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Higher Seafood Consumption Can Save Lives
Canada’s Food Guide recommends that Canadian 

consume at least two 75g portions of fish or seafood 
a week. Despite the well established benefits of do-

ing so, Canadians currently consume, on average, 

just over half of the recommended weekly intake. A 

study was completed by RIAS Inc. for the Canadian 

Aquaculture Industry Alliance in order to measure the 

potential health benefits if Canadians ate the Canada’s 
Food Guide recommended amount of fish and seafood. 
Shellfish farmed in Canada are good sources of essen-

tial minerals such as iron, zinc, and calcium, of vita-

mins B and of essential omega-3 fatty acids, including 

DHA. One serving of shellfish will provide half of the 
recommended weekly allowance of omega-3s needed 

to balance our diet. Additionally, mussels are one of 

the best natural sources of iodine, required for normal 

thyroid gland function in humans. 

Recent studies have shown that older adults who have 

higher blood levels of omega-3 fatty acids may be 

able to lower their overall mortality risk by as much 

as 27% and the mortality risk from heart disease by 

about 35%. Researchers found that older adults who 

had the highest blood levels of the fatty acids found in 

fish lived, on average, 2.2 years longer than those with 
lower levels. 

On average, Canadians eat seafood (i.e. shellfish, such 
as clams, crab, lobster, mussels, scallops, shrimp, 

prawns) twice per month. British Columbians reported 

eating shellfish more often than most Canadians. In 
the Atlantic and Prairie Provinces, people reported eat-

ing slightly less frequently, about 1.8 times per month. 

Around 44% of all Canadians reported eating shell-

fish such as mussels, clams, and oysters, and 75% ate 
shrimp, crab, or lobster.

It is estimated that approx. 5,800 deaths could be 

avoided every year, if Canadians increased their con-

sumption of fish to the levels recommended in Cana-

da’s Food Guide. The total benefit of these lives being 
saved would be worth $42 billion per year to Canada. 

These estimated benefits are based only on the value 
to Canadian society of reduced number of coronary-

related deaths per year, and do not include potential 

reductions in Canadian health care costs. 

There are clearly significant potential benefits to Ca-

nadian society of changing fish consumption habits, 
and a need to raise Canadians’ awareness of the health 

benefits of making healthier food choices that include 
increased consumption of fish. Governments and 
health-related advocacy groups could play an impor-

tant role in the education  process, by disseminating 

the most up to date evidence and information from the 

medical literature to Canadians. 

To achieve these benefits, the aquaculture industry in 
Canada will have to be able to meet increased demand. 

Aquaculture is the only way to address increased de-

mand for fresh, local, sustainably produced fish.  The 
industry has indicated that with the required legisla-

tive, regulatory and policy reforms in Canada, produc-

tion of farmed seafood in this country could expand 

to meet both domestic needs, and increase exports. 

A “win-win” for Canadians could be achieved: better 

health outcomes for Canadians through increased con-

sumption of fresh, sustainable, domestically-produced 

farmed seafood, and increased economic benefits to 
Canadians through increased investment, production 

and jobs in the aquaculture industry.  
www.riasinc.com July 26, 2013

Aquaculture news on the BCSGA website...
Go to www.bcsga.ca and follow the News Today header.
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by Roberta Stevenson

As we issue this newsletter, I would like to be able to 

announce some positive news on the front lines, but 

truth is, we have made so little progress with the Pa-

cific Region Department of Fisheries in the last three 
years that it is almost embarrassing.  As of last week, 

the word is that the long awaited geoduck framework 

policy will now not be available until May 2014.  This 

means that geoduck aquaculture will not happen again 
this season and we are approaching some fifteen years 
of talking about it in this Province.

There currently are 443 shellfish aquaculture fishing 
licenses in British Columbia.  Sounds like a lot, but 

there are only two DFO shellfish biologists currently 
working for the entire industry.  The progress is slow, 

in part because we are dealing with a very Ottawa 

heavy machine, but also with staff in the region who 

are not willing to be champions of our practices.  The 

precautionary approach prevails with a very slow ap-

proach to everything.  Our efforts do pay off once in 

awhile, for example, what could have been your worst 

nightmare in having to report every species that you 

power wash off your gear,  now being a simple check 

box stating that your farm indeed follows the code of 

practice that the BCSGA has developed. 

DFO has issued a set of timelines to justify their new 

fee schedule, a requirement under the User Fees Act.  
Shellfish annual fee’s will be a flat fee for license of 
$100 or $5 per hectare of area licensed for cultivation.   

In return for this money, the department has made 

commitments to certain proposed standards.  For ex-

ample a phone number change will be completed in 14 

days, but a name change of license holder will take 30 

days.  However, if you wanted to increase the produc-

tion on your tenure by 10% it will take 365 days to be 

approved; likewise if you want decrease production it 

will take 120 days for approval.  I suppose one should 

feel pleased that now there will be some turnaround 

times instead of the open ended usual, but when you 

consider that the Province has its own process that has 

growers waiting up to three years for their tenure to be 

renewed without changes, there is no hope of a har-

monized process.  The obligation to consult with First 

Nations also makes any service standards difficult to 
predict.  We need to see a merge or marrying of these 

processes into one streamlined service in order to get 

the growth that our sector can provide.  

On a lighter note, we can finally say there is a positive 
of being deemed a fishery.  The Islands Trust recently 
set out a bylaw referral attempting to further limit ac-

ceptable husbandry practices on shellfish farms.  The 
SGA was able to argue that zoning farming practices 

was unacceptable now that we are operating with 

fishing licenses.  After all, can Regional Districts and 
Islands Trust “zone” what fishing gear other fishing 
licenses utilize?  These bylaws attempting to prohibit 

activities associated with aquaculture are an attempt to 
regulate a federal jurisdiction. It is our hope that this 

ruling will filter up into the Cortez and Quadra regions 
to put an end to the public believing that they can dic-

tate our best practices.

For those of you who missed our fall workshop, it 

was a great day with an excellent turn out.  The top-

ics proved to be very interesting, and our speakers 

engaging.  Ocean acidification and oyster herpes are 
rather depressing realities, so our farmers’ only party 
afterwards was especially welcomed.  We had a great 

dinner for 100 guests, followed by a successful casino 

night.  I had no idea just how much some of our mem-

bership likes to gamble!  Great way to get together and 

socialize; but of course what to do next year is already 

weighing heavy on my mind!  Speaking of which, a 

very happy and prosperous 2014 to you all.  Our board 

of eleven directors will be keeping me on task, and we 

are hosting a focus group to make sure we work on the 

issues that matter most to the people doing the work; 

there are so many and just so many hours in the week.  

Our office has seen a major budget shortfall this year 
without any outside funding projects, so I am back to 

a staff of one, as in me only!  We will need to do more 

with less, until that pendulum swings again.  
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Has your contact info changed? Get the most of your membership by sending an 

updated email address to admin@bcsga

As most of us know, oysters sold in Canada that 

were raised in the US follow a much higher accept-
able limit for VP than our Canadian product.  While 

we respect that Canadian Food Inspection Agency 

(CFIA) wants to limit any potential illnesses, we 

constantly remind them that growers also work hard 

to make sure our customers are protected.  We want 

CFIA to test the product being sold here from outside 

sources to make sure that any illnesses are attributed 

to the correct source. 

 This summer the CFIA equivalent from the US, the 
US Food & Drug Administration (USFDA), toured 
Canada and conducted an audit on our food safety 

practices for shellfish.  Apparently they found very 
few issues of concern, and the lack of bathroom 

facilities on workboats was the biggest.  Now, we be-

lieve it would be beneficial for CFIA to have a look 
at our counterparts’ activities as well.

The most apparent area of concern for the shellfish 
product is the time lag between the processor and the 

retailer or restaurant.  The problem is that CFIA only 

regulates up to the processor level and there after it 

becomes a Health Canada jurisdiction.  The SGA has 

asked the two regulating entities to bridge this gap 

and tighten up the handling procedures.

The CFIA has decided to no longer support vibrio 

indicator sites as they want growers to take a more 

proactive role in getting their own site specific tests 
completed.  To that end, we are please that North Is-

land Lab will be making some positive changes this 

year to their system to improve service standards:

Vibrio Season 2014

• The lab will be set up to begin Vp testing: Mon-

day, May 1, 2014

• The lab will be accepting samples for Vp testing 
Monday through Friday.  Samples received by 2pm will 

be started that day.  Samples arriving after 2pm, de-

pending on workload, will either be completed that day 

or stored overnight at 4 C and processed first thing the 
next day.  Samples submitted on Friday must arrive by 

3 pm, as these cannot be held until the next day.

• Turnaround time for results- This year the lab 
will be changing their reporting procedure.  Presump-

tive results will be available 2 days after sample sub-

mission.  Presumptive results will represent the highest 

possible concentration of Vp and be sent in an emailed 

report as soon as they are available.  The confirmed re-

sult will then be reported in a separate emailed report as 

it completes (at day 2,3, 5, or 7).  The confirmed result 
will either be the same or lower than the result reported 

in the presumptive report.  

• The pricing will be $40/sample for the presump-

tive result.  The confirmed result will be an additional 
$10.  Clients will need to decide at sample submis-

sion if they would like the confirmed result or only the 
presumptive as there will be no opportunity to add the 

confirmation steps later.
• Temperature:  oysters must arrive at the labora-

tory between 4 C and 10 C

• The lab requires 12 oysters per sample.
A big thank you to Catherine Black, at northisland-

labs@gmail.com for helping growers meet the demand 

for more testing this season with quicker results.
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Baynes Sound Opinion Survey on Shellfish Aquaculture 
Conducted by the Institute for Coastal Research, fund-
ing and support for this study was provided by NSERC 
and CIMTAN, in collaboration with its partners, Fisher-
ies and Oceans Canada, the University of New Bruns-
wick, Cooke Aquaculture Inc, Kyuquot Seafoods Ltd 
and Marine Harvest Canada Ltd. Guidance provided by 
Dr. Sarah Dudas from the VIU 
Centre for Shellfish Research 
and info regarding Baynes 
Sound provided by Brian 
Kingzett . 
An opinion survey was dis-
tributed to 900 households 
in the Baynes Sound area 
last winter and received 48% 
response rate, with the aver-
age respondent age being 64. 
The survey, developed from 
interview findings, is part of 
a larger research study looking at the distribution of 
the costs and benefits of shellfish aquaculture in local 
communities, such as social-ecological resilience and 
well-being. 
Based on statistical analyses of respondents’ overall 
scores for the 13 statements about shellfish aquaculture 
(see survey), it was found that opinions about shellfish 
aquaculture were related in a statistically significant 
way to 6 of the factors included in the questions about 
background characteristics. These are: island of resi-
dence, NEP score, how frequently s/he ate shellfish, 
how much s/he had thought about shellfish aquaculture 
in the last six months, how connected to nature s/he felt 
and how engaged in the community s/he felt. 
Denman Island residents tended to have lower opinions 
of shellfish aquaculture than Vancouver Island resi-
dents. NEP score was inversely correlated with shellfish 
aquaculture score so that as NEP score went up, opinion 
about shellfish aquaculture declined. Respondents who 
ate shellfish more frequently had higher opinions of 
shellfish aquaculture. Giving more thought to shellfish 
aquaculture, as well as greater feelings of connection 
to nature and community engagement correlated with 
lower opinions about shellfish aquaculture. 
Residents of the Baynes Sound area who participated 
in the opinion survey revealed that they thought a good 
deal about the industry and associated issues, but did 
not necessarily feel very well informed about it. The 
information that they did possess came primarily from 

friends, family, newspapers and their own personal 
experiences. 
Many survey participants expressed uncertainty about 
both positive and negative potential environmental ef-
fects of the industry, suggesting an opportunity for edu-
cation and dissemination of information about shellfish 

aquaculture and the local 
farms. 
Participants held more 
clearly defined opinions 
about the economic im-
pacts of shellfish aqua-
culture. They indicated 
that they felt jobs in the 
industry are sustain-
able jobs filled by local 
people and that their local 
communities do benefit 
economically from the 

industry’s activities. Participants expressed pride in 
knowing products grown in their home waters were 
known and recognized on menus in distant places. Par-
ticipants were less united in their opinions of the effects 
of shellfish aquaculture and associated gear and debris 
on the beauty of the sounds and their personal experi-
ences on local beaches. There were also mixed opinion 
about whether residents need to accept noise generated 
by farming. Overall participants felt that there should 
not be more shellfish aquaculture in the sound. 
Survey participants felt that the most important benefits 
generated by shellfish aquaculture are food production, 
employment, and other economic benefits while their 
most common concerns related to the environment, 
waste, public use and aesthetics. The perceived effect 
of shellfish aquaculture on community well-being was 
largely viewed as positive compared to the effects of 
other ongoing local issues in the area. Development 
of a coal mine was expected to have a negative effect 
by the most participants. In general, it was found that 
survey participants who hold more negative opinions 
about shellfish aquaculture tend to have higher NEP 
(New Ecological Paradigm, measures degree to which 
people view humans as a part of nature rather than sep-
erate from nature) scores, live on Denman Island, and 
eat shellfish infrequently. 

The complete final report on this survey can be found 
at www.viu.ca/icr/about-us/whats-new/
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Baynes Sound Shellfish Production by the Numbers:
Shellfish Aquaculture licenses: 129
Total tenure area: 1,157 hectares

Annual shellfish aquaculture production: 3,762 tonnes
Farmgate value of production: $7.08 million 

Person-years of employment generated in one year: 137.32 (1000 tonnes of shellfish production generates 36.5 
person-years)

*stats provided by BC Ministry of Environment Oceans & Marine Fisheries for the year 2008

Las Vegas hoteliers inspect Comox Valley shellfish firsthand
By Erin Haluschak - Comox Valley Record
Published: October 07, 2013 4:00 PM

What happens in the Comox Valley is now looking 

to stay in Vegas, thanks to local shellfish growers 
and a connection from the famous Strip.

Buyers from the MGM Resorts in Las Vegas 
recently visited the Comox Valley on a mission to 

meet with local producers from the shellfish in-

dustry with an interest to add new sources to their 

menus.

“They met with members of the industry, had tours 

of the processing plants … and looked at numerous 

facilities,” explained Roberta Stevenson, executive 
director of the BC Shellfish Growers’ Association. 
“They are already using local shellfish, they just 
want more of them.”

Stevenson said the quantities the company is look-

ing for is “huge — everyone wants more than we 

can provide.”

She added MGM Resorts feeds its 48,000 employ-

ees three times a day in addition to the many buf-

fets and restaurants in its 15 properties in Nevada, 

Mississippi and Michigan.

In addition to sourcing more products, the buyers 

also wanted to personally meet the suppliers who 

provide their shellfish.
“Like many high-end restaurants, they want to pro-

vide a story about the products they use. They want 

to know about the oysters, where they came from 

and which farm,” she noted.

“(The buyers) were mesmerized by the beautiful and 

pristine area. When they see Vancouver Island and 

this area, they of course want to get some of their food 

from here; it’s quite different from where they come 
from.”

Brian Yip, general manager of Fanny Bay Oysters, 

said having the buyers in the Comox Valley provided a 

good opportunity to see what shellfish farms are pro-

ducing in the area.

“It was good exposure for sure,” he added, and ex-

plained the two representatives were given tours of the 

processing plant, how the shellfish is harvested, packed 
and shipped.

“It was a good visit; we’ll wait and see what come of it 
and what we can work out with the distributors.”
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Aquaculture: the blue Biotechnology of the Future
Aquaculture is the fastest growing food produc-
tion industry. By quantity, Asia and the Pacific 
are responsible for nearly 90 percent of the pro-
duction but, when expressed by value, Europe 
and Latin America make up 20 percent because 
their aquaculture products fetch higher market 
prices. 
As world population continues to grow and 
consumers become increasingly convinced of 
the health benefits of eating seafood, market 
demands for aquatic products will further expand 
in the years to come. Fisheries are stagnating and 
might even level off, so aquaculture will have 
to grow even faster. Fresh water will become 
increasingly scarce in the decades ahead and 
we should turn more towards the oceans for a 
sustainable source of our seafood. Calculations 
based on present per capita consumption and 
estimated population size 10 years from now 

reveal that aquaculture will have to provide more 
than 25 percent more on an annual basis within 
the next decade. The vast area of seas and oceans 
could be better explored and exploited for mari-
culture development and eventually play a much 
more important role in the production of food 
for humanity. Currently the marine environment 
contributes less than 2 percent of the total quan-
tity and only 16 percent of protein to our food 
supply. In future decades we can expect and in 
fact should promote a significant shift to farming 

the oceans and seas. 
With the challenges ahead, we need to develop 
a more knowledge-based bio-industry. We need 
to understand the underlying mechanisms of all 
biological processes responsible for the final 
production outcome. Only then we can develop 
a more predictable, reliable, cost-effective and 
ultimately more sustainable industry. 
Priority needs for future aquaculture:
1. Domestication
2. Seed Production
3. Species Selection
4. Selective Breeding
5. Bacteria in Aquaculture
6. Health Control
7. Ecological Aquaculture
8. Marine Aquaculture
9. Replacements for Fishmeal and Fish Oil
10. Stock Enhancement Programs  

Societal leverage will be critically important 
to accomplish the priorities outlined. A multi-
stakeholder approach, involving all key players, 
is needed to decide on priorities and to make 
sure that all noses are turned in the same direc-
tion. International cooperation with due respect 
for cultural differences is a must and will require 
more efforts to reach compromises. 

Summarized from World Aquaculture magazine Sept 2013 issue article
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China-bound trade minister researches 

Comox Valley businesses

TERESA WAT, Minister for International Trade and 
Minister Responsible for the Asia Pa-

cific Strategy and Multiculturalism, was 
in the Comox Valley, learning about 

local businesses she can promote during 

an Asian trade mission.

Her tour included Fanny Bay Oysters, 

the Deep Bay Marine Field Station and 

Salish Sea Foods. She also met with 

Pentlatch Seafoods general manager 

Richard Hardy, whose expansion plans 
include the cultivation of geoducks and 

sea cucumbers. Both are in-demand 

delicacies in Asia.

“You can see tremendous opportuni-

ties,” said Wat, the MLA for Richmond 
Centre who travelled to China on Nov. 

21 with a team including Premier 

Christy Clark. 

She will also visit Hong Kong, from where she emi-
grated to Canada 24 years ago.  Her mission is to sell 

B.C. and its services. “My scope is more than China, 

it’s just that China is such a huge market,” she said. 
“The economic growth rate is fantastic. Even though 

they say they have slowed down — it used to be 

double digits — still it’s 7.5 per cent. You can see the 
tremendous opportunity there.” 

Another emerging market is India, where Wat said 

the middle class population is expected to reach 600 

million in 20—30 years. “That’s about the population 
of the United States. That’s why we diversify export 
markets. “While recognizing challenges faced by local 

seafood and shellfish producers, Wat was impressed by 
the “entrepreneurial spirit” in both the Comox Valley 

and Campbell River. “If we can expand production of 
geoduck and sea cucumber, I think we will provide 

more jobs to the local com-

munity, and generally more 

revenue for the Comox Val-

ley and the whole province. 

It’s really exciting.” 
Wat credits former premier 

Gordon Campbell for ini-

tiating a forestry operation 

investment office in Shang-

hai about a decade ago. The 

Province, she said, has since 

penetrated the Chinese mar-

ket with wood frame houses 

and value-added wood 

products. “To this stage, 

our wood export to China is 

$1.4 billion. It’s a 3,500 per 
cent increase compared to 

10 years ago. Because of this 

strategy, we weathered the 2008 economic recession 

much better than the rest of the country.” The federal 

government has reached an agreement-in-principle 

for a Comprehensive Economic and Trade Agreement 

(CETA) with the European Union. Wat said the Prov-

ince advocates using the same collaborative model to 

further advance trade negotiations in the Asia Pacific 
region.

reporter@comoxvalleyrecord.com

By Scott Stanfield - Comox Valley Record
Published: November 04, 2013

FOOD not coal

bcsga.ca/foodnotcoal

For the latest information on the Raven Coal Mine please visit 
facebook.com/foodnotcoal
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Myths about aquaculture dispelled

The US National Oceanic and Atmospheric Adminis-

tration (NOAA) celebrated a National Seafood Month, 

and closed out with a focus on aquaculture- specifi-

cally by addressing some commonly expressed myths 

about the industry, which according to NOAA is 

important for the long-term supply of safe sustainable 

seafood.

FishfarmingXpert will quote NOAA on some of these 
myths, the first being:
“The U.S. doesn’t need aquaculture”:

Aquaculture in the United States
Marine aquaculture in the United States contributes 
to seafood supply, supports commercial fisheries, 
enhances habitat and at-risk species, and maintains 

economic activity in coastal communities and at 

working waterfronts in every coastal state. The pre-

ponderance of marine aquaculture production – ap-

proximately two-thirds by value – consists of bivalve 
mollusks such as oysters, clams, and mussels.  Salmon 

and shrimp constitute most of the rest, but advances in 

technology and management techniques are increas-

ing the availability of other species for the American 

public. Aquaculture also supports commercial and 
recreational fisheries. About 40% of the salmon caught 
in Alaska and 80-90% in the Pacific Northwest start 
their lives in a hatchery - contributing over 270 mil-

lion dollars to the commercial fishery.
Aquaculture is a tool for habitat and species restora-

tion as well. Hatchery stock is used to rebuild oyster 

reefs, enhance wild fish populations, and rebuild 
threatened and endangered abalone and corals.

Globally, the U.S. is a minor aquaculture producer. 
Here are some visual representations of world aqua-

culture production, world consumption of seafood, 

global values by country, and trade. A compelling 

case can be made for growing more seafood in the 

United States. Globally, the United States is the lead-

ing importer of fish and fishery products, with 91% 
of our seafood originating abroad – half of which is 
from aquaculture. Driven by imports, the U.S. seafood 
trade deficit has grown to over $11.2 billion annually. 
Although a small producer, the U.S. is a major player 
in global aquaculture, supplying a variety of advanced 
technology, feed, equipment, and investment to other 
producers around the world.

Outside the U.S.
In contrast to world capture fisheries production, 
which has essentially stagnated since the mid-1980s, 

aquaculture has maintained an annual growth rate of 
8.3 percent worldwide, making in the fastest growing 

form of food production in the world.  Global aqua-

culture production is dominated by Asia (89%), while 

China alone accounts for 62 percent.

 Many other countries invest heavily in aquaculture. 
According to the 2012 United Nations Food and 
Agriculture Organization report on The State of World 

Fisheries and Aquaculture, the United States ranks 
15th in total aquaculture production behind China, 
India, Viet Nam, Indonesia, Bangladesh, Norway, 

Thailand, Egypt, Chile, Myanmar, Philippines, Brazil, 

Japan, and South Korea.
The list of farmed species imported to the United 
States is dominated by shrimp, followed by Atlantic 

salmon, tilapia, and shellfish (scallops, mussels, clams, 
and oysters).  Asian countries and Ecuador supply 

most of the shrimp to the U.S. market while Canada, 
Norway, and Chile supply most of the imported  At-

lantic salmon.

Canada: The federal government responsible for fisheries and aquaculture in the 
United States goes on the offensive against industry detractors
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Mathew Wright Moves On! :(

In September of 2009, the SGA office found money to hire what we called a “business 
development manager” thru a grant from the Western Diversification Division to do 
some market development.  With these monies, we hired Matt, along with producing the 

Pacific Kiss product promotion.  
Amongst a slate of applicants, Matt was an immediate fit for our needs, plus an obvi-
ous candidate for being able to “fit” with our office and membership.  Matt had rel- e-

vant experience working with the Manitoba Cattle Producers Association, handling their 

communication needs and dealing with a large board of directors.  

Matt went on to becoming our BCSGA “communications manager” and taking very 

good care of many aspects of our busy office.  He was the go to guy for absolutely any-

thing technical that was computer related, and did a wonderful job of re-writing and maintaining our website.  

After three years with the association, it became time for Matt to move onto bigger, better paying employment and he is 

now the “communications specialist” for the agriculture department with the Province of Alberta.  We wish him all the 

best in his new endeavors, and though he now finds himself living in Edmonton, he remains what many of us consider a 
good friend.

Lighthouse Brewing Company presents: Desolation Imperial Oyster Stout

Desolation Imperial Oyster Stout was brewed with a blend 

of ten malts and a shuck load of Okeover Organic Oysters 

farmed by Andre and Chris in the pristine waters of Oke-

over Inlet, Desolation Sound. 

Lighthouse Brewmaster Dean McLeod discusses the addi-

tion of Oysters, “Firstly, we had to choose an oyster. There 

are a lot of growers in BC, mostly around Cortez Island, in 

Barkley Sound, and Okeover inlet at the southern end of 

Desolation Sound. I contacted a number of growers whose 

oysters seemed to fit the flavour 
profile I was looking for, and we re-

ceived a really enthusiastic response 

from the guys at Okeover Organics, 

Chris and Andre. Oyster selected, we 

then had to wait for three consecu-

tive clear PSP tests for the fishery to 
reopen following a red tide event in 

those waters. That hurdle overcome, 

the guys brought their oysters down 

to the brewery, we shucked them all 

and then brewed with them the next 

day. The briny juice was saved from 

inside the shells and was added half-

way through the boil along with the oyster meat, which we 

chopped just beforehand to better extract the flavour. The 
oyster shells went into a mesh bag that was secured to the 

inside of the brew kettle for the duration of the boil. The 

spent oysters were left behind in the whirlpool tank, and 

the spent shells were returned to the ocean.”

It is pretty spectacular what you can do with beer!

The Desolation Imperial Oyster Stout pours from the 

bottle a deep, near black colour with 2-3 fingers of head 
which settles without a trace on the glass. Through the 

head comes notes of toasted malt, toffee and chocolate – 
no shellfish here… The Desolation’s mouth-feel is thick, 
heavy and very smooth. A creamy feel is soothing and 

silky which can be partially attributed to the oysters. A 

coffee and chocolate flavour comes through up front and 
simply makes you want to curl 

up by the fire. A boozy base is 
hidden by the strong flavour but 
still warms your throat as it goes 

down. As far as the Oysters go 

there is not much actual flavour 
from them, other than perhaps a 

light saltiness, silky texture and 

slight undertone the obscurity is 

just in the name. Whether you 

like Oysters or not this is a beer to 

try – don’t let the name scare you 
as it is really quite nice. A strong, 
heavy and warming beer for a 

cold winter’s day. Plus, there is a story to tell!

More information at organicoysters.ca and lighthousebrew-

ing.com 

Congrats Andre and Chris! 
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The SPRING issue of Tidelines will be distributed ?. 
Deadline for submissions is ?

Sta

BARR’s Products. Your Business. 

Unsinkable Success.

business at BARR Plastics Inc, the leading distributor & 

custom fabricator of plastic tanks & accessories, materials 

handling bins, totes & containers, along with all the products 

wastewater tank for your boat? 

barrplastics.com | 1.800.665.4499

Plastic Tanks & Liquid Handling

Materials Handling

Shellfish Rafts, Floats & Kits

Custom Fabrication
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C l a s s i f i e d s
Okeover Leases for Sale

For more information, please call Ed Bereziak 

604-483-9007

Selling something? Have a service to offer? Send your classified listing to admin@bcsga.ca

Identify your lease to outsiders!

The BCSGA now has 

association recommended tenure markers available 

for purchase. The signs are printed on 12” X 12” hard 

plastic all weather material for $13 each tax included.

For more information or to order yours please email 

admin@bcsga.ca or call 250.890.7561.

Imperial Eagle Clam Co Ltd.    
Package of 6 sites spread throughout Barkley Sound

Assets include brand names for oysters and shellfish, 
32’ aluminum self-bailing work skiff with boom and hy-

draulic pack and 21’ aluminum crew boat with 175HP 
Suzuki. Price: $650,000

For further information and details of assets, contact 

(250) 213-6026  imperialeagleclam@gmail.com 

or rob.tryon@gmail.com

Quality Management Plan 
Consulting Services. 

Contact Danielle Nicholls BSc.  (250) 335-1930 

daniellenich@live.ca for more info. 

Farm equipment for sale
Pearl nets, lantern nets, floats, rope and anchors. 
Contact Island Scallops Ltd (250) 757-9811, 

info@islandscallops.com

SipSimmerSavour.ca



BC Shellfish Grower’s Association Board of Directors

Tom Broadley 

250.339.1313

broadley@ieccorporate.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 - President
604.414.0383

littlewingfarm@telus.net

Keith Reid
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

roberta@bcsga.ca

Steve Pocock 
250.285.2724

slpocock@telus.net 

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 ?

U p c o m i n g  E v e n t s

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

Daniel Rabu
250.287.6408

panache23@hotmail.com

Dave Ritchie 
250.203.1365

dlritchie@telus.net 

September 16- Roberta presents shellfish perspective 
to Marine Planning Process in Vancouver

September 18-  BCSGA Board Meeting, Comox

October 1- OSPOT shellfish valentine’s day planning 
committee meeting! Many more to follow…

October 9- CSR workshop on Survey of BC residents 
on shellfish industry results
October 18- BCSGA Annual Workshop and Dinner

October 19- BCSGA Annual General Meeting

November 18-22- Roberta in Ottawa to represent 
west coast shellfish growers at Canadian Aquaculture 
Annual General meeting and Government Industry 

Working Group.

November 27- Pacific Region Shellfish Classification 
meeting, Nanaimo.

November 28- CFIA presents year end Vibrio findings 
to BCSGA board, Nanimo.  New year’s program op-

tions and discussion.

December 13- Genome BC meeting in Nanaimo- Ro-

berta requests more research on better oyster brood-

stock to withstand ocean acidification
December 18- Shellfish Industry Aquaculture Panel 
Meeting and BCSGA Board Meeting, Courtenay

January 14- Valentine’s Day Event Planning Commit-
tee

January 16- Review and update rural Comox Valley 
Community Plan

January 22- BCSGA BOD Meeting, Comox

January 29- Aquaculture Management Advisory 
Meeting, Courtenay


