted, seed with cultch for production 

over next 5 years.

3) 8.4 acres - good production: oysters (singles), 
oyster cultch and clam gorund in sheltered bay.

4) 4.2 acres - production of clams, partly netted, 

oyster cultch and permitted to plant geoduck.

For more information contact:

Larry at 250.478.3518/250.361.5755 or
Mark at 250.7579252 or email at
summerbreezeaqua@shaw.ca

Oyster & Clam farm for Sale
15 acre oyster and clam farm located on Twin 

Islands just south of Cortes Island.

Farm consists of 12.54 acres of deepwater and 

2.53 acres of intertidal beach.

The tenure is renewed until 2022. There are 22 ex-

isting rafts with approximately 10,000 20’ strings 
and a harvesting raft all serviced by a 30’ alumi-

num work boat.

The owner wishes to retire and will consider any 

reasonable offer.

For more information please contact Grant:
250.935.6546 or oystergrant@yahoo.ca

Oyster & Clam Farm for Sale

Rare opportunity! 



BC Shellfish Grower’s Association Board of Directors

Tom Broadley 

250.339.1313

broadley@ieccorporate.com

Barbara Bunting 

250.757.9811
bbunting@islandscallops.com

Gordy McLellan - Secretary

250.335.2129

gordy@macsoysters.com

Dr. Stephen Cross 
250.338.9255

sfcross@office.geog.uvic.ca

Bill Vernon

604.487.0049
bill.vernon@shaw.ca

David Nikleva
250.935.6607

dnikleva@telus.net

Yves Perreault
604.414.0383

littlewingfarm@telus.net

Keith Reid - President

250.757.9304
keith@stellarbay.ca

Brian Yip - Vice-President

250.335.0125

briany@fannybayoysters.com

B C  S h e l l f i s h  G r o w e r s  A s s o c i a t i o n  S t a f f
Roberta Stevenson - Executive Director

250.890.7561
roberta@bcsga.ca

Matthew Wright - Communications Manager

250.890.7561
matt@bcsga.ca

BC Shellfish Grower’s Association
Unit F - 2002 Comox Ave. Comox, BC V9M 3M6

250.890.7561 ph/250.890.7563 fx
www.bcsga.ca

W h a t ’ s  t h e  B C S G A  b e e n  u p  t o ?
• August 23, R. Stevenson & M. Wright participat-

ed in a conference call with Parliamentary Secretary 

Gerald Kennedy on Canada Trade Negotiations with  

the EU, Comox, BC.
• Spet. 7, BCSGA board of directors/ Shellfish 
Aquaculture Industry Advisory Panel (SAIAP) 

meetings, Courtenay, BC

• Sept. 16 BCSGA President T. Broadley and M. 

Wright met with the planning department of the Co-

mox valley regional District to discuss their Official 
Community Plan, Comox, BC
• Sept. 22, BCSGA & members particpated in the 

BC Wine Institute Chef Meets Grape Event, Van-

couver, BC

• October 7, M. Wright attended speaking engage-

ment of BC Minister of Jobs, Yourism & Innovation 
Pat Bell, Courtenay, BC

• October 14, BCSGA AGM Workshops, Deep Bay, 

BC

• Ocotber 14, BCSGA AGM Dinner, Courtenay, BC

• October 15, BCSGA AGM, Courtenay, BC

• October 20, M. Wright attended the Pacific Re-

gional Inter-Governmental Shellfish Council meet-
ing, Vancouver, BC

• October 20, R. Stevenson and some BCSGA 

members met with CVRD planners to discuss Of-

ficial Community Plan, Union Bay, BC
• October 26, R. Stevenson presented at the Van-

couver Economic Summit, Nanaimo, BC
• November 1, BCSGA hosted a processors com-

mittee meeting with CFIA officials, Nanaimo, BC
• November 3, BCSGA Board & SAIAP meetings, 

Comox, BC
• November 3, BCSGA participated in conference 

call with the Canadian Environmental Assessment 
Agency concerning the proposed Raven Coal Mine 

in Baynes Sound, Comox, BC

U p c o m i n g  E v e n t s
• Nov. 14 - 17, Canadian Aquaculture Industry Alli-

ance AGM, Ottawa, ON

• Nov. 18 - 19, Tofino Oysterfest, Ucluelet, BC

Have an event you’d like listed? 
Send it in to matt@bcsga.ca


