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WEDNESDAY, JUNE 28, 2006
The committee met at 2:02 p.m.
[R. Austin in the chair.]

R. Austin (Chair): Good afternoon. My name is
Robin Austin. I'm Chair of the Special Committee on
Sustainable Aquaculture. I would like to take this op-
portunity to welcome you to the aquaculture commit-
tee's public hearings here in Port Hardy. It is a real
pleasure for us to be in your community and to hear
directly from you about this important topic.

For your information, today's meeting is a public
meeting which will be recorded and transcribed by
Hansard Services. A copy of this transcript, along
with the minutes of the meeting, will be printed and
will be made available on the committee's website at
www.leg.bc.ca\ cmt\ aquaculture.

In addition to the meeting transcript, a live audio
webcast of this meeting is also produced and available
on the committee's website to enable interested listen-
ers to hear the proceedings as they occur. An archived
copy of the audio broadcast will also be retained on the
committee's website.

Let me also, for the benefit of the presenters, read out
the mandate that this committee has. The Special Commit-
tee on Sustainable Aquaculture was reissued the following
terms of reference by the Legislative Assembly on Febru-
ary 20, 2006. The committee will be empowered to exam-
ine, inquire into and make recommendations with respect
to sustainable aquaculture in British Columbia and in par-
ticular, without limiting the generality of the foregoing, to
consider the economic and environmental impacts of the
aquaculture industry in B.C.; the economic impact of aqua-
culture on B.C.'s coastal and isolated communities; and
sustainable options for aquaculture in B.C. that balance
economic goals with environmental imperatives, focusing
on the interaction between aquaculture, wild fish and the
marine environment; as well as B.C.'s regulatory regime as
it compares to other jurisdictions. The committee is to re-
port to the House no later than May 31, 2007.

Today we have a number of people working with
us. On my right are Adam Wang and Wendy Collisson
from Hansard Services. They record what is being said
and, as I've already mentioned, make sure that it is
onto the Internet. We also have staff here from the Of-
fice of the Clerk of Committees. Directly to my right is
Craig James, our Committee Clerk. Our researcher is
Brant Felker, at the front of the room there.

I'would now like to invite the members of the commit-
tee to introduce themselves, starting on my right.

J. Yap: Good afternoon. I'm John Yap from Richmond-
Steveston.

D. Jarvis: Good afternoon. Daniel Jarvis from North
Vancouver-Seymour.

C. Trevena: Claire Trevena, proud to represent
North Island.
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G. Robertson: Hi. Gregor Robertson, Vancouver-
Fairview.

G. Coons: Good day. Gary Coons, North Coast.
S. Simpson: Shane Simpson, Vancouver-Hastings.

R. Austin (Chair): Thank you, members. Now I
would like to encourage presenters to throw as much
light as they can on the mandate of this committee to
help us in our work. I would like to ask the first pre-
senter today to come up to the witness table. Could
Letsie Blackmore please come up.

[1405]

Presentations

L. Blackmore: Mr. Chairman, members of the
committee, I would like to welcome you to the beauti-
ful town of Port Hardy. My name is Letsie Blackmore,
and I am plant manager at Alpha Processing, a divi-
sion of Pan Fish Canada. We process farmed Atlantic
salmon and welcome any opportunity to process wild
salmon as well.

Thank you for this opportunity to address the com-
mittee concerning a very important industry to the town
of Port Hardy and many other coastal communities.

The controversy and uncertainty of the aquaculture
industry in B.C. gives me cold shivers and stirs up feel-
ings that I try to forget every single day. I grew up in a
small coastal community on the east coast of Canada. At
that time most all the coastal communities in that prov-
ince relied on the northern cod fishery for survival. It
was a beautiful place to live and raise children, just like
Port Hardy. The economy in that town was very strong.
Old and new businesses flourished and prospered.

In 1992 the Minister of Fisheries and Oceans put a
two-year moratorium on the northern cod fishery. To-
day, 14 years later, the moratorium still continues.
Some 19,000 jobs were lost that were directly involved
in the fishery and another 20,000 jobs lost due to the
economic backlash.

To say devastation in the coastal communities of that
province was the result of the moratorium is very much
an understatement. The effects are unbearable, unthink-
able and, surely, unreal to anyone who has never experi-
enced the pain and anguish of watching helplessly as
your community and your loved ones diminish.

Being one of the thousands who was forced to leave
my beautiful province and loved ones behind in hopes
of a better life for me and my children, I live with that
pain and anguish every day. I cope with it by comparing
the life we have now to the life most young families have
that chose to stay and suffer through it. There is no com-
parison. There is no life, only the instinct to survive.

I wouldn't change the decision I made to leave my
hometown ten years ago, and this is because of the
aquaculture industry.

I moved to Port Hardy in 1996. Immediately I was
hooked. It reminded me of the town I grew up in — the
smell of the salt water and being so close to the ocean,
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where I loved to fish in my spare time. I felt close to
home.

I started working at Alpha Processing in 1997. I was
proud to get up every morning and go to a job that
paid a wage that enabled me and many others to com-
fortably provide for our children. At that time the em-
ployee list was approximately 35 people. Today Alpha
Processing has an employee list of 103 people — 59
percent women, 41 percent men. Many of these women
are single parents. They take great pride in their job, as
it allows them to provide a great life for their children
without having to be dependent or subsidized by the
government. Without these jobs they would merely be
surviving on social assistance.

The percentage of male employees at Alpha Process-
ing that bring home the main income to their household
would be 100 percent. Their wives either stay at home
with the kids or some may have a job at a local store that
pays minimum wage. They need their job at Alpha
Processing to provide for their families.

Alpha Processing also has a great relationship with
the first nations bands in the Port Hardy area. First na-
tions employees make up 25 percent of Alpha's work-
force. The harvest boats and harvest team also consist of
many first nation individuals. They are happy to be
working with Pan Fish. They make a good wage to sup-
port their families as well.

Wages at Alpha range from a probationary wage of
$13.52 to $20.91 an hour. A monthly production bonus
is paid to employees in addition to their regular wages.
This production bonus ranges from an extra $1 to $1.70
per hour more, depending on the volumes produced in
that month.

Alpha Processing also offers a full medical and den-
tal benefits package to the employees. Sixty percent of
this cost is paid by Pan Fish.

It's not all about the fish. Pan Fish cares about its
employees. We offer many services that we believe may
make their job easier and more ergonomic. We have a
physiotherapist that comes to the plant once a week and
a massage therapist that comes every two weeks. Any
employee with sore shoulders, back or any complaints
can book an appointment and receive treatment, advice
and recommendations from these individuals.

[1410]

Alpha Processing is currently going through its
final phase of a restocking plan that was implemented
in 2003-2004. This has resulted in a period of downtime
at Alpha Processing. This is temporary and is a direct
result of the downsize in production to deal with issues
that have previously caused problems.

These problems have now been dealt with, and
production levels are being increased and returned to
previous levels, which will ensure continuous year-
round production. When Alpha reopens, no further
shutdowns are anticipated. The flow of fish from the
sea sites to the processing plant will be stable.

During the period of reduced production Pan Fish
Canada was financially supported by Pan Fish ASA.
From 2001 to 2005 Pan Fish Canada received $131 mil-
lion in financial support from Pan Fish ASA. The alter-

native to this was to close Pan Fish Canada and leave
hundreds of employees out of work. This was a great
expense to Pan Fish ASA but one they felt was worth
the large investment.

Some people say the Norwegian investors take all
the profits back to Norway. That is total nonsense.
They are committed to Canada, to British Columbia
and its employees.

When Alpha Processing was rebuilt after the fire in
2003, one of the factors that played a large role in the
decision of the rebuild was that Alpha Processing is to
be utilized to its greatest capacity. We feel very confi-
dent that the restocking plan that was implemented in
'03-04 was a positive decision. Going forward, Alpha
Processing will see volumes higher than it has ever
processed, providing full-time, year-round employ-
ment for the employees like we have in the past.

Alpha Processing plays a large role in the economy of
Port Hardy. The annual payroll for 2005 from Alpha Pro-
cessing that went into the Port Hardy economy was $3.9
million. In addition to the payroll dollars that are distrib-
uted into the economy from Alpha, Pan Fish also does
business with 91 percent of the businesses in Port Hardy.

We strive to support local businesses where supply
allows. In 2005 almost $453,000 was spent just by Al-
pha Processing at local businesses in Port Hardy alone.
These business owners know just how important aqua-
culture is to their business, and they would be the first
to tell you so.

Total payables from Alpha Processing for 2005 were
$3.5 million. As I just said, almost $453,000 got spent in
Port Hardy. Just on the north Island, $1.25 million; on
Vancouver Island, $1.4 million, almost $1.5 million; and
in all of B.C., $2.9 million of that was spent, which means
84 percent was spent in the province of B.C.

Alpha Processing, Pan Fish Canada, is a large con-
tributor and supporter of local charities, sports teams,
non-profit organizations, community events. The list goes
on and on. We support and contribute to a drugs and
addiction program. With the financial support of compa-
nies like Pan Fish, they have been able to distribute a
drugs and addictions facts magazine to all high school
students on Vancouver Island and the Sunshine Coast.

Yesterday Alpha Processing completed a program
in the elementary schools. We provided a complete
lunch for over 500 elementary students in the district of
Port Hardy. This program was fully funded by Pan
Fish Canada, and we were very happy to provide these
lunches for the children.

Aquaculture is a sustainable industry, an industry
that has grown and developed tremendously in all
aspects of the process over the years. The industry will
never settle for "good enough." This industry will con-
tinue to strive for perfection in the fish, in the envi-
ronment and in its employees.

As manager of a processing plant, I ask you to
please make your decision based on the facts concern-
ing the future of aquaculture. Let those 4,000-plus
jobs remain for the people in this province. Let those
people continue to provide healthy, happy lives for
their families.
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As a citizen of Port Hardy and a mother of children
growing up in this beautiful town, I plead to you. Our
children and grandchildren are our future. Let that
future be in their hometown and in aquaculture, if they
so choose that way of life. Thank you.

R. Austin (Chair): Thank you, Letsie. Now mem-
bers will come forward and ask questions.

D. Jarvis: Thank you for your presentation, Letsie.
How much of your production is farmed versus wild,
if there is any difference?

L. Blackmore: Since our new plant has been rebuilt,
everything that we've processed has been farmed.

D. Jarvis: Are you able to adapt to any wild process-
ing now?
[1415]

L. Blackmore: Yes, I've actually been in contact re-
cently with two different companies to process some
sockeye salmon when the season comes around.

D. Jarvis: The wild is just processing, ostensibly,
seasonally. It's seasonal?

L. Blackmore: Yes.

D. Jarvis: Thank you. That's all I want to know at
this point.

C. Trevena: Thank you, Letsie, and thank you very
much for the tour this morning. It was very interesting.
I just wanted to pick up on a couple of things that we
were talking about on the tour.

When you reopen you're going to be expanding,
having six gutting machines. Is that correct?

L. Blackmore: No. When we reopen we will be just
as you saw us this morning. We do have room there
right now to introduce two more gutting machines, if
the volumes increase, where we need them.

C. Trevena: Do you think that the volumes will
be increasing? Working with Pan Fish, you know
the amount of fish that's going into the farms, so
you can pretty well predict where the volumes are
going to increase. Is this something that you're look-
ing at?

L. Blackmore: Yes, we're hoping to see increased
volumes.

C. Trevena: We also looked at the big empty space
where you said it could be used for more machinery, so
more work there. We're talking about how many shifts
you could have. I just wondered how that would work.
Again, where is the fish going to come from? Is this just
the Pan Fish farms, or is it going to be bringing in the
ones that are presently at Marine Harvest and so on?

L. Blackmore: That's still a tough decision. As I told
you this morning, there's so much uncertainty yet as to
how that will all pan out, whether they come from
there or whether we continue to increase our own
stocks for future higher volumes.

J. Yap: Thank you for your presentation, Letsie.

You mentioned in your presentation that you be-
lieve aquaculture is a sustainable industry, that indus-
try will continue to strive for perfection, that industry
will never settle for "good enough" in the environment,
and about your personal journey here, and how you
were hooked on the environment here. How do you
respond — and I'm interested in your personal feelings
— to those who passionately express concerns about
the environment, just as you've expressed your passion
for the environment?

L. Blackmore: I think those that do, and do it in a
negative way towards aquaculture, are probably just
not informed enough about what we do and how we
do it and how well we do cherish the environment that
our fish are living and growing in. I think there needs
to be more education, and those people need to be will-
ing to listen, willing to learn. A lot of them are not will-
ing to listen and not willing to learn. I think they need
to come into it with an open mind and maybe learn
some more about it.

S. Simpson: Thank you for the presentation and for
the tour earlier today.

I think you told us today that when the plant is op-
erating sort of in full operation with the capacity now at
20,000 tonnes a year, something in that range is what
you would expect to be processing. How much waste
comes out of the processing? What would you expect in
terms of tonnage of waste to come out of that?

L. Blackmore: There's probably about 10 percent
waste to come from that.

S. Simpson: The reason I ask that is because when
we were in Port McNeill, some folks from Sea Soil
came and talked to us. They talked to us about....

L. Blackmore: Yes. I was there last night, actually.

S. Simpson: Oh, you were there. They talked to us
about the product and what they produce. They pro-
duce a product from a combination of fish waste — I
believe, from Englewood is where they get their waste
primarily — and from wood products. They talked
about getting 7,000 to 8,000 tonnes of fish waste as the
component. I believe the Englewood folks produce
about 23,000 to 24,000 tonnes of fish. I'm trying to fig-
ure out what the percentage of waste is to that. Would
yours be, do you think, a little bit less than theirs, then,
in terms of waste?

L. Blackmore: No. It would probably be close to the
same.
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S. Simpson: Comparable. What's that mostly com-
prised of — heads, tails, all of that stuff? Where does
that waste come from?

L. Blackmore: It's just really the guts of the fish.

S. Simpson: Okay. Great. Thank you.
[1420]

G. Robertson: Thank you, and thanks for your tour.
It's a very impressive plant.

L. Blackmore: Yes, it is. We're very proud of it.

G. Robertson: A great asset for this community.

I'm curious. On the plant side of this, your capacity
is all on handling salmon, whether it's farmed or wild.
Have you in the past or do you have the potential to
handle shrimp or prawns or other fish?

L. Blackmore: No.
G. Robertson: Is that in the cards at this point?
L. Blackmore: As we are set up right now, no.

G. Robertson: Okay. Are those processed elsewhere
in town? Is there a plant that handles all other seafood?

L. Blackmore: I think it just mainly gets off-loaded
in town, maybe at Keltic Seafoods.

G. Robertson: Okay. Our understanding this morn-
ing was that the downtime the plant has had over these
recent years has been related to a wide variation in the
number of fish coming off the farms and to disease
challenges. How does the company deal with the po-
tential for that, the risk of that, going forward? IHN or
various other challenges like that at the farm level can
really dramatically impact how busy the plant is.

L. Blackmore: So what's the question? How...?

G. Robertson: Is it built in, going forward, that there's
a certain amount of downtime that's anticipated?

L. Blackmore: No. Going forward we hope never to
see downtime again at Alpha.

G. Robertson: Is that because the disease problems
to date are...?

L. Blackmore: Yes, they are. They've been dealt with,
and we don't anticipate having to deal with that again.

G. Robertson: Okay. Thank you.
R. Austin (Chair): Dan's got a question for you.

D. Jarvis: I've got a couple of small questions, if
you wouldn't mind, and I don't know if you can an-

swer them or not. In your total processing of last year,
can you tell me how much was wild and how much
was farmed?

L. Blackmore: One hundred percent was farmed.

D. Jarvis: One hundred percent. Before, when you
said that you're capable of doing wild processing and
that it was seasonal, when was the last time that you...?

L. Blackmore: The last time we would have processed
wild salmon would have been before the fire at Alpha, so
it would have been before.... It would probably have been
in 2001, 2002, maybe. Since we've been in the new build-
ing, we haven't processed....

D. Jarvis: I didn't understand. I didn't realize that
your place had burned down.

L. Blackmore: Oh, yes.

D. Jarvis: Another thing. Of your employees, do
you have any idea how many are first-time jobs ver-
sus those that come from other occupations? That's
not easy, I guess.

L. Blackmore: No. I don't have data, but there are
people there who have done many different jobs be-
fore, and there are people there that, maybe, this is
their first job.

D. Jarvis: All right. Thank you.
R. Austin (Chair): Gary has a question for you.

G. Coons: Thank you, Letsie. I missed the tour. We
were at the other one.

L. Blackmore: You'll have to come back.

G. Coons: I'll have to come back on the ferry some
day, yes.

I was just wondering. In the plant do you do just
whole fish, or do you do any fillets or any type of value-
added...?

L. Blackmore: No, we just process whole fish.
G. Coons: And is that in the works at all, to do any...?

L. Blackmore: We have in the past. We may even
look at it again. When our volumes get at peak levels
and the market is requesting more fillets, we may look
at it again.

G. Coons: Okay. Thank you.

R. Austin (Chair): Great. Thank you very much for
your presentation.

I'd now like to call Gunnar Kufaas up to the witness
table, please.
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G. Kufaas: Thank you, Mr. Chairman and commit-
tee members. My name is Gunnar Kufaas, and I came
out from Norway as a young fellow. As your mandate
also seemed to call for things that happened in other
jurisdictions in regard to fish farms.... So I'm under-
standing paragraph 4 — right? — "other jurisdictions,"
you say.

[1425]

I've lived for 52 years in Canada. I've been em-
ployed in some logging, fishing, mining — 41 years on
the north Island. I live in Coal Harbour, which is 13
kilometres here from Quatsino Sound. I have seen and
heard a lot of controversy over fish farming. I thought
that using some comparison might be helpful — for the
committee to have what happens in other places.

I steadily read and follow and also speak the Nor-
wegian language, and I had a very large family there
and relatives. They're involved in fishing and probably
farm fishing, maybe some oil or whatnot. I'm in con-
stant touch with those people — almost from week to
week, I would say, besides an odd visit over there, and
they come here, vice versa.

Norway has been in the business of fish farming for
approximately 35 years longer than we have on this coast.
They have gone through a lot of pros and cons and trials. I
think that we, perhaps, have lots to learn from those
things, from experiences. We are new in Canada com-
pared to those things, and what's better than to listen to
people with experiences? That's my thought.

Despite the setbacks, Norway seemed to continually
look for reasons to solve problems instead of any denials
and asking for more studies and whatnot to prolong the
problem. They have problems yet. They've been in 35
years before us — and how long you add this up. It's
quite some time, and there are still problems. They will
be rectified, and they're also serious enough.... The
problems we talk about here amongst ourselves....

I did look up some past printouts from the Norwe-
gian newspaper and press here. Maybe there are some
older, but they only date back to 2002. It says here in an
article: "Norway demands...." No. The first one I bring
out here, I would say.... We are not the only ones who
have problems and have to fix them. It says: "Septem-
ber 27, 2002. The Norwegian fishery department says"
— they released this — "the increased plague of this
parasite on the coastline stems from their fish farms."
"Norway reports sea lice rampant on wild fish popula-
tion" was the headline. "The Norwegian fishery de-
partment believes the increased plague of this parasite
on the coastline stems from their farm fish industry."

Salmon lice are one of the largest problems facing
the aquaculture industry. Every year large amounts of
money are spent trying to combat this. The most seri-
ously attacked fish are plagued with malnutrition and
such infections as fungus and bacteria, which eventu-
ally kill the fish. Sea lice are common in the sea, but as
salmon enter fresh water, the lice fall off at that time,
they report. This is from Norway — a translation.

[1430]

The second one is dated December 1, 2002. "Nor-

way demands removal of fish farms from fjords and

river mouths in order to protect their wild Atlantic
salmon." Now, 12 so-called large organizations are
demanding the Storting, as they call it — the Norwe-
gian parliament or Norwegian government — to order
the removal of 50 fish farms and six processing plants
away from important fjords frequented with wild
salmon.

They say they are frequented by the wild salmon.
Norway only has two species of salmon. They have the
wild Atlantics and sea trout — what we normally call
steelhead.

There is a difference between the wild salmon and
their farmed salmon. They culture salmon in cages, they
claim. Also, as we have and everyone has, in the begin-
ning — and I don't know how lately — they had es-
capements of fish — huge escapements at times. They
have also been trying to go to the rivers, the same as
they do here. Any fish wants to go to the river to spawn.

In Norway they created a problem in that they have
both Atlantic salmon; there is a wild type, and there is
the farmed one. The only difference is that the wild
Atlantic salmon start a spawning cycle in the middle of
May, and they head for the rivers. The farmed type of
salmon go in the rivers approximately two months
later, they guess, than the wild ones.

Atlantic salmon are furious feeders. That's why they
race up here. They feed like you'd never know. They
don't die in the rivers like our salmon here do after they
spawn. After they spawn, they just get hungrier, and
they eat more. They gain their strength back before they
go to the ocean. They're eating fingerlings from the other
ones. That disturbs the rates. That causes a problem for
fish that they're dealing with.

Besides that, they have been combating and work-
ing with it. We will also have to do that here — com-
bating the sea lice problems. We are doing it here.
Many of their rivers and lakes had to be disinfected
over the years that had been contaminated with bacte-
ria, they claim, probably more or less from salmon.

That started in Norway in 1975 as they were start-
ing their production, and it's still happening today.
Since that time they have treated about 12 rivers and
watersheds. They had to poison the complete rivers,
kill everything in the river and start to replant and
bring it up to new again. One river being treated this
spring has the disease.

[1435]

What I also see in the industry, I don't want to see
happen here. They have made all the recreational fish-
ermen.... They have the same boats as we do here.
We have our rods and outboard gear and whatnot.
They all have to go through a disinfection process be-
fore they put a line in the water anywhere. They have
people stationed at shredders, spray and whatnot. If
they have no more need of a boat, they've got to go
through something that looks like a car wash and dis-
infect everything in order to kill disease. Be definite
we're all going to see that happen to us — the cost of it,
and everything else.

Norway. They have a big concern over there. There
are only two salmon species in Norway. That brings us
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to think what we compare here. We have got to watch
things. We have our coho — that's one — sockeye,
pinks and chinooks, what you call springs, or what-
ever, silver or kings or whatnot you use. If you don't
care about those things and aren't cautious, that leads
me to think: are we heading toward another buffalo
hunt?

My thoughts on the whole deal. You're going to have
to move forward fast. We haven't got much time for too
many studies, and studies to study the studies. You have
to find solutions that are workable. I trust the committee.
I'have faith in the committee doing their job.

That's enough of that one. I've got to tell you that
I'm really impressed, have always been impressed,
with our neighbours north of us in Alaska. They have
the experience, probably very long ago, and they have
made some really stringent laws to protect their re-
sources. One thing that I like, and always liked, and I'd
like the committee to maybe give it a thought: they
have something there.... If something should happen
— their farm fish doesn't work, or the wild fish be-
comes unsustainable — they have something they call
wild ranching of salmon. I like that.

They use the whole ocean instead of a net pen. The
whole ocean becomes their pen. They raise the finger-
lings on shore to a certain size. They release them. They
go wild, like animals in a pasture. They come back in
the fall. They feed themselves. They grow up to a good
size. They come back to different fjords and inlets.
Sometimes they go away; we don't know where they
go. They come back. Maybe sometimes they bring a
friend from Russia. We get a bonus. They do a tremen-
dous business on it. They're thriving on it.

Keep that in mind. You should all keep that in
mind if something happens to our industry here.

I'live in a place like Coal Harbour, Quatsino Sound.
That's a long inlet here right across from us. We had a
real thriving wild fishing industry, and you know it's
gone now. I don't have to go along with this. But I cer-
tainly would like to see a situation like this, like Alaska
— where the fish would come back in and bring up a
thriving community again.

[1440]

There are people in the outlying areas, more so
with small places — Quatsino, Coal Harbour, Winter
Harbour.... The people had to leave. They couldn't
make a living anymore. The young people couldn't
afford to stay there. The young people who grew up in
the past were able to get a job in the summertime —
maybe not all. They worked as deckhands on boats.
Some had one or two deckhands. There were jobs. Un-
fortunately, those have disappeared. I'm not going to
go into that. We all know what's happening here.

I'm not to go on any longer. I think you've got
pretty well.... This is my message. It's just following up
on my own what I see. I've been interested in compar-
ing notes and comparisons and whatnot. I do have
compassion for people that work in the fishing plants
here in Port Hardy, whether that be wild fish or farm
fish. I was also reading on the Internet from Norway
that what we are anticipating is some more automation

in the fish plants with robots. In one way I hope it
doesn't happen. People need the work. If that hap-
pened, we are in a tough spot.

Thank you, members. This will conclude my pres-
entation.

R. Austin (Chair): Thank you, Gunnar.
Do members have any questions?

J. Yap: Thank you, Mr. Kufaas, for your presentation.
What we've heard in our travels is that there really is....
You mentioned many studies. Part of the challenge is
that we've heard that there are.... You know, you have
one study and there'll be another study, and they kind of
contradict each other. We're told that there are gaps in
the science, so it seems to be inconclusive.

You mentioned that you've done some reading of
the Norwegian studies. I'm wondering: are those avail-
able, so that we might be able to receive those studies?

G. Kufaas: I don't know if I'd call them studies. Those
are mainly news reports coming out. I'm not going into
any science and studying that. It's just common know-
ledge. We are asked questions, and we get answers by
reading and just following.... I could provide those print-
outs. I'm not prepared. I don't have them with me now.

J. Yap: Based on those news reports from Norway,
are you aware of studies that point in some direction or
another, which we could get hold of and add to our
knowledge?

G. Kufaas: As I say, yes, I probably have some
newspaper cuttings and whatnot, or I could be in touch
with Norway, and certainly, some people there in in-
dustry would probably be glad to provide that. I'm just
an academic, you know — forms or those things.

J. Yap: Thank you. On the matter of the Alaskan
practices, our understanding is that while officially
there is a rule against fish farms in Alaska, we under-
stand that, in fact, there are fish farms in Alaska, which
you hinted at, where they raise the fish to a certain size
and then let them go.

G. Kufaas: Fish ranching, they call it.

J. Yap: They call it ocean ranching or fish ranching.
We've heard that.

In terms of getting the fish to the point where they
can be released.... Those are fish farms, though. Would
you not agree? We understand there are many of those,
raising the fish to a certain size.

[1445]

G. Kufaas: Definitely. All smolts there are raised
before they're released — the same as they are in farms
here. The farms here, I shouldn't go into it.... I don't
really call them farms. I call them feedlots. Being a
farmer rather than a fisherman, I would hesitate to call
this fish farming. I call them feedlots. You take a smolt.
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Where I live they raise the smolt to a certain size before
they can put them in a pen — I don't know, roughly, a
few inches long — and then they're fed, the same as the
feedlots for the cows and pigs. We see truckload after
truckload with feed, and thousands of tons go past
Coal Harbour. This is what I know.

I'm learning my information from the observation
of what I see. But far and away, I'm no learned scientist
or anything.

J. Yap: Thank you.

R. Austin (Chair): Thanks very much for your
presentation.
I'd like to now call Laurie Jensen up to the witness table.

L. Jensen: Hon. first nations, ladies and gentlemen,
members of the committee, my name is Laurie Jensen, and
I'm the general manager of Canada for a multinational
aquaculture technology company, AKVAsmart Canada.

I started my career in this industry in 1986 in Camp-
bell River. I was a single mother of two and desperate
for work. I started out in the scuba diving industry, fill-
ing scuba tanks for the fish farmers. My scuba diving
training partner was a fish farmer named Kjell Olsen. He
and his girlfriend Oonie became my friends, and I met
other fish farmers, including the Norwegians.

I found work for a supply company from Sechelt
and coordinated supplies coming to Campbell River.
We all know the history of Sechelt, but you could say
that when the farmers got a cold, the suppliers got the
flu, and a lot of them went down as well.

The industry, though, was new and exciting, and I
like to look at challenges as opportunities. Also, my
mother was born in Powell River, and my father was
born in Norway. And I grew up on a farm, so fish farm-
ing seemed like a natural fit for me.

Throughout my career I've worked for multinational
companies: Campbell River Netloft, Moore-Clark and
now AKVAsmart. I've been to Norway 14 times, visiting
research facilities, farmsites, trade shows and confer-
ences, and I continually find opportunities to learn.

Stephen R. Covey, in his book The 8th Habit on global
seismic shifts, said: "New technologies are transforming
most local, regional and national markets into global mar-
kets without borders." We know Canada is a player in the
world economy. We all know that. But if you look at
aquaculture here, we have global markets and companies
and strategic shareholders who watch us and evaluate
what we're doing. They don't find harassing fish farmers
amusing, and they question our government's ability to
do business on a global level. This Farmed and Dangerous
campaign affects the global reputation — and I'm sure
that was the intention — and makes Canada look silly,
especially when the world needs healthy omega 3s more
than ever. We have the opportunity to learn from other
countries, so let's just get on with it.

I would like to address three main areas. One is the
multinational commitment to the Canadian industry
that was brought up by Gregor in the Campbell River
meeting. Also, technological advancements in the sup-

ply industry. Sometimes in some of these meetings we
seem to think we live in the Dark Ages here. Also,
there's a question that John Yap brought up a lot with
solutions to making the industry better.

I'll start with the multinational commitment. AK-
VAsmart is a technology company with activities in the
fish farming industry since 1980. They started in Nor-
way. We invest heavily in R and D and are an active
partner and owner in Norway's only commercial-scale
research salmon farm, the Centre for Aquaculture Com-
petence. AKVAsmart has offices in Norway, Chile, the
United Kingdom, Canada and Turkey and has distribu-
tors in Australasia, Greece, Spain, France and Sweden.
We have a lot of expertise out there.

[1450]

AKVAsmart has been in the Canadian industry
since the early '80s under a variety of names, and the
company continues to grow through mergers and ac-
quisitions in order to strengthen its position and sur-
vive in the future global market. I'm not sure how long
we have to be in Canada before we're committed, but I
think that shows a pretty good track record.

AKVAsmart is committed to maintaining a presence
and to supporting the Canadian fish-farming industry.
We believe strongly in the future and the potential of the
North American industry. We have maintained an office
in Campbell River during the slowdown this last few
years and plan on continuing our presence there.

Technological advancement. "We make your fish
talk" is AKVAsmart's slogan and vision. But what do we
really mean by this? In brief, it means that our highly
advanced sensors and computer systems help the fish
farmer to more easily understand the behaviour of fish
by putting together as complete a picture as possible of
what is happening in the cage and around in the envi-
ronment. This enables them to monitor and minimize
any environmental impacts that may result from feeding
the fish. It also provides important data for fulfilling
documentation requirements.

This research is continually being expanded and im-
proved upon. My vision of the future of fish farming is
one of highly advanced monitoring and control systems.

We carry two main product lines: information tech-
nology and feed process technology. In 2005, last year,
AKVAsmart introduced a major technological break-
through, a product called FishTalk. During AquaNor
2005, the world's largest aquaculture show, AKVAsmart
ASA was awarded the Nor-Fishing Foundation's Inno-
vation Prize for development.

This is the path of the future of fish farming. This
concept will achieve intelligent integration by storing
all information gathered at the farm level, from feeding
and environmental sensors to veterinarian reports, in
one common system. I've listed them there for you, and
I'm not going to go through them. Reporting, produc-
tion control — there's a whole list there. This is a huge
platform, and it will help the industry become the lead-
ing edge in food production by providing them with
data for analysis and improvement.

AKVAsmart and other companies offer a wide va-
riety of technological solutions that are crucial for
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achieving efficient and profitable fish-farming opera-
tions. We have feed barges, and we have multi-line,
centralized feed systems that provide powerful, flexi-
ble and reliable feeding performance. And it's certified
for gentle feed handling and minimizing breakage.
This is very important, as it minimizes dust and waste
in and around the cages. Also, amounts fed and infor-
mation about feed supplies and feedstock is available
through its software operating system, and it all con-
nects to FishTalk.

Our AKVA sensor systems include acoustic Dop-
pler, infrared pellet sensors and a wide range of un-
derwater camera and environmental monitoring sys-
tems. The sensors and the cameras are used to control
or monitor the pellet amount in the water. That way,
you save on feed wastage and environmental buildup.

This is how we say that you can make the fish talk
— by detecting the stop signals when fish are not hun-
gry anymore. It actually gives the farmers better profit-
ability, because they've reduced FCRs or feed conver-
sion ratios and have faster growth.

We've just introduced a new addition: the SmartEye
camera. With this you can actually see the fish in the cage
from the control room or from all places in the world via
Internet.

This equipment overview of the data systems and
technologies that are being developed today for the
aquaculture industry is just to give you an idea of how
advanced we are becoming. This is no small deal, and
it's an important development in the sophistication and
commitment of the industry.

Here the farmer can get an overview of the environ-
ment and all the activities on site. This information is im-
portant not only for internal efficiency but also to fulfil the
customers' demands for traceability and proven animal
welfare.

Everybody wants traceability, and these data systems
enable the farmer to produce a CV that shows the history
of the fish from egg to table and that also fulfils the au-
thorities' requirements for documentation on environ-
mental and sustainable production. With proper record-
keeping, it also proves that equipment fulfils the regula-
tions for maintenance and avoids damage and escapes.

[1455]

You know, I support this industry. It gave me a job.
It gave me an opportunity to send my children to uni-
versity. There's lots of talk about what we can do. One
thing that I personally see as the biggest is some sup-
port, maybe — support from all levels of government
for working together to provide a horizontal, stream-
lined process that allows us to be profitable, sustain-
able, flexible and fair.

We want you to support our right to free political
choice and stop using us as political pawns. We have
members of all political parties in our industry, and we
need to be allowed to work with all forms of governing
parties without being used for political opposition and
for grandstanding.

Support our developments and accomplishments
and assist us with R and D. This industry has come a
long way, baby, and that needs to be acknowledged as

well. We've developed codes of practice, met ISO stan-
dards and invested heavily in R and D on our own
initiatives.

Be wary of the celebrity scientists and listen to the
certified researchers that are looking for solutions, not
just creating more problems. And last but not least:
support the workers on the B.C. coast and don't buy
into the heavily American-funded campaign to rid our
province of the fish-farming industry.

Our workers, too, love our pristine coastline and
beautiful islands, and we want to live and work
amongst them and feed and raise our children in a sus-
tainable manner. We don't all inherit the luxury of en-
vironmental funding or wealthy parents to enable the
"not in my back yard" mentality. This is our home and
our province too. We want to live, work and enjoy this
area for generations to come.

D. Jarvis: Thank you for your report. What do you
mean by environmental buildup?

L. Jensen: You all know about environmental buildup.
What farmers need to do is to monitor everything that goes
into the pen so that it keeps the fish healthy. One of the
most expensive components of fish farming is feed, and
they don't want to waste it. By watching how they feed
and when they feed, they can control what goes in and,
invariably, what goes out.

D. Jarvis: Can the SmartEye cameras see if there are
any sea lice building up in there?

L. Jensen: You could probably zoom in. Yep.
D. Jarvis: Does it work? Is it in use?

L. Jensen: It's a new product line that's just come out.
It's used quite a bit in Norway. I think Scotland is using
it as well. I don't think they use it for sea lice. They use it
mostly for feed and pellet monitoring and also for sur-
veillance. But you know what? We could try that.

D. Jarvis: Well, it's a good idea for you to do it —
isn't it?

S. Simpson: Thank you for your presentation.

On the issue of feed. Your company does a lot of
work around assisting the industry in trying to manage
what is the biggest cost item, largely: feed for the
farms. If we looked at what might be a standard-sized
farm of maybe ten pens with 50,000 or so fish in each
pen — that might be an average-sized farm; half a mil-
lion fish over ten pens or something — how much feed
would a farm like that use in a day?

L. Jensen: I can't answer that one. That would have
to be up to the individual farm. That would depend on
what size they want to grow the fish, what size the fish
were when they went into the pens. There are a lot of
variables, but if you look at the feed-conversion ratio
and calculate the number of fish versus how big they
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want to grow them, then you could probably figure
that out.

S. Simpson: Just even in broad terms. I understand
that every farm.... Is it a couple of tonnes a pen or a
day or what? I'm just trying to get an idea of the scope
of what we're talking about here.

L. Jensen: I can't answer that because I'm not in the
production side, but I think there are some speakers
coming down the line here today who could answer
that one.

S. Simpson: We'll try it with somebody else.

G. Coons: I'm just wondering. When you look at
technological advancements, what types of advance-
ments are there for looking at, say, waste at the bottom
of the pens? How is that being done these days?

L. Jensen: Actually, you could use the camera sys-
tems as well. You can look all around. They have a
certain depth. But there are a lot of companies that are
actually looking at waste management issues.

That's not something we do. We provide data sys-
tems, and we provide feeding technology. The moni-
toring systems that we have are oxygen sensors, tem-
perature sensors, current sensors — that type of stuff.

[1500]

G. Coons: Are you involved at all with any hy-
droacoustics or other techniques to deal with that?

L. Jensen: No, we're not.

G. Coons: Okay. Because that was back before the
waste management regulations came in. The scientific
advisory group, a group of independent scientists that
were advising about the regulations, suggested that
Norwegians use hydroacoustics and other more ad-
vanced techniques for actually looking at the waste
control at the bottom of the pens. They actually indi-
cated that the video monitoring isn't appropriate and
that other techniques should be looked at.

I'm just wondering if there's anything like that com-
ing towards....

L. Jensen: It wasn't designed for that. It's designed
to watch the feed pellets and to monitor what the fish
are eating and how much feed goes into the pen. There
is some acoustic. It's infrared sensors, where you set
certain parameters and anything that goes below there
automatically stops off the feeding.

In terms of actually looking at waste management,
I'm sure there is some in Norway, but in my particular
company we don't deal with those.

G. Coons: One last question or comment. As you're
well aware, we've been meeting and dealing with first
nations issues — especially on the north coast and in
the Skeena watershed — and concerns on our travels to

Sointula and Alert Bay. Up and down the coast there
are first nations issues that we're obviously running
into.

It needs to also come to some sort of solution with
the industry. I notice in your solutions.... I'm wonder-
ing: in "support from all levels of government," are you
including first nations governments in that?

L. Jensen: Yes, I am. They are a government.
G. Coons: Yes. Okay.

L. Jensen: I'd also like to point out one other thing.
With some of the environmental groups and anti-fish
farm activists.... I hear a lot from them. They speak a
lot, but they don't stick around to hear our side of the
story, and they don't stick around for dialogue. So an-
other thing that I'd like to put on the record is, maybe,
encouragement of some dialogue that's happening in
other countries. But both parties have got to be sitting
at the table before you can have a dialogue.

G. Coons: One other comment, on your "beware of
the celebrity scientist and the certified researchers."
That's our dilemma right now, and how we're hearing
it is.... We're, I guess, going to be looking at the peer-
reviewed science that is in your respectable journals,
etc., etc. Is that what you're talking about when you say
certified research? Is it peer-reviewed science?

L. Jensen: Yes, that's correct. There are some research-
ers that are self-proclaimed researchers. You might want
to check credibility as well.

G. Coons: Thank you.

J. Yap: Thank you, Laurie, for your presentation. I
read the brochure you attached on your company, and I
think I know the answer to this, but I'll ask you anyway.
Your company, you said, invests heavily in research and
development, and the focus of your company is mainly in
feed and monitoring and that type of technology.

L. Jensen: Yes. Feed management, feeding systems
and information technology.

J. Yap: My main question was with the investment in
R and D, if any of it might have touched upon the viabil-
ity of some kind of closed containment system. As you
may know, we've received presentations from people
suggesting, in an offhand way, that it might be the way
to go, suggesting that might be the future. Maybe just
from your knowledge from being in the industry all
these years.... What is your opinion of the possibility
that closed containment might be one solution?

L. Jensen: We see a fair amount of land-based facili-
ties in places like Turkey and Spain, but those are
mostly freshwater fishes. No one — not our company
and not any that I know of — actually sees the validity
in the close containment.
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That's interesting, because I'd like to point out
something. People talk about feedlots. You know, the
fish are in their natural environment right now. They're
swimming around. They're in a cage. They're almost
like free range. They're not running wild, but they're
penned in. They're not feedlots. A feedlot is putting
them on land in a big container where they can't see the
water.

I think you've got to put it in perspective and think
about the fish as well as just the economics.

J. Yap: In the 14 trips to Norway that you made....
There are no closed containment operations in Norway
for aquaculture for Atlantic salmon?

[1505]

L. Jensen: Not that I've seen. It's interesting. I've been
to Norway a lot, and fish farming is not an issue. People
are proud to be fish farmers. Honestly, I eat more
farmed salmon in Norway than I eat anywhere else. It's a
non-issue. People are supportive; they work together.
They're trying to make the industry better. They're not
all back-stabbing and working against each other. It's a
good industry, and it's a good, viable industry.

G. Robertson: Thanks for your presentation. A
couple of questions. Firstly, does any of your technol-
ogy have relevance around escapes and keeping track
of escapes from farms and being able to determine how
many fish, based on size, are leaking out? Is any of
your technology oriented that way?

L. Jensen: Leaking — it sounds like fat. The new
SmartEye camera is quite amazing, actually. It's a
pan-and-tilt, 360 degrees. They can use that to inspect
the nets and to look around — up, down, everywhere
— so that could be used as a type of underwater sur-
veillance camera.

Also, you know, once all the information is recorded,
it can automatically come up on your databases, like:
"Change net now." There are lots of ways. They are do-
ing that to secure the pens and the nets. Some of these
systems could be used, but again, I'm mostly in deliver-
ing the feed, not so much in monitoring the status of the
fish, personally.

G. Robertson: Okay. The second question is on a
completely different topic. I was just a little taken
aback on your last point around support and the "not
in my back yard" mentality. Gary's point around all the
first nations we have been meeting with that have
come to these hearings.... We've been in their territo-
ries. It is their back yard, and they have voiced very
clear concerns about the impacts of the farms on their
ability to carry on their way of life.

I'm curious. It sounds, from your point here, that
you attribute all of the criticism to people who aren't
here, people who live far away, people who live in ur-
ban centres or environmentalists. But we've seen dif-
ferent sides of this, not only from first nations but from
commercial fishers, too, who feel that impact here.

So I'm curious how you acknowledge that or what
you offer up as a solution around a balance there.

L. Jensen: Well, as you're aware, there are first na-
tions that are in support of salmon farming. And we
also find that some of the first nations that are against it
actually don't have a whole lot of information. They get
things from the media, they get things from opposition
groups, and I don't think they really have an accurate
understanding of what's going on in the area.

As far as I'm concerned, I'm a resident of this B.C.,
too, and my voice counts as well. Some of the Island
groups.... You know, we all live here, and we all have
to live together. I think it's sustainable, and working
together is going to make it work.

G. Robertson: Just one point of clarification. We've
heard the term "feedlot" thrown around a lot. I would
imagine that most people in this room eat beef that
comes from feedlots, so it's easy to slag on the word
"feedlot," but the reality is that it's how a lot of people in
North America get their protein right now.

In terms of my definition, as a farmer, historically
feedlots were all to do with density and how much space
the animals had to move around. There is accuracy to
using the term "feedlot" when it's a densely populated
pen, as a feedlot on land would be. So there is a distinc-
tion there, and for most people feedlot is just fine. Call-
ing a spade a spade, I think, is appropriate on this too.
Thank you.

G. Coons: Yes. Just one more question. You men-
tioned that we have developed codes of practices, and
again, I believe that one reason we're here is the Salmon
Aquaculture Review. One of the recommendations said that
there should be a comprehensive code of practice with
input from all key interests. Apparently, that wasn't done.

[1510]

The code of practice was developed by the fish-
farming industry without input from key stakeholders,
whether they were the environmental groups, first na-
tions or communities. I think that's what we're calling
for when we look at all levels of government and
communities involved, perhaps.

Do you have any comment on that? Perhaps that
should be a starting point.

L. Jensen: Honestly, I think that's just stall tactics
from the opposition.

Yeah, I think codes of practices are in process, and
they should continue to be worked on. But to halt an
industry because somebody is offended by or doesn't
feel that a particular sentence reads right is, I think, a
little unfortunate. I'm not the person to be talking to
about codes of practice. I think you should talk to the
B.C. Salmon Farmers about that.

G. Coons: Okay. Thank you.

R. Austin (Chair): Thank you very much for your
presentation.



WEDNESDAY, JUNE 28, 2006

SUSTAINABLE AQUACULTURE 465

L. Jensen: Thanks.

R. Austin (Chair): I would now like to call Linda
Sams up to the witness table.

L. Sams: Well, Mr. Chairman and committee mem-
bers, thanks for inviting me to speak today. My name is
Linda Sams, and I'm a biologist by training. I've lived and
worked on Vancouver Island for the past 16 years. Prior to
that, I grew up on a farm in the Fraser Valley. I'm a
mother of two school-aged children, and I make my home
in Campbell River, where I'm currently employed as the
CEO of the Centre for Aquatic Health Sciences.

I have worked for over 20 years in the salmon-
farming industry, much of that time spent in small
coastal communities. During my career in salmon farm-
ing I have seen much advancement in technology, man-
agement practices and collaborative approaches, but like
all long-term commitments, there is still more to do.

My area of focus throughout my career has been
fish health, environmental management and communi-
cations. My communication work mostly took the form
of community outreach, including many first nations
communities. I have always promoted a collaborative,
open-minded approach to finding solutions to the is-
sues and concerns presented to the salmon-farming
industry, and I am pleased to bring those principles to
my new position.

Science and research can play an important role in
finding solutions but only if relevant and responsive to
local issues and needs. Today I'm going to take the oppor-
tunity to respectfully correct a few statements that have
been made during the past hearings, but mostly I'm going
to talk about opportunities, recommendations and leader-
ship. I am hopeful that some of the information I'm shar-
ing with you will aid in your deliberations.

First, I would like to correct some comments I've
heard in the past discussions concerning closed con-
tainment research. I was project leader for one of the
largest commercial closed containment trials in the
world. That trial ran from 2001 to 2003 at Cusheon
Cove on Saltspring Island. It was completely paid for
by industry and yielded some very important informa-
tion. That report can be found at a link I have provided
to you in my handout, which I have here and which I
will hand out.

The fact is that industry has participated in con-
tainment research in the past and did contribute to the
knowledge base around that technology. I am not here
to discuss the closed containment debate with you to-
day, but I did want to state for the record that industry
has, in fact, willingly participated in that research. That
should serve to clarify industry's willingness to ex-
periment with new technology and lend them some
authority on the topic.

The other point of clarification I had was around
the international experience with salmon farming. Be-
fore I go on with this.... I prepared sentences around
this. It's very timely, because we had the gentleman
talking earlier about Norwegian information. I think it
was John, or maybe it was you, Daniel. Somebody had

mentioned the difficulty in finding reports or informa-
tion that can substantiate some of this information that
we're hearing. But I think we can all learn from the
international experience.

[1515]

As 1 was saying, around the international experi-
ence with salmon farming and the state of international
research on the sustainability of salmon farming and its
impact on local economies and the environment, I un-
derstand there has been some potentially inaccurate
and outdated information presented about other
salmon-farming countries, particularly Norway.

I have visited both Norway and Scotland in the past
two years. In fact, I've been to Norway four times since
2001. During those visits I've met with technical people
and scientists and toured many farms, research facilities
and communities. The absolute largest impact on me
during these visits was how much progress had been
made on a wide range of issues through collaboration,
not confrontation. How the environmental groups Bel-
lona and WWF — World Wildlife Fund Norway —
worked with the salmon-farming industry are really two
great examples of how that can be achieved.

There are many credible scientists and research
institutions internationally that are looking at many of
the same sustainability issues that your committee is
considering. I would be pleased to offer you any assis-
tance I can in connecting with these scientists and
learning from their experience. I included a couple
names in my presentation that may be useful: one from
Norway, working on a large multiregion sea lice pro-
ject, and another from Scotland — Bengt Finstad, who
is the project coordinator for the Hardanger Fjord pro-
ject, and Trevor Hastings, who's the director of Fisher-
ies Research Services in Aberdeen.

I'm sure you'll get the story. It won't be all roses.
There will be problems, but there will also be solutions,
and they'll be management approaches.

I would like to recommend that the committee take
advantage of our local research connections with the
international research community. I am pleased to bring
to the attention of the committee the positive trend to-
wards building scientific research capacity locally on
Vancouver Island.

I know you've heard from the Centre for Shellfish
Research located at Malaspina University College, and
I understand you will also be having a presentation
made to you by Dr. Steve Cross about his internation-
ally linked sea lab project. We also have our local
North Island College that services communities all the
way to the central coast, with one of their focuses being
first nations education. I have also included this infor-
mation in your package.

I am pleased to add that we have the newly devel-
oped Centre for Aquatic Health Sciences, located in
Campbell River, which is working cooperatively with
all these institutions, as well as the larger academic
institutions and international research facilities.

The centre is not focusing on the fish-farming in-
dustry but rather has a mandate to work with all sec-
tors to support the social, economic and environmental
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sustainability of B.C.'s aquatic-based resource indus-
tries. But maybe even more importantly, we are work-
ing to increase research and service capacity in rural
and coastal communities. We are new, but we are
committed to living up to our mandate.

For the record, there is much to be learned from the
international experience with salmon farming, and
aquaculture in general. Recently I hosted a visit from
Maori representatives and scientists from New Zea-
land. They wanted to visit the Kitasoo Xaixais First
Nations and learn from their experiences with salmon
farming, and they wanted to build an international
network on the subject of aquaculture. They're investi-
gating for themselves whether they want to enter into
this industry.

However, as an applied local research centre, our
first commitment should be to our local communities,
our local industries and environment. Our environ-
ment is unique, and all of our different relationships to
it are unique as well. We should learn from the interna-
tional experience and research, but we need to apply it
here and find local solutions for local issues.

In summary, what I'm asking for is leadership —
leadership through your upcoming recommendations
that will support initiatives that are neither political
nor partisan; recommendations that will promote col-
laboration and cooperation to support healthy econo-
mies, environments and communities; and, last but not
least, recommendations that are thoughtful and well
supported by a variety of information sources.

I have witnessed first hand how important this in-
dustry can be to the lives of many families and how
important it can be to communities like Port Hardy. I
have been touched by the sincerity of emotion from all
sides of the debate. In that light, I ask you to take this
responsibility very, very seriously. The issue is com-
plex, as it is political, and your challenge will be to
educate yourselves to a point where you can provide
the public with a balanced perspective of the issue.

In closing, I have some recommendations of my own
for the committee. I'm going to ask for them politely.

[1520]

Please educate yourselves on the closed contain-
ment work done to date and seek feasibility input from
the industry. Please seek out a balanced international
perspective, and do not feel compelled to reinvent the
wheel. Please put all this debate in context, and de-
velop practical, information-based recommendations
which will result in local solutions.

Lastly, please inform yourselves on the local re-
search, educational and scientific capacity available on
Vancouver Island that can facilitate your information-
gathering internationally and could provide a platform
for collaborative solutions.

Thank you for listening.

R. Austin (Chair): Thank you, Linda. Shane has a
question for you.

S. Simpson: Thank you for the presentation. I've
got a couple of questions. The first one is around the

science issue. We've been told at different times.... As
you'll know, there's lots of science out there, and some
of it covers a whole range of points of view. We've
been told that we should focus our attention around
the science that has been properly peer-reviewed, as
some kind of a standard to set for the science we're
looking at.

We have been provided with some publications and
some analyses that have been done that have been peer
reviewed — mostly, at this point, from those who have
criticism of the industry. What I would ask of your cen-
tre and the work that you've done.... This is work that
mostly deals with the local context. It talks internation-
ally, but it deals with the local context because there are
unique things about British Columbia, certainly.

Any support or assistance you could give us in
providing us with information about peer-reviewed
science that is supportive.... I'm not asking you to take
a position, but we're just trying to find some balance in
terms of the body of science here that we can get. Any
advice you could give us around peer-reviewed science
that's out there saying that some of the problems that
have been identified by those who are critical maybe
aren't as extreme as has been suggested or that there
are other issues here or that some of those assumptions
are incorrect for scientific reasons....

L. Sams: Yeah. I can understand that's a tremen-
dous challenge for your committee, and yes, I would be
happy to assist in any way I can.

Just a couple of points on that though. I think it's
difficult for us because sometimes the people that do
the science may have a position. But science should
stand on its own legs and just be non-partisan or
should stand on its own merit. That's where you have
debate that happens amongst scientists, because again,
humans are the ones that perform the science. Every-
body has a different way of approaching it and inter-
preting it. That'll be your challenge, for sure.

The nature of science, also, that makes it so difficult
for us to be able to make decisions — leadership deci-
sions or decisions that take into account not only the
environment but the economy and social needs — is
the fact that science is, by nature, meant to open more
questions. When you do scientific studies, they pro-
duce more questions. It should be a continually ques-
tioning process. You're not actually getting conclusions
or solutions right away from scientific study as a rule.

That's just the nature of science, which makes your
job all the more difficult. Anybody in your position
would be faced with that, but that's what you have to
work with. I'd be happy to help you in any way I could.

S. Simpson: I appreciate that. Certainly, any bibli-
ography or list of those things that have been pub-
lished.... I mean, it was Fisheries and Oceans, and we
met with DFO officials and talked to them about their
science out of Nanaimo. They were the ones who
talked to us about peer review as well. We know
we have some of that around the issues of lice, for
example.
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Yet there are very different views about the impacts
of lice. We're trying to find that peer-reviewed science
on the other side of that debate, so any help that you
could provide with that.... What we don't want to do is
just be taking one side of this debate, by any means, yet
we want to be careful to not pick up all the science
that's out there, because some of it is, you know.... It
needs to have been scrutinized by others — other than
us, people who have that ability. So any support would
be good.

[1525]

The other question is just a quick question around
closed containment issues. You talked about the work
that you had done previously in relation to closed con-
tainment. We know that there are folks in Campbell
River — the Agrimarine folks, other folks — who are
looking at closed containment questions and floating
closed containment and other models. There are a few
of them out there now.

I'would ask your opinion. Do you believe, based on
what you know from your previous work and on
where things are at now, that we need to do more work
and analysis around the question of closed contain-
ment — both its economic viability and whether it be-
gins to address some of those environmental or habitat
issues that first brought it on to the agenda?

L. Sams: People who know me probably get tired of
hearing me say this. I say there's no bad technology.
Closed containment — as we talked about science, we
answered some questions and then we just brought a
whole more bunch of questions to the forefront.

What I would like to point out is that closed con-
tainment is probably only one way to mitigate some of
the impacts that we want to mitigate. I've said many
times that I can understand why people embrace that
concept, because it is quite easy to understand. I don't
say that in any sort of disparaging way. It's just a good
visual. It's a barrier between the wild fish and the farm
fish. It means that farmers can keep their jobs and the
wild fish are protected.

I think that's really the kernel of what's valuable
about closed containment. We want to keep the jobs,
and we want to make sure the wild salmon are pro-
tected, and we want to grow a nice, safe product. I
think that is really what closed containment is about.

If you use vaccines in order to prevent disease,
which is now a very effective way to make sure that we
never have any disease issues in our sites.... In Norway
now, disease treatment with antibiotics is basically
unheard of. That is an issue that has been basically
eliminated. I can tell you that our industry here in B.C.
is fast moving in that direction. It's because of effective
vaccines. As you can see, there would be no need for a
barrier method on that one issue in some place like
Norway right now.

I think there are always additional questions that
could be answered, additional research around that. If
the motivation is to satisfy a public need to see that
looked at again, and the economy looked at, I can tell
you that our trial —and we didn't recover the waste on

the piece we did, and it was a hard job as it was — was
a good trial. We learned a lot, and we added a lot of
information. At the end of the day, it was still almost a
29-percent higher cost of production with that trial
than with a conventional system.

Since that time there have been some technological
advances. Some of the things that I would like to see if
we were to look at it again is the fish welfare question.
Gregor, you were saying about the feed lots. Well, fish
in closed containment are at about a three to three and
a half times higher density than fish in net pens. So
there is a fish welfare issue and a fish behaviour issue
that hasn't been looked at, and that sort of thing.

Closed containment may be viable in certain areas
or useful for certain species. So I would never say that
it's a poor idea to test technology again. I just don't
think we should ignore all the other technological ad-
vances and other mitigating strategies we have for the
impacts. That's really the key message that I try to get
out all the time.

C. Trevena: Thanks, Linda.

You mentioned going to Norway and seeing the posi-
tive experiences of what's been happening in the industry
in Norway, as well as the positive experiences of the
ENGOs working with the industry to move it forward so
all sides can accommaodate one another and be happy.

I just wanted to know. Here we've just got the
CAAR-Marine Harvest working agreement. We're try-
ing to start working things out. What did you see in
Norway that the ENGOs and the industry were doing
that maybe we could see working here as an alternative.

L. Sams: What I saw — with the short experience I
had in speaking with people — that did have a large
impact on me was the level of knowledge of the EN-
GOs that we were dealing with. The people who the
industry was working with in the ENGO community
were very knowledgable about industry practices, ad-
vancements or issues — right? I'm not landing on ei-
ther side of the fence there. They had informed them-
selves, so they really were talking at the same technical
level and talking apples to apples. That was one piece.

[1530]

They struck me as being slightly more moderate.
The fish-farming industry seemed to be more main-
stream and more acceptable — just part of the land-
scape, another industry that was there. It wasn't that
the industry had to go away. It was just: "We want to
work on these issues to improve it." It wasn't all or
nothing. It wasn't, "Closed containment or gone," or it
wasn't: "Gone." It was: "This is the issue. How do we
work together to find a solution?"

I think those were a couple of the really main ways
it was working. That could be due to the actual matur-
ity of the industry there. It could be a lot of other fac-
tors involved. I was really quite impressed by that sort
of approach — and one thing, too. Industry was really
— what's the right word: complimented, rewarded or
acknowledged? — acknowledged, I think, for actually
making improvements.
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C. Trevena: The other thing you mentioned in an-
swering Shane's question is closed containment and
ways to mitigate problems. You mentioned vaccines. I
don't know whether you're the right person to ask or
you can direct us to the right person, but you say that
the use of vaccines is improving the health of farmed
fish in B.C.

I wondered whether, through your centre or through
industry, those figures are available about how much the
vaccines are working, not working, where they're working,
what diseases they are being used for and their impact.

L. Sams: We have one veterinarian on staff. We also
have a PhD researcher who is doing work on vaccines.
I'm sure they could give you a more comprehensive
answer than I could. I know that we may not be able to
speak for the whole industry on a total, percentage-
wise, but in consultation with the industry vets, I'm
sure they could come up with a good answer for you
on that.

C. Trevena: Thank you.

J. Yap: Thanks for your presentation. One of the chal-
lenges for us and for others who are trying to come to
grips with the science is to find a way to discern between
conflicting studies or reports of scientific work done.

I'd be interested in your view and in, perhaps, the
accepted scientific view of what peer review means. We
take that as a given that if some study, some work is
peer review.... What does that mean? What is the import
of it, and what is the standard?

L. Sams: That's a difficult question. I don't know if I
actually am the best-qualified person to answer that.
You'd probably want somebody in a truly academic situa-
tion to answer that most fully. What I can say to you is
that I can understand the need to have some sort of terms
of reference to make your situation work. The sheer vol-
ume of information must be just overwhelming,.

I would caution against sticking to a really strict
definition of peer review. I understand that means that a
paper published in a major journal goes to credible, aca-
demically qualified reviewers. I know there's a whole
process in place for that if you're going to get published
in an academic journal, but there's local knowledge that
is important. There's local first nations knowledge that's
important. There's scientific work done by government
bodies that adds to the information base.

For heaven's sakes, the salmon farmers are out
there. They have scientists, biologists, veterinarians on
the water and in the middle of the operations all the
time, 24-7. Their information must be useful too.

I think what is key is to get a group of people to-
gether that are willing to be open-minded, willing to
recognize that a scientific debate will always raise more
questions, but they're willing to bring information to
the table in a fairly non-partisan way.

It's going to be difficult because of just the nature of
what you're trying to examine. My best advice is to try
to get the most moderate group of scientists represent-

ing all the sectors around the table that you can. That's
the best advice I can give you, because I sure wouldn't
want your task.

R. Austin (Chair): Thank you very much for your
presentation. Sorry, Linda — one second. I didn't rec-
ognize that Dan has a question for you.

[1535]

D. Jarvis: I wanted to ask you a question. I don't
know if I misinterpreted you or what it was. You said
closed containment is one way to mitigate the problem
and to protect, ostensibly, the wild fisheries. Am I sim-
plifying the statement by saying that closed contain-
ment, you feel, will save the wild...?

L. Sams: Yes, you are simplifying my response. I
don't know if I said it was going to solve the problems.
It's one way to mitigate the impacts. All industries have
impacts. It's one technology and one way.

A closed contained system could perhaps mitigate
against benthic impacts, but the only escape incident the
company that ran the closed containment trial had in 2002,
I think, was actually from the closed containment bag.

Obviously, you cannot rely on one technology to miti-
gate impacts. I think you have to use a range of technolo-
gies. You have to use new information as it comes for-
ward, and you have to use good ground-truthing of your
impacts after whatever technology you're using. It's a very
complex question.

D. Jarvis: As a biologist, can you perhaps simplify the
statement as to what is not protecting the wild...? What
factor is it? Is it sea lice, or is it overfishing — predation?

L. Sams: You're asking what we are...?

D. Jarvis: I'm asking you for all the answers is what
I'm doing.

L. Sams: Well, if you want to step outside, we have
eight hours. I guess we can talk about it.

What I see is that we are an industry operating in the
marine environment — right? When I say we, I'm not
even with the salmon farming company anymore. Salmon
farmers are operating in the marine environment. Obvi-
ously, with any industry you're going to have impacts.

I grew up on a farm in the Fraser Valley. There are
impacts from terrestrial farming. There are impacts
from all the people that commute from the suburbs,
from Aldergrove to Vancouver, every day to go to
work. There are impacts all around us. Mining, for-
estry, tourism — you name it. They all have impacts.
So we all have an obligation — as an industry operat-
ing in B.C. for the benefit of our future generations in
respect to the territories in which we operate, in respect
to the environment — to mitigate our impacts and
make as small a footprint as possible.

There are various technologies you can employ to
do that. Closed containment is one that has been put
forward as a way to create a barrier between the farm
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fish and the wild fish in hopes of eliminating any inter-
actions. That would decrease the risk of any impact on
wild fish — that would be the theory — or impacts on
the bottom.

Then what are the impacts on the sustainability of
the industry? What are the impacts on the fish welfare?
What are the impacts on the fish behaviour? There are
impacts on both sides of the scale. As with any kind of
easy solution, once you peel back the onion layer,
there's a lot of complexity there. So my answer to you
would be no, there is no simple answer.

D. Jarvis: I would assume, for example, here on Van-
couver Island.... I'm not too familiar with Vancouver
Island, but I do know that the steelhead world is dimin-
ishing rapidly. The Keogh, the Oyster and the Stamp are
dead now, as far as steelhead go. The only other place
where there is good steelhead is being supported by
hatchery fish. There's something out there that's killing
the fish — salmon and steelhead and all.

L. Sams: Do you fish steelhead?
D. Jarvis: Not anymore.

L. Sams: But you did — right?
D. Jarvis: Yes.

L. Sams: So you were an impact.

D. Jarvis: There's such a thing as catch-and-release
too, you know. However, I was never that smart.

I'm talking about it as a food substance too. We
can't catch salmon and release them either. This is an
industry out there. It's survival for certain people in
our province. That's the substance of their food line.

[1540]

I don't know where we can go to get the correct
answers. I'm fairly convinced that sea lice is not the big
question as to why we're losing our fisheries. There's
got to be many other things that are impacting on it.
Where do we go to find that?

L. Sams: I know, and that is your....

D. Jarvis: Back to government, and get more
money, and do independent studies — if we can find
any independent people.

L. Sams: Yeah, that is difficult. I don't disagree that
you have an immense challenge and responsibility laid at
your table here. All I can ask is that.... You're only human
beings. You're only going to be able to get as much infor-
mation as you can get. I think it probably behooves us all,
on all sides of the debate, to try to provide the most credi-
ble, accurate information we can to you all, because
you've been charged with this responsibility.

The whole industry is looking to you for making
decisions about their future livelihood. The scientific
community is looking to you for direction on where to

go, perhaps, next. The environmental community and
first nations are looking to you to make wise decisions
about the environmental sustainability of their fisher-
ies. So you have a huge responsibility.

I guess I came here today to add the little bit I
could. I was thoughtful in what I presented. I was care-
ful in what names I gave you; I was careful in what
facts I gave you. That would be the challenge I'd put
forward to anyone else who comes here and presents:
to try and aid you in this difficult process you have.

D. Jarvis: Thank you.

R. Austin (Chair): Thank you very much.
I would now like to ask Dave Adams to come up to
the witness table.

D. Adams: Good afternoon, and welcome to Port
Hardy. My name is Dave Adams. I'm a husband, fa-
ther, resident of Port Hardy and the area manager for
Pan Fish in the Port Hardy area. I'm 37 years old. I've
lived on Vancouver Island my whole life, and I've been
employed in the aquaculture industry for 18 years. I'm
a little nervous, obviously.

I could sit here and talk to you about misinforma-
tion and the rhetoric from the anti-salmon farming
groups used to scare the general public — for example,
high levels of PCBs found in farmed salmon. Actually,
a study in the year 2000 found that B.C. farmed salmon
averaged 32 parts per billion. Wild B.C. and Atlantic
chinook averaged 10.25 parts per billion. The CFIA and
the FDA safety guideline for PCBs is 2,000 parts per
billion, which means B.C. farmed salmon were only 1.6
percent of the CFIA and the FDA limit.

More recently, in January of 2006 Pan Fish tested
Harbourside's fish and found a total PCB range from
6.75 to 7.5 parts per billion. That's lower than the wild
B.C. and Alaskan chinook and only 0.33 to 0.375 of the
CFIA and FDA allowable limits.

I could also talk about the use of antibiotics in
farmed salmon. All antibiotics used in salmon destined
for human consumption are administered through feed.
Currently less than 2 percent of feed used for growing
Atlantic salmon in B.C. contains medication — I believe
there was a question earlier about that — 2 percent, so
that's about seven days a year. My daughter takes more
antibiotics than that. In the poultry, beef and pork indus-
tries, it's over 50 percent.

Lastly, I've read propaganda stating it takes over
three tonnes of wild fish to produce one tonne of
farmed salmon when really, with a 1.15-to-1 feed con-
version ratio, which is achievable in the industry, it
takes 1.14 kilograms of wild-caught fish to produce one
kilogram of farmed salmon.

[1545]

Fisheries biologists in both Canada and the U.S.
have shown that it takes a wild salmon typically five to
15 kilograms of wild fish to grow one kilogram because
it needs to expend the energy to find and catch its prey.

But that's not why I'm here. I'm here today to in-
form you of what aquaculture means to me, my family,
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my employees and my community. I'll leave the sci-
ence up to the scientists.

For my family and me, aquaculture is everything. It's
not a job; it's a way of life. As previously stated, I've
worked in the aquaculture industry for 18 years, and in
that time I have never been on EI, and I've never been un-
employed — not once. My wife has worked in the process-
ing plant here in town for eight years. For the past year my
son has worked on the fish farm. Even my brother, who
lives down-Island, works for a net manufacturing com-
pany that makes nets for fish farms. As you can see, aqua-
culture means a lot to my family, to say the least.

As for our employees: on the production side,
which includes the rearing of salmon but excludes the
processing plant, Pan Fish employs 152 full-time, year-
round employees. When I say year-round, I mean 24
hours a day, seven days a week, 365 days a year. We
don't take holidays. We don't take Christmas off. No
Yom Kippur. Fish have to be fed — right? I mean, it's
part of our job. This does not include the 103 employ-
ees that work at the processing facility here in Port
Hardy. If we were to add those together, those are 255
direct jobs in mostly small, coastal communities.

Jobs are not easy to find around here. It's com-
monly stated that for every one resource job, there's
one spinoff job in the community, which would mean
there are 510 jobs that rely on Pan Fish directly or indi-
rectly for their source of income. This would include
business people, clerks, teachers, government employ-
ees, doctors, nurses — you name it.

Put that in a kind of communal setting. If all these
people had a spouse and only one child, that would be-
come 1,530 people who need Pan Fish for their liveli-
hood. These are people in small communities. It proba-
bly would not be a small community if it was not for
aquaculture. They'd be out digging oil sands or some
other beautiful place. And 1,530 people would be a
community just under half the size of Port Hardy.

A couple of months ago, actually, an employee
came up to me. He's been working with me for about
seven years. He thanked me for all of what Pan Fish
had done for him. If not for Pan Fish, his life would not
have turned out as it is. He said that without the stable
job he would not have been able to buy a house or start
a family. Last week he had his second child, a beautiful
baby girl. This is just one of my employees. Obviously,
there are 151 more with similar stories.

Most of my employees are not here for the paycheque,
as is often found in other industries. They're here because
they love the outdoors and the ocean. It's a hard job.
They're away from their families. They can probably work
in a plant somewhere pushing a button a lot easier. But
they're here because they enjoy the outdoors, they enjoy
the ocean, and they enjoy the community.

Many of them are average fishermen. Some work
for fishing charter companies on their days off. A cou-
ple work for local tourist companies for kayaking,
sightseeing, whale and bear watching. One even writes
an outdoor column for a local newspaper.

These are your real environmentalists. These are
the people who care about the community. They care

about what they're doing and where they want to be.
As stated before, they're not sitting in Vancouver, driv-
ing around in their SUVs.

Pan Fish's total production payroll for 2005 was
$7,255,720. That's an average of $47,735 per employee,
not including the processing plant. This money, after
taxes, goes directly into our local economy.

[1550]

The average age of our site employees is approxi-
mately 30 years old. This age group is a driving force for
local economies. They're the ones getting married. They're
the ones buying their first house. They're the ones selling
their old Trans Am and buying the minivan. They are a
vibrant and energetic sector of the small communities.
They're involved in community clubs, sports, charities,
youth programs — just to name a few.

Again, that was $7,255,720 in direct payroll, exclud-
ing the processing plant here in Port Hardy.

This next figure shocked me. Pan Fish's total pay-
ables for 2005 were $28.75 million. Again, this is not in-
cluding the processing plant. That's $28.75 million spent
on operating in 2005. The largest portion went to pur-
chasing feed, which is approximately $14.25 million, and
the majority of the remaining $14.5 million went to your
local merchants for equipment, parts, fuels, mainte-
nance, lodging, food, etc. That's a lot of money being
injected into these coastal communities.

If we were to add Pan Fish's production payroll and
payables — excluding the $14.25 million that we spend on
feed and, again, the processing plant — it would give us a
total of $21,755,720 directly paid to our employees and
suppliers. They're big numbers, but these numbers actu-
ally represent people; they're not just numbers.

Every dollar we spend is a dollar in someone else's
pocket. For example, assuming an average wage of $40,000
per year per employee and supplier, that $21.755 million
would employ 544 people — mostly in your coastal com-
munities. We must remember that these numbers are just
from one aquaculture company out of many, many aqua-
culture companies here in B.C., and not the biggest one
either. These are just our numbers for Pan Fish.

Aquaculture is an environmentally sustainable in-
dustry. We introduce, grow and harvest fish for an
ever-growing consumer wanting a healthy, affordable
source of protein. Without aquaculture, I guess we'll
have to kill more wild fish to fill that growing con-
sumer. This makes no sense to me. If you want to save
the wild salmon, I say, farm more.

I personally have no problem with the commercial
fishing industry at all, but I do know they can't keep up
with the demand for salmon. When making your deci-
sion, please think about the families whose livelihood
is in the balance. I also hope that you will base your
decisions on facts and science, not misinformation and
scare tactics.

Again, my name is Dave Adams. I'm a husband, a
father, a resident of Port Hardy and damned proud to
be a fish farmer. Thank you for your time.

R. Austin (Chair): Thank you, Dave, for your pres-
entation.
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S. Simpson: A quick question. I'd asked Ms. Jensen
earlier, I think, about the feed question, and she said
that there were other people coming who might an-
swer it better. You might be just the guy to do this,
considering your job.

It is a big number. You're saying that about 50 per-
cent of Pan Fish's expenditure goes into feed.

D. Adams: Correct.

S. Simpson: If you have a farm.... I guess my num-
bers would be reasonable: 50,000, 60,000 fish a pen, maybe
ten pens in a farm.

D. Adams: Quite a lot lower, but yeah. You're com-
ing up to about 500,000 pieces is what you're saying.

S. Simpson: Roughly about 500,000, generally.
D. Adams: Approximately, yes.

S. Simpson: How much feed do you use in a day —
tonnage?

D. Adams: It could range from five kilos and higher.
You haven't stated a size. You haven't stated anything
relevant. You're saying that you have 500,000 fish in the
water. They could be this big; they could be that big.
There is no answer to your question.

S. Simpson: I mean, you must budget. You must
budget how much feed you're going to put into a farm in
a month. You've got a budget. You know: "We're going
to buy X tonnage." Is it a couple of tonnes a day?

[1555]

D. Adams: It depends on size. Your maximum for
what you're saying right now.... If you're feeding a
0.5 percent body weight and you have a five-kilogram
fish — which are the biggest ones we're going to have
— and you have 500,000, do the math. It's about ten
tonnes.

S. Simpson: Ten tonnes. That would be for the
whole of the 500,000 fish?

D. Adams: Correct.
S. Simpson: But ten tonnes maybe.

D. Adams: Approximately. But again, you're con-
verting at 1.15to 1.

S. Simpson: Right. One other quick question, on
the question of sea lice. That discussion is always on
the table with us, of course.

D. Adams: And we still don't know why.

S. Simpson: I'm sure that in your farms you moni-
tor for lice on a fairly regular basis. I know that's a....

D. Adams: It's the regulations.
S. Simpson: That's right. It's common practice.
D. Adams: Twice a month right now.

S. Simpson: What are you finding? I mean consid-
ering....

D. Adams: [ haven't treated for sea lice this year at all.
S. Simpson: So you've had...

D. Adams: None.

S. Simpson: ...very little or none?

D. Adams: Very little, yes. I have not treated this
year at all.

S. Simpson: Yeah. I think we observed others who
were saying, you know, 0.3, 0.4 — something like that.

D. Adams: Correct.

S. Simpson: Would that be a reasonable number?
D. Adams: Yes. It's even site-dependent. It's all different.
S. Simpson: Thank you.

R. Austin (Chair): Thank you very much for your
presentation.

D. Adams: Thank you.

R. Austin (Chair): I'd like to call Rick Harwood up
to the witness table.

R. Harwood: Good afternoon, ladies and gentlemen
and distinguished guests. My name is Richard Har-
wood. I am the owner-operator of a commercial dive
company based here in Port Hardy. I started diving
when I was 15, and I obtained my commercial diving
certification when I was 25.

I moved to Port Hardy in 1994 and found employ-
ment at what was then Omega Salmon Group; now
they're known as Pan Fish Canada. I was a general
labourer at their Hardy Bay farm site. Back then, fish
farmers who held a sport diving certification would
dive their own farmsites.

In June of 1996 Omega Salmon Group started in-
quiring about the idea of using commercial contract
divers because of a new regulation being introduced by
Workers Compensation Board with regard to any div-
ing being performed in a working environment. I saw
this as an opportunity to start my own business. I ap-
proached Omega with a business plan, and after a few
negotiations, a contract was eventually agreed upon.

In the beginning there was myself and two other
divers. We had at that time seven or eight small sites to
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maintain. Presently my company employs one part-
time and four full-time divers. We have two more di-
vers enrolled at North Island College completing their
five-week commercial diving course.

We are presently maintaining six sites, where we
are diving a minimum of two times per week. On aver-
age we spend approximately ten minutes in each pen.
While we are in the pens, we are not only removing
morbid fish but are also inspecting the netting and rig-
ging lines used to secure the pens.

We are the front lines for Pan Fish, by which I mean
we are their eyes in the water. We monitor the fish be-
haviour such as schooling, depth of fish, density, ab-
normal behaviours as well as general maintenance of
the pens and any growth on the netting.

DFO requires that we submit a detailed net inspection
every 60 days listing any repairs that are made. Normally,
we do this type of inspection every 30 days, effectively
doubling our obligation to them. When we are not diving
in the grow nets, we are diving in the pred nets inspecting
weights and the overall condition of the net.

If we find any problems we repair them immedi-
ately. It might be a small piece of wood that gets tan-
gled in the netting and needs to be removed, or lines
that are looking worn and need to be replaced, or any
number of things that can adversely affect the integrity
of the nets.

[1600]

I have seen many improvements in fish-farming
practices throughout the years. Some of these are: in-
creased thickness of building materials used to make
both pen nets and pred nets, resulting in creating
stronger nets; adding additional rib lines in both pen
nets and pred nets that we then use to secure weights
to, resulting in eliminating billowing in the pens; add-
ing additional netting on both pen nets and pred nets
to use as chafe-guarding, which effectively prevents
premature wear on original netting.

Also, the design and construction of heavy-duty
steel catamaran pen systems built to handle the harsh
weather conditions here on the north coast; the use of
state-of-the-art computer feed systems and underwater
cameras used to maximize feeding cycles and eliminate
wasted feed; and finally, the use of separate dive gear
at all sites and strict disinfection protocols to reduce the
risk of disease transfer.

As you can see, with each generation of fish that's
produced, new ideas and technologies are being brought
forward and implemented to further improve the way
fish farming is done. I have several family members who
own businesses in Port Hardy, as well as family and
friends who work at the Alpha Processing plant.

As a member of this community I know first hand
how aquaculture has benefited economically not only
Port Hardy but the surrounding towns of Port McNeill,
Port Alice and Coal Harbour as well. I care deeply not
only for my community and the people who live and
work in it but for the surrounding communities and
people as well.

I am a member of the local volunteer fire depart-
ment as well as a part-time ambulance attendant with

the B.C. Ambulance Service. We're all affected by what
happens to the environment and ecosystem, and that is
why I'm here today: to shed some light on what is in-
volved in the day-to-day operations concerning com-
mercial farm diving as well as the steps and measures
that Pan Fish Canada Ltd. has taken and is continuing
to take to produce fresh, quality, farmed salmon in an
environmentally friendly manner.

Ladies and gentlemen, distinguished guests, I
would like to thank you for this opportunity to talk in
front of you today about these important issues, and I
welcome any questions that you have for me now.

C. Trevena: Thank you very much. You talked
about pred nets. Do you mean predator nets?

R. Harwood: I can actually clarify that. What a pred
net is, is a secondary net that goes completely around a
pen system, which on average has six grow nets inside
of it. It completely surrounds all side and has a bottom.
On average, there's a five-to-eight-foot gap between all
sides on the nets and about 20 to 40 feet on the bottom.

I just want to make this clear: that pred nets are a
non-lethal means of handling seals and sea lions.
They're used simply as a deterrent. In my experience,
when seals or sea lions encroach upon a farmsite, they
generally hang around for two or three days, get frus-
trated and move on just to simply find an easier meal.

C. Trevena: As divers, you and your team are go-
ing down into the main pens, so it's your job to check,
pick up the dead fish there to get them out before the
predators would come around, sniff them and try to
get through.

R. Harwood: Absolutely. And like I say, we're div-
ing these pens a minimum of two days a week. Some
are even three or four.

C. Trevena: Why the difference in numbers of days?

R. Harwood: It's just to do with visibility and feed-
ing behaviours. You know, if the visibility is a little
harder to see, we like to frequent the farm a little more.

G. Robertson: Thanks, Rick, for your presentation.
I have a question around your mention of inspecting
growth on the nets. I'm curious: do you play a role in
maintaining the nets or deciding when nets get pulled
for cleaning?

R. Harwood: Basically, what we do with regard to
the grow nets.... Exactly. We're visually inspecting the
nets, making any repairs, if there are any. Generally,
repairs are on the sides of the chafe-guards or wear pan-
els. If we see a significant amount of growth, we recom-
mend to, say, Dave Adams that the nets be changed out.
They have a barge to handle that kind of situation.

G. Robertson: I'm not totally clear on how the
change-out works. Are all the nets that are used, that
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you look at, painted with antifouling paint? Is that the
standard that you work with?

R. Harwood: That's correct.

G. Robertson: And at a certain point, there isn't
enough there. The growth starts happening, and they've
got to be pulled.

R. Harwood: Yes, that's correct.

G. Robertson: Does that happen during a growth
cycle?

R. Harwood: Actually, they'll change the nets at
least twice through a growth cycle, from an entry-level
net to the actual harvesting net. What we'll do is pull
the corners away from one side of the net, drop the
new net down and actually pull it underneath, com-
pletely encasing the old net, and then simply just pull
that net out and the new fish fall in.

G. Robertson: Okay. My familiarity with antifoul-
ing paint is only with boats and different types, some
that sloughed more and some that were more of a hard
finish. With these nets, how is it released off the net?
Does it slough off if you bump into the net, or is it
stuck right on there?

[1605]

R. Harwood: Boy, that's a really good question. You
know, I've never actually stared at a net and wondered
how this antifouling is being activated. That would be
a question for someone else, like maybe Dave Adams.

G. Robertson: Okay. Thanks, Rick.
R. Harwood: Oh, you're welcome.

D. Jarvis: Thank you, Rick. How many farms do
you look after — one, two or...?

R. Harwood: Presently we're doing the north coast,
which is six sites. We're gearing up for the seventh site
at Marsh Bay.

D. Jarvis: I guess you've been doing it since '96?
R. Harwood: That's correct.

D. Jarvis: What about escapements? Do you see a
lot of escapements, or are they diminishing or...?

R. Harwood: As I said, every generation they're
coming up with better ideas. We, as divers, are making
recommendations where we see troublesome spots in
the pens, where maybe we should put some chafe-
guarding in to avoid having holes in the original net-
ting. We just don't see that. Most of the nets that Pan
Fish is using up north are not even two generations
old, so they're very structurally sound.

D. Jarvis: Okay. Cleaning the net of growth. What
kind of growth is on it?

R. Harwood: Generally, barnacles and mussels.

D. Jarvis: Mussels. First of all, is there any retardant
on the nets?

R. Harwood: Like an antifouling?

D. Jarvis: Yeah. No. Well, you know, anti-growth,
retardant for.... I don't know if there's such a thing for
barnacles, mussels and that sort of stuff.

R. Harwood: Basically, that's what Gregor was talk-
ing about: the use of antifouling.

D. Jarvis: When we were over in the Broughton a
couple of days ago — I guess time goes fast when you're
having fun — we were shown areas where there was a
great diminishment of the clam beds because of materials
coming from fish farms that were maybe a mile or a mile
and a half away. The stuff was killing the clam beds.
There were little things like worms and everything all
through it when they dug out a sample of it. There was a
black sludge down below it as well. They said it all came
from the material that was, theoretically, dispersing
through the waters — from the feces from the fish.

R. Harwood: I wouldn't know that, and you just
said that was theoretical. I wouldn't know. Sorry.

D. Jarvis: There was a question that there was a slime,
or almost like a lettuce seaweed, growing on the rocks on
the bases of some of the rock beaches along there, that was
caused from it. I was told that it came from the fish farms.
I would assume — now I guess I'm going to have to ask a
scientist somewhere down the line — that if something is
coming from the fish farms and growing on the rocks
where the clam beds are, then at the same time that same
material would propagate on the nets.

R. Harwood: That's really interesting. I also con-
tinue to sport dive, as well, and from what you're talk-
ing about, if you're talking about some form of a green
algae or anything, that's all over the coast. I mean,
that's in our water. I really wouldn't know what else
you're talking about.

D. Jarvis: All right. Thanks very much.
R. Harwood: You're welcome.

J. Yap: Just a couple of questions, just so I'm clear.
Technically, when you say you do these dives, do you
dive into the pens and do the inspection with the thou-
sands of fish all around you, and you go down and
inspect the nets? Is that how you do it?

R. Harwood: Yeah. For someone who doesn't dive
in the pens, they have this misconception that the fish
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are basically swimming into you, and that's not the
case. What happens when you jump into the pens is
that the fish just move out of your way. When you
jump into a corner of a pen, basically, the fish are mov-
ing into the other three corners. You have an entire
panel in front of you that you're able to visually
inspect.

J. Yap: That's how you inspect. You go down to the
bottom, and if you see any dead fish, you retrieve
them.

R. Harwood: Exactly.

J. Yap: Do you also dive outside to inspect the
predator nets?
[1610]

R. Harwood: Yes, we do.

J. Yap: You do. Are you on call on an ongoing basis,
like 24 hours?

R. Harwood: Right now we're seven days a week.
We're on the water every day, weather permitting.

J. Yap: Would it be the case that if there was a
need, you could be called up to do a dive on a mo-
ment's notice?

R. Harwood: Absolutely. No site is more than 40
minutes away.

J. Yap: In your dives, and I assume you do a lot of
diving, have you come across artifacts or sea life that
might have some odd aberration? What I mean by
that is that in our recent travels to different communi-
ties, some members of the community who had come
to present made statements about, "Oh, near fish
farms we're finding these fish that have things on
them," or some scars, or something like that —
growths on eyes.

In your many years of diving, have you come
across anything like that?

R. Harwood: I've never seen anything like that. We
dive underneath these sites at least once a month.
There's lots of marine life down there. Greenling, cod,
ratfish, dogfish.... You name it; they're down there. I've
never, ever seen anything quite like what you're de-
scribing.

J. Yap: Thank you.

G. Robertson: Just a follow-up on the nets. You talk
about a chafing or anti-chafing panel or something....
Do the fish actually bump into the nets? Is that what
causes the chafing?

R. Harwood: No, usually what it is, is tidal drag.
The nets are sitting inside a floating pen. The tide goes

one way, and the chafe-guarding rubs against the float-
ing billets. Then it goes the other way, and itll rub
against the floating billets on that side. So we have in-
stalled chafe-guarding. When we notice that chafe-
guarding is starting to get worn, it gets replaced or
repaired.

G. Robertson: So the wear and tear is all friction
between the gear.

R. Harwood: Just basically on the chafe-guarding
— nothing on the original netting. That's the whole
point of putting that on there.

G. Robertson: Do the fish spend much time
right against the...? Poking their head out, looking
out?

R. Harwood: Nope. Fish school in a circle.
G. Robertson: They don't mess with the nets.

R. Harwood: No. You know what? They're not
even near the bottom of the pens. The general public
doesn't realize what the fish do in the pens. Being a
diver, I have a unique perspective. They just school in a
circle. That's all they do all day. They stay away from
the corners. They're not on the bottom. They're just
happy to be alive.

G. Robertson: Do you see anything interesting —
unusual or crazy behaviour? I mean, is there a variety,
or it always just around and around?

R. Harwood: On occasion throughout the years, I've
been in a pen where, say, a group of fish has been
spooked. Generally, a sea lion or a seal has gone by.
That's pretty interesting, because they don't school any-
more. They kind of do their own thing. It's a fight-or-
flight situation.

G. Robertson: Thanks.

R. Austin (Chair): Thank you very much, Rick, for
your presentation.

I would now like to call Mayor Bood up to the wit-
ness table, please.

H. Bood: Good afternoon, everyone. My name is
Hank Bood, and I'm the mayor of Port Hardy.

I am pleased to be able to address your committee
this afternoon. The part of your mandate I would like
to address today is the economic and social impact of
aquaculture on B.C.'s coastal communities, particularly
Port Hardy.

For background information, I would like to give
you a little history of the area. As has been the case for
most coastal communities, north Island has taken a
proverbial kicking in the last decade. Our major em-
ployer, BHP Island Copper mine, closed with a loss of
over 700 jobs. Production at the Port Alice pulp mill at
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best limped along, while commercial salmon and log-
ging industries both suffered huge job losses.
[1615]

The end result for Port Hardy was a decline in
population from a high of 5,600 in the late 1980s to
4,574 in 2001. The consequences of the drop in popu-
lation are: the school district's enrolment has
dropped from 3,000 to 1,800, resulting in less-than-
adequate funding and curriculum; operating and
maintaining a recreational facility such as a pool,
arena, curling rink and local golf course has become
problematic; the services we had come to take for
granted — such as federal and provincial resource
offices, several hospital services, some types of den-
tal services — diminished, necessitating an out-of-
town trip; and many types of retail businesses were
lost due to the declining population. In short, the
socioeconomic fabric of our town was unravelling.

Fortunately for Port Hardy, the economic picture
was not all bleak. Early on, town leaders embraced an
up-and-coming industry — aquaculture, and in par-
ticular, fish farming. The full impact of the devastation
of our resource-based industries was somewhat miti-
gated by the rise in finfish aquaculture in the area. For
this presentation, I have asked our finance department
to prepare a basic measure of economic impact of this
industry on the district of Port Hardy.

Attached are the yearly tax and utility billings for
three Port Hardy companies: Pan Fish, Cards Aqua and
Keltic Seafoods. Two of these companies are totally
dependent on farm fish, and the other one processes
farm salmon as well as other species. Also included are
the estimated tax and utility levies paid by Pan Fish
employees on their residences. You'll find that on the
last page of the handout I gave you.

Not included in the data are the ten other busi-
nesses, listed at the bottom of your fact sheet, that do a
substantial amount of fish farm business. There are
dozens of others also not listed who every day are im-
pacted positively by the aquaculture industry.

The results of these calculations are an eye-opener.
These three companies, in addition to the employees
mentioned, contribute 20 percent of our property taxes,
as well as 10 percent of our utilities levy. The point I
am trying to make here is a simple one: fish farming is
a substantial component of our local economy. Your
tour of the north Island area has, I'm sure, made you
abundantly aware of the spectacular wild beauty that
draws tens of thousands of visitors from around the
world. Yet we log, we eat commercial fish, we farm
fish, and we mine.

In closing, I would like to say that, well done, there
is room for all of these industries. I trust your commit-
tee will make recommendations that will enable our
aquaculture industry and allow them to continue to
contribute to a more economically diverse north Island.

Thank you.

R. Austin (Chair): Thank you, Your Worship.
Do members have any questions? Claire has a ques-
tion.

C. Trevena: Hello. Thank you very much. It's a
pleasure to be here. I'm glad we were able to come.

I had a question. I know that there are a number of
mayors going to Norway to learn more about the indus-
try. I wondered: are you going to be part of that trip?

H. Bood: Yes, I am.

C. Trevena: What is it you're hoping to find out,
and who is organizing the trip?

H. Bood: Well, it's a little bit like the fact-finding
trip that I'm going on in a week to the Gulf of Mexico,
where we're going to be looking at some oil and gas
equipment. We're looking to find facts about the farm
fish industry from a country that does it well and has
done it for a longer time than we have.

The other thing that Norway has done, of course....
Their farmed fish industry is sort of combined with the
oil and gas industry. That is a possibility at some time
for the north coast area here, so it would be interesting
to see how those two industries mesh.

C. Trevena: Who's organizing the trip? Is it Pan
Fish or salmon farmers?

H. Bood: I think we're going on behalf of the prov-
ince, and I believe the economic development officer of
Campbell River — I can't remember his name offthand
right now — is doing the organizing. The province is
paying for it.

C. Trevena: Right. The province is paying for it. Okay.
Thank you very much.

D. Jarvis: Just a brief question. I'm curious about
your little trip to Norway. Have you made any inquir-
ies as to how their oil and gas there affect their farm
fishing, or are you going to find that out?

[1620]

H. Bood: I suspect I'm going to find that out. I sus-
pect, also, that their history in the farmed fish industry
is years longer, maybe decades longer, than ours. We
don't have, at the present moment, an oil and gas in-
dustry off our coast. I think that's the reason the prov-
ince has picked that area — because of their history in
the business.

D. Jarvis: If we got rid of all the farm fishing areas
in this area here and the processing, your taxes would
drop — what is it? — 20 percent or....

H. Bood: Yeah, that would be our property taxes. I
tried to be conservative here. I didn't want to put some-
thing out that wasn't easily substantiated, so we took
only three companies, and we only took the employees
of one company and did the estimate on that basis.

We don't have the resources or the time to do a
socioeconomic study for the north Island, but I'm sure
if one was done, we'd probably find that the economic
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impact was even higher — that the property taxes paid
and the utilities paid would be higher than that.

D. Jarvis: So you're expecting oil and gas to expand
your tax base, eh?

H. Bood: Well, I don't think in my lifetime, from the
sounds of things.

D. Jarvis: Well, you never know. Or mine, either.
Okay, thank you very much, sir.

H. Bood: You're welcome.

R. Austin (Chair): Great. Thank you very much for
your presentation.

I would now like to call James Walkus up to the
witness table.

J. Walkus: Thank you for the invitation. I'm James
Walkus. I'm first nation and a commercial fisherman. I've
commercial-fished for 51 years now, going on 52 years.

I am probably the biggest individual salmon and
herring fisherman on the B.C. coast. I have eight seiners
and three gill-netters left. At one time I owned 22 sein-
ers, and I still have a bunch of herring seine licences
and a bunch of herring gill-net licences.

We've seen the wild salmon stocks go down, go up.
And the supply and demand — we commercial fish-
ermen could never meet the supply and demand, so I
fully support the farm fish. In hauling farm fish, I em-
ploy 20 pretty well daily.

But I still believe that for the farm operation, it
should be done properly. The first nations should be
advised of what's happening. They should get a report
of any incident — the biological aspects of it. Then
there won't be any rumours going around. We don't
need legal actions taken from either side. It should be
used for the community.

[1625]

I heard a comment earlier too. Where is some of
steelhead? Where have they gone? Years ago we were
paid a bounty on harbour seals — $5 a nose for har-
bour seals. Now there are more seals around than sea
lions, and nothing has been done about it.

I don't really have much more to say. I've heard so
many good comments about it. We're looking for jobs
for our community, and I'm pleased to say that from
my village we have approximately 24 working at Pan
Fish. Hopefully, there will be more. So my support is
with them. Thank you.

D. Jarvis: You're a seiner, and the seine industry
has pretty well gone drastically downhill. Do you have
any ideas as to what was the cause? It's been thrown at
me the last week that it is the fish farms that are creat-
ing the problems with regards to the herring. It's the
herring industry — I didn't classify that at the start,
and I should have — that has ostensibly collapsed. I'm
wondering if you have any suggestions as to what
caused that.

J. Walkus: Well, the herring had collapsed before
the '70s, and it came back very strong. I wouldn't say
the herring has collapsed, but it has gone down —
probably overfishing and an abundance of predators.

As far salmon seining, they predict 17 million sock-
eye this year. That's a big year. But with politics in-
volved, it has just given us commercial fishermen a
rough time.

D. Jarvis: Okay, sir. Thank you very much. Good
luck this year.

G. Coons: Thank you, James. That's good informa-
tion about your fishing company. I'm just wondering
what first nation you represent. Where are you from?

J. Walkus: I'm from just the north end of the
Gwa'Sala'-Nakwaxda'xw reserve right here in Hardy.

G. Coons: Okay. Just one last thing. One reason
we're here and trying to listen.... And you mentioned
that it needs to be done properly. When we look at
public confidence.... One reason we're here is trying to
make the industry sustainable in working with the
wild stocks and the marine environment and coming to
some recommendations on how we can keep it going,
keep the jobs and keep the communities thriving. Do
you have any recommendations for us?

J. Walkus: Well, I would suggest that the higher-
ups from the company should come to the reserve and
consult with them and let them know what's going on
and if there's any hindrance to the area. There should
be nothing to hide. They should be transparent with
what's going on, what's happening.

G. Coons: Thank you very much.
[1630]

G. Robertson: Thank you, James, for your words. I
have a question on your business and your activity.
How much is still in commercial fishing versus work-
ing within the aquaculture industry?

J. Walkus: I have, off and on, three boats working
for aquaculture, three gill-netters continuing to fish
wild stock and five seiners for wild salmon.

G. Robertson: So your boats are still working every
opening, and you still have people working every year
in the wild fishery too?

J. Walkus: You bet.

G. Robertson: Is that still the majority of your busi-
ness, or does the aquaculture supplement that?

J. Walkus: It's still the majority of my business, yes.

G. Robertson: How are the prospects? How does it
feel looking forward on the wild side?
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J. Walkus: Well, this year sounds a little better than
the last couple of years, so hopefully it's on an upward
swing.

G. Robertson: From your village, are there other
people still commercial fishing on the coast?

J. Walkus: Yes.

G. Robertson: Has there been a big decline in the
number of people relying on that?

J. Walkus: Yes, there has.

G. Robertson: Is it still the major employer there
with your people?

J. Walkus: Well, not really. The last few years
there's been a real letdown. I think the majority of our
employment is at Pan Fish.

G. Robertson: Some of the first nations we have
had meetings with, the villages are quite split. How is
that in your village? Is there support on both sides —
people that are not happy with aquaculture and people
that are?

J. Walkus: Yes, there is. There is a division there.

G. Robertson: Does that get worked out, or is it a
constant battle between people?

J. Walkus: We haven't consulted or met with them
for a while now, so I don't know what the latest reac-
tion would be on that.

J. Yap: I appreciate you coming to present here, be-
cause we know that it's now the busy time for commercial
fishermen. I appreciate you coming to meet with us.

I just want to be clear here. I don't want to put
words in your mouth, but I think I heard you say that if
we can do aquaculture right, you believe that it's a
good thing and that — I assume, given your long his-
tory in commercial fishing — the two can coexist. Is
that correct?

J. Walkus: That's my belief, yes.

J. Yap: It sounds like you're an example of an indi-
vidual, an entrepreneur, who's participating in both
industries.

J. Walkus: Right.

R. Austin (Chair): Thank you very much for your
presentation.

I would now ask Riccardo Marrara to come to the
witness table, please.

R. Marrara: I'm going to do a short presentation
here. It's more about farming in general. I'm going to

split it into three parts. There will be: what is farming
in general? Then: why we need them. Then we'll get to
the conclusions. I don't have any brilliant ideas on how
to solve anything, and I hope that's okay.

R. Austin (Chair): No, it's not.
S. Simpson: Definitely not okay.

R. Marrara: We've had farming, all sorts and kinds,
for thousands of years. This is all obvious stuff. We've
heard this a thousand times. I think we'll have to hear
it again tonight. For thousands of years we've had ani-
mal husbandry, right away, and then crops and or-
chards and so on.

[1635]

Everybody had their own little back yard, growing
potatoes and vegetables, and had two cows, three
sheep and so on. Then we move up to younger history
where everything is getting more centralized, because
everybody's moving into cities.

Living in a city, you can't really run your own
cattle and so on. You have a job. This is all society. Of
course, by mass-producing cattle, milk, wool, etc.,
there will be environmental issues. We're all aware of
that. We've been aware of that, probably, ever since
industrialization.

That's where the government kicks in. That's why
everybody appreciates the job that the government
does. We want to make sure that we take care of the
land not just because we like it but also because we
want to reuse it and make it renewable.

We go from the past, which is small family farms
with no regulations, to the present with mass-
producing farms with regulations and restrictions set
by the government. Why do we need farms? We need
them to feed ourselves and our children, for affordable
food and for comfort. We don't need to go hunting and
fishing every day. We don't have to gut any fish. We
don't have to slaughter any sheep. We don't have to
harvest any crops.

What we can conclude from that is: if we didn't
have any farms, which include fish farming or any
kind of aquaculture.... Since we can't get our food our-
selves even in Port Hardy — even though we're in the
middle of everywhere, we can't.... We need to be able
to earn our money and afford a car and a TV and a
radio so we can listen to you. It's impossible.

Second, we need the cattle farms and the fish farms
to sustain our wild stocks. We don't want any overfish-
ing. We don't want to extinguish any fish. We don't
want to extinguish any kind of species. We don't want
to extinguish deer. This is all a necessity.

Also, this is why we have you guys here. You regu-
late and restrict everything. You make sure that you
put your seal of quality on all the products. That's why
we still eat chips and other foods that we can buy out
of the store, even though they're totally strange. We eat
them because we trust you. We know that you've done
your job by measuring any kind of chemicals that are
in there. You've been doing that for years.
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Fish farming is quite a new industry overall and
especially in Canada. It's an industry that was estab-
lished with all the other regulations and restrictions
already in place. You didn't have to go through such a
steep learning curve, because you could learn from any
kind of animal farms, and you could learn from differ-
ent countries. Of course, you keep improving that
every single year. We also have other organizations
making sure that if you don't do your job the way the
people want you to, they step on your toes.

This is a support towards fish farming. People who
don't support fish farming probably just don't want it
outside their house, but it's a necessity to keep a sus-
tainable wild nature, which we do love and appreciate
here in B.C. That's it for me.

R. Austin (Chair): Thank you very much, Riccardo,
for your presentation.

The committee will now recess just for ten minutes
to have a refreshment and a washroom break. We'll
come back in ten minutes' time.

The committee recessed from 4:40 p.m. to 4:50 p.m.
[R. Austin in the chair.]

R. Austin (Chair): Okay, I'd like to call the meeting
back to order, please. If everyone would like to find
their seats.

We now have a period that we have called open mike
to enable people to come and make short statements to
the committee to express their opinions. I do ask that peo-
ple limit their comments in this period because, obviously,
we want to try and hear from as many people as possible.
We are not looking for and, indeed, we do not want full
20-minute presentations, or anything like that. If people
could limit themselves to a few minutes, that would be
appreciated. That would, again, enable as many people as
possible to express their opinions.

At this point I'd like to invite Rupert Wilson up to
the witness table. If Rupert is here...? Okay, you're
going to get him. That's great. Thank you.

R. Wilson: My name is Rupert Wilson. I'm one of
the councillors of the Kwakiutl band. This is my terri-
tory. This is considered a Douglas treaty area. My fish-
ing rights are protected, and everybody in the north
Island has to know that. I don't want anybody breach-
ing my fishing rights. My fishing rights come first. It
doesn't say 50 percent or anything like that. To me, it's
100 percent. I had to come up.

We made an agreement with Omega a few years
back, an agreement that was signed verbally, that we
were supposed to make 40,000 a month. I told them
that we didn't like fish farms and the only way you
could come into our territory was you had to pay us
royalties for using it. It wasn't a joint venture. So they
agreed with that. The agreement was added up, and it
came to 40,000 a month.

By the time I came back from Alaska — I was
watching the sea ranching up there, which is a good

thing for us — we only had $90,000 that came into our
account after looking into our audit and I was wonder-
ing what happened. So we got ripped off by the fish
farm. I personally don't like it. I never did like it, but
because they were willing to pay to use my territory,
that was okay.

There are a lot of other things in the north Island
that are bothering our people. Our jobs have been
taken away, logging and fishing. My father used to be
a trapper. He put food on the table to feed 12 of us.
When they mentioned mink farms, there was no more
money made in trapping. When fish farms were men-
tioned, I told my wife: "That's it for me." I knew it was
coming because fish farms took away my livelihood.
The amount of money I used to make — it's gone.

[1655]

There are ghost towns up and down the coast. Peo-
ple are starving; people are on welfare. These guys are
bragging about their whole family working in all the
different industries in the north Island. How about my
people? I hate that. I have to fight for my rights. The
treaty comes first. I have to be protected, no matter
what anybody says behind me. My job has been taken
away. We started off the whole logging industry at one
time. We were the main loggers in the north Island.
Everybody was living in bunkhouses. Now we've got
this fish farm coming here. Yeah, there are three or four
jobs for the other reserve. Where's ours? None.

Up and down the coast, Prince Rupert right down
to Vancouver, there are ghost towns. You had Utah
Mines here for 25 years. It's gone. The people have got
houses rotting. They can't get their money back.

What's going to happen to this fish farm? There's a
thing that you've got to remember: mad cow disease. If
that happens in your territory, you kill them all off; the
same with the chickens. How about this fish farming? I
know they killed off a bunch of the fish on the west
coast of Vancouver Island because there was some-
thing in them that wasn't good.

I was a commercial clam digger for years and years,
and I bought and sold clams for four years for Ocean
Fish in Vancouver. I used to deliver 45,000 pounds a
week, and that created 45 jobs for the two reserves
here. That was from kids up to 60-year-olds working
for me. I can't do that anymore. I tried to go back about
five years ago. There are no clams out there. My job
was taken away, two different ways — as a salmon
fisherman.... The fisheries are playing games; the gov-
ernment is playing games with me. I don't like that.

There are a lot of fish out there. There's more than
enough to feed everybody up and down this coast. I
agreed with one guy who was saying that the sea
ranching is a good thing. I went up to Alaska, and I
saw it. I'm saying that I got kicked out of my own
country. I had to go to Alaska and make my money,
which I did. I've seen how they do it. The sea ranching
— a simple way of producing fish. You could produce
fish all year long if you know how to do it.

Fish farms. What do we know is inside those
things? I'll just give you an example. They introduced
Manila clams on the west coast of Vancouver Island.



WEDNESDAY, JUNE 28, 2006

SUSTAINABLE AQUACULTURE 479

They were from Japan. Manila clams spread right up to
Alaska. How far does this stuff come from an official
farm site here? The chemicals over there were floating
out and around the ocean.

Red tide comes in, spreads all over the coast. How
do we know the fish farm is not harming me? There
have been seven cancer deaths in 11 houses on my
street alone to leukemias. A lot of these diseases are
foreign to us. The only way we used to die was by
pneumonia. That was it. Now we've got all this asthma
and everything else.

I think it's from the ocean — we never used to get
sick — because we still do go down. We still challenge
the fisheries that they're not going to stop us from going
down to our beaches to collect our seafood. Nobody
will. Nobody up there will stop me. But I know I have
the right to stop the fish farm if I want to. I could put an
injunction on there tomorrow for breaching my contract.

We were here first. There was one guy up here that
was here earlier. He says that he's got 24 jobs, but he's
from another reserve up the coast. I'm the Kwakiutl in
the Douglas treaty area that is absolutely, 100 percent
mine as a Kwakiutl.

[1700]

Smallpox. We almost got wiped out by it. There were
3,500 of us before the treaty. By the time of the treaty
there were 165. You've got to think about me, and I've
got to think about my grandkids. I've got to think about
them first. I should have a future on my own land, no
matter what anybody says, no matter what you say.

It makes me angry if I have to come and talk this
way — I shouldn't be — because we never got properly
consulted. It's happening every day. Our people are
never properly consulted — never. I'm angry. I have a
reason to be, because I'm looking forward to a better
future. If we sat down together and talked face to face
to see where we're coming from, that would be fine.
Being transparent — I believe in that. Maybe there's a
middle ground. I don't know, but right now I don't
think there is. You can't force anything or impose any-
thing on me.

There were 75 people living on my reserve about 40
years ago, and 40 of us were logging and fishing all year
long non-stop — 12 months a year. We always found
something to do: clam digging, construction. You name
it. We never stopped. Nobody was on welfare.

Now you've got people sitting here: "Oh yeah, I got
my kids working here and there, all over the darn
place." Where are the jobs for us — tourism and every-
thing else? We're left out of it. It's happening in every
town. You walk into the stores, the businesses. Is there
anybody like me in there, working in those places?

You've talked about waste. How about the waste
underneath the pens? You never asked that question.
Where do they dump the stuff? They dump it on the
landfill. You can smell it. Where does that landfill go?
It's going to eventually go into the ocean. I know where
they're dumping it. It's going to end up in the ocean.
It's like the Great Lakes. What they dumped in the
Great Lakes 50 to 100 years ago is seeping into the
lakes.

There are a lot of things about the.... You talk about
nice-looking fish swimming in your pen there. How
about the ones that you're processing? My wife worked
for the fish plant at one time. There are all kinds of
deformities: no heads, no eyes, no tails — all kinds of
stuff. That's right. My wife's seen them.

See, the federal and provincial governments are the
ones that authorize these companies to carry on to pol-
lute my territory. They're responsible for it. If it's
proven that they are harming my life and my kids,
we're going to have to take them to court. It's going to
cost money. It won't cost money if we put an injunction
on Pan Fish tomorrow, so something has to be done.
We don't want any more fish farms. My territory goes
right down to Adams River. The Kwakiutl are the most
written about people in North America. That's how big
our territory is.

I'd gladly invite the guy, that first guy who talked
here.... He's the guy who was saying the right thing —
anybody else here, nah. I hope you guys are listening.

[1705]

Talking about money, how much we're making....
We're making a lot more than people working in fish
farms altogether. For years and years we made a lot of
money fishing, clam digging, on all our seafood. How
can I trust myself to go down my beach anymore if I
don't know if it's contaminated?

There was one thing in our clam samples that we took
about seven years ago that was foreign. We took a bacte-
rial test in our clams. We didn't know what it was. It was
never seen in clams before. You've got to find that out.

You talk about local knowledge. We have it. The
guy talked about it earlier. We could tell you. Listen to
us for a change. We know what's going on. We know
what's happening,.

R. Austin (Chair): Thank you, Rupert. If it's okay
with you, and in order to allow other people to speak, I
would like you to....

R. Wilson: I was just kind of complaining again,
earlier, when I looked at the list you had there. To me,
it's stacked. I would not mind if you had more time to
have more people to come and say what I'm saying.

We opposed the oil and gas. My friend and I came
here and made our presentation. We opposed that
ferrochromium plant. We stopped that because we had
to. Now we're opposing this 100 percent.

R. Austin (Chair): Thank you for making your
presentation.
I would now like to call up Lionel Hole. Is he here?

R. Wilson: Do you want to question me?

R. Austin (Chair): I don't think so. I think we un-
derstood what you had to say.

L. Hole: Hi. My name is Lionel Hole. I'm a local
resident. Thank you for allowing me to speak here to-
night.
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I've lived here all my life. I live on Quatsino Sound,
on the west coast of Vancouver Island. I'm in the for-
estry industry, mostly. I do some work for the fish farm
industry. My views here are just personal views.

My job allows me to be on the water practically
every day. I get to see it in and out, everything that
happens on it. It's a great life. I wouldn't want it any
other way.

As far as fish farming goes, and everything.... I was
here before it was here on the inlet, and I watched it
grow on the inlet, evolve and everything. So I got to see
it first hand. I've also watched it on the news. I've lis-
tened to people talk about it — very knowledgable peo-
ple, commercial fishermen who have great knowledge of
our area. Some have lived there longer than I have. Just
great conversations with them.

I think some of the problems that we see with it are
that it is a competition. I think that's where it should
end. It shouldn't be a competition. They should all
work together. There's not enough product to feed this
Earth. We know that. We have to look at ways of mak-
ing it better. I think we're on the right track.

I look at some of the arguments where everybody
says it's detrimental to the environment. I've watched
our inlet grow. It's more beautiful than I remember as a
child — the beaches and everything. We see more
things like pilchard that have actually come back to the
inlet. Sea otters, which were at one time almost extinct,
are everywhere now.

Salmon. Everybody is concerned about salmon, the
wild stock. I am too, very much. It's beautiful to see
them come back every summer, watch the fish jump —
everything. Watch the sport fishery grow off that as
well. It's there. It's growing. If we manage it correctly,
properly — look after it; spend the time and the money
on this — we will see it here forever.

It's the same thing we should do with fish farming
as well. Correctly manage it. Watch it. Watch over it.

[1710]

It employs a lot of people. We all know that. That's
a big topic for it as well. I can't speak too much to that.
I have friends in both industries, so I'd like to kind of
stay out of that. I just wanted to give you my view of
what I see out there.

I see our inlet, which has five farms on it — opera-
tional and growing. It's beautiful. We have tourists on
it, and it's awesome. You see more whales. I was
probably about 20 when I saw my first humpback
whale in the inlet. I always believed that things were
getting worse. Nature is the first thing to head south on
us. Well, we have more nature. Our beaches are more
alive. We actually have kelp on our beaches.

We had a pulp mill on our inlet for years, which
didn't have the controls that are there now. It's done its
job. It's helping out. The mine had controls on it. Every-
thing helps if you look after it. The forestry industry as
well, in general — looking after the streams. If we keep
following that path, we'll be able to support all these
industries rather than keep fighting and pointing fin-
gers and all this. Something that we should look at is
more cooperation between groups. Go in that direction.

That way we will see more beautiful areas and not
have these fights, I guess.

I can only go by my personal observations. My per-
sonal observation of what I see out there is great. I love
my place. I love the inlet I'm in. I love the people I deal
with, and I want to see it continue. That's my view on
what I see out there.

R. Austin (Chair): Thank you, Lionel, for coming
and presenting.

Is Kathy Poslowsky here? Kathy, would you like to
come up to the witness table.

K. Poslowsky: Good afternoon. I am very new to
the aquaculture industry. I had been in the logging
resource sector for 20 years prior to joining Pan Fish
Canada in 2004. I love the fact that I have the opportu-
nity to stay on the north end of the Island, and this
company has provided that for me.

In 2003 I worked for Weyerhaeuser as their accountant
in the Port McNeill operations. At that time they were, for
financial reasons and for fiscal responsibility, looking at
centralization. I was given the opportunity to go and work
in Vancouver in their head office. That wasn't a choice that
I wanted for my family. I have a young son. I have a hus-
band who's also in the logging industry. I wanted to raise
my child here on the north end of the Island. I like the
rural atmosphere. I want to have that option available to
me. My employment with Pan Fish has given me that
opportunity, and I appreciate that.

In comparing the two sectors and having been part
of the management in logging, there were times that we
were not good stewards. There were times that business
overrode good actions for the environment. I have not
been part of the aquaculture industry for a long time, but
the sense I get from the people that I work with and for
is that they truly want to be economically sustainable
here. They want to be good stewards. They are trying to
meet the commitments that are there. They want this
industry to be part of the north Island. They are very
committed, as Letsie has informed you, to the fact that
they spend locally. I didn't necessarily always see that in
the forest sector. We made business decisions, not neces-
sarily decisions that supported the communities we
were in. I don't see that with this company.

About six months ago we looked at, with our ac-
counting system, putting in a new system for Pan Fish
that would allow them to do more centralized account-
ing, if they chose that. I put that forward to them, be-
cause that was something I was very used to from my
former employer, as a cost-saving measure.

[1715]

I was informed by my employer at that point in time
that that wasn't what they wanted. They wanted to keep
the jobs local, up here, and I respect them for that.

They are a good employer. They are an employer
who cares about the community that they are in. They
care about the employees who work for their company.
I feel strongly that we need to look at this as a way of
supporting the north end of the Island and the eco-
nomic viability.
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Many people have spoken to the fact that the pre-
vious resource sectors have had their ups and downs
and are on more of a downswing right now. My hus-
band works in logging. He has worked two and a half
months so far this year. It is my income that sustains
our family, and it is the aquaculture industry that is
sustaining my family here on the north end of the Is-
land, allowing me to have this choice to raise my fam-
ily here. I sincerely appreciate that.

R. Austin (Chair): Thank you, Kathy.
I'd like to call Dave Jacobson. Is Dave Jacobson here?

D. Jacobson: I'd like to thank you. It's been kind of
short notice for me to come here and attend this gathering.

I, too, would like to acknowledge our traditional
territory. This is Kwakiutl territory that we are sitting on.
I acknowledge that. I'd like to go a little further on and
let it be known that I do not absolutely consider this, or
even would like it to be considered, consultation or ac-
commodation of any kind. I need to do that to protect
my rights as a first nation in our traditional territories.

With all that being said, I'd like to talk about the
fish farms to begin with. I have no idea why they came
to B.C. and why they left Norway, but I've seen many,
many stories about why they left and came here.

The policy regarding farming needs to be way more
stringent than it is. When you're looking at economics,
I think you overlook the absolutely crucial part: health
reasons and safety. Health and safety have never been
addressed. I, too, am quite aware of the pollutants that
are coming from these fish farms and being dumped
on our traditional territory, on our land.

I have to take this time to put the government on no-
tice. I've been very active in a political circle for about eight
years. I haven't had time to really address a community-
based action against the government. However, I will be
working on that, concentrating on it.

It's really nice to know that there's an economic base
for fish farming, but one thing this industry, the gov-
ernment and the people who work for it haven't realized
is: everybody who works for them comes and goes. They
don't live here. This isn't their permanent home.

[1720]

This is our permanent home — the Kwakiutl peo-
ple. We live here.

There are things that need to be addressed which
are ignored, especially regarding our beaches. Our
beaches have become extremely contaminated over the
past 30 years. I can't even go down and dig clams for
food. I've got to find an island that's safe. I never, ever
dreamed I would have to do that in my life or for my
grandchildren and great-grandchildren — whoever is
coming along there. That has to change before you con-
sider any more activity in our traditional territory.

As far as the salmon farming, when we did meet
with them we did address the issue of land-based pens,
and they agreed: "Yes, we will look into land-based
pens for safety." They also said that we would be con-
ducting future meetings after our contract is signed.
Breach of contract with Omega.... I have all the files at

home. I carry a very good filing system, and I have
compiled it all. I'm just waiting for our community to
get together and sit down and have a good talk with
them to deal with Omega — Pan Fish.

These things are going to come about, along with
dealing with our territorial issues. We've been very
silent on these issues. The communities in our
neighbourhood aren't aware of these things. They're
not aware of an awful lot of things that go on in our
village and our beaches. The contamination is over-
whelming. I want those issues addressed just the same
way as when I attended the oil and gas industry hear-
ings. The moratorium was going to be lifted.

I went to David Suzuki's opening there, and they
did explain that if there's anybody who is going to
have an impact in helping address the issue of oil and
gas, it would be the first nations. We looked, and in-
deed we were able to find an opening and speak at one
of those hearings. Hopefully, that had an impact on
addressing that issue.

This fish farm issue is not only in our territory but
in many of our neighbouring tribes, who are having
the same problems not being addressed. It's only going
to be a matter of time when we do address them, be-
cause we're so tied up fighting and fighting everything
that comes along.

I have no problem with industry at all if it is done
in a proper fashion — healthwise, safety. It's not my
problem what the cost is. That's none of my business.
That's up to the people who are running a business. If
they can afford to do it safely, then they should be
made to do it safely. Right now they're being done very
unsafely and contaminating our beaches to the extent
where we can't even eat our own food.

[1725]

I didn't get a chance to get any legal advice or opin-
ions before I came here — it was very short notice —
but I will be seeking legal advice when I return home
on how to address our beach issues and the farming
industry. I commend those people who work in it, but I
still have to emphasize that my livelihood here is right
in the place that you work, where we live.

That's about what I have to say, clearly based on
my livelihood.

R. Austin (Chair): Thank you, Dave, for coming
and sharing your views with us. Thanks very much.

D. Jacobson: Thank you very much.

R. Austin (Chair): The next two people who are
coming up to the open-mike session — I just want to let
everyone know — have actually met with the commit-
tee previously. I just want to make you aware. Please
try and keep to this time schedule.

If Barb Walker and Leanne Brunt would like to
come forward.

B. Walker: Good afternoon. We appreciate this op-
portunity. We will be keeping this very brief. We
would like to go on the record tonight first off to cor-
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rect some information that you got yesterday from Mr.
Brian Gunn of the Wilderness Tourism Association,
who — and I won't remember his exact words — said
that Rivercorp Economic Development Corp. was not
supportive of the Agrimarine closed containment pro-
ject. I would like to tell you that that's incorrect.

I am a director on the board of Rivercorp. I don't
know where Mr. Gunn got his information, but it was
incorrect. I can tell you that issue has never been
brought before the board. We can't support it or not
support it when it hasn't even been brought to the
board. That's just to clarify that.

One of the reasons we wanted to speak today is
because we're really quite concerned about what hap-
pened on the north coast. We are, of course, referring to
the resolution that was passed in Terrace that recom-
mends the province refrain from issuing any further
aquaculture licences until this committee completes its
work. We feel this can only cause further uncertainty
and hardship within the industry and, as usual, will
have negative impacts on the working families.

We also felt that announcing that resolution both in
Terrace and in Prince Rupert....

L. Brunt: Hazelton.

B. Walker: I'm sorry, Hazelton. From what we
could see, that was pretty much political. It was politi-
cal grandstanding. Again, we feel that this is the issue
of our livelihood and shouldn't be just strictly political.
That had a lot to do with us questioning whether or not
we could expect fair treatment from this committee.

One of the reasons we found that notable and we
jumped to the conclusion that it must have been politi-
cal is because it was very notably absent yesterday at
Port McNeill — you didn't find the need to make that
announcement — and again here today at Port Hardy.
That's why we reached that conclusion.

We're also quite concerned about the extension
for the written submissions and the possibility of
further community visits because we're wondering
what happened to the level playing field that we all
supposedly started on. All the stakeholders started
out with the same information. The community vis-
its, submissions and time lines for everything were
in place. It makes us feel the work of this committee
is almost like the never-ending story. That's not
good for anybody. We need this committee to finish
its work and make its recommendations.

We wanted to just come before you today to say
that we really do have some concerns about why you
would go forth with a resolution that, as far as we can
see, will pretty much put a moratorium on the jobs
until you're done. This really wasn't acceptable to us.

Thank you for allowing us to state our position.

[1730]

R. Austin (Chair): Thank you very much.

I now would like to call up to the witness table,
please, Chief Bob Chamberlin, who has also addressed
us before.

B. Chamberlin: [Kwak'wala spoken.]

My Indian name is [Kwak'wala spoken]. It means
"one who will make things right." I received this name
a very long time ago, and in today's capacity as the
Chief of our first nation, it is a daunting task. I wel-
come the opportunity to speak to this commission
again. I felt compelled to join in on this discussion to-
day when I saw the list of speakers here.

In my attendance here, I've heard the discussions
around the employment that comes as a result of this
industry's activities. I can understand the need for em-
ployment in small communities. I represent a very small
community. Everyone in this room can attest to the
downturn in the commercial fishing industry. Every-
body here can attest to the downturn in the mining in-
dustry. Everybody can attest to the downturn in the
logging industry and the impacts that has on a resource-
based community.

What I'm here to say is the benefits, the economic
and employment opportunities that are enjoyed — and
I say enjoyed — by municipalities or towns like Port
Hardy, Port McNeill, Campbell River and wherever
else there are jobs which are generated by this particu-
lar industry, are at the expense of our territory, plain
and simple.

I think that in this room here today we can agree that
there needs to be one law for all Canadians, and I think
that it is understood by everybody in this room, also,
what the Supreme Court of Canada represents within
the constitutional context of Canada. With that in mind,
aboriginal title is alive and well. Aboriginal rights are
alive and well, as per Supreme Court of Canada rulings.

We talk about industry's activities within the tradi-
tional territories of a first nation. Let's talk about the Su-
preme Court of Canada rulings — namely, the Haida
decision, the Taku Tlingit. This is the highest court of
this country, and it's directing government and industry
to consult and accommodate with first nations about
activities within our traditional territories.

Simple. So let's hold Gordon Campbell accountable
through his New Relationship and ask: "Where is it?"
Where is this greater level of accommodation and con-
sultation, based on the level of infringement on our
title and rights?

As I mentioned before, every time one of our little
salmon smolts dies, that is an infringement. Every time
another clam beach is now no longer productive, it is an
infringement. Every time we go to a clam beach and
there are now black clams, that's an infringement. Every
time there's another area in our territory where we are
not able to gather our resources as we always have, that
is an infringement.

I'm speaking directly to the components of this
committee that are Liberal: bring this message to
Gordon Campbell. We want that New Relationship at
the table when we deal with ministries. I don't want
those people in the bureaucratic system to look at me
and say: "You know more about this than I do."

That's hiding, and all the while your leader — and I
say your leader — talks about this New Relationship.
It's not here. I think it's time that the government ad-
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heres to the rulings of its own court system, the highest
one in this country called Canada. Everybody in
this room knows there's something going on in this
province called the Treaty Commission or the treaty
process.

I think it's time that the general public understands
that the development of a treaty is not defining what
the first nations people will get. Defining a treaty is
defining what our first nations are willing to cede to
the government of Canada. This is based in British
common law, which gave birth to the Royal Proclama-
tion, to the British North America Act and to the consti-
tution that's supposed to be the foundation of this
country as well as the Supreme Court of Canada.

[1735]

When is it actually going to happen? I fear that
whenever there's a Supreme Court ruling, it gets lost.
Why is it that a statutory decision-maker who is so far
down the chain from the minister is able to interpret
this? That is giving a lot of power to a very low-level
bureaucrat to interpret how that Supreme Court ruling
is going to be dealt with to our first nations. It's a trav-
esty. You call this a democracy.

If you want to talk about a treaty in this province,
then we need to talk about compensation for all the
resources that have been extracted from our territories.
As the Delgamuukw decision has arrived at it in the
Supreme Court of Canada, aboriginal title has not been
abolished. It is still alive. If that's the case, then all the
trees, the rocks and everything else have been ex-
ploited to the benefit of every British Columbian at the
expense of our first nations.

When you come into our communities, you see
poverty. You see every negative aspect this society has
to hold. We lead the race in every negative thing you
could imagine: low education, low health, high death
rates of small children — on and on and on. When the
citizens want the first nations people to step up and be
healthy, we cannot be healthy without access to our
resources in a meaningful way. To have us forever set
on the sidelines as industry comes in and enjoys the
benefits of our resources....

Talk about environmental standards. Let's talk
about first nations environmental standards. It was a
pristine environment when everyone else arrived. It's a
far cry from that today. I want this committee to hear
very clearly that I want this industry called aquaculture
to be 100-percent responsible for its activities. Not off-
loading it. Not dumping it into the environment.

DFO talks about better-sited farms, and the govern-
ment continually wants to look at the benthic area for
contamination of environmental monitoring. Because
they site them better, the crap gets flown farther away
from the site, and they still want to look at the site.

If you consider even a two-kilometre circle —
which is a very bare minimum for contamination from
this industry — around the 27 farms in the Broughton
Archipelago, you're going to talk about the entire area
being compromised. When I hear about first nations
that are being supportive of this industry, I wish
we only had three fish farms to deal with in the

Broughton, as is the case up the coast a ways. We have
nine times the number of farms, nine times the amount
of feed going into the water, nine times the amount of
SLICE.

I heard the second speaker today talk about what
goes on in Norway: the fact that they're not letting this
industry in an area where there is wild salmon. I think
what we're experiencing is the new Viking plunder
here in B.C. — this aquaculture industry.

I heard one of you ask: "Yeah, give me the name,
and I'll try and find some of the papers that he was
alluding to." The papers are well known, but they're
dismissed by the provincial government.

In my trip to Oslo, I spoke with the director general,
which is the equivalent of the DFO department — the
equivalent they have in Norway. He had a lawyer and a
marine biologist present. He almost laughed when I told
him we were studying sea lice. They freely admitted that
this industry in the open-net-cage system introduces
large amounts of sea lice. Their way to deal with it is the
introduction of a product called SLICE, which is not a
solution here in Canada because it attacks crustaceans.
Crustaceans equal prawns and shrimp and crabs. They
do not have those industries to consider.

I think you need to, as a provincial government,
broaden out your environmental monitoring, because
focusing on the benthic area is not good enough. We
have to look at the far-field effect. We have to take into
consideration what the foodstuffs mean to the first na-
tions people in Canada.

As 1 mentioned previously, it's not that we just
happen to enjoy seafood. It is who we are. You come to
our village, you see [Kwak'wala spoken] which is our
word for a broken-clamshell beach. You may think of it
as a midden. The Broughton Archipelago is riddled
with these, hundreds of them. Again, that shows our
reliance upon the clams. This is what is being compro-
mised, but the environmental monitoring being solely
to the tenure is not acceptable.

I wait for the day when Campbell is going to do
something that is actually reflective of the principles of
the New Relationship, because it's nowhere to be seen.
I think it's time that all British Columbians understand
that. I think it's time that all first nations make the same
public statements and demand that we hold him ac-
countable. Nice words spoken.

R. Austin (Chair): Thank you very much, Chief.
I would like to call Scott Gibson up to the witness
table.
[1740]

S. Gibson: Hello. Thank you. I'm Scott Gibson, and
I live in Port McNeill. I'm an executive board member
for Steelworkers 2171. We were previously the IWA.
I'm proud to say that Alpha is a Steelworkers opera-
tion. All the hourly people are Steel.

I used to work for Weyerhaeuser, and we're going
through transitions. We've been going through transi-
tions for a long time. This is in the logging industry. In
my operation, you can go in, and they are not happy
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people. In the logging industry I've worked in six
camps this year so far, just trying to feed my family.
Each camp I go into, people are nervous. They're hesi-
tant, and it's just not a good time.

I had the opportunity to go into — actually, I
should say Pan Fish instead of Alpha — Pan Fish two
months ago. My God, what a change. The people in
there are happy. They're vibrant. They sit down and
have lunch, and they talk to people. It looks like they're
actually doing something that I haven't done for a long
time: they're enjoying their work.

I'd like to make a comment that it's a very.... I'm
not trying to be sexist or anything like that, but women
around here have a hard time getting a job that's up to
20 bucks an hour. Go down the street, and ask a
housewife: how would she like to have an opportunity
for a job at 20 bucks an hour? Before the fish farms and
year-round employment came in, there weren't any
opportunities, really. There were a few scaling jobs in
logging, and that was about it.

Now, like you heard, over half the jobs at the process-
ing plant are female. That's great. They love it, and they
know that they're fortunate to have those jobs. Like I said,
everyone's just so happy to be there.

If you are going to make any decisions, please make
them on actual, real, hard evidence. Again, as a logger I
went through all of this. Greenpeace says this; Sierra
Club says that. They shut down the industry in the Al-
berni area. A lot of people lost their jobs. Now they're
finding out: "Hey, maybe we made a mistake. Maybe
those jobs shouldn't have been gone." Please don't make
the same mistake. If there's a perceived notion that
something's bad, investigate it.

That's about all I have to say. Thank you.

R. Austin (Chair): Thank you very much, Scott.
At this time I'd like to invite Bruce Dirom up to the
witness table.

B. Dirom: Good afternoon. Thank you for giving
me the opportunity to tell my story regarding my fam-
ily's and my company's dependence on fish farming.
My name is Bruce Dirom.

My wife Carol and I own and operate a company
called Hardy Buoys Smoked Fish. We are located in Port
Hardy in a 10,000-square-foot, federally registered facil-
ity. We started our business in June 1994. At that time
we employed one full-time and four seasonal employ-
ees. Our business was solely dependent on the sport
fishing sector from 1994 to 1996 — extremely seasonal.

Our company was growing with new services. It
became very apparent to my wife and me that we were
providing a much-needed service in Port Hardy. It was
obvious to us that we had to expand our market out-
side of Port Hardy in order to survive. This was done
by supplying grocers like Thrifty Foods and a few
other independents on the Island. Our product line
consisted, at that time, of hot-smoked wild chum, coho
and pink.

For the next few years our business grew very fast,
with employment opportunities in a new customer

base. Unfortunately, in 1997 our federal government
decided to pull the pin on sport fishing and commer-
cial fishing retention of coho salmon. This decision
caused a lot of grief amongst both fisheries as, with the
reduction of the catch, the fishery collapsed — all to
protect the elusive Thompson River coho.

At the time of this decision, we were using coho as a
primary source of raw product. As well, for our sport
fishing business, coho was the main catch preferred by
the customers for smoking and simply cutting, vacuum-
sealing and freezing.

[1745]

In 1997, 95 percent of the fish we were cutting for
our wholesale business was a combination of coho,
chum and pinks. Fortunately, I had a job with B.C. Hy-
dro at the time, which provided my wife and me the
needed income to raise three young children and pay
for the necessities during that time. Our business was
growing, and we could see a bright future.

However, we wouldn't get anywhere unless we
could find a reliable source of raw product. With the
reduction of the commercial fishing fleet and allowable
catch opportunities for both sport fishing and commer-
cial fishing, we had to start looking soon. There was a
big demand for our product, but we were unable to
find raw product source.

In 1998 we started using farmed salmon. We were
basically just researching and developing new prod-
ucts at that time. The farm salmon issue was a new and
hot topic in 1998, especially with the commercial fish-
ermen — some who threatened and some who refused
to use our services again because we supported an in-
dustry that produced a product that did drugs.

In November 2000 we moved into our current loca-
tion, 9300 Trustee Road. We were forced to move be-
cause we had outgrown our other facility. After the
move, my wife and I realized we were in way over our
head financially, to the point that in April 2001 we de-
cided that we would close the doors to Hardy Buoys
forever in mid-September.

We were planning on working for one last summer
to pay off many family members and local businesses, to
whom we had outstanding bills. This was primarily
done to save face in the community we wanted to con-
tinue living in. This was a very trying time for us. Fortu-
nately, we had a great summer. Again, we felt we were
back in control.

In January 2002 we were entered into a competition
for our smoked salmon nuggets, which were made
from farmed Atlantic salmon. A couple of weeks later
we received a call that we placed first or second, and
we were summoned to Vancouver to receive our
award. A week after receiving our award, we were
contacted by the largest seafood distributor in western
Canada, called Albion Fish, as they were interested in
carrying our new product line.

Five years later we're still conducting business with
Albion. On April 6 of this year we had three new
products, including a new package line, listed with
Save-On-Foods — 120 stores in western Canada. Our
new product line consists of farmed Atlantic salmon.
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The products are original nuggets, candied salmon and
dressed-up nuggets. I've brought you all samples.

On May 26 to 28 we were at a food show in Van-
couver to basically set off our new product line. We
were also there to support the B.C. Salmon Farmers
information booth — more like booth-bait, they call it.
It was our fourth consecutive year at the food show,
and it was a great time. Everybody there would see the
response from the Vancouverites who were coming up
and eating the salmon and aahing about the fresh
salmon that was being cooked there as well.

While I was promoting the product, I received a
phone call from my product supplier: "My price just went
up 35 cents a pound." I was in the middle of preparing my
company to launch a new product line, and now I had to
deal with a product increase. We had three days to pre-
pare for this. I was very concerned about how it was go-
ing to reflect on the launching of our new product.

Our product price has gone up 40 percent in the
last year. The bottom line is that I understand this is a
supply-and-demand issue. There's not enough fish in
the water ready for processing to ease the demand, and
there are not enough site allocations to raise enough
fish to meet the demand. This is a world commodity,
and somebody will produce the farmed salmon regard-
less of what happens here.

I'd like to see it stay. I'd like to see it get stronger
and bigger, provided that it is following the environ-
mental guidelines that we put forth. The environ-
mental issues shouldn't be set up to shut it down but to
make it better.

My wife and I, along with 20 other employees, de-
pend on the farmed salmon industry for our liveli-
hoods. From May to October our company has the
added bonus of processing for the sport fishing indus-
try. However, from October to May we have a work-
force in place, and most earn their primary income
from our farmed salmon market. These employees
would not have jobs with Hardy Buoys if it wasn't for a
strong industry.

We are proud to say that we support an industry
that provides jobs, economic growth and stability to
small communities, as well as providing a fresh and
safe protein product that is rich in omega 3s.

[1750]

R. Austin (Chair): Thanks very much. Do any
members have any questions? Okay. Thank you very
much for that presentation.

I'am going to ask.... Oh, sorry. Shane has a question.

S. Simpson: Yeah, I do actually have a question.
Thank you very much for the presentation.

As you said, the business has taken off. It has
grown in the last number of years. As you've identi-
fied, some product lines have been particularly effec-
tive in the market. How much product are you produc-
ing now in a year?

B. Dirom: Weekly we're doing 2,000 pounds cur-
rently — that is, the finished product. We have an ex-

pectation of about another 2,000 pounds monthly with
the new product line that we've launched, and that's
only with one retail store. We do have current retail
stores that have not even been approached with the
new product line.

Right now we want to walk before we run, which is
very difficult to do, obviously, when there's not enough
product. I'm happy to say that we're anxious to get
going but content to stay where we're at until we're
able to get some more product allocated to us.

S. Simpson: So you're in a situation now where the
business, as it stands, is solid and you see the growth
opportunity here...

B. Dirom: Absolutely.

S. Simpson: ...and you're just wanting to be cau-
tious about making sure you do it right.

B. Dirom: I don't want to say I can produce some-
thing that I can't produce.

S. Simpson: Fair enough. Thank you.

R. Austin (Chair): Great. Thank you very much for
your presentation.

At this time I'd like to call Marty Whitehead up to
the witness table.

M. Whitehead: Good afternoon, and welcome to
the true north Island area. My name is Marty White-
head. I'm with the chamber of commerce here in Port
Hardy. Our presentation is on economic value.

June is graduation month throughout B.C., and
students are making important decisions about their
future. These include post-secondary education or even
joining the workforce. A career in aquaculture adds
another choice to the field of opportunity, from entry-
level employee all the way to university and college
degrees. Island colleges offer a variety of programs
suited to the aquaculture industry.

As our north Island payrolls started to decline due
to cutbacks and layoffs in traditional industries such as
logging, mining and fishing as we once knew it, aqua-
culture started to fill these voids. Direct employment
on fish farms drew the first wave of new jobs. This
progressed to processing plants operating in the re-
gional district, with finished product being trucked out
to the north Island.

This all promoted offshoot industries operating in
the north Island, from tradesmen in the building and
construction sector to contractors such as welders, me-
chanics and service people to maintain equipment;
marine and rental agencies; trucking companies; net
cleaning and maintenance. As you can well imagine, all
this activity pumped millions of dollars into the north
Island economy, enabling businesses to maintain and
increase their workforce.

Keltic Seafoods, a locally owned processor, tradi-
tionally of wild salmon, was able to see considerable
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benefit from processing farm fish, due to an unfortu-
nate fire at the Alpha plant. Alpha Processing, run by
Pan Fish, employs over 100 people and has a payroll of
approximately $4 million annually. They pay munici-
pal taxes, contribute to many local charities and spon-
sor events throughout the region. Pan Fish also runs
eight fish sites, with up to 40 people employed.

Englewood Packing, run by Marine Harvest, em-
ploys 125 people full time. They process 18,000 ton-
nes, or 40 million pounds. Along with their plant and
15 fish sites, they also have an annual payroll of $4
million. Mainstream has ten fish sites in the north
Island area.

[1755]

Cards Aqua, a fishnet cleaning and repair facility,
employs 35 to 80 people, depending on the time of
year, and has an annual payroll of $1.6 million. This
company purchased a building left empty when Island
Copper closed, converting a mechanical warehouse
and a repair shop to the service of the aquaculture in-
dustry. This facility is within municipal boundaries,
paying taxes and services.

As Bruce just mentioned, Hardy Buoys smoke-
house, again locally owned, has utilized farm fish to
earn nominations as both business of the year and en-
trepreneur of the year on a provincial and local level,
thereby substantiating farm fish quality.

We as a chamber see all these activities as a welcome
economic positive for the north Island and, ultimately,
for our province of B.C. With the formation of this com-
mittee, aquaculture should not be viewed as a negative.
It is an opportunity for the industry, the governments
and the people of B.C. to establish a workable solution to
meet the increased food — or, better yet, fish — de-
mands of an ever-increasing global population.

S. Simpson: In terms of the area here, what per-
centage of the economic activity in the area do you
think comes out of the fish farming industry?

M. Whitehead: In Port Hardy a very large percent-
age, because all the logging has moved further south to
Port McNeill. I couldn't put an exact number on it, but
the aquaculture industry is probably on the heavier
side in Port Hardy.

S. Simpson: A rough number, even? One-quarter,
one-third, 10 or 20 percent? If you don't have a num-
ber, I respect that.

M. Whitehead: I would take a rough guess — at
least 50 percent.

S. Simpson: That much?

M. Whitehead: Yeah. A lot of people are keeping
their business going because of the work from the fish
farms. I know that when I had my business, I used to
spend my evenings and weekends in the '70s and '80s
on the road changing tires on fish trucks coming out of
Winter Harbour. In the '90s and on into 2000 I spent my

evenings and weekends changing tires on forklifts for
the fish farms. There was that much difference.

S. Simpson: Is a significant amount of that business
indirect, coming from businesses and companies in the
area that are delivering service in some form to the
industry?

M. Whitehead: Yes. I would say practically every
business in town does derive an income from the fish
farms.

S. Simpson: Of some kind.
M. Whitehead: Yup.
S. Simpson: Thank you.

R. Austin (Chair): Thank you very much for your
presentation.

I'd like to call Aaron Brotchie up to the witness ta-
ble, please.

A. Brotchie: Greetings, committee members and
fellow residents of north Island. Thank you for the op-
portunity to speak of my personal experiences related
to the aquaculture industry.

As a member of the Kwakiutl band of Fort Rupert, I
have lived most of my life here on the north Island. For
more than 23 years [ was a commercial fisherman. I have
been personally affected by the changes that have taken
place in that industry over the past few years. I have also
been very aware of the economic impact those changes
have had on the north Island community.

[1800]

About ten years ago I became an employee of Cards
Aqua in Port Hardy. Over the years many of my family
and friends have been employed at Cards and other com-
panies directly related to the aquaculture industry. The
transition from commercial fishing to aquaculture was not
as difficult for us as the changes faced by others who
found themselves displaced by the downturn of a tradi-
tional fishery. Many of the skills could be directly trans-
ferable. If you're still working and supporting our com-
munity, this is something which cannot be underrated.

I'm also able, on occasion, to return to my old way
to fish, commercially, knowing that when I return my
job will still be there. Few employers would be willing
or able to allow me this opportunity.

As you're aware, there are many challenges faced
by small, remote coastal communities seeking to re-
build and maintain these economies. As a witness of
the changes faced by the community and others, I feel I
have the right and the obligation to give testimony here
today. It seems to me there are fewer and fewer oppor-
tunities for sustainable employment, and economic
benefits to remain are limited. Unfortunately, many of
us are not in a position to look elsewhere. Aquaculture
provides sustainable employment....

R. Austin (Chair): Aaron, can you just slow down?
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A. Brotchie: Yes, I'm trying. I always read that way.
I'll read it over, if you want.

R. Austin (Chair): No. Just relax, and read slowly.

A. Brotchie: As many times as you want.
Now I'lost my spot. Can you help me out?

D. Jarvis: Fewer and fewer opportunities.

A. Brotchie: Opportunities — okay. Here we go.

The economic benefits to remain are limited. Unfor-
tunately, many of us are not in a position to look else-
where. Aquaculture provides sustainable employment,
far-reaching economic benefits and new opportunities
to act as environmental stewards. I would ask the gov-
ernment at all levels to responsibly support growth of
this industry.

Thank you for your time and consideration. Do you
want that again?

R. Austin (Chair): No. I didn't realize it was so far
towards the end of your statement. That's fine. We did
hear it. Don't worry.

Do members have any questions?

Okay. Thank you very much for your presentation,
Aaron.

I'd like to call Barney Bjermeland to the witness table.

B. Bjermeland: Good evening. My name is Barney
Bjermeland. I am the general manager at Keltic Sea-
foods here in Port Hardy. I've lived in the north Island
for most of my life, and I've worked in the fishing
business here for 35 years. The last 13 have been di-
rectly involved with aquaculture.

I've seen first hand how aquaculture has helped
Port Hardy thrive. I was a GM at the Alpha Processing
plant for eight years, and in that time frame is when
the BHP copper mine had closed its doors. In that time
they were displacing 400 jobs where we were able to
employ 280 people in that time frame. It wasn't the kiss
of death right overnight for Port Hardy. It has helped
out immensely here, for a small town.

Keltic Seafoods has an employee base of 60 persons,
full and part time, year-round, increasing to over 160 in
the busier summer months, with an annual payroll of $2V>
million and contributing $385,000 to the local economy.

Aquaculture alone in the last four years has provided
$4 million in direct business in either direct processing,
freezing or ice sales. Keltic Seafoods is a federally regis-
tered custom seafood processing operation. We unload,
process and freeze wild and farmed salmon. We process
over 14 million pounds of commercial and aquaculture
seafood annually. Keltic is diverse in its product base. We
custom process many products as well as sell dogfish and
some groundfish species.

In order to survive within the confines of the new
commercial fishing plan, we cannot limit ourselves
to the wild industry but embrace and work with
the aquaculture industry as the world's demand for
salmon and protein is increasing beyond supply.

[1805]
Our overall focus at Keltic is to provide sustainable
long-term employment in order to keep a trained
workforce year-round. Farmed salmon is an integral
part of this future. We promote closer networks be-
tween the wild and aquaculture sectors in order to cre-
ate a healthy path towards this goal. We believe in
aquaculture, and it does have a sustainable future here
in British Columbia.

R. Austin (Chair): Thank you very much. Shane
has a question for you.

S. Simpson: Thank you very much for the presenta-
tion. Your business today — what would you say in
terms of percentages is aquaculture-based product ver-
sus wild product?

B. Bjermeland: Oh, about a third right now.

S. Simpson: About a third is aquaculture or a third
is wild?

B. Bjermeland: Yeah. A third of the....
S. Simpson: Is which?
B. Bjermeland: Is aquaculture.

S. Simpson: In terms of the product, do you do right
down to value-added product? Is that part of what you
do?

B. Bjermeland: We do, but we aren't right now.

S. Simpson: You aren't. You're just doing mostly
whole fish?

B. Bjermeland: At this point right now. It fluctuates
over the year. We're sometimes gutting fish. We're some-
times freezing fish. Sometimes just ice sales, sometimes
rendering the offal from these farmed salmon facilities
here. It all depends on the day, really.

S. Simpson: It depends on what you've got there to
work with, I guess.

B. Bjermeland: That's right.

S. Simpson: Do you also do other seafood products
— prawns, things like that?

B. Bjermeland: Off-load, yes.
S. Simpson: Thank you.

C. Trevena: Thank you, Barney. I enjoyed coming
around your facility a few months ago now. What I
wondered is.... Obviously, Pan Fish has its own sup-
ply, because they've got Pan Fish farms. Where is your
supply of farmed fish coming from?
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B. Bjermeland: Like I say, ours is an overflow
plant. When some plants are in distress, we're there for
their taking.

C. Trevena: So you basically backfill. If somebody
can't deal with it or they're closed down or whatever,
you can come in and help out.

B. Bjermeland: Yes. If we could get a couple of farms
for ourselves, we'd be laughing. Let's put it that way.

C. Trevena: All right. Because of the time when
wild fish come in.... How do you balance the process-
ing with wild fish and farmed fish?

B. Bjermeland: Like I was saying, we're very di-
verse in all of our products. We have five areas in the
plant where there could be, on any given day, five dif-
ferent processes going on. That's the way we operate.

C. Trevena: Thank you very much.

J. Yap: Thank you for your presentation. You men-
tioned a figure of 14 million. What was the figure?
Fourteen million pounds, is it?

B. Bjermeland: Yes.

J. Yap: That's your annual production each year, 12
months a year?

B. Bjermeland: Yes.

J. Yap: What are the species that you focus on? At-
lantic salmon is one?

B. Bjermeland: You name it — Atlantic salmon;
wild, commercial salmon; dogfish; turbot; hake; pol-
lock; rockfish; skate; halibut. We'll do it.

J. Yap: So it's a real variety. Okay. Thank you.

R. Austin (Chair): Great. Thank you very much for
your presentation.

We are, believe it or not, actually running ahead of
schedule, which is a good thing because we have some
other people who wanted to come up and use the
open-mike forum to present their views and opinions.
I'm going to go back to that list. If I could ask them to
please limit their presentations to a few minutes, then
we will still be able to finish on time.

The next person is Howard Rees, if Howard would
like to come up to the witness table.

H. Rees: I'm a fish farmer. I used to own a pet store
here in Port Hardy. When the mine shut down, things got
pretty tough, and I was able to get a job as a labourer on a
fish farm. I now manage a fish farm for Marine Harvest.
I've been fish farming now, like I say, for 18 years.

I've seen a lot of positive development. Some of it
has been driven by our own industry. Some has driven

by good science, and some has been driven by bad sci-
ence. I just want you to know that the regulations in
the industry now are quite comprehensive.

[1810]

We can grow a good product. As a manager of a
fish farm, I'm very comfortable with our environmental
impact. It was alluded to earlier that we should be test-
ing our soil, our benthic within two kilometres. We're
mandated to keep control sites at base levels. I believe
it's a kilometre, and these are based on levels that are
outside, so we can have no impact at that point.

I just wanted you to know that from my perspec-
tive, growing salmon, the industry has come a long
way. I often compare it to the computer industry,
where the changes are so dramatic that if you miss it
for a year, you're lost. You have to retrain.

That, and the fact that Mayor Hank Bood alluded to
the fact that we pay, as a group, about 20 percent of the
property taxes.... I contribute to that. I also pay our
provincial and federal tax, so I think that the industry
definitely has a place. I truly believe it has a future.

We work with a lot of first nations people. The
people we work with on the farmsites, of course, have
a different perspective than some of the people you've
heard here today.

I just wanted to share that with you. If you have
any questions, I could....

R. Austin (Chair): John has a question.

J. Yap: How many farms do you manage?

H. Rees: I just manage one farm.

J. Yap: One farm for Marine Harvest.

H. Rees: Over in Holberg Inlet, Quatsino Sound.
J. Yap: It's Atlantic salmon?

H. Rees: Yes, it is. We've raised Atlantic salmon for
18 years there.

J. Yap: My understanding is that after the harvest,
within an 18-month period, there is a fallowing that
happens. Is that correct?

H. Rees: Yes, that's correct. The farm I operate is
actually a yearly cycle. I bring smolts in, in the fall and
ship them out in the spring. We fallow over the sum-
mer, and that's when the remediation would happen.

The farms we actually ship our fish to for the grow-
out cycle fallow for about 14 months. They have fish
for about 12.

J. Yap: Can you tell us a bit about the remediation?
From a practical standpoint, what's involved?

H. Rees: You would be able to go on to the website
for Marine Harvest and see all the data for that, I be-
lieve. I don't want to get into the micromoles and all
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that kind of stuff here, because not too many people
would understand it, and somebody could take it out
of context.

J. Yap: Fairly complicated?

H. Rees: Yes. But I think the regulations that are in
place now are manageable.

J. Yap: Thank you.

S. Simpson: How many fish are in the farm that
you manage?

H. Rees: We grow enough fish on our farm to supply
two grower sites, so we annually stock about a million fish.

S. Simpson: About a million fish a year. How many
people work at the farm in terms of shifts? How many
people are there?

H. Rees: In my crew there are myself and six —
three per shift and myself.

S. Simpson: You have 12-hour shifts?
H. Rees: We work a ten-hour shift.

S. Simpson: Ten hours.

H. Rees: Eight days on, six days off.

S. Simpson: Eight days on, six days off. Where is
this farm located?

H. Rees: This farm is in Holberg Inlet, just over at
Coal Harbour.

S. Simpson: How have you found, with your farm...?
Are there issues around lice or any of those issues on your
farm?

H. Rees: Not on the one in Holberg Inlet. It has a lot
of fresh water. We've never been impacted with lice.
We of course do the mandated testing.

S. Simpson: Of course.

H. Rees: We do two samples a month, all year
round, all year long.

S. Simpson: One last question. I'm still trying to sort
out exactly.... To get a number in my head, I've been
asking the feed number. How much feed do you use?

[1815]

H. Rees: I heard that. I thought that Dave kind of
skirted the question. On my farm, of course, I'm raising
small fish, so I wouldn't even come close to the num-
bers that Dave was telling you. On a full day, maybe
three tonnes at our farm.

S. Simpson: About three tonnes a day would be
about what you'd use?

H. Rees: That's right.

S. Simpson: That's for — what did you say you
had? — a million fish there.

H. Rees: That's right. That's right at the end of the
cycle. Of course, when we start we may be only using
300 kilos. It's a growing thing. As the fish grow, so does
the feed. Nobody can answer your question — just:
"That's what they feed."

S. Simpson: Fair enough. Thank you.

A. Walkus: Good afternoon. My name is Alvin
Walkus. That's my government name. My real name is
[Kwak'wala spoken]. That's the name given to me when
I was a kid.

One of the questions that was asked of Letsie
Blackmore when she got up was: "What jobs did our
crew have before working at the plant?" My first job
was as a summer day-camp worker. I did that for a
summer. Then I did cleanup crew the following sum-
mer for the elders who couldn't get out and bushwhack
and chop down their own grass. After that I did several
other jobs — just little random jobs like babysitting and
everything else people need — to get money.

One of the bigger jobs that I had was for my nation,
the Gwa'Sala'-Nakwaxda'xw. I sat in on their treaty
meetings for six months. I worked with Winalagalis
and that. I was there as a research assistant, there to sit
with the elders and find out what they know about
where I come from and to write down where our peo-
ple seem to be in the next couple of generations. We're
losing our language, and we're losing a lot of our sto-
ries and a lot of our history.

A couple of my brothers that we have now.... We're
trying to keep as much of our culture alive. I worked in
the treaty office for six months, and after those six months
were over I reapplied, because we were Winalagalis six
member nations from the [Kwak'wala spoken].

I applied with the other five nations to see if they
could hire me, because what's the use of putting some-
body through a lot of this training...? You have to sit
here with this mike. You need to know how to talk to
people, how to listen to people. I have all this training,
and it's gone to waste. I applied with the five nations,
and I was happily told: "No. No. We have no use for
you, really."

It was a challenge to me when my older sister, who
worked in Alpha Processing before me, said: "You
wouldn't last. They wouldn't have any use for you." I
like challenges personally. So I applied, and I'm there
for four and a half years. They gave me a lot of the ex-
periences that I have with processing fish. They gave
me, two years ago, a level 3 first-aid certificate. I was
one of the first-aid attendants for about a year.

That's just to answer one of the questions, which
was: "What did your crew do before working at the
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plant?" Four and a half years later I'm still working at
the plant, and I enjoy it. The life experiences that I have
now are through the people that I work with.

A lot of the people that I do work with are single
parents. They have to support their families. Rupert
came up here, and he said: "People always say that it
feeds their families." It feeds me. It feeds my mom and
my dad, who both have heart conditions. We have to
look at all these things.

Darcy is back there. She's a single mom who lives
on what she makes at our plant. Now we're laid off for
a little while, but we're living off EI. There's Hazel
George, who's a member of the Bella Bella people, and
she says the exact same thing. If we didn't have this, we
wouldn't be here.

Who's going to look after us? Nobody. The gov-
ernment's not there to say: "Well, okay. You know
what? Here's your paycheque. You don't have to work
in the fish processing plant anymore. Somebody told
me to take off my shirt, because it says "Alpha Process-
ing." I proudly wear it.

One of the other questions which was asked of my
uncle James when he was up here was: "What are the
views of your nations?" I speak for the Walkus and the
Henderson families, and I say that we support the
salmon farming industry. It provides us jobs.

[1820]

A lot of people talk about the sea lice problem. There
are a lot of sea lice. Well, sea lice are animals, which need
food. They're going to go where the most abundant food
is: isolated fish farms. Sea lice are always in the water.
It's not: "Okay, this over here got introduced." Sea otters
were introduced.

One of the other things mentioned was about
clams. We can't eat clams in Hardy Bay. Well, there's a
reason why. It's raw sewage that's going into Hardy
Bay. They can't scapegoat just the farmed fish industry
for every one of their problems. There are fish that are
not there because of overfishing, because one company
wants to make money. They have to feed their family;
we have to feed ours. There are no ifs, ands and buts
about it. Quit scapegoating farm fish. We do nothing
but survive.

The logging industry is cutting down trees. That's
feeding their family. Mining is feeding people. 1
strongly support you guys to tell us that the govern-
ment is behind us in this aqua industry. We need that
support.

R. Austin (Chair): I'd like to call up Stewart Shipley. Is
Stewart around? He's not? Okay. Mike Haffenden.

M. Haffenden: Yes, I'm one of those dreaded com-
mercial fishermen. I'm not as good as Mr. Walkus, and
I'm not as big, but I've been in it longer than he has. I'm
not against fish farming; I'm just against fish farming
where migratory fish — we're talking salmon — mi-
grate through. I put the philosophy this way, and I'm
sort of an ideas man. I would like to see fish farms, if
they persist.... I'm not pro or against them. It's an in-
dustry. It creates lots of work, and people need work,
need money. You've heard that mentioned time and
time again.

I would put fish farms in what I call dead inlets. I'm
not talking of dead inlets as far as water recycling; I'm
talking of dead inlets of migratory salmon or herring. I
don't know if that's possible, but it should be looked into.

I also find fault with DFO. DFO have not been hon-
est. They have ruined many fisheries. Just recently
they've ruined the herring fishery that was a roe fishery
— a very, very prosperous industry. DFO do not listen
to fishermen; they do not listen to natives. You've heard
a lot of native anxiety here — three or four speakers, one
after another, decrying our system of bureaucracy. The
bureaucracy in the DFO is not listening to people, com-
munities, small fishermen or, above all, natives.

Now, I thank my industry fishing-wise, my history
fishing-wise, to the natives themselves. I've fished with
many natives up north. I grew up with them, and I sort
of understand their way of thinking. They don't think
like a white man and try to grab everything. They think
of the whole group, and they think of, individually,
themselves. Now, we in white society — especially in
the halibut industry, which I know very well — have
certain individuals who are grabbing up the industry.
Whether it's Albion Fish, McMillan Fish, Pattison fish,
Canfisco or certain individuals, this is not good. The
only thing that I've got against the fish-farm industry is
that it's big business — that, and the fact of dead inlets.
Put it where there are not migratory fish. Thank you.

R. Austin (Chair): Thank you very much for your
presentations. At this point I'd like to thank everybody
for coming here today — all of those who have made
presentations and taken the time and trouble to come
and share your knowledge and experience with us, and
also all of the people here, citizens who have come to
witness the deliberations today. I thank you all for
coming out.

I'd now like a motion to adjourn.

These hearings are adjourned.

The committee adjourned at 6:25 p.m.
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