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You don’t want to 
miss our 

upcoming AGM 
Workshops and 

Supper...see page 
3 for details!

Invite to PEI Shellfish Festival an eye opener
By Roberta Stevenson

   Three days of good times were held at the 15th 
annual Prince Edward Island Shellfish Festival from 
September 17th to 19th.  This incredible festival brings 
a crowd of approximately 16,000 people over the 
weekend.  This includes locals and 
international guests, with hotels 
and packages pre-booked months in 
advance.        
   The support for shellfish 
aquaculture in the Maritime 
Provinces is always spectacular so 
when we were invited to see the 
festival first hand, we jumped on 
the opportunity.  
   I was asked to judge, along with 
four other culinary/industry types, 
the PEI Potato Seafood Chowder 
Championships as well as the 
Cream International Chowder 
Championships – judging a total 
of 24 different styles of seafood chowder made by 
chefs from across Canada and the US.  While I have 
cooked many types of chowder in my time, this was 
definitely a challenge. The point system was based 

on appearance, consistency, content and taste.  The 
winning prize was restaurant and chef recognition 
along with $2,000 cash!
   We have returned to BC with many great ideas 
for how to improve our festivals here.  The culinary 
component of the demonstrations was very popular.  

Many of the local restaurants 
participate throughout the 
city as well, showcasing local 
product, holding shucking demos, 
shellfish meal specials and other 
competitions.
   The PEI festival is not only a lot 
of fun, it generates revenue!  Non 
stop music, great food, a gala dinner, 
and  plenty of activities make it a 
not to miss event.    The shucking 
competition included the Minister 
of Fisheries and Aquaculture, Gail 
Shea, who is from PEI.  
   You can definitely expect next year’s 
shellfish festivals here in BC to be new 

and improved; but getting the sponsorship and industry 
participation will be the deciding factor on success!

Roberta Stevenson at the judging of the 
chowder competition at the PEI Shellfish 

Festival
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T h e  V i e w  F r o m  M y  D e s k
   As we rapidly approach yet another annual general 
meeting and workshop, I wish to extend to you all the 
invite to attend this year’s events.  It is the time of year 
for growers to get together to learn something new, 
network and have fun.  The days are getting shorter; 
the weather is probably wet and stormy; perfect for 
some indoor time.  Many of your staff have attend 
this annual event as well and it is great to get all those 
working in the industry together.

   Throughout the 
year, I hear thru the 
grapevine, the “what 
does the association do 
for me” question.  Once 
again, my answer is, 
the association is run 
by the direction given 
by the membership.  
The membership elects 
the board of directors 
who then dictate the 
BCSGA activities.  If 
you do not participate, 
you do not get the full 
benefit or opportunity 
to have your concerns 
addressed.  There 
are five board seats 
available this year for 
a two year term.  There 
are ten meetings a year 
on the 3rd Wednesday of 
the months except August and December.  I encourage 
you to take your turn at the helm of the organization, 
and look forward to working with you!
  
   Our marketing program is at a cross roads.  The 
funding secured for the year is almost spent, and it 
is time to review and articulate the successes with 
an eye to look for more opportunities.  The actual 
financial benefits that come from this year’s marketing 
program are difficult to determine.  The association 
has never before spent such a large amount of funding 

on marketing as it has this year.  Please come out and 
hear the final report on the project at our workshop.  

   The BCSGA board recently met with DFO staff to 
give input into the National Aquaculture Strategic 
Action Plan Initiative, or NASAPI for short.  As our 
industry moves closer to becoming a “fishery” rather 
than a farming activity, we continue to see the pressing 
need for an “aquaculture act”.  Unfortunately any 
hope of such an act is years of lobbying away.  In the 

meantime, we continue to 
work within the existing 
Fisheries Act with DFO 
staff to try and improve the 
management of shellfish 
aquaculture in BC.  DFO 
staff has been very 
supportive of our industry 
and we have every reason 
to believe things will be 
better with the change 
over; especially in the area 
of regulatory efficiency.  
Improving investor 
confidence in the shellfish 
sector is important now 
more than ever, especially 
as we see a steady decline 
over the last couple years 
in product sales.  

   The association 
continues to work towards 

improving your bottom line; not to mention trying to 
keep you afloat!  Our opposition to the proposed Coal 
Mine in Baynes Sound has scored us many supporters 
and a chance to educate the locals on the fragility of 
our growing waters.   
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by Roberta Stevenson

Sandra Hamilton and Roberta Stevenson pose with 
Michael Stadtlander at the Canadian Chefs’ Congress 

in Duncan, BC. Stadtlander, the founder of the congress 
and one of Canada’s most recognizable chefs journeyed 

through Baynes Sound shellfish farms as pasrt of the 
BCSGA’s sponsorship of the event.



Dear BCSGA member:

You are cordially invited to attend the BC Shellfish Growers Association 61st Annual General Meeting taking place at 
the Crown Isle Resort & Golf Community on October 15th & 16th. We encourage all members to come out and join us 
for these informative workshops. It is your chance to have your voice heard and help our board set direction for future 
activities of the BCSGA. Plus you’ll have an opportunity to network and get caught up with old and new acquaintances! 

Please R.S.V.P. to Matt at matt@bcsga.ca or 250.890.7561 by Friday, October 8, 2010 to ensure a seat.

Crown Isle Resort & Golf Community, 399 Clubhouse Dr
Courtenay, BC

8:30 a.m. Registration opens
     coffee & pastries
 
9:00 a.m. Greetings & overview of the day

9:10 a.m. Dr. Helen Gurney-Smith from the Centre for 
Shellfish Research will be discussing the Pendrell Sound 
Spatfall program and genomic research. Following this 
Steven Cross, University of Victoria and Sonia Saksida, 
Centre for Aquatic Health Sciences will discuss shellfish 
research priorities.

10:30 a.m. Sandra Hamilton will be discussing the 
Pacific Kiss marketing program and will seek members 
input on shaping the future direction of the program

12:30 a.m.  Lunch

1:30 p.m Mike Rose, Global Trust certification pro-
grams, will discuss global certification safety trends that 
will affect both consumer and industry standards

2:15 p.m. BC Ministry of Ag & Lands ADM Harvey 
Sasaki will be giving an overview of the provincial 
government’s role in aquaculture

2:45 p.m. Andrew Thomson, Director Aquaculture 
Management, Department of Fisheries & Oceans  will 
be discussing the upcoming changes to include shellfish 
farming in the DFO and how it wil affect BC shellfish 
growers 

3:05 p.m. Break

3:15 p.m. Sean Irvine, Senior Officer Industry 
Development at the DFO will give an overview of 
AIMAP and how it can work with growers.

3:35 p.m. Leo Limberis of Limberis Seafoods will be 
speaking about clam bagging and sorting technology

4:00 p.m. End

A G M  G a l a  S u p p e r
$30 seat includes dinner wine, gourmet buffet dinner 
and the comedic stylings of one of Canada’s best known 
comics, Roman Danylo. Danylo, a Vancouver based 
comedian, has been seen on CBC’s Just For Laughs 
series, Corner Gas, the Holmes Show, NBC’s Late Night 
and Rick Mercer’s Made in Canada. Currently, you can 
watch Roman on  CTV’s Comedy Inc. You also won’t 
want to miss our Keynote Speaker, Mike McDermit from 
Vancover Aquarium’s Ocean Wise program who will be 
discussing the program, how growers can get on it, sus-
tainable seafood programs, rankings and certifications.
6 p.m       Arrival & cash bar opens
6:45 p.m. Keynote Speaker Mike McDermid, 
      Vancouver Aquarium’s Ocean Wise program
7:30 p.m. Buffet Dinner
8:30 p.m. Comedian Roman Danylo
11 p.m.    Close

Please R.S.V.P. to Matt at matt@bcsga.ca or 
250.890.7561 by October 8, 2010 to reserve 

your seat

AGM Workshops  -  Fr iday,  October  15th ,  2010
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Canada’s Top Chefs meet BC Shellfish Growers 
   500 chefs from coast to coast and from north to south, 
from every Province and all three Territories, travelled 
to Vancouver Island in mid September to attend The 
Canadian Chefs’ Congress, sponsored by The BC 
Shellfish Growers Association.

   This extraordinary event  attracted icons of the 
industry and the créme of the Canadian culinary world 
including congress founder Michael Stadtlander, 
formerly of Sooke Harbour House, now considered one 
of the world’s top chefs and the pioneer of Canada’s 
new breed of Farmer-Chefs. From Vancouver Chefs 
Robert Clark and Vikram Vij to Toronto’s Jamie 
Kennedy; the Southern Alberta Institute of Technology 
Culinary Instructor Michael Allemeier and Quebec’s 
Pearson School of Culinary Arts instructors to the Food 
Networks’ Ned Bell; From Director of George Brown 
College Chef School John Higgins to Michael Bonacini, 
Executive Chef and co-owner of five of Toronto’s top 
restaurants.

   The weekend started early on Friday morning with 
BCSGA shellfish farm tours to three regions. Matt 
Wright and Marina Stevenson greeted the chefs who 
flew into Comox, while Sandra Hamilton greeted 
the chefs flying into Victoria. Planes, trains and 
automobiles, well actually planes, boats and buses 
moved groups into Okeover, Quadra Island and Baynes 
Sound, where the chefs were treated to the best of BC 
Shellfish. BCSGA member Ria Perrault, prepared a 
spectacular shellfish lunch 
on the beach at Okeover 
Arm Provincial Park 
overlooking Okeover Inlet, 
paired with Beaufort’s award 
winning Panacea wine made 
entirely from Vancouver 
Island Grapes. 
Meanwhile Sandra Hamilton 
was in Baynes Sound where 
a well known Atlantic 
chef sampled a spectacular 
Qualicum Beach Scallop 
straight from the ocean and 
wondered out loud what on earth has he been serving 
as scallops – a statement that he refused to repeat on 
camera! Michael Stadtlander’s Japanese wife Nobuyo 
could not let the sections surrounding the muscle to 
be cast over the side of the boat, so she pulled out her 
own pocket knife and prepared bite sized pieces of it 

for us all to try,  all the time laughing at the strange 
North American preference for throwing out most of the 
scallop. 
  
   In Okeover chefs and a cameraman flew in to visit 
Little Wing, French Clam Co. and Okeover Organic 
Oyster farms. Over on Quadra the boat tour took in 
Dave Ritchie and Troy Bouchard’s farms as well as 
processor Walcan. In Baynes Sound, the chefs visited 
an Island Scallops lease and Fanny Bay and Stellar Bay 
where they toured the processing plants before heading 
south to Duncan to attend the Congress.

   On Saturday night, Outlandish, Limberis Seafood, 
Little Wing, Fanny Bay, Stellar Bay, Salt Spring Island 
Mussels and Sawmill Bay hosted a BCSGA ‘chefs 
meets the grower’ event during which chefs sampled a 
variety of oysters, scallops and mussels, marvelled at 
the live scallop display and discussed the Pacific Kiss 
marketing program with Sandra to the extent that by 
10pm that night she had completely lost her voice.
 
 This was followed by a “Welcome to British Columbia” 
dinner – 13 Chefs from around the Province prepared 
this twilight sustainable seafood smorgasbord; Angus 
An, Maenam, Vancouver; Jeremie Bastien, Boneta, 
Vancouver; Andrea Carlson, Bishops, Vancouver; 
Melissa Craig, Bearfoot Bistro, Whistler; Quang Dang, 
Diva at the Met, Vancouver; David Hawksworth,  
Hawksworth at The Hotel Georgia, Vancouver; Scott 
Jaeger, Pear Tree, Vancouver; Roberta Olsen, Keenawii’s 
Kitchen, Haida Gwaii; Blair Rasmussen, Vancouver 
Trade & Convention Centre, Vancouver; Jeff van Geest, 
The Sonora Room at Burrowing Owl Estate Winery, 
Oliver, Okanagan; James Walt, Araxi, Whistler

   All 500 attending chefs were given a souvenir 
Pacific Kiss Oyster knife, a BCSGA shellfish handling 
and storage fridge magnet for their kitchens and a 12 
page booklet all about BC Shellfish. The chefs left 
the weekend with much more knowledge about how 
our expert shellfish growers are producing premium 
quality shellfish to supply the increasing demand from 
world markets. The message to Canadian Chefs was 
that most of our production is exported and we would 
like to see more Canadian Chefs paying a higher price 
for premium quality, sustainably grown BC Shellfish.

continued on 5

Nobuyo Stadtlander
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continued from previous page
During the event that many are calling the “Woodstock 
for Chefs”, The BCSGA was recognised as a partner 
in sustainability and British Columbia’s Shellfish 
aquiculture was celebrated as a sustainable seafood 
success story.  In addition to the unprecedented list 
of chefs, the guest speakers included 
local activist Alexander Morton and 
representatives from Oceanwise, 
Suzuki Foundation and Seawatch, 
who along with our own Executive 
Director Roberta Stevenson, DFO 
and other industry partners provided 
compelling and enlightening panel 
discussions on sustainable seafood 
and aquaculture standards across 
Canada.

Says Vancouver Island’s Bill Jones, 
Canadian Chefs Congress, BC 
Steering Committee, “The main 
goal of the congress is to get chefs 
together to communicate and create positive changes. 
In doing so, they hope to impact the health of our 
oceans and our local food systems.”  The Canadian 
Chefs’ Congress is a biennial gathering of Executive 
Chefs, cooks, culinary instructors and students as 

well as farmers, fishers and producers. Their dialogue 
is on Canadian food identity, food security and 
sustainability and what they as a national group can 
do to affect change. The next congress will be held 
in 2012 in Newfoundland. The BCSGA Sponsorship 
of this event and the Pacific Kiss Marketing program 

has been made possible through Western 
Economic Diversification and Coastal 
Sustainability Trust funding, secured by 
Roberta Stevenson.

Pacific Kiss Marketing Program - Over 
the last year $175K,  $80K in staff salaries 
and $95K in budget has been invested in 
creating the Pacific Kiss brand, website, 
SE Asia trade mission, Vancouver 2010 
Olympics, Canadian Chef’s Congress, 
Summer Pacific Kiss restaurant program 
in Vancouver etc. At this year’s AGM in 
October we are seeking member feedback 
on the future of marketing at the BCSGA 
and specifically whether the BCSGA 

should be investing in International trade missions 
to help groups of smaller growers access  new and 
emerging Asian markets, through exclusive Pacific 
Kiss distribution agreements.

Baynes Sound tour group 
outside Fanny Bay Oysters

Hi Matt and Marina,

We wanted to thank you and the BC Shellfish Growers Association so very much 
for the generous and interesting visit we had hosted by you at the beginning of the 
Canadian Chef’s Congress. The day you planned for us is a day neither of us will 
forget  - we learnt so much and were dazzled by the breath taking beauty of Vancouver 
Island . To better understand shellfish by flying/boating right into the growing beds , 
talking with the growers and hauling up and eating sustainably harvested live scallops, 
oysters etc  was an amazing experience. We so appreciate what you did to organize 
such fascinating tours. In our restaurant we had removed scallops from our menu as 
we had found it hard to find suppliers of non - trawled/dredged scallops. This week 
we just put in a new Fall menu and are very proud to have BC farmed scallops on the 
menu now understanding that the suspended nets in which they grow do not damage a 
fragile ecosystem.

Thank you to all involved, it was amazing,and it was also such a pleasure to meet you - pls let us know if you 
are ever in our region, we would love to see you again

Charlie and Jennifer Part
Owners/Chefs Restaurant Les Fourgeres, Quebec

Chefs sound-off on the BC shellfish experience
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CAMPBELL RIVER, B.C. –  The Honourable 
Gail Shea, Minister of Fisheries and Oceans (DFO) 
announced today $637,678 in funding to support 
innovation and sustainability in the aquaculture 
industry in British Columbia.  

      “This investment supports the British Columbia 
aquaculture industry in developing projects that are 
more innovative, sustainable and competitive in the 
international aquaculture playing field,” said Minister 
Shea.  “I am pleased by the range of projects in this 
province that are receiving funding under DFO’s 
Aquaculture Innovation and Market Access Program 
(AIMAP).  It demonstrates the scope and potential of 
the industry, its focus on environmental stewardship, 
and the economic benefits it offers to coastal 
communities.”
      In British Columbia, a total of six aquaculture 
projects, four finfish and two shellfish, will receive 
federal support through AIMAP.  These projects seek 
to expand the knowledge and technologies currently 
being used in the British Columbia aquaculture 
industry.  
      “Our government supports the development of a 
vibrant and sustainable Canadian aquaculture industry 

that contributes to the economies of rural, coastal and 
First Nations communities. Campbell River is just 
one community in B.C. that sees the benefits of this 
industry firsthand,” said the Honourable John Duncan, 
Minister of Indian and Northern Affairs and Member 
of Parliament for Campbell River.
      Through AIMAP, the Government of Canada 
supports the aquaculture industry by helping it 
develop and adopt management techniques and 
technologies that enhance the industry’s economic 
and environmental performance.  The results of 
these projects, as with all AIMAP projects, will be 
shared with the Canadian aquaculture industry as a 
whole to assist in furthering Canada’s position as an 
international leader in producing sustainable seafood. 
      AIMAP funding helps recipients plan, manage 
and complete aquaculture projects to enhance the 
productivity, economic viability, environmental 
performance and potential of the Canadian aquaculture 
industry, as well as to produce a healthy and nutritious 
food source. This federal support also leverages 
investments from a variety of public and private sector 
sources, promoting collaborative efforts in Canada’s 
aquaculture industry and minimizing the duplication 
of effort. 

Government of Canada Supports Six Innovative B.C. 
Aquaculture Projects 

   The CSR supported an initial vessel monitoring of 
Baynes Sound for Spartina infestations this Tuesday 
(Sept.21).  Due to time constraints, the survey only 
encompassed the Denman Island shore from Chrome 
Island to just north of the Ferry terminal on the west 
shore of Denman and along the east coast of Denman 
and Hornby Island north of Fords Cove.  This survey 
was conducted on the VIU Chetlo and a vessel 
from Washington State Department of Agriculture.  
Experts included biologists from Ducks Unlimited, 
BCMAFF Invasive Plants Coordinator and Washington 
State Department of Agriculture, myself and other 
community biologists.
      The bad news is that quite a bit of Spartina 
Densiflora (originally from Chile) was found on the 
southwest shore of Denman Island south of Metcalf Bay 
(immediately across from Fanny Bay Plant) with the 
largest well established patch about an acre.  Scattered 
clones are on the shore between Metcalf Bay and the 

Ferry terminal and some significant patches just north 
of the Ferry terminal.  I expect that we will see more 
when we look further north up the sound.   Limited 
amounts were seen on the east coast of Denman Island.  
All this data will be up soon at www.spartina.ca,   I have 
attached a few photos of the Spartina clones.
      There are also quite a few clones right at the boat ramp in 
Deep Bay if anyone wants to see what it looks like up close.   
On the way back we ran along the shore from Base Flats to 
Deep Bay and could only see a few obvious clones on the 
south end of Ships Point.   Claire de la Salle from Ducks 
Unlimited has offered to come back to help walk these 
shores and I am going to see if I can recruit some undergrad 
students to help as a learning exercise and hopefully involve 
lease holders as well.
      The Spartina Working Group is discussing what to 
do next and it will probably include more monitoring to 
determine the extent of the infestation and the development 
of the a strategy to control which will require raising funds.

by Brian Kinzett, Centre for Shellfish Research

Spar t ina  Research  in  Baynes  Sound



Canadian Chefs’ Congress

Canadian Chefs’ Congress, Providence Farm, Duncan, BC Sept.10-12, 2010
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BCSGA/Pacifi c Kiss Sponsored Chef Tours, September 10, 2010

S e p t e m b e r  1 0  -  1 2 ,  2 0 1 1  a t  P r o v i d e n c e  F a r m  i n  D u n c a n ,  B C

Shellfi sh grower 
Chris Roberts 
explains oyster 
growing 
methods at his 
farm in Okeover 
Inlet.

Growers E. Bere-
ziak & Y. Perreault 
discuss different 
growing methods 
with chefs from 
Winnipeg and 
Nova Scotia in 
Okeover Inlet.

Steven & Linda Pocock of 
Sawmill Bay Shellfi sh serve 
oysters from their booth at 
Canadian Chefs’ Congress.

The BCSGA/Pacifi c Kiss tent was 
a fl urry of activity on the Saturday 

afternoon with chefs and media 
learning about BC shellfi sh.

Terry David-Mulligan 
interviews Sandra 

Hamilton about BC 
shellfi sh.

Brian Yip and  Ray Silvey serve 
up some Fanny Bay Oysters at 
their booth during the Canadian 

Chefs’ Congress.

BCSGA E.D. Roberta Stevenson 
and business manager Sandra 

Hamilton take the main stage to 
promote BC’s sustainably raised 

shellfi sh industry.

Keith Reid of 
Odyssey Shellfi sh 

discusses oysters with 
one of the nearly 500 

chefs on-site.
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CAMPBELL RIVER, B.C. –  The Honourable 
Gail Shea, Minister of Fisheries and Oceans, 
today announced that the Government of Canada 
is investing $4.85 million to improve small craft 
harbours throughout Northern Vancouver Island. The 
improvement projects will provide local fishers with 
access to safer, more efficient harbour facilities. 
   “Our government understands that commercial 
harvesters need well-maintained harbours to earn 
their livelihood, and we recognize the strong role that 
harbours play in the local economy,” said Minister 
Shea. “Our government’s investment will help to 
ensure that these harbours are in good operating 
condition for years to come.”
   “Vibrant small craft harbours create economic 
opportunities and employment, and support the 
livelihoods of the communities here in Northern 
Vancouver Island,” said the Honourable John Duncan, 
Minister of Indian Affairs and Northern Development 
and Member of Parliament for Vancouver Island 
North.
   Small craft harbours in Alert Bay, Bull Harbour, 
Cape Mudge, Fanny Bay, Heriot Bay and Port 
McNeill will benefit from a $1.4 million investment in 
2010/11. These projects are part of the $67 million that 

the Small Craft Harbours Program of Fisheries and 
Oceans Canada (DFO) is investing across the country, 
including the $8.5 million investment announced April 
23, 2010 for harbours in British Columbia. The federal 
investment also leverages additional funding from 
a variety of partners to support small craft harbour 
projects.
   The Government’s investment will revitalize 
small craft harbours and contribute to the livelihood 
of Canadians who depend on them. Safety and 
operational efficiency at harbours across the 
country will be improved through a variety of 
projects including harbour and float repairs, wharf 
construction, breakwater upgrades, shore protection 
and service building reconstruction. 
   In addition, Canada’s Economic Action Plan is 
providing $200 million over two years for harbour 
repairs and maintenance projects across the country. 
On Northern Vancouver Island, small craft harbours 
in Alert Bay, Campbell River, Comox, Deep Bay, 
Discovery, Fanny Bay, Heriot Bay, Kelsey Bay, Port 
Hardy, Quathiaski Cove, Sointula, Winter Harbour, 
and Zeballos are benefitting from a $3.45 million 
investment. The work is expected to be completed by 
the end of this fiscal year.

Government of Canada Announces Support for Small 
Craft Harbours on Northern Vancouver Island

   Pacific Kiss Marketing: Less than a year ago, 
marketing specialist Sandra Hamilton knew nothing 
about oysters, BC Shellfish or the BCSGA. She has 
since created The Pacific Kiss brand and has become 
a passionate and knowledgeable industry ambassador. 
The BCSGA is at a crossroads and we need to decide 
if members would like the BCSGA to continue with 
marketing or not.
   If we continue, the next phase will most likely focus 
on connecting groups of small growers to new and 
emerging international markets. To realise such an 
opportunity the BCSGA will need to have a much 
stronger marketing mandate from the board and the 
industry will need to develop some teeth around 
premium quality assurance and consistent industry 
standards. 

   Drawing upon her research and the knowledge 
gained from hosting BCSGA small grower 
meetings, interviews with chefs/the trade and from her 

experience promoting BC Shellfish at the Olympics, 
in the media after the Louisiana oil spill, at The 
Boston Seafood Show, The 2010 Canadian Chef 
Congress and on trade missions into SE Asia, Sandra 
Hamilton will present her view of the threats and 
opportunities currently facing our industry and provide 
her recommendations for moving forward. This will 
be followed by time for member feedback, Q&A, and 
a discussion on the future direction of marketing at the 
BCSGA.

Workshop: Does marketing have a future at the 
BCSGA? 
10:30 a.m. to 12:30 p.m.  October 15th 2010 with 
Sandra Hamilton 
Please email your questions, comments, feedback 
on the Pacific Kiss Marketing Program to 
Sandra@PacificKiss.ca

Should the BCSGA be involved in marketing? 



VANCOUVER - Fisheries and Oceans Canada (DFO) 
is strongly advising shellfish harvesters in British 
Columbia to check whether fishing areas are open and 
shellfish are safe to consume before harvesting. 

“Harvesting closures can happen quickly in-season,” 
said Elysha Gordon of DFO’s Resource Management 
team. “It is essential for public health and safety that 
harvesters of bivalve shellfish always check to ensure 
that fishing areas are open and approved for harvesting 
prior to fishing.” 

Bivalve shellfish, which have a hinged, two-part 
shell, and include oysters, clams, scallops, mussels 
and cockles, can be affected by paralytic shellfish 
poison (PSP), also known as “red tide,” and sanitary 
contamination. Eating shellfish that have been 
contaminated by PSP can result in serious illness or 
death. Cooking shellfish prior to consuming does 
not destroy PSP or eliminate this risk. PSP toxins 
generally only occur in bivalve mollusks; however, if 
the levels are too high, crab hepatopancreas may also 
become toxic. 

Bivalve shellfish that are harvested in open areas and 
handled correctly should be safe to eat. Purchased 
shellfish are also safe to eat, provided they are only 
purchased from retailers who can confirm their source 
and that they were harvested from an open area. In 
general, shellfish that have been legally commercially 
harvested are safe to eat. 

Harvesters and consumers of bivalve shellfish should 
also be aware of Vibrio parahaemolyticus (Vp), 
which can cause symptoms such as diarrhea, cramps, 
nausea and vomiting if shellfish is not properly 
stored or cooked prior to consumption. Levels of 
Vp, which occurs naturally in Pacific coastal waters, 
rise in warmer water conditions and can concentrate 
in bivalve shellfish. Immediately after harvesting 
bivalve shellfish, they should be frozen or refrigerated. 
Cooking shellfish is generally an effective way of 

preventing illness due to Vibrio bacteria.

To reduce the risk of illness from Vp, bivalve shellfish 
should only be harvested at the water’s edge when 
the tide is going out and they should be refrigerated 
immediately. Bivalve shellfish should be stored frozen 
at -18 degrees C, or refrigerated at 4 degrees C, and 
cooked for five minutes at 60 degrees C prior to 
consumption. Hands should be washed after handling 
raw seafood and only treated drinking water should be 
used to rinse ready-to-eat seafood. 

Harvesters must comply with regulations related to 
shellfish harvesting, such as area closures.  It is illegal 
to harvest shellfish from a closed area. A tidal waters 
sport fishing licence is required to harvest shellfish for 
recreational purposes. 

Information on PSP closures is updated frequently and 
is available from the following sources:

• A toll free, 24-hour recorded information line: 
1-866-431-3474 

• DFO’s shellfish contamination webpage: 
www.pac.dfo-mpo.gc.ca/PSP
• Local DFO offices: www.pac.dfo-mpo.gc.ca/
locations-bureaux-eng.htm (call during regular 
business hours)

Information on sanitary contamination closures is 
available on this webpage:

www.pac.dfo-mpo.gc.ca/PSP 

- 30 -

For more information on Shellfish Closures, 
contact:

Elysha Gordon
Resource Management, South Coast Area
Fisheries and Oceans Canada 
Phone: (250) 756-7192 
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H a r v e s t  S h e l l f i s h  S a f e l y  

A  f r i e n d l y  r e m i n d e r !
BCSGA member fees for the 2010-2011 year are now 
due. Visit www.bcsga.ca for more information.
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Canadian Environmental Assessment Agency
22nd Floor, Place Bell
160 Elgin Street
Ottawa ON K1A 0H3

September 14, 2010

To the Canadian Environmental Assessment Agency:

As a non-profit group representing 180 shellfish 
farmers and farms in British Columbia, the majority 
of which lie in the waters of Baynes Sound, on the 
eastern coast of Vancouver Island, we would like 
to formally voice our opposition to the proposed 
Underground Raven Coal project in the Comox Valley.

Not only do the lively hoods of thousands of BC 
residents employed by or as an offshoot of the 
shellfish industry depend on the pristine quality 
of our coastal waters but so does the health of our 
surrounding communities. Shellfish farmers have 
a long history of being stewards of the ocean for 
without the clean waters they would have no future. 
As an association, we have serious concerns about the 
destruction of the quality of water in Baynes Sound 
should the proposed mine come to fruition, not to 
mention the destruction of the various other aquatic 
life, river systems and groundwater throughout this 
immense area. As there seems to be a large lack of 
understanding as to the broad implications and impacts 
this proposal will have on the area, nothing less than a 
full environmental assessment is required.

A project of this magnitude deserves nothing less than 
a complete environmental review before any steps 
are taken to green light the proposal. As such, the BC 
Shellfish Growers association requests that:

1. that Minister Prentice refer the 
environmental assessment of Compliance 
Coal Corporation’s proposed Raven 
Underground Coal Project to a joint federal/
provincial independent expert Review Panel 
for full public hearings (CEAR reference 
number 10-03-55529).

2. that Minister Penner ensure that the 
environmental assessment of the project 
is carried out by the same joint federal/
provincial independent expert Review Panel 
conducting full public hearings

3. that before any further consideration 
is given to the proposed 
project, comprehensive aquifer mapping 
and modeling of the entire Raven coal 
tenure be completed – and fully publicly 
vetted. The 3100 hectare Raven tenure 
includes all or significant portions of the 
watersheds of Cowie/Cougar Smith Creek, 
Tsable River, Wilfred (Coal) Creek, and 
Hindoo Creek which flow into Baynes 
Sound. It is essential that the hydrology and 
dynamics of these surface water systems 
and their interactions with groundwater be 
understood.

Should you have any further questions I would be 
happy to discuss this with you at any moment.

Thank you for your time and consideration
Sincerely,

Roberta Stevenson, Executive Director
British Columbia Shellfish Growers Association

BCSGA submits  letter  to Canadian 
Environmental  Assessment Agency on 
Raven Coal  Project

The winter issue of Tidelines will be going out in 
early February. Deadlines for submissions is 

January 14, 2011
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Mid -Island Science, Technology & Innovation Council is now accepting nominations for the 2010 
MISTIC Awards under 14 categories including Aquaculture,environmental technolgy and innovation to 
name a few. The award ceremony takes place Wednesday, November 3, 2010 at the Vancouver Island Con-
ference Centre. For more information on the nomination process please visit 
w w w . m i s t i c . b c . c a / e v e n t s _ a w a r d s . p h p  

Operating shellfish 
company currently 
farming oyster but also 
licensed to produce 
scallops and clams.  
Foreshore lease 
#105396 with a total 
area of 26.13 acres 
that includes site #1 
- 21.19 acres of deep 
water  and site #2 - 4.94 acres with approximately 2.5 acres  of 
workable beach.   Located in Fredric Bay on the east side of Read 
Island.  This is a great growing site with potential to expand the 
oyster production and start producing scallops.  The beach lease 
has good clam beds that could be seeded to increase production.  
This sale includes all the equipment presently used on site and 
the owners are willing to stay working with the buyers to provide 
training or continue on as partners. $299,000.  
Contact: Bill Bradshaw 1-877-735-3293  
billbradshaw@royallepage.ca

Shellfish tenure near 
Nanaimo

8.1 acre shellfish tenure near 
Nanaimo. Well protected and 
very unique strip of beach 
located between two islands. 
Excellent growth with lots of 
beach clams and established 
stock on-site.
Will consider partnership.

Please call 250.739.2533 for 
more information.

The Centre for Shellfish Re-
search is in the process of de-
veloping programming for the 
Deep Bay Field Station once it 
is operational in the spring of 
2011. We are asking growers 
to contact us and tell us their 
training needs. We currently 
have a suite of 16 shellfish 
aquaculture courses and are 
also developing customized 
training programs for growers 
upon request. For more infor-
mation please visit:
www.viu.ca/csr

Job Pos�ng – Technical Manager - September 8th, 2010 
Coastal Shellfish Corporation is undertaking a major expansion of its shellfish 
farms, operating in the Great Bear Rainforest of British Columbia. Infrastructure 
development will be underway in late 2010, with technical training provided to new 
farming staff soon afterwards. As shellfish stocks increase, technical support will 
be required to optimize husbandry, inventory control and harvest planning, on an 
ongoing basis. The company is looking for a senior-level Technical Manager to be 
based in Prince Rupert, BC. Reporting to the CEO, this position will require periodic 

travel to farm locations on the central and north coast, including Bella Bella, Hartley Bay, Metlakatla and Haida Gwaii. 
The Technical Manager for Coastal Shellfish will have a strong, hands-on background in shellfish farming, the ability to 
mentor farm site managers, and the capacity to deliver a practical training program under field conditions. Only candidates 
with direct experience in shellfish farming should apply. Applications will be accepted until September 30, 2010:
Coastal Shellfish Corporation
409 Granville Street, Suite 1660, Vancouver, BC, Canada V6C 1T2
Fax (604) 696-9887 sbowman@coastalfirstna�ons.ca



BC Shellfish Growers Association Board of Directors
Tom Broadley - President

250.339.1313
broadley@ieccorporate.com

Barbara Bunting - Vice-President
250.757.9811

bbunting@islandscallops.com

Gordy McLellan - Treasurer
250.335.2129

gordy@macsoysters.com

Steve Cross 
250.338.9255

sfcross@office.geog.uvic.ca

Andrew Dryden
250.753.2272

eveningcoveoysters@shaw.ca

Richard Hardy
250.339.4545

richard.hardy@comoxband.ca
Yves Perreault
604.414.0383

littlewingfarm@telus.net

Keith Reid
250.757.9304

keith@stellarbay.ca

Brian Yip
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 - ED Assistant
250.890.7561

matt@bcsga.ca
Sandra Hamilton - Business Development Manager

250.890.7561
sandra@pacifickiss.ca

BC Shellfish Growers 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 ?
• July 12 BCSGA ED R. Stevenson, assistant ED 
M. Wright and board member R. Hardy attended a 
shellfish event at C Restaurant, Vancouver, BC
• July 21 BCSGA Board of directors meeting, Co-
mox, BC
• Aug. 22 Board president T. Broadley and member 
K. Reid attended a meeting with Fisheries & Oceans 
Minister G. Shea to discuss aquaculture issues, 
Campbell River, BC
• Aug. 30 E.D. R. Stevenson attended the Canadian 
Aquaculture Industry Alliance AGM meeting, 
Ottawa, ON
• Sept. 10-12 the BCSGA was the title sponsor and 
attended/hosted chefs from across the country for 
the 2nd Canadian Chefs’ Congress in Duncan, BC
• Sept. 15 BCSGA Board of directors meeting, 
Comox, BC
• Sept. 15 BCSGA board members attended a meet-
ing with NASAPI planners to discuss the develop-
ment of the federal Aquaculture Act, Courtenay, BC
• Sept 17 - 19 BCSGA ED R. Stevenson attended 
the PEI Shellfish Festival, Charlottetown, PEI

U p c o m i n g  E v e n t s
• Oct. 5 BC Agri-Food Trade Advisory Council, 
Vancouver, BC
• Oct. 5 BC Animal Health meeting, Comox, BC
• Oct. 14 Pacific Region Interdepartmental Shellfish 
Committee(PRISC) meeting, Vancouver, BC
• Oct. 15-16 BCSGA AGM & Workshops, Crown Isle 
Resort, Courtenay, BC
• Oct. 26-29 Organic Aquaculture working group 
meeting, Quebec
• Nov. 3 Mid Island Science and Technology 
Innovation Council Awards, Nanaimo, BC
• Nov. 9 Shellfish Aquaculture Industry Advisory 
Panel (SAIAP) meeting, Courtenay, BC
• Nov. 10 BCSGA Board of Directors meeting, 
Comox, BC
• Nov. 17-18 National Aquaculture Certification 
Summit, Ottawa, ON

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


