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A couple dozen fishing boats overlook the frozen bullpen in Souris. It's hard to
believe that in just six weeks fishermen will be looking for open water to start

the 2015 lobster season.

Griéiphic

THE LIVELY ONE

West Prince Graphic

SECTION B
March 18, 2015

[l

Shannon Mooney photo

Looking out into bullpen, from a trap shed at Souris Harbour,
water is barely visible. Fishermen say ice is a concern every
year, and it’s just too early to tell whether it will create an issue
for the spring fishery which starts May 1.
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Jude’s Point Har-
is home to
Royal Star Foods
Ltd. It was the site |
of a Western Gulf
Fishermen's Asso-
ciation information
meeting, held last
April. The meeting
took place in the
during a
power outage.
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Above photo: Cory Gallant
(left and Doug Fraser
unloaded a crate of lobster
at the wharf in Northport
last June.
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Team Happy Fishers was
the last boat to head out on
the final day of the Tuna
Cup Challenge in North
Lake, September, 2014.
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Fishermen hopeful 2015 prices
will match increased demand for lobster

By David MacDonald
Special to the Graphic

industry to have its ups and

downs. It is also in the nature
of many fishermen to remain opti-
mistic about the future of an indus-
try, which by some estimates em-
ploys 8,500 Islanders and pumps
$300 million into the Island’s econ-
omy.

Jeff MacNeill, a North Lake fish-
erman who fishes for both lobster
and tuna, appears to sum up the
thoughts of many who land those
particular species as they look
forward to the 2015 season.

“The demand and the price are
good for lobster and the quota
has gone up for tuna. It’s a really
good time for the fishing industry
Mr MacNeill said.

The lobster industry saw an
upswing in the 2014 season. Fig-
ures from the PEI Fishermen’s
Association show that a total of
29,116,206 pounds were landed in
Island ports, compared to
28,768,817 pounds in 2013.

Prices also increased across the
board, although they still weren'’t
as high as many fishermen would
have liked them to be.The spring
fishery saw canners fetch between
$3.50 and $3.75 a pound and
market-size from $4 to $4.25 while
prices were $3.50 for canners and
$4 for markets during the fall sea-
son.

Bobby Jenkins, chair of the LFA

It’s the nature of the fishing
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The Sheri Lynn boat sits amongst the snow banks and ice awaiting the 2015 lobster season at Souris harbour.

26A Lobster Advisory Board, said
he’s hopeful prices will increase
further in the 2015 season. He
notes the Canadian dollar is
around 80 cents US, and on that
basis prices should go up 10 to 15
per cent.

While overall landings were up
in general across the Island, the
fall fishery in LFA 24 had a slower
season. PEIFA president Craig

Avery said it “was down quite a
bit” compared to 2013.

“We’re not really sure why he
said.It's something we’'ll be watch-
ing. There was a slow start getting
going, and the colder water tem-
perature may be part of the cause”

Exports of PEI lobster have
been of major importance to the
lobster industry and the PEI econ-
omy as a whole. Mr Avery said a
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Chinese buyer recently signed a
contract involving the shipping of
two million pounds this year,while
a European buyer bought “a cou-
ple hundred thousand pounds”
last year and plans to buy more.
That FEuropean market may
become even more lucrative for
Island lobster fishermen thanks to
recent international develop-
ments. Allen Roach, who is the

Serving All Of Kings And Southern Queens Counties
CALL DEREK TODAY 838-4869 or 969-2883

athauling Needs

Call Derek today to book your trip
back to the wharf!

—
HAVE 4 SAFE

AND SUCCESSFUL SEASON

Derek Mellish is looking forward
to providing Island Fishers with the
professional, friendly service they
know they can depend upon for their
boathauling needs.

new Fisheries Minister, notes the
industry recently received an eco-
certification from the Marine
Stewardship Council, which veri-
fies environmentally-sustainable
practices.

“It helps us in seeking buyers in
key European markets,” Mr Roach
said. “A lot of places in the EU
won'’t buy lobster unless they have
this certification so it opens up
that market for us’

Another development is the
Comprehensive Economic and
Trade Agreement between Cana-
da and the European Union,
which if approved by both Cana-
dian and European parliaments,
may go into effect as early as 2016.
The agreement would eliminate
most tariffs on goods shipped
between the two entities.

“Right now, we pay a very high
percentage rate if we ship product
(to the EU), Mr Roach said.“If we
don’t have to pay that tariff, those
dollars come right back into the
fishermen’s pockets”

The Asian market has also been
growing for some time, especially
countries like China and Korea.
Mr Jenkins hopes to see that con-
tinued growth, especially in light
of higher landings over the years.

“Twenty years ago, 100 million
to 150 million pounds were land-
ed in Maine and Atlantic Canada.
Now we'e catching 350 million
pounds, he said.

See page B2
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Fishermen hopeful

When asked if there was
potential for a glut market,
he said, “There’s a lot of
product on the move.l don’t
like to use the word ‘glut’.
Sometimes it's better to
have more product to move.
We have to get into China
and Korea; we can't rely on
the US to take 80 per cent
(of PEI lobsters) anymore.

One concern, as fisher-
men gear up for the spring
fishery; is ice conditions off
PEL Mr Jenkins said the ice
pack is the worst since the
1980s.

“If we don'’t get the right
kind of weather,we won'’t be
going out on the first (of
May), he said. “We've gone
through this in the past with
the season postponed due
to ice conditions. You go
when it’s safe to go out.The
catches still came in basi-
cally the same as the previ-
ous year”’

PEI tuna fishermen may
also see some added bene-
fits this year, thanks to a
recent decision by the Inter
national Commission for the
Conservation of Atlantic
Tuna to increase the Atlantic
Bluefin Tuna quota to 2,000
metric tonnes, from 1,750
metric tonnes, with Island
fishermen receiving some of
that added quota. This is the
first increase to the quota
since 1990.

Mr MacNeill, who fishes
tuna out of North Lake, said
the increased quota will like-
ly mean an additional 60 to
70 tuna landed this year;
more fishermen may be able
to get a second tag later in
the season, allowing them to
land a second tuna.

“The average price of a
tuna is $7,000 or $8,000, so
that would mean $4 million
of revenue for the PEI econo-
my’

The herring season in Area
16G, which covers the north-
eastern and eastern shores
of PEI, got off to a slow start
in 2014,and it didn’t improve
much as the season pro-
gressed. Chuck White, chair-
person for the Area 16G Her-
ring Advisory Board, said
fishermen were 900 metric
tons short of their overall
quota of 3,535 metric tons.

“It was a really slow start. It
did pick up a bit and it
looked like it was going to be
okay, then it stopped again,
Mr White said. As a result,
some fishermen in Area 16G
had fewer nights of fishing —
nine last season as opposed

Matthew MacSwain, below, and his father Garry unload herring at Machon Point in October

2014.

web extra

For extra coverage visit www.peicanada.com
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Additional video under Eastern Graphic " Landing herring at
Machon Point”

to 12 the year before.

The reason for lower
catches might also be due,in
part, to fewer fishermen
catching the herring. Mr
White said the number of
licenses were down from 79
to 53 for fishermen catching
herring off Fisherman’s Bank,
while in North Lake, 30 fish-
ermen went out for herring
this past season as opposed
to 67 in 2013.

Mr White noted that while
herring numbers have
decreased overall in the last
few years, Fisherman's Bank
has seen an abundance of
herring lately and some indi-
vidual fishermen who set
their nets on that ground
have caught more this year
than last. However, the over-
all catch decreased due to
fewer boats and the daily
quota imposed on those
who ventured out.

“With the larger school on
Fisherman’s Bank, if we had
the same number of vessels
this year as last, 'm confi-
dent we would've filled the
quota’”

Other herring fishing areas
on PEI saw better results. Mr
White said area 16F which
includes the south shore of
PEI, had also started off slow
but got stronger as the sea-
son progressed, while Area
16E in Western PEI filled its
quota.

Mr White said he’s at a loss

as to why overall herring
numbers are down. Some of
the theories include changes
in migration and water tem-
perature, but “honestly, we
don’t know”

Herring is typically used as
bait for lobster and crab fish-
ermen, although there is a
Japanese market for the fish.
But Mr White said the Japa-
nese market went down this
year, which meant herring
fishermen were more depen-
dent on the bait market.

Mr White noted that higher
lobster prices last season
meant some fishermen may
choose not to fish herring,
which sometimes can be a
painstaking task with fisher
men sometimes working all
day and all night.“It's a messy
job; a lot of time for little
return’

The mackerel fishery is
also primarily a bait fishery A
total of approximately 29,000
tons were landed.

Michael MacDonald, co-
chair of the Groundfish Advi-
sory Board, said mackerel in
eastern PEl seem to be larger
in size than in the west. But
the fish are sporadically
located, and stocks have
been decreasing over the
years. He said there are sev-
eral theories why.

“Overfishing is one thing,
and there is speculation the
mackerel are moving further
north because it’s too warm.

«“ The Wharves
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Five to eight degrees are the
preferred water temperature
(for mackerel)”

Other important species
for Island fishermen include
mussels and oysters. Mr
Roach said he sees some
great movement in the $60
million mussel industry, put-
ting emphasis on the PEI
Mussel King plant in Morell,
well known for its Frozen
Cultured PEI Mussels line of
products. He also said PEI
oysters are a highly-sought
item in the North American
marketplace.

During the time of this
interview, Mr Roach was pre-
paring to represent the PEI
government for the annual
Boston Seafood Trade Show
earlier this month. About 100
companies and individuals
from PEI were represented at
the show.

Mr Roach said the trade
show is an opportunity for
buyers and sellers to come
together, recounting several
instances of local processors
making deals on the spot to
buy product. He noted PEI
had a record year in 2014
for out-of-country exports,
more than $1 billion in
sales, with food products
comprising more than 50
per cent.

“PEl is a brand that is sold
around the world,”Mr Roach
said.“When we have our PEI
booths set up with PEI pro-

Ccessors,
the buy-
ers come
there to
find us

and make
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The dark coloured regions indicate ice warnings are in effect.
As the image shows, there is an ice pressure warning and
freezing spray warning in effect for the north and south sides
of PEl waters, in the Northumberland Strait (south side) and
the lower, southern regions of the Gulf of Saint Lawrence (on
the north side of PEI). The weekend’s northwest and northeast
winds caused more extreme ice flows to push into the Gulf of

St Lawrence.
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Ice plugs the waters as
countdown to 2015
season nears

By Shannon Mooney

shannon@peicanada.com

The spring lobster season
is still six weeks away but
thick ice, 70-120cm thick,
has jammed into the waters
surrounding the entire prov-
ince.

An ice report from DFO,

late last week, said Nor-
thumberland Strait still has

a significant amount of ice,

while ice in the southern
region of the Gulf of Saint
Lawrence is greater than
120cm.

As well last weekend’s
northwest winds were
expected to create even
more ice flow.

However, some lobster
fishermen say it's premature
to predict a delay in the
2015 lobster season, which
opens May 1.

Jeff MacNeill, of Mac-
Neill's PEI Tuna and Deep
Sea Fishing Charters, on the
north side, said the last time
the May season was delayed
was about 20 years ago.

Mr MacNeill fishes tuna
and lobster out of North
Lake and in his estimation, it
all comes down to the
winds and tide.

He remembers losing
about 90 traps the first night
of the season one time due
to ice. Other fishermen lost
more gear.

A south-side fisherman,

who sets his gear in the Nor

thumberland Strait, said ice

is a concern every spring.
“With the right weather

and winds, it could be good,

and the ice could be all

gone before the season
starts,” he said.“But it could
just as easily not”

Scott Bruce, of Bruce
Brothers Charters, in North
Lake,said the ice isn’t a con-
cern, now; though a few
days before setting day
could be a different story.

‘Anything can happen in
the amount of days that are
left” Mr Bruce said.

Mr MacNeill has 30 years
experience on the water.

“My grandfather used to
say, ‘if you have a winter
with no ice,don’t spend any
money because there will
be no lobster in the spring’;
Mr MacNeill said.“I'm bank-
ing on lots of lobster this
year”

The more ice, he said, the
more protection on the
ocean floor.

A delay in the lobster sea-
son, in Mr MacNeill’s opin-
ion,wouldn’t be so bad.

“We've missed a couple
days before and it never
really hurt us in the long
run,” Mr Bruce said.

Mr MacNeill said delaying
the season, with or without
extra days added to the end,
doesn’t matter. The catch
will be the same anyway,
and there may be less out-
put costs, like fuel and
labour, with a slightly short-
er season.

“Ice isn’t the place to be
with our boats] Mr MacNeill
said.

It will hook traps and
lines, break them off and
carry them out to sea,losing
both equipment and prod-
uct.
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Mom and pop
clam business starting
to take great strides

By Connor Doucette

connor@peicanada.com

For two rural Islanders
who have started their own
bar clam business in Con-
way, in western PEI, things
are finally taking off.

“It'’s been a lot of work to
get to this point, but it’s start-
ing to get moving now; said
Carla Annand, who along
with her husband David,
own and operate Annand
Clams.

The business is breaking
new ground on PEI as the
first to package and sell bar
clams, and like many Island
businesses they came from
humble beginnings.

“It started with just the
two of us and a small build-
ing near our house; said Mr
Annand,who has more than
30 years experience fishing

bar clams.

Mrs Annand has worked
in quality assurance in
many different plants
throughout West Prince,and
when it comes to her own
business, she makes sure
only the best product is
offered to customers.

Those customers are
quickly becoming more
and more numerous, as the
couple is now shipping
product to Ontario and
looking to break into Ameri-
can markets. Over the week-
end they made a trip to
Boston to showcase what
they have to offer.

“It's a great opportunity
and we’re excited]” Mrs
Annand said.

“We wanted to start put-
ting out more product so we
decided to take the next
step and upgrade our work-
ing space, she said, explain-

ing how they've come to
their location in Conway.
“This building used to be a
plant I worked at. It had
been on the market for
about five years when we
decided to take it over and
so far it's working great for
us. We've been in this new
plant for a year, and before
moving here things felt like
they weren’t going fast
enough. Now we're building
up momentum and going to
these new places, and it’s
great”

During the year the
Annands hire up to 17 work-
ers at the plant, and they
produce everything from
regular fresh clam meat to
bottled meat, deep-fried
clam, fish cakes, tarts, and
half-shells, which are
becoming particularly pop-
ular.

“Chefs have been telling

Ryan Young of Young’s Boat Hauling
would like to wish Captains & Crews a safe and successful season.

Call Ryan at (902) 969-7997 to book for this 2015 season.

e Scissor Neck & Air Ride Trailer

e Fully Insured
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David and Carla Annand, co-owners and operators of Annand Clams in Conway, show off

v

their bottled clams, which they took to a recent show in Boston. Annand Clams is the only
business on PEI that processes and packages clam products for sale, and already has deals

with many store locations across the province.

us how much they like
them,because they not only
taste good, but they look
good when you have the
meat still in the shell like
that” Mrs Annand said.

Some of the challenges
the Annands have faced
over the years have been
getting enough sales to
make their business viable,
and spreading the word
about their product.

“We've been getting a lot
of support at the start
though, Mrs Annand said.
“The government has
helped fund us to get start-
ed, and we've received
funding from other groups,
so it’s helped us get going”

“The support from the
fishermen has been great as
well” Mr Annand said.“They
understand that by helping
us they help themselves too.
We're all working together
to help each other”

Connor Doucette photo

Annand Clams produces many different clam products such
as fresh meat, bottled clams, tarts, fish cakes, fried clams,
and half-shell clams. The products are spreading across
Canada already and the Annands have taken them down to
Boston to try and break into the American markets.
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The Jeffrey brothers Wyatt, Troy, and Gordon had a visit from Doug Stephen of Manitoba late
last year. This past January they were invited out to a shellfish festival in Manitoba organized

by Stephen as judges and promoters of PEI.

Submitted photo

PEI shellfish gets rave reviews
at Winnipeg festival

By Connor Doucette

connor@peicanada.com

A growing market for fresh, quality shellfish
in Canada today is far from the waters off PEI
- it is on the Prairies, in Winnipeg, Manitoba.

In fact for the first time, this past January a
PEI Shellfish Festival was hosted in the west-
ern city, with local shellfish industry business-
men travelling to the festival for four days to
share their product and promote PEL

Liam Dolan, chair of Restaurants Canada
and owner of the Claddagh Oyster House, in
Charlottetown, said it all began when Mani-
toba restaurateur Doug Stephen arrived on
PEI for last year’s Shellfish Festival, and saw
what the industry has to offer.

“We were talking to one another and he
was saying how great the festival was, and
how he had this great idea where we could
bring it all the way out west] Mr Dolan
explained. I told him ‘fill your boots’, if you
can manage to pull it off in Manitoba, in the
middle of January,you'll have my support and
the support of the other shellfish business-
men too”

Sure enough, only a couple months later,
MrDolanreceived a call fromWOW!Hospitality
concepts, Mr Stephen’s business, asking him
to head out to the festival.

“It was a great opportunity to promote PEI]
he said. “The first day of the festival, myself
and the others who went out were on three
different breakfast TV shows all on the same
morning. The people of Winnipeg woke up to
PEI, hearing about it and what it has to offer”

Wyatt Jeffrey, with Five Star Shellfish Inc in
Freeland, made the trip west along with his
brothers and Five Star co-owners Troy and
Gordon Jeffrey.

Five Star Shellfish is a raw molluscan shell-
fish processing facility that processes oysters,
quahaugs and soft/hard shell clams for export
into both the Canadian and the United States
Marketplace. It went into operation in 2002
and has a full time staff of five to seven peo-
ple.

“When they showed up for a tour of the
plant back in the fall we were all at work.
Gordon and [ in our rubber boots and cov-
ered in mud and what not. Not exactly set to
show off;"he said.“But they were really excited
by it, they really liked it. So awhile later they
called and told us about the festival they
were planning and invited us out as judges. |
don’t think any of us expected it

The Jeffrey brothers left for the festival on
January 15, and when they got there it was a
blast, Wyatt said.

“We were sharing out product with people
and telling them about the industry and the
Island;” he said. “We did a lot shucking our
selves and showing people how to do it. A lot
of people had never eaten an oyster before,
so the lineup was a mile long just to get a
taste’

The festival was sold out, with all proceeds
going to charity to help underpriveleged chil-
dren.The comments about the quality of the
PEI product were very good, Mr Dolan said.

“Everyone was very, very pleased with it,
and a lot said they were interested in coming
to PEI in the future he said.“These were the

kind of people
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The Western Gulf
Fishermen’s Association Inc.

would like to wish all Island Fishers
big prices, favourable weather
and good catches.

Have a safe 2015 season!
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& With the event
proving to be
902-853-3160 such a big suc-
cess, Mr Dolan is
now hoping
other  places

throughout Can-
ada jump on the
bandwagon and
host their own
shellfish festivals.

“We could go
to Saskatchewan,
Edmonton, Cal-
gary, and any
number of other
places,Mr Dolan
said. “There’s a
lot of potential
in these places
for the PEI shell-
fish industry, and
it's only going to
keep growing
from here’
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Sealers patiently wait for
go-ahead to put licences to use

By Charlotte MacAulay

charlotte@peicanada.com

The quota for the 2015 seal hunt in
the North Atlantic is set at 460,000, but
most PEl licence holders won’t be
heading out onto the ice this year to
harvest their share.

They haven't taken part in the hunt
for the past six years, not since the
European Union, EU, put a ban on seal
products.

Yet, it is important for sealers to
renew those licences every year.

It's not a matter of use it or lose it,
rather there is a freeze in effect for all
areas of Atlantic Canada and Quebec.

In 2013, there were more than 13,000
commercial licences issued to sealers,
but only an estimated 975 of those
were active.

Still there is plenty going on behind
the scenes.

Kenneth MacLeod, seal representa-
tive at the PEI Fisherman’s Association,
is one of those license holders and he
said there is good reason to keep the
licences renewed.

“Traditionally there was a market for
harp seals, and you never know when
things might turn around, he said.

There are six species of seal,the harp,
hooded, grey, ringed, bearded and har-
bour, found in the north Atlantic and of
those, it is the harp that is harvested the
most along with small amounts of grey
and hooded.

Approximately 94,000 harp seals were
harvested during the commercial hunt in
2013. This is an increase from the 71,000
seals harvested in 2012.

Yet, there has been a gradual decline
since the ban was put in place as the har
vested number in 2008 was 218,000.

Even though the markets have dropped
dramatically since the ban was introduced,

This grey seal pup, approximately three weeks
old, wandered near a road in Georgetown in mid
February. Fisheries officers captured it and
brought it to the north side of the Island to let it go.
It's not unusual for seals to make their way across
land in the direction of water.

Charlotte MacAulay photo

Seals harvested in
the past 10 years

Previous harvest levels* for
harp seals over the last decade
are as follows:

; 38,000 in 2011
there are still markets out there. 69.000 in 2010
Norway, Russia and Turkey are all still ’ !
open for business, but it’s hard to get at 77,000 0 2009
those markets because in some cases you 218,000 In 2008
still have to go through the EU ports, Mr 225,000 in 2007
MacLeod said. 355,000 in 2006
Grey seals, which traditionally there 324,000 in 2005
hasn’t been much of a market for, are on 366,000 in 2004
the radar theses days for a couple of rea- 290,000 in 2003
SOns. 312,000 in 2002

In 2012, the Standing Senate Committee
on Fisheries and Oceans made several rec-
ommendations in relation to the grey seal
population on the Atlantic coast.

One is to have
a regulated cull
put in place to
control the
numbers, which
are decimating
the cod stock
and have been
since 1991.

“We are push-
ing to have that
cull putin place
and there are

*Figures are rounded to the
nearest thousand.
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T(902) 687-2337

Montague
1 Bailey Drive

T(902) 838-4121 o GrantThornton

An instinct for growth’

www.GrantThornton.ca

proposals on
the table,” Mr © 2010 Grant Thornton LLP. A Canadian Member of Grant Thornton International Ltd 137954
MacLeod said.
NN (Wishing all Fishers a Safe & Productive 2015 Season)
much of a mar From your friends at
ket for grey
seals in the past, VERNON d’EON
Mr  MacLeod
said that is FISHING SUPPLIES:L'-LTD.
changing. /,’
‘We  have www.VernonDeon.com ﬁ“‘*‘“
great Interest

137627.m

from China, and
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one of their checks.

e
The Souris and Area Branch of the PEI Wildlife Federation kept an eye on a test plot in the
Cross River, on the Souris Line Road, this fall and found this salmon resting in a pool during

O e W NG W

Eastern PEl

environmental group

encouraged hy

natural salmon stocks P¥.0

By Charlotte MacAulay

charlotte@peicanada.com

The possibility that the salmon
swimming in the rivers in eastern
PEI are as pristine and natural as
the woods surrounding the waters
is exciting for The Souris and Area
Branch of the PEI Wildlife Associa-
tion, SAB, coordinator Fred Chev-
erie said.

“They have never been stocked
and the hypothesis is they are the
original species, he said.

As the numbers increase, the
environmental group is hoping
evidence will show there are
enough fish to sustain a fall recre-
ational catch and release fishery.

Still, there is a lot of work to be
done before members of the envi-
ronmental group can come to any
conclusions.

The revelation came last year
when SAB received the results of
fin sample tests taken from North
Lake Creek and Cross River back
in 2011. The results showed the
fish had no close genetic relation-
ship to samples from rivers in the
other Atlantic provinces.

On top of that, while salmon
numbers have dropped dramati-
cally in the Atlantic region in 2014,
numbers in eastern PEI have been
on a steady rise.

Over the years many rivers in
the region have been stocked with
salmon from a tributary of the
Miramichi River in New Bruns-
wick, but not here, Mr Cheverie
said.

While salmon
numbers have
dropped dramatically
in the Atlantic region
in 2014, numbers
in eastern PEl have
been on a steady
rise.

- I

Restoration, not stocking has
been the priority.

From the 1970s to 2005, sporad-
ic work has been carried out in
the waterways within the SAB cov-
erage area including Souris, Cross,
Hay, Naufrage and Fortune Rivers
as well as North and East Lake,
Basin Head and Priest Pond
Creeks.

Since then,annual funding from
the Atlantic Salmon Conservation
Fund has made it possible to clear
rivers of beaver dams and silt,
therefore creating natural spawn-
ing habitat for the salmon.

Counts of Redds, the nest of
spawning salmon, have been
recorded in some or all of the
waterways since 2008.

The eggs hatch in the spring
and the smolts stay in the area
until the third year when they

137617.m
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Steven

Myers, MLA

District 2 Georgetown-St. Peter’s

Wishing all the fishers
calm seas, and fair skies.

. Be safe guys, enjoy fishing
and have a fantastic and
successful 2015 season!

waterways.

Submitted photo

Michael Jacklyn, stream enhancement technician with the Souris and Area
Branch of the PEI Wildlife Federation points out a salmon Redd in one of the

Submitted photo

N

Fred Cheverie, coordinator of the Souris and Area Branch of the PEI Wildlife Federation is excited about research
that shows salmon in eastern PEI rivers may be the original species. The results have sparked new initiatives to

bringing recreation salmon fishing to the area.

head out to sea.

The next step towards establish-
ing whether there will be num-
bers to sustain a catch and release
recreational fishery is to track the
young salmon when they leave
and when they come back. This
will be done by implanting chips
in the fish.

There are several funding and
research opportunities being
explored to carry that out.

SAB is confident a growing pop-
ulation, paired with the pristine
natural habitat, will result in a via-
ble fishery.

When the salmon come back to
their original place of birth they
are a force to be reckoned with as
the average size is eight-12 pounds
with some weighing as much as
30 pounds.

Their size and fight is what
makes them so popular for recre-
ational fishers, Mr Cheverie said.

> [lacPherson Roche Smith & Associates

Stan MacPherson, CPA, FCA
Hal Roche, CPA, CA

Andy Smith, CPA, CA
Angela Malone, CPA, CA
Ryan Pineau, CPA, CA

Glen Kennedy, CPA, CA, ICCRC
Darren Shea, CPA, CA

David Jordan, CPA, CA
Matthew McMillan, CPA, CA
Alicia Wilbert, CPA, CA
Stephen Cassidy, CPA, CA
Keith Hansen, MBA

CHARTERED ACCOUNTANTS & MANAGEMENT CONSULTANTS

902-566-2566

Providing professional consulting and tax services
to the Island’s fishing industry for over 30 years.

- Auditing

- Accounting Services

- Estate & Tax Planning

- Financial Restructuring

- Personal & Corporate Taxes
- Business Transition Services

70 Kent Street, Suite 200
Charlottetown

email: mrs@mrspei.ca
website: www.mrspei.ca
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Best Wishes

for a
Safe and
Profitable
2015

FISHING SEASON

to all our
Island
Fishers
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Clark’s
TOYOTA

SUMMERSIDE

clarkstoyota.ca

TOLL FREE 1-866-330-9800
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New Line

in our yard.
or visit our website www.cbspei.com
ot : For your convenience, we stock

Flatbeds * Dumps
Equipment Trailers

Need Trailer Parts? Come see us!
We have them...Brakes, Hitches, Axles, Lights, Wheels, etc.
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Cardigan Bearing & Steel

583-2971

Cardigan
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Royal Star processing facility take pride in teamwork

By Cindy Chant

cindy@peicanada.com

For Francis Morrissey, manager of
Royal Star Food at Judes Point,
being proud of what the company
does for the community is just one
more feather in his cap.

Royal Star Foods has been in
business since 1922. It formally
started with seven members,led by
Chester McCarthy and grew from
there.

“We have our good years and we
have our rough years, Mr Morrissey
said. “There is one thing about it,
the majority of the fishermen have
been loyal to the company and
stayed true through the good and
the bad. They feel very proud of
owning their own company and
what they have achieved through-
out the years”

According to Mr Morrissey; Royal
Star is 100 per cent owned by Tig-
nish Fisheries Co-op Association’s
185 members. Each owns one
share in the company.

Although all the fishermen in the
area do not belong to the co-oper
ative, Mr Morrissey is encouraged
by the growing number of mem-
bers over the past several years.

Mr Morrissey explained how the
co-operative receives applications
throughout the year: a review is
conducted by the board of direc-
tors for any interested parties
before accepting new members.
The purpose of the strict applica-
tion process is to keep control of
the company, Mr Morrissey said.

“We have to look at if we have
the capacity to handle the product
coming in, he said.“We don’t want
to overwhelm our infrastructure.”

The seafood processing facility is
currently 75,000 square feet and
has recently been updated with
new storage units.

There are currently two shifts
running at the facility throughout
the summer months and the com-
pany employs as many as 318
workers.

The company is proud there are
as many as 60 high school students
hired in peak season and as many
as 20 university students, Mr Mor
rissey said. University students
work a full shift while the younger
students do part time week days
and full time on weekends.

“We work with Westisle High

' PURPOSE: ;
To optimize our na tural resources fojf rhe'u?]"o
© while enhancing our quality of life.

Royal Star is committed
hnovative, quality proguct

far 2 highly motivated, proactive &g

bur community will benefit from

commitment to quality and ¢

Hisplay a strong sense of pride

work, As a result, we will co
performance and profitab |

rld market

to being the leader in creating
cts and in providing outstanding
- rvice. Roval Star will be the consistent employer of choice
: il o force.

Royal Star, the leader i

in innovative, quality products and
services is the employer of choice, enticing a highly m
and skilled workforce. Its diversity and use of natural resources
allows Royal Star to exceed the expecta tions of its stakeholders.

S VaLues:
Honesty and Integrity:
Our relationship with athers, both internally and externally,
is based on fairness, trust and respect such that we do what
we say and say what we do.
Quality and Consistency:
pride ourselves in the products and services we provide to
g by consistently meeting the standards set by ourselves
Rur valued customers. This js recognized worldwide.

otivated

tegritv:

Francis Morrissey, manager of Royal Star Foods, a subsidiary of Tignish Fisheries Co-op Association Ltd, for the

past five years takes pride for his committed workforce and members.

School and if there are exams, the

students are not allowed to work.

This applies to other school func-
tions the students need to attend as
well.

“We make sure they can go; Mr
Morrissey said. “It's very important
the company can do that. We have
students who start here in Grade 10
and work here for seven years.

Mr Morrissey stands behind the
company’s numbers when it comes
to student employee retention.

“Ninety per cent stay for the
length of their mandate and are
very good workers. It's amazing to

watch them when they come in.

The students don’t have a lot of
confidence and are shy; but within
two weeks you would think they
were in the facility for 10 years. Just
to see the expression on their faces
when they get their paycheque, it’s

worth it”

Mr Morrissey admits the work
can be challenging, especially
when some employees put in as
many as 70 hours per week at peak
time.

The facility is able to hold
700,000 pounds of live lobsters.

“That was all built and paid for
by our own money” Mr Morrissey
said. “No government assistance
whatsoever”

Last year, a new cold storage,
which will hold 3.5 million pounds,
enables the company to extend the
work period. More hours were also
created as workers are able to load
the company’s own containers. By
having the storage units, there is
better control due to their product
being on site as well.

‘It made economic sense to
build our own cold storage; he

Fishermen say it's important
to label our product ‘Canadian’

By Shannon Mooney

shannon@peicanada.com

For years, lobster caught in the United States and in
Canada has been labelled and sold as “homarus
americanus, leaving the impression it is all American

product.

Some eastern PEI fishermen say the scientific Latin
label, meaning American lobster, causes confusion as
to where the product truly originates.

Here's to
a safe and
prosperous

year for
all Island
Fishermen!

From Gary at
SPEEDY
902-853-2121

Cascumpec, PE
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Montague

As Spring approaches
we would like to take this
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is now accepting names of

| A Safe and Successful Season to .,
! all Island Fishers in 2015 t

SEAFOOD
2000 Ltd.

 ackER'SPRIEE | i

for our May to December Lobster Processing Season.

Please call 652-2316 (
between 9-4 Monday thru Friday. Y

new and former employees Fg

According to one fisherman, with new Canadian
lobster markets and new branding strategies, the two
products are finally beginning to be recognized inter-
nationally as separate. At least in China.

PEI Fishermen’s Association President, Craig Avery
said, the plan is in progress,as processors are working
with government in Ottawa “to put Canadian lobster
on their packaging”

“I'm hoping that will be changed soon,” Mr Avery
said.“If we want to brand our lobster as a Canadian

lobster, we want to be able to put
Canadian lobster on the package’

Souris fisherman John MacPhee
said as far as he knows, with some
of the newer, merging markets,
Canadian lobster is being branded
and marketed as such.

“PEI is starting to speciality
brand, too” Mr MacPhee said.

‘I would love to see a Canadian
label on it, for sure] he said. It
would help the trade to “develop
our own quality product.

North Lake fisherman Scott
Bruce feels the word ‘Canadian’ on
labels is important.

“It would be nice if our Canadi-
an lobster was sold as Canadian,
he said.“Then the American lobster
that comes up to a fish plant here,
be sold as American’

Francis Stewart, also a North
Lake fisherman, agrees.

“They’re (American lobster) defi-
nitely not the quality of lobsters we
have, Mr Stewart said.

“Nothing compares to our spring
lobster, Mr MacPhee said.“Nothing
in the world”

“But we're interlinked, with the
US] Mr Bruce said. “We have to
work with them, and they have to
work with us because our fish
plants need lobster from there to
keep them going”

“I think PEI gets the short end of
the stick) Mr Stewart said.“We have
to go by what other people say, we
can’t seem to get somebody to
stand up for us’”

For Mr Bruce, a lobster levy, if all
other lobster fishing provinces do
it together, to “promote Canadian
lobster in general - is a great idea”

But for PEI to try it,“l don'’t see us
having enough impact to make it
worthwhile” he said.

Mr Stewart said he can go either
way with the levy,though it depends
if the money is used for what they
say it'll be used for.

Cindy Chant photo

said.“It's paying for itself”

Royal Star entered into a pro-
gram, where Islanders can invest in
Island companies.

Mr Morrissey explained, anyone
who invested into the company,
received a 35 per cent tax credit
and if an individual invested in a
RRSP there would also be a 35 per
cent RRSP saving.

“That’s basically a 70 per cent tax
credit, he said. “Last year, we were
very lucky, we sold our full amount
of $3 million.That money was used
to construct our cold storage unit”

One of the biggest challenges,
according to Mr Morrissey, has
been keeping a workforce over the
past five years.

“We have been lucky to have
such a large area to draw from for
employment, but it has been a
struggle sometimes”

Mr Morrissey stands behind his
long-term employees some of
whom have been there for 50 years.

At the end of each processing
season, Mr Morrissey personally
shakes his employee’s hands.

‘It doesn’t cost the company a
cent to shake their hands and
thank them for their work he said.

During the spring season, there
are 220 employees working on the
day shift and 80 on the night shift.

Royal Star also provides a pro-
gram for mothers, who have the
option to come to work when the
day care is open and leave when
the day care closes.

Royal Star currently ships prod-
ucts all over the world with Asia
just making its mark into the mar
ket.

“Canada is lucky because we
have healthy stocks, stable fisheries,
high quality water (clean, clear and
free of pollution), and have one of
the strictest regulations to ensure
the stock remains viable] Mr Mor
rissey said.“We have a great work-
ing relationship with the Depart-
ment of Fisheries and Oceans. We
don’t always get what we want, but
we always come up with a compro-
mise”

According to Mr Morrissey, 2014
was a good year, prices started to
rebound and the catches were
good.

ANNUAL

SUMMERSIDE, PEI

Oyster Commodity Group

GENERAL MEETING 2015
SLEMON PARK CONVENTION CENTRE

WEDNESDAY, MARCH 25, 2015
Storm Date: Friday, March 27, 2015

Immediately following PEI Shellfish Association
Annual General Meeting.

Thanks to all processors, fishers & leaseholders who
remitted the 2014 levy. Your commitment ensures industry
driven activities across PEl. Cheers to a prosperous 2015!
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PEI SHELLFISH ASSOCIATION

Representing Our Public Fishery
Oyster, Quahogs, Clams

ANNUAL GENERAL MEETING
MARCH 25, 2015 8:30 - 4 PM

Slemon Park Convention Centre, Summerside PEI
(Storm Date March 27, 2015)

Own Your Association Own Your Future
Topics:
Annual Report & Financial Statement 2014
Bideford Station; Enhancement, Hurd's Pt.; Add A Species;
Conservation & Protection ; Board of Director Elections;
Identification of shellfish industry priorities;
Review of new by-laws

BEST OF LUCK TO ALL PEI FISHERS IN 2015
Stay Safe in your dories!
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HYDRAULIC
POWER plus?

“Let Hydraulic Fower Do Your Werk”
SAME GREAT NAME & SERVICE

2014

HYDRAULIC OIL

Daryl Bourgeois

Daryl is ready to take care of

ALL YOUR HYDRAULIC NEEDS

at his new location - 240 Launching Road, Cardigan

HYDRAULIC HOSE

STEERING CYLINDERS

by ol P
@0, v &g
E.-T < Y'Y
®0
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Daryl knows down time costs you money
so he offers EMERGENCY SERVICE.

COMING SOON - New Mobile Service

CALL TODAY - 902-583-2278 or 902-969-2445
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Strong halibut comeback sees fishermen
looking for increased and fair quota

Technology used to track fish’s migration

By David MacDonald
Special to the Graphic

Those who fish halibut in the
waters of the Southern Gulf of St
Lawrence are hoping a unique
research project spearheaded by
the PEI Fishermen’s Association
(PEIFA) will result in a boost to
the quota for the abundant
groundfish.

The project, formally known as
the Atlantic Halibut Life History
and Population Genetics in the
Southern Gulf of St Lawrence proj-
ect,involves the tagging of halibut
in the hopes of better understand-
ing their movement and migration
patterns.

A total of $153,600 went into the
project, with funds coming from
the Atlantic Canada Opportuni-
ties Agency, the PEI Department of
Fisheries (through its Aquaculture
and Fisheries Research Initiative),
the PEI Atlantic Shrimp Corpora-
tion as well as the PEIFA and the
local fishermen’s associations
across the Island.

As part of the project, Travis
James, a graduate student from
UPEI, worked alongside fishermen
to tag the halibut and help con-
duct the research which monitors
the movement of the fish via satel-
lite technology.

But the information-gathering
has a dual purpose, as the associa-
tion and Island fishermen hope
the study’s results will prove the
Southern Gulf’'s halibut popula-
tion is large enough to withstand
an increase in the quota.

Unlike other fisheries like lob-
ster and herring, time is of the
essence for those who venture out
to land halibut. The quota is so
small and caught so quickly that
oftentimes fishermen finish the

]

Captain Jim Purdy, centre, with the Canadian Coast Guard and his crew; Dave Doucet, right, and Rex Barnes, left, of the Pointe Caveau, were on board

the vessel that located and retrieved the first of two satellite tags in a study of halibut being conducted by the PEIFA. The tags will help reveal if there
is a significant population of halibut in the south of the Gulf of St Lawrence, and whether PEI should have its own halibut fishery, independent from other

provinces.

season in just one day There are
currently 270 registered halibut
licenses, with an Island quota of
approximately 24.8 tons.

Danny Arsenault, a groundfish
committee member and halibut
fisherman from Tignish, said that

Our best wishes to all Island Fishers

for a safe and successful fishing season.

From all of us at:

Souris-PEI | ]

MAIN sTrReeTMALL

687-3113

.

All your shopping needs — one convenient location

175 Main Street — Souris, PEI

{1 Home

hordweare

building centre
687-3332
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Dr. Gomez & the team
wish all Island Fishermen a
safe & successful year!

tac

Dr. German A. Gomez | 248 Phillip Street, Tignish
902-882-2483 | tignishdentalclinic@gmail.com
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since 2007,the restricted quota for
halibut for the southern section of
the Gulf of St Lawrence has been
a thorn in the side of Island fisher
men.

“Right now there’s one quota
on all of it, and we get only a
small amount of it. About 90 per
cent goes to Quebec and New-
foundland.That’s because when it
was created it was built off an
understanding of the history in
the fishery But it only looked at
the past 40 years, which hap-
pened to be bad for us. Now
we've been cut out of the deal
even though there are plenty of
fish out there now”

Local halibut fishermen have
tried to no avail to have changes
made, Mr Arsenault said.

“We argued and argued every
year at the meetings about the
quota, he said.“We wanted more
of a share, but they paid no heed
to us’

Michael MacDonald, a halibut
fisherman from North Lake and
co-chair of the Groundfish Advi-
sory Board, said, “We're fighting
for quota;it’s a hard struggle”

While quota hasn’t moved in
some time, the actual halibut
stock has increased “exponential-
ly” over the past decade, Laura
Ramsay, research officer for the
PEIFA, said. In past years, the
quota would oftentimes be acci-
dently overfished, but Ms Ramsay
said a new management program
recently implemented has
allowed fishermen to stay within
the quota.

Ms Ramsay said the hope is that
the results of the research will
have positive implications for the
halibut quota.

“There may be a possibility of a
separate spawning area in the
Gulf, like there is with cod, which
has a northern stock and a south-
ern stock,” she said.

Halibut tagging began Novem-
ber 2013 in the waters off Morell
with satellite pop-up tags placed
on two adult halibut. Those tags
collected data that included the
location of the fish, water temper
ature and other factors, until
October 2014 when the tags
popped off the fish and sent off
signals via satellite.

“(The halibut) had to be at
least 135 cm to ensure they were
sexually mature females — halibut
that were more likely to go out to
spawn, Mr MacDonald said.

The results so far look promis-
ing, with one tag ending up in the
waters between Morell and the
Magdalen Islands, and the other
on the Laurentian Channel north
of the Magdalen Islands.

Only one of the tags was physi-
cally retrieved, with the assistance
of the crew of the Pointe Caveau
Coast Guard vessel.It was returned
to the PEIFA, but thanks to the
satellite technology, information
was collected on the second tag
as well.

The satellite tagging project

expanded this past fall with 18
additional halibut being tagged
and released. Those tags are
expected to pop off in August
2015. There is a $500 reward for
anyone who finds a satellite tag.
(The crew of the Point Caveau
donated their reward to the Royal
Canadian Legion.)

Mr MacDonald hopes the
research will prove halibut stocks
have similarities to the northern
and southern cod stocks, but “it’s
very preliminary We don’t have
any conclusions yet,” he said.

The second portion of the tag-
ging project involves tagging hun-
dreds of halibut with pink anchor
t-tags. An initial 136 halibut were
tagged in 2013, while 450 more
were tagged in 2014. The PEIFA
are dependent on fishermen to
report tagged halibut by record-
ing the tag number, location (lati-
tude and longitude),length of fish
and date. Fishermen who find
these tags are entered into a draw
for a $1,000 prize to be given
away at the next PEIFA annual
meeting.

The association has gathered
some valuable information from
these tags as well.

Submitted photo

“Most of them have only trav-
elled a short distance. Most seem
to come back to the same places
year after yeary; Mr MacDonald
said, but added some have trav-
elled further distances including
a couple of tagged halibut caught
off North Lake that were released
in North Rustico.

Mr MacDonald hopes more
funding can be found to continue
the project, but notes the current
study is quite expensive with sat-
ellite tags costing $2,000 apiece.

Prices during the halibut sea-
son ranged from $4.50 to $5 per
pound, and Mr MacDonald
believes the fishery would be
more lucrative if boats were able
to land more of the groundfish
species. Right now, with the cur
rent quota, Mr MacDonald esti-
mates a fisherman is only able to
catch an average of 240 pounds.

“Itd be good to have a couple
days fishing for everyone (if the
quota were increased), he said,
“but time will tell”

“The interest from fishermen is
huge” Ms Ramsay added. “There
are lots of fish out there and PEI
should be getting a fair share (of
the quota)”

SeaTracker

Dockside Monitoring
1-866-665-2625
www.SeaTracker.ca

136551

A big THANK YOU to all fishers for your continued support in
using Islandweigh 95, Inc. for dockside monitoring in 2014.
We've been here for you since the beginning and will continue
to provide the best service possible to you again this year.

If you have any changes or would like to register
for Dockside Monitoring Services please call
902-882-3186 (Monday-Friday 9-4)

A &pressing prosperity and health to each and every
one of you during this 2015 season. '

mb
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I wish all Island
Fishers a safe and
successful 2015 season.

i ———

Hon. Gail Shea
MP for Egmont

Constituency Contact Numbers
Tignish Office: (902) 882-4493

Summerside Office: (902) 432-6899
Toll Free: 1-800-224-0018

www.gailshea.ca
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Long time fisherman, Allan MclInnis, from Tignish has
seen a lot of changes in the eel industry over the past
44 years, but one constant shared by many is always
the thrill of the catch. Mr Mclnnis is busy preparing and
replacing old eel nets for the upcoming eel fishery.
Cindy Chant photo

Lobster fishermen will have to contend ‘

with paper log books one more season

Mr Avery said most Island fishermen have complied with
the new regulation, though he is aware they don’t want to fill
them out and don't think the information will be used.

“We made it clear to the industry we would comply with
electronic logging,” Mr Avery said.“But we want it cost effi-
cient. We have enough expense now. DFO was supposed to
provide them, but we never heard anything back from them,

By Shannon Mooney

shannon@peicanada.com

Some Island lobster fishermen are no more impressed
with having to fill out paper log books this year than they
were in 2014 when they were first introduced.

The logs, made mandatory by the Department of Fisheries
and Oceans, gather data on lobster migration and catch
location.

The fact too that DFO had hoped an electronic system,
rather than the paper version, would be in place by 2015,
hasn’t changed fishermen’s opinions.

“They’re mandatory and if you don’'t do them youd be
violating the laws of the fishing act and youd be charged;
Craig Avery, president of the PEI Fishermen’s Association
said.

yet”
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One of the skeptics of the paper log books is North Lake
fisherman Scott Bruce.
Mr Bruce said a trial electronic logbook was tested in
North Lake prior to implementing the paper version.
“People didn’t seem to mind electronic,” Mr Bruce said.
“But it was paper last year,and everybody knows what hap-
pens to paper log books. Nothing ever comes out of it, so it’s
a waste of time”
Francis Stewart has been fishing for the past six years and

he ties his boat up at North Lake.

‘I don't see the sense in them, he said.“The gov-
ernment gets a copy of all our slips anyway, so |
don’t know why we have to fill them out”

Mr Stewart said he forgot to submit the last two
daily logs for the May-June lobster season in 2014,
even though he had filled them out.

In the fall, he received a call reminding him
there are penalties for not submitting the logs,and
they don’t want to charge fishermen, but need the

logs.

‘I had to send it in so I wouldn'’t get fined, he

said.

“It’s a nuisance,” Mr Stewart said,
adding that he can’t see how the
log information will help scien-
tists determine migration patterns
and catch locations.

The waters are designated by
areas,and Mr Stewart said his fish-
ing zone is Area 24.

“Area 24 covers a lot of ground;
he said. “You don't really know
where the fish are coming from”

“Youd have to almost put a
tracer on one to find out,” he said.

Mr Stewart anticipates lobster
catches will soon be monitored
on the wharfs as is the case with
tuna and herring.

“Pretty well saw that coming
when these logbooks came into
effect,” he said.

Another North Lake fisherman
agrees. Jeff MacNeill, suggested it
would be different if the informa-
tion from the log books was actu-
ally used.

“The logbooks we submitted for
the catch and release for the tuna
fishery are sitting in an office and
nobody’s ever looked at them,” Mr
MacNeill said. “Same thing as all
these logbooks for lobster,
nobody’s looked through them?”

Marc Lanteigne, division man-
ager at Aquatic Resources Divi-
sion, with the science branch in
Moncton, said the information in
the logbooks is important.

“To understand the fishery, you
need to know how much fish is
being caught; he said.“When we
want to have data about the fish-
ery, we need to have information
about what has been taken out of
the water”

DFO claims information from
the logs is important in the approv-
al of the Marine Stewardship
Council (MSC) certification.

Marine Stewardship Council
(MSC) is an independent certifi-
cation and ecolabelling program.
The blue MSC ecolabel appears
on many products and tells con-
sumers the product originated
from a sustainable, viable food
source. If approved, a label that
certifies the product came from a
sustainable, viable food source is
issued.

The PEIFA will offer assistance
to fishermen by having the log-
books available at a low cost.
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Souris harbour is plugged with ice this winter

A small stretch of
open water is all
that visible from the
Souris harbour. Ice
has been a signifi-
cant challenge this
winter to the ferry
that sails from
Souris to the Mag-
dalen Islands. After
repeatedly getting
stuck in the ice the
service now ties up
in  Sydney, Nova
Scotia.

Shannon Mooney
photo

Cardigan Fish Hatchery has a long and diversified history

By Charlotte MacAulay “It has
charlotte@peicanada.com become SCI:,
ence based,

Mike  Murray,

Fish farming isn’t just taking fish
eggs and adding water and a bit of
food.

manager of the
Cardigan Fish
Hatchery said.
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Every aspect
from what the
fish are fed to
making  sure
stocks are kept
genetically
strong, to keep-
ing the water
temperature
controlled is all
part of the oper-

We wish you all a safe & prosperous 2014 season.
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new-hatched fish.

web extra

ation.
There are three full time employ-
ees at the facility, but during

www.peicanada.com

spawning season, late in the fall,

there are several seasonal employ-
ees as well.

The Cardigan Fish Hatchery has
been in operation in one form or
another for more than 80 years.

In the 1930s, the hatchery was
established by the Federal Depart-
ment of Fisheries with the pur
pose of stocking Island rivers and
streams with several varieties of
fish.

The University of Prince Edward
Island took over the facility when
the government divested it in 1997
and in 2005 Dover Fish Hatchery
Limited bought purchased the
hatchery. In June of 2014, the Car-

digan and Dover Fish Hatcheries,

both in Kings County, were pur
chased by the commercial opera-
tion, Northern Harvest Sea Farms
of St Georges, New Brunswick and
is solely used for the purpose of
raising salmon to stock other
Atlantic farms that raise them for
consumers.

The Cardigan operation is an
egg and fry supplier to other farms
in Atlantic Canada. Some salmon
are reared from the egg stage to
smolts, three year olds, and are
then sent to the Dover facility for
their final year of growth.

Wayne Morrison, assistant man-
ager in Dover, said when the
smolts come to them, the eggs are
extracted from the females and
the milt from the males. The eggs
are fertilized and incubated they
spend a year growing into the
smolt stage in the hatcheries
before they are sent to sea cages
in Newfoundland to be raised for
consumption.

Mr Murray has been on the farm
since the mid 80s and has seen
the progression to the more sci-
ence based industry.

The infrastructure includes sev-
eral tanks to hold two million
salmon, two wood chip burning
boilers to keep water tempera-
tures controlled and several out-
door tanks. The effort put into
keeping the fish healthy is
immense.

Even with all the modernization
in the industry, he said, it is most
likely the fish are all descendents
of salmon from the St John River
in New Brunswick as brooding

For extra coverage visit

Chris Moyaert and Mike Murray are hard at work at the Cardigan Fish Hatchery looking after the salmon fry. Mr Moyaert checks the
feed dispenser while Mr Murray sweeps waste from the bottom of another tank. This time of year each tank houses up to 400,000

Charlotte MacAulay photo

Additional video under Eastern Graphic

'Cardigan Fish Hatchery"

stock was acquired from there
when the company changed
hands in 2005.

There are currently five fin fish
operations on PEIL The Cardigan
and Dover sites as well as Aqua
Bounty in Fortune work with salm-
on and there is a trout farm in
Brookvale.

Halibut PEI in Victoria, is the
only operation which grows meat
fish to sell directly for consump-
tion.

According to the PEI govern-
ment statistics, the fin fish aqua-
culture industry on the Island has
grown from $400,000 in 1993 to
$3.7 million in 2011.

@gst of luck with

preparations for the _
upcoming ﬁshmg season

1 would like to wish each fisher
a safe and prosperous

Melissa Pitre, Fisheries Skills Coordinator

Email: fisheriesskillspei@hotmail.com

fishing season.
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Fresh fish on demand
.

Blair Gallant sells salmon to a customer out of the back of his Mr.
Seafood truck in Alberton last week. Mr Gallant gets plenty business
at his location on Church Street where he sells salmon, haddock, mus-
sels, and hake. Connor Doucette photo

——

These happy faces were enjoying a Paradise on the Sea Adventure tour with Captain Darren MacKinnon, who
offers the tours throughout July and August. They have donned the wet suits in search of bar clams on the Rollo

Bay flats.

Submitted photo

Little Harbour fisherman diversifies
to create future for his family

By Charlotte MacAulay

charlotte@peicanada.com

Darren MacKinnon, of Little
Harbour, has been a fisherman for
20 years and these days it’s not
just landings that provide him
with a livelihood.

Back in 2009 when the blue fin
tuna quota was cut, Mr MacKin-
non decided to delve into the
tourism business.

“There was nothing left to fish in
the summertime and I did what-
ever | could to keep from going
west" the father of four said.

Despite not knowing what to
expect, in the summer of 2010
when he started Paradise on the
Sea Adventures, a daily tour in
and around the Rollo Bay flats, Mr
MacKinnon slid into the role quite
naturally.

“There’s lots

You & Your Crew

Work Hardl...

So Should Your Truck -
Catch this great deal at

of family
around home
all the time and
we always went
out (on the
boat) Sunday
afternoons for a
tour around, he
said.

Mr MacKin-
non is a third
generation fish-
erman and his
son Porter is
well on his way
to becoming
the fourth.

“He’s got salt
water in his
veins,” said Mr
MacKinnon of
the 7-yearold
who spent a
month on the
boat during last
year's lobster
fishing season.

Another rea-
son Mr MacKin-
non was keen
to start the tour-

Seven-year-old Porter MacKinnon loves spending the day on the water
with his Dad Darren. The MacKinnon’s tourism operation, Paradise on the
Sea Adventures, provides day excursions throughout July and August out
of Souris Harbour. Submitted photo

Captain Darren MacKinnon, of Little Harbour, not only fishes lobster and
tuna on his 47-foot boat ‘Pair a Dice’, he is also running an adventure tour-

ism business. Submitted photo
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ing business is
to provide
opportunities
for his children
as they grow.
“Looking
down the road
it will be great

summer jobs
for them; he
said.

Fishing has

always been a
family business
so it fits that
tours are geared
towards the
same type of
the clientele.
On the Para-
dise tour,adven-
ture seekers get
a full day of
learning about
lobster and
crab  fishing,
observing the
antics of a local
herd of seals,
fishing for
mackerel and
diving for bar
clams, which
are  steamed
and enjoyed on
board the boat.
The fourfive
hour excursion
is popular with
families, said

Captain Darren, as he’s known on
the boat.“We figure if people are
going to spend one of their vaca-
tion days with us we want to make
it the best experience possible”

Tuna charters are also a part of
the business and though they are
offered later in the fall they are
just as popular.

Mr MacKinnon still fishes lob-
ster in the spring and tuna in the
fall.

He remains optimistic about
lobster stocks having reached
record highs around the Island,
yet, he notes the price being paid
to fishermen hasn’t kept up with
the expenses over the years,so he
is happy the tourism business is
working out so well.

Darren and his wife Krista have
four children including: Porter, 7,
Adriana, 6, Cameron, 4,and 1-year
old Chatrlie.

To All Island Fighgts |

|wishyou
all the best

in the
2015 $eason!

Lawrence MacAulay; ‘|
P.C., M.P. ot

http://lawrencemacaulay.liberal.ca



