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What the Tide Brought In
Notes from the Director

One of the most fulfilling things about working with PCSGA is experiencing the collaborative 
spirit by which the shellfish community is willing to work. Perhaps my eyes are more open to 
this after returning from three days in Portland when over 300 shellfish-minded folks gathered 
at our 73rd Annual Conference and Tradeshow. This year’s meeting caught people in generally 
good moods and interested in engaging with others. There were several targeted discussions 
about how to best ensure a healthy, sustainable, and productive industry with quality research 
to support it all. I witnessed many people being inspired by presentations and indicated 
willingness to try new things.   

I observed several similar interactions during the tradeshow, which was our largest to date, 
with 31 vendors. Vendors not only enjoyed learning about the many ways their products and 
services are being integrated into our work, but they also left the tradeshow with new ideas 
on how to improve products and continue addressing changes within the industry. I very 
much appreciate all the support the vendors offer to PCSGA and to our members and am 
encouraged by their level of interest and commitment to our community.  

This year’s conference gave me a burst of optimism for the weeks following. Since leaving 
Portland, several shellfish growers and I have been trying to consider the implications of over 
100 proposed changes to the National Shellfish Sanitation Program. It is a daunting process 
to begin with, however this year the International Shellfish Sanitation Conference (ISSC) is 
late at hosting committee meetings necessary to deliberate the validity and implementation 
of previous years’ proposals and therefore late at distributing related material.  The good, and 
frankly inspiring, news in all of this is that the PCSGA has been successfully coordinating 
proposal review with not only state shellfish authorities from the West Coast but also East 
Coast shellfish growers AND East Coast state shellfish authorities. We’ve clocked in dozens 
of hours of phone conversations so far and we will meet jointly during the ISSC Conference.  

There is tremendous benefit in these discussions because they inform us on the intent of the 
proposals, and identify the problems or advantages. By collaborating with different coasts as 
well as with the state shellfish authorities, we gain a wider perspective and are better poised to 
develop alternative language and can better support each other throughout the process. We 
will not agree on each and every issue, but working together strengthens our relationships and 
the shellfish community stronger.  

This fall has been very busy, but productive. Now that the ISSC meeting is over, I’ll have to 
catch up on sending out thank you notes.

Be well.

Pearls from a Past Prez

“Just because you do not take an interest in politics doesn’t mean politics won’t take 
an interest in you!” - Pericles (430 B.C.)

After months of scurrying around the farm 
trying to get all our summertime chores done, 
we seem to be rapidly approaching the finish 
line. Hopefully we have utilized and capitalized 
on all the great weather and favorable tides we 
have been dealt this year. As usual, I can see a 
few things that still need attention before night 
tides prevail. We will get the most we can done 
in order of priority first.  

This week we have been giving tours nonstop 
to business groups and politicians. I believe 
that this use of the farmers’ time can be one of 
the most important things that we do for our 
continued ability to farm into the future. I urge 
all growers to make time for public education on 
their sites. If neighbors show up curious  about 
what you are doing, educate them and maybe 
let them go away with a little more knowledge 
and, if you like them, a few shellfish and a 
favorite recipe.  

One short tour can dispel a lot of misinformation 
and propaganda. The education will produce 
more advocates for the importance of shellfish to a healthy marine ecosystem. We 
need this. Take the opportunity when it knocks, or better yet create the opportunity. 
Make it a part of your farms’ plan. We have gotten very positive feedback from the 
people we have had out to our farm and I have also learned some valuable things.

My thanks go out to those who organize tours and to those who give them.

   Keep clam!
   John Lentz, President
   “Not President for Life”

Monthly Winners of
Ecosystem Services 

Photo Contest!

July: Ian Jefferds (WA) captures a photo of a 
big river otter (Lontra canadensis) hauled out 
on their mussel raft in Quilcene Bay.  The river 
otters are adept at catching fish and eating 
shellfish found around floating mussel rafts, 
where food is plentiful and the otters have a 
safe place to rest. 

SNAP A PHOTO, WIN $100!

Contest rules at www.pcsga.org

Photo and caption are due on 
the 15th of every month!

August: Frank Reveil (AK) snaps a photo 
of a nudibranch on their oyster farm. This 
photogenic nudibranch is assisting them by 
eating sea anemones and tunicates to help 
lighten the load.

Cover Photo: Participants of the 2019 Biennial ISSC Meeting were rewarded by a field trip and 
happy hour sponsored by the Unified Port of San Diego and PureBiomass Inc. Shellfish growers 
and regulators were treated with a tour of PureBiomass’ facility by George Vozhdayev and Zach 
Benavidez, and freshly-grilled fish tacos, prepared by Paula Sylvia and port staff.  

Margaret A. Pilaro

Coverage for Creatures  
Above the Waves…

…and Below.

USI offers specialized insurance programs &  
consulting for clients in the marine industry.

Contact us at 206.441.6300  
or visit us at usi.com

Employee Benefits | Property & Casualty 
Personal Risk | Retirement Consulting

© 2019 USI Insurance Services. All rights reserved.

Longlines Volume 12, Number 5 - September/October 2009

Refrigerated Trucking
Serving Washington, Oregon, California, Nevada, Arizona, Idaho, 

Utah, Canada & Mexico
632 N.W. California St.

P.O. Box 311
Chehalis, Wa 98532 

1-800-332-3213
www.sorensontransport.com

John Lentz served as PCSGA President 
from 2007 - 2011 and passed away in 
2014. His words in this article are as 
valuable and relevant today as they were 
10 years ago. Photo provided by the Lentz 
family.
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Advocates and
counselors representing

shellfish growers
since 1999

811 First Avenue, Suite 630
Seattle, WA 98104

Tel: (206) 588-4188
Fax: (206) 588-4255

www.plauchecarr.com

Serving the Great Northwest
Locally Owned

Mike Jackson 
Sales Coordinator

maypack4154@q.com

Mobile: 253.312.7511
1.800.845.3159

13414 142nd Avenue E.
Orting, WA  98360

Specializing in 
Marketing and 

Distribution of Shellfish 
Aquaculture Products

2383 S. 200th Street
Seattle, WA 98198

Phone: (206) 870-0233
Fax: (206) 870-0238

Website:
www.marinellishellfish.com

 

Helping Shellfish Aquaculture Succeed! 
We Provide: 

 Permitting & Strategic  
Regulatory Assistance 

 Habitat Plans 
 Shellfish Ecology Expertise 
 Biological Assessments 
 Habitat Surveys (Eelgrass/ 

Macroalgae, Forage Fish, etc.) 
 Special Species Studies 
 Science-Based Evaluations of  

Aquaculture Activities 
 Biological Survey Training 
  www.confenv.com 206.321.6537 

We have over 40 years of 
experience in assisting clients with 
natural resources, environmental, 

land use, litigation, permitting, and 
compliance matters. 

Doug Steding
dsteding@nwresourcelaw.com

101 Yesler Way, Suite 205
Seattle, WA  98104

T: 206.971.1564
www.nwresourcelaw.com

ADJUSTABLE  LONG L INE  SHELLFISH FARMING TECHNOLOGY           

F E A T U R E S  a n d  B E N E F I T S  
Designed for Oysters & other shellfish 

Outstanding  durability  

10 year minimum serviceable life* 

Unique ultra tough plastics used 

Impact resistant in sub zero climates 

Suits high & low energy tidal areas 

Larger Baskets (6.6 Gallons) 

Greater stock density 

Up to 40% improved productivity 

Reduced operating cost 

More even stock distribution  

Improved stock quality 

Suits a wide range of shellfish growth sizes 

5 Basket sizes - 3, 5, 10, 15 and 20mm mesh sizes 

Access door at both ends of basket 

Quick simple assembly  

Each basket handles up to (22lb) of stock  

Multiple attachment options and positions 

Suspension Clips fold flat for transport and storage 

Line and accessories also available  

Tested and proven on our own farms 

www.hexcylsystems.com.au 

by 

INTRODUCING the  HEXCYL  PRO ser ies  SHELLFISH BASKETS  

The Return of the West Coast’s Only Native Oyster

by: Megan Hill (The National)
Date: October/November 2019

Surrounded by a spiral of succulent Pacific oysters on a tray of 
ice, the Olympia—its flat shell just larger than a dollar coin—
might appear, as Mark Twain once wrote, “a poor, insipid little 
thing.” But as Twain discovered while traveling the Pacific 
Northwest in the 1860s, eating oysters by the bushel, the 
Olympia’s unassuming appearance belies an impressive taste, 
and today, an even greater comeback story.

“Olympias have a strong copper, horseradish flavor,” says Shina 
Wysocki, who runs Chelsea Farms Oyster Bar in downtown 
Olympia, Washington, with her brother Kyle Lentz. Until a 
few years ago, it didn’t make economic sense for local shellfish 
farms like Chelsea to cultivate the city’s namesake oysters. 
Olys, as they’re known, take longer to mature—three to five 
years, compared with a year or less for Pacifics—and are more 
sensitive to extreme water temperatures. Consumers weren’t 
demanding them, so oyster farms weren’t investing in these 
delicate bivalves. That’s all changing now. “People really want 
to feel a connection to their food and the place where their 
food comes from,” Wysocki says.

For millennia, the sinuous inlets branching off Puget Sound 
near Olympia were prime harvesting grounds for the West 
Coast’s only native species of oysters, whose habitat ranged 
from southern Alaska to Baja California. Olympias were a 
central part of the local Native American diet and in the mid-
1800s became big business for settlers who shipped them to 
San Francisco, where a bacon-and-oyster omelet called the 

Hangtown Fry was a popular dish among gold miners. But 
in the face of Washington State’s booming development and 
increasing pollution, the oysters were soon clinging to the back 
corners of the Sound’s inlets for their very survival. By the early 
1900s, the hardier Pacific oyster—imported from Japan—had 
become the bivalve of choice for commercial farmers. Today, 
Olympias occupy just 5 percent of their historical habitat.

Individual efforts to promote Olys began in the early 1980s, 
but it wasn’t until 1999 that a bevy of governmental, tribal, 
and nonprofit environmental organizations, as well as private 
landowners, began working together to revive the struggling 
Olympia, which is a vital part of a healthy Puget Sound: A 
single oyster filters eight to 12 gallons of water a day, consuming 
algae and thus purifying their environs, while their shells help 
create habitats for a host of tiny invertebrates eaten by juvenile 
salmon, another one of the Sound’s struggling populations.

Central to the recovery is the Puget Sound Restoration Fund 
(PSRF), which produces 2 million baby, or seed, Olympia 
oysters a year for the rehabilitation projects. The nonprofit has 
set a goal of restoring 100 acres of Olympias by 2020; today, 
they’re at 67 percent of the target. “Oysters provide really 
important ecosystem functions along our shorelines,” says 
PSRF founder and executive director Betsy Peabody. “We do 
this work so that we make sure that we have waters where 
people can still harvest local food.”

Thanks to local revival efforts, Olympias are repopulating Puget Sound

Harmful algae blooms that shut down fisheries and sicken 
people are the target of new research funding from NOAA 
across the nation.

NOAA’s National Centers for Coastal Ocean Science will spend 
$10.2 million in fiscal year 2019 to fund studies into harmful 
algae blooms – by now so common that they have their own 
shorthand name of HAB.

About $8.4 million of that will cover the first year of new 3- 
to 5-year projects, and $1.78 million will go to 3-year projects 
already in process. Funded under existing NOAA programs, 
new projects will begin in Alaska, California, Chesapeake 
Bay, Florida, the Great Lakes, New England and the Pacific 
Northwest.

Florida is in line for $2.9 million of that funding, which could 
help state planners now scrambling to improve how monitor 
and manage algae outbreaks. The state was hit with severe 
events from 2017 to 2019 when Karenia brevis, also known as 
red tide, occurred throughout southwest Florida. The bloom 
killed fish, turtles, marine mammals, and birds. It caused 
cases of neurotoxic shellfish poisoning in people, and even 
respiratory irritation in beachgoers and waterfront residents 
exposed to the algae.

One of those Florida studies will take a close look at the 
socioeconomic impacts of the outbreak on fishermen, beach 
users, and the region’s tourism and real estate industries that 
took a hit when news of the fouled coastal waters went national.

Other studies will look at effects on shellfish fisheries and 
human health, including outbreaks of diatom blooms on the 
West Coast that have caused domoic acid poisoning and shut 
down crab harvests. The projects will be funded through the 
National Centers for Coastal Ocean Science.

“Through NCCOS, NOAA is funding the latest scientific 
research to support environmental managers trying to cope 
with increasing and recurring toxic algae that continue to affect 
environmental and human health and coastal economies,” said 
the centers’ Director Steven Thur. “Improved understanding of 
these coastal HAB threats will lead to better bloom observation 
and prediction and help to mitigate effects along the U.S. coast.”

NOAA officials say they want research “to identify conditions 
that increase bloom toxicity; model toxin movement from the 
water into shellfish, fish and marine mammals; and improve 
toxin monitoring and forecasts.”

New National Effort to Predict, Respond to Algae Blooms

by: Kirk Moore (National Fisherman)
Date: October 15, 2019
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© 2019 Reed Mariculture, Inc. All rights reserved. Instant Algae, Ensuring Hatchery Success, LPB Frozen Shellfish Diet, and Shellfish Diet 1800 are trademarks or registered trademarks of Reed Mariculture Inc.  

NEW

 LEARN MORE  |  BUY ONLINE:  bit.ly/pcsga-lpb1

More economical, convenient, longer shelf life
Grow more and larger bivalves, shrimp, and sea 
cucumbers. An excellent nutritional supplement 
and live algae replacement for all life stages, 
day 7+. (For first-feeding larvae days 1-7 use 
Reed Mariculture Shellfish Diet 1800®.)

•  Unique mix of Tetraselmis sp., Thalassiosira 
weissflogii & Thalassiosira pseudonana

• Highly concentrated frozen microalgae
• Shelf life of up to 2 years when kept frozen  

EGG TROCHOPHORE 

* Larva, Post-Larva, Broodstock

D-VELIGER
1 DPH

VELIGER
7 DPH

PEDIVELIGER
15 DPH

POST-LARVAE
21 DPH+

L P B  F E E D  P E R I O D

O Y S T E R  L I F E  C Y C L E

ADULT BROODSTOCK

Introducing LPB*

 Frozen Shellfish Diet®

1-800-228-8291
shellfishinsurance.com

Experts Who Understand
Not All Farms Are On Land

BUSINESS INSURANCE • BONDING
HOME • AUTO • HEALTH/BENEFITS

J.P. Hastey
jp@novaharvest.com

(250) 728-3848

100 Pachena Road
Bamfield, BC V0R 1BO, Canada

www.novaharvest.com

Learn more today at 
www.sysmex.com/flowcytometry 

Ploidy Analysis

Fast, accurate  
and cost-efficient,  
flow cytometry is  
the answer of choice.

Farmers’ Corner
Written for you, by you - this is a  place to share all the news from your farm. 
Celebrations, acquisitions, new ventures, the sky’s the limit. Submit your news 
any time! Send to outreach@pcsga.org 

Cruise In
Another shellfish farm tour by: 

Marty & Debi Beagle of FryeCove Farms

At the recent PCSGA Conference and Tradeshow, Ketchikan shellfish 
farmer Trevor Sande presented “Cruise In: Bringing the People to the 
Party”. He explained how Hump Island Oyster Company and Bonfire Bay 
Tour Company in Ketchikan have combined their efforts to welcome 
interested cruise ship passengers to the world of oyster and kelp farming 
in Alaska.

As luck or Murphy’s Law would have it, we were on an Alaskan cruise with 
our 90-year-old parents during the PCSGA Annual Conference. While 
volunteering at the PCSGA office stuffing nametags and conference 
folders, Debi spotted Trevor’s upcoming presentation in the agenda. She 
realized that while we’re missing the conference, at least we would get to 
experience the Hump Island-Bonfire Bay tour firsthand. 

On to Alaska!

Rain pelted the cruise dock 
where we were greeted by 
Trevor’s “right hand man”, Mike. 
After a brief introduction, we 
boarded a van driven by Austin, 
a young Ketchikan local fresh 
out of college with a business 
and tourism degree. Austin 
delivered a personal knowledge 
of Ketchikan history and the 
oyster industry. Twenty minutes 
later, as the rain lessened, we 

reached Bonfire Bay. Hump Island was off in the distance and their dock, 
operations buildings, and boats waited below.

Mike showed us their FLUPSY and allowed time for Q & A. This was 
followed by a tour of their sparkling new sorting and packaging room. 
The view was incredible and a clear benefit for the crew! Moving onto the 
boat, with Mike at the helm and Austin, now a deck hand, they presented 
us a thorough review of safety features and then we were off. No whales 
that day, but superb SE Alaskan scenery in all directions. Binoculars were 
provided and luckily, no more rain!

Hump Island operations manager, 
Buddy, met us at the farm dock. 
According to Trevor’s conference 
presentation, guests get about a 
15-minute introduction to basic 
oyster husbandry, environmental 
challenges, mortality, and fouling. 
For us this included: lengthy 
discussions and observations of 
oyster tray damages; tray liners to 
keep out millions of sea stars; pump 
problems; creative refrigeration 
techniques; the making of specialized 
gear and facilities; kelp growing and harvesting techniques; kelp crushing 
equipment; engineering and regulatory feats; and partnerships with 
fellow Alaskans, corporations, family, and friends. Whew, that worked up 
quite a hunger…

Upstairs in the new tasting room, Austin, now in charge of the galley, 
served up tasty raw and grilled oysters, a bowl of miso soup with dried 
kelp, chips with kelp salsa, and Mike’s promise of a cold stout on our next 
visit (when the liquor license is finally approved).

By boat we returned to the Bonfire Bay gift shop and then by van back 
to the ship before the “all aboard” whistle blew. Drenched again by the 
notorious Ketchikan rain, we said our goodbyes and offered Southern 
Puget Sound farm tours to the crew. We hope they will take us up on 
our offer! 

Bonfire Bay Tour Company at the home of Hump 
Island Oyster Company’s FLUPSY, sorting and packing 
room. Photo credit: Marty & Debi Beagle

Island Scallops Ltd
Vancouver Island BC

Island Scallops is a supplier 
of geoduck and oyster seed 

to British Columbia and 
Washington State.

www.islandscallops.com

Trays with and without experimental liner.
Photo credit: Marty & Debi Beagle

Know precisley where 
your stock is at all times

 
Coloured pins indicate exactly 

where your stock is located as well 
as the size and type of batch.

Know what tasks need to 
be completed and when

 
A realtime task list makes 
communication across the 
whole farm quick and easy.

Request your free live demo & discover the SmartOysters difference today!

SmartOysters makes your life easier. 
Unlock the true potential of your farm.

Ventura Port District
1603 Anchors Way
Ventura, CA 93001

805-642-8538
www.venturaharbor.com
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Fresh from the water 
to your table

253-460-1720
University Place, WA

contact@alaskaiceseafoods.com
www.alaskaiceseafoods.com

MADE IN USA

MESH BAGS
& COVER NET

4 mm | 9/10 mm | 12mm | 15 mm
Custom Items

Deep Discounts
on Large Orders

No Order is Too Small
800.790.1000

info@SUPERTEX-INC.com

CALL FOR PRICING

AquaTechnics Inc.
Shellfish Health Management Services

Ralph Elston
ralph@aquatechnics.com

P: 360-684-3122
F: 360-504-0193

455 W Bell St.
Sequim, WA 98382

www.aquatechnics.com
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Safely Shipping Shellfish: Lessons 
from U.S. Oyster Supply Chains

Shellfish harvest and post-harvest processing have been the focus of research and 
policies to reduce Vibrio risks. However, other parts of the supply chain also play a 
role in keeping shellfish safe for human consumption. To better understand supply 
chains-- and generate what we hope is useful information for the shellfish industry-- 
we two years working with producers in the Chesapeake Bay and Washington State’s 
Puget Sound and Pacific coast, tracking oysters from dock to plate. At each farm we 
visited, we slid coin-sized temperature sensors inside freshly harvested oysters, and 
taped sensors to the outside of packing. Over the two-year study, we tracked 125 
oyster shipments from farms to their final destination.

Results indicate a box of raw oysters is handled by two to seven companies. Most 
farms in our study sell to wholesalers that in-turn coordinate distribution with 
freight forwarders, commercial trucking companies, and commercial airlines that 
ship products over hundreds to thousands of miles. A few shipments in our study 
were delivered +6,000 miles to Hong Kong, China with the help of import/export 
companies. 

Combining the supply chain maps and temperature sensor data revealed how well 
the supply chains performed for temperature control. As readers of this article 
undoubtedly already know, the ISSC criteria for shellfish is an internal temperature 
below 50°F and a refrigerated environment below 45°F. These temperatures prevent 
or slow the growth of pathogens and spoilage microorganisms. Our study revealed 
that oysters were held at 39°F on average, which is well below the maximum allowable 
temperature. Generally, as oysters moved down the supply chain, they become colder 
and there was less variation in temperature. Comparing regions, Washington State 
producers and freight carriers maintained oysters at colder temperatures than their 
counterparts in the Chesapeake Bay. Once oysters reached the wholesale and retail 
level there were no differences in product temperature for Washington State and 
Chesapeake Bay oysters (Love et al. 2018, Love et al. 2019a).

By Bobbi Hudson (Pacific Shellfish Institute), David Love (John Hopkins Center 
for a Livable Future) and Robert Lane (Virginia Seafood Agricultural Research & 
Extension Center)
Date: October 2019

Unfortunately, we also found that nearly one in five shipments we tracked went above 
the regulated temperature criteria for an hour or more. The average amount of time 
these boxes spent out of temperature compliance was 2.5 hours, and the maximum 
temperature any oyster reached was 58°F. 

While producers and freight carriers experienced the most time and temperature 
issues, no part of the supply chain was free from occasional spikes in temperature. 
We saw several types of time and temperature abuses which ranged from faulty 
mechanical refrigeration units, temperature abuse on airport runways, product left on 
loading docks, or not refrigerating boxes upon arrival at restaurants. Two businesses 
in the study accounted for a third of all temperature abuse. While these may seem like 
outliers, temperature abuse anywhere in the supply chain can reflect poorly on the 
entire supply chain and on the industry as a whole.

When one stage in the supply chain has temperature abuse it tends to ripple through the 
system, affecting downstream businesses. Supply chains that have more connections 
are also more vulnerable to time and temperature abuse and some modes of delivery 
are inherently riskier than others (Love et al. 2019b). Air cargo shipments had the 
highest rates of time and temperature abuse. To guard against spoilage and control 
pathogen growth, airlines ask that shippers pack boxes to withstand no refrigeration 
for up to 48 hours for domestic flights. Oysters can be shipped safely by air, however, 
shippers would do well to pre-chill oysters, use insulated packaging with high R-values, 
and plenty of frozen gel packs.

We recommend that businesses that handle shellfish: 
• Verify that Hazard Analysis and Critical Control Point (HACCP) plans are being 

followed and working appropriately to control Vibrio bacterial growth caused by 
time and temperature abuse.

• Use temperature sensors or time and temperature indicators (TTIs) in your facility, 
and in shipments one-up and one-down in your supply chain. Temperature 
sensors and TTIs can verify that procedures and practices are working properly 
and are in compliance with food safety guidelines. 

[For hands on advice on using temperature sensors and TTIs, and the benefits and 
limitations of each technology, please see our latest Extension Factsheet (Lane et al. 
2019).]

We also recommend development of:
• Guidance for the shellfish industry regarding best practices for domestic and 

international air freight shipments.
• Tools to assist shippers in making packaging decisions. 

This project was supported by the NOAA Saltonstall-Kennedy Grant Program (16GAR008). 
For more details, please see our free online peer-reviewed articles and extension factsheets. 

Lane et al. 2019. Application of Time-Temperature Indicators and Time Temperature Data  
 Loggers in the Seafood Industry. Virginia Cooperative Extension publication FST- 
 345NP. Available at www.pubs.ext.vt.edu/FST/FST-345/FST-345.html 
Love, D. C., Lane, R. M., Davis, B. J., Clancy, K., Fry, J. P., Harding, J. and Hudson, B. 2018.  
 Performance of Cold Chains for Chesapeake Bay Farmed Oysters and Modeled   
 Growth of Vibrio parahaemolyticus. Journal of Food Protection 82: 168-178. 
 https://jfoodprotection.org/doi/full/10.4315/0362-028X.JFP-18-044
Love, D. C., Kuehl, L. M., Lane, R. M., Fry, J. P., Harding, J., Davis, B. J. K., Clancy, K. and   
 Hudson, B. 2019a. Performance of Cold Chains and Modeled Growth of 
 Vibrio parahaemolyticus for Farmed Oysters Distributed in the United States and  
 Internationally. International Journal of Food Microbiology (accepted Oct 2019).
Love, D. C., Lane, R. M., Kuehl, L. M., Hudson, B., Harding, J., Clancy, K. and Fry, J. P. 2019b.  
 Performance and Conduct of Supply Chains for United States Farmed Oysters   
 Aquaculture (in review).

SPECIALISTS IN SHELLFISH GRADING AND 
PROCESSING SOLUTIONS  

DESIGN OF RECIRCULATED WET STORAGE 
FACILITIES 

info@formutech.ca
Toll Free: 1(855) 599-0099 

www.formutech.ca  

Figure 1. Oyster shipments tracked from Chesapeake Bay (blue, n = 63) and Washington State 
(red, n = 63). In: Love et al. 2019a.

Trans Ocean Seafoods Inc.
Seafood Wholesaler

Sam Sudore
15416 Produce Lane
Mount Vernon, WA 98273

Work Phone: 360-961-6940
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Pacific Northwest Tribes Face Climate 
Change With Agricultural Ancient Practice

by: Eilis O’Neill (NPR - KUOW)
Date: October 8, 2019

Tribes in the Puget Sound region 
have a problem.

Many of them live on low-lying 
reservations surrounded by water. 
So, as climate change causes 
the oceans to rise, tribal land is 
disappearing. Climate change also 
threatens the fish and shellfish 
these groups rely on for food and 
income. Now, some tribes are 
looking at a surprising solution to 
these problems: clam gardens.

On a rocky beach on Whidbey Island — 
a densely forested island in Puget Sound 
— John Cayou watches for the telltale 
squirt that reveals a clam’s location.

Then he takes what looks like a tiny 
pitchfork full of sand and rocks, turns it 
over, and tosses any clams he finds into 
a bucket.

Cayou’s a member of the Swinomish 
Tribe. He’s 72, and has been harvesting 
clams since he was a little kid.

He remembers a time when there were a 
lot more clams.

Clam decline

“You’d take the bucket and the clam fork, 
and you would go out, and believe you 
me it wouldn’t take very long — maybe 
10, 15 minutes max — you had a bucket,” 
Cayou says.

But, nowadays, native clams up and 
down the West Coast are not doing well.

“Native littlenecks have declined so much 
throughout Washington’s inland waters 
that they’re really difficult to find now,” 
says Julie Barber, a shellfish biologist for 
the Swinomish Tribe.

The likely culprit is climate change. 
Warming waters mean less algae for 
clams to eat. And more carbon in the 
atmosphere is also making oceans more 
acidic, which is bad for baby clams. 
That’s why Barber and others are trying 
to build a clam garden on the Swinomish 
Reservation.

“What a clam garden can do is provide 
a place for the tribe to continue their 
practice of harvesting clams for 
subsistence,” Barber explains.

A clam garden is a rock wall built so low 
on a beach it’s only visible at the lowest 
tides. The walls are designed so sand and 
bits of clam shell build up behind them.

Those bits of shell can make the water 
around them less acidic, which creates 
some buffered habitat for baby clams—
and other species.

“That rock wall creates a new rocky reef 
habitat that supports a whole different 
suite of marine plants and animals,” 
says Skye Augustine, an ecologist and a 
member of the Stz’uminus Nation, from 
the east coast of Vancouver Island.

She says that Clam gardens can also 
cut down on beach erosion and reduce 
wave energy as sea levels rise. So these 
gardens would help hold the Swinomish 
Reservation in place as climate change 
advances.

An ancient tradition

“Clam gardens have been around on 
the British Columbia, Alaskan, and 
Washington state coasts for over 3000 
years,” Augustine says.

After colonization, those gardens fell 
into disuse. Now, Augustine is running 
the first project since then to restore 
the gardens in British Columbia. The 
Swinomish’s would be the first revival of 
this tradition in the U.S.

At the annual Swinomish clam bake, 
more than a hundred tribal members 
gathered at long tables at a beach on the 
reservation, eating all kinds of shellfish.

“There’s the old Indian saying in this part 
of the world that when the tide is out 
the table is set,” Swinomish elder Larry 
Campbell says, “because the clams are in 
our tideland.”

The goal of the clam garden is to keep 
the table set.

The Swinomish Tribe hopes that its 
new garden will be built as soon as next 
summer, in time for the next clam bake.

Copyright 2019 KUOW.

Swinomish tribal member Vernon Cayou gathers clams at 
Ala Spit County Park in Puget Sound. Photo credit: Megan 
Farmer - KUOW
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SEED, LARVAE &
AQUACULTURE GEAR

by: Margaret Pilaro (PCSGA)
Date: October, 23 2019

On October 11th, U.S. District Judge Robert Lasnik ruled on lawsuits involving the 
2017 Nationwide Permit 48’s use in Washington State. The Court’s decision focused 
on the Army Corps of Engineers’ national adoption of NWP 48. Judge Lasnik found 
that there was not enough evidence in the record to support the agency’s conclusion 
that NWP 48 complied with the requirements of the Clean Water Act, and that the 
Corps’ environmental assessment does not satisfy the requirements of the National 
Environmental Policy Act.

Judge Lasnik is taking input from the parties as to how the Court’s order should be 
implemented. Briefs are due October 30 with consideration on November 15. PCSGA, 
as an Intervenor in one of the lawsuits, will be submitting a brief on that issue. Our 
paramount goal is to ensure that growers are able to maintain federal permit coverage 
while the Corps implements the Court’s decision. 

PCSGA firmly believes that the rigorous federal, state, and local requirements applicable 
to shellfish farms in Washington State fully protect Washington’s marine environment, 
the health of which is critical to a successful shellfish industry. Shellfish farming is 
an important part of Washington State’s heritage, environment and economy, and a 
critically important source of jobs throughout Washington’s rural coastal communities.

PCSGA is of course disappointed by the Court’s decision and knows that our members 
are justifiably concerned about the potential impact on their businesses, employees, 
families and communities. As you well know, many growers in Washington have relied 
on and operated under NWP 48 for over 12 years. PCSGA will keep our members 
informed of any developments as they happen.
 
PCSGA will be hosting a grower meeting with our legal team at Plauché & Carr LLP 
in early November to talk about the lawsuits, what this decision means for growers, 
and our plans for responding to the Court. Stay tuned for announcements about this 
meeting and the lawsuits, and do not hesitate to contact me with questions in the 
meantime.

SINCE 1889

Family Owned for 6 Generations

Contact: Jake Nist
23400 71st Pl. South Kent WA 98032

(253) 854-9700 jakenist@seattlebox.com

FOR SALE!

2020 CALENDAR
featuring Ecosystem Services 
Photo Contest submissions

$15

TOOLS OF THE TRADE 
T-SHIRT
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Womens sizes S-XL

$20

TOOLS OF THE TRADE 
KIDS T-SHIRT
Kids sizes 3, 5/6

$15

To order: 
Call the office at 360-754-2744
Email the office at pcsga@pcsga.org

PERFECT FOR 

HOLIDAY 

GIFTS!
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Washington-Chile Information 
Exchange

The Ocean Conservancy’s Sarah Cooley organized a meeting between shellfish 
growers, scientists, and government officials from Washington state and Chile on 30 
September to 3 October, visiting Santiago, Valpariso, Porto Montt, and other spots. 
Three growers from our region who are involved with NANOOS, Bill Dewey, Ian 
Jefferds, and Joth Davis, attended as did I, along with Governor Inslee’s ocean health 
senior policy advisor, Jennifer Hennessey.  We were welcomed and learned so much 
from Chilean colleagues, sharing how effectively growers and scientists are working 
together here in the PNW.

To learn more about this trip, visit the Ocean Conservancy’s website to read their 
blog titled Dispatches from Chile:

https://oceanconservancy.org/blog/2019/10/08/dispatches-from-chile/

An update by: Jan Newton (NANOOS)
Date: October 2019

PCSGA Offers Plastic Aquaculture Gear Recycling Drop-off 
During Annual Fall Beach Cleanup

On October 8th, 2019 PCSGA hosted their annual Fall South Sound 
Beach Cleanup in conjunction with a new venture – a plastic aquaculture 
gear recycling collection. There is a high demand for this service within 
the industry as more practices involve plastics. PCSGA is happy to 
announce that we have found a recycler who is willing to work with us, 
barnacles and all. 

At this pilot event, we filled two 40-yard dumpsters with mostly expired 
(and some heavily fouled) black mesh bags/rolls and some nylon ropes/
netting that were sent to DTG Recycling in Tacoma. DTG will accept 
the hard to recycle items such as: grow out bags and cages, market sacks, 
nylon nets, and nylon ropes. The only thing they will not accept is PVC. 
Luckily, there is a separate enterprise based out of Oregon that has been 
willing to take our PVC. Taylor Shellfish Farms organized a collection 
and the transportation of PVC tubes to Oregon alongside this event.

“DTG Recycle is the largest recycler of C&D, industrial and manufacturing waste 
in the Pacific Northwest. We strive for zero landfill and are constantly trying to 
find end markets for odd items that often don’t have a reuse option. Our objective 
is to turn unwanted products back into raw materials that we can then donate or 
resell to manufacturing companies who can turn those goods into new products 
or alternative fuel sources. In the last year, we have been looking at marine debris 
and ocean plastic. Seattle/Tacoma is one of the largest ports in the United States 
and our waterways are essential to our economy. We really want to find ways to 
reuse marine materials collected in beach cleanups and culled from Puget Sound.  
So far, we have had success with recycling nylon fishing nets. In the future, we 
hope to make an even bigger impact by collecting marine debris ourselves and in 
partnership with local nonprofits fighting to keep our beaches and oceans clean.” 
– Hannah Hemingson, Sustainability Coordinator at DTG Enterprises, Inc.

PCSGA is thrilled to offer this service to our members and is looking forward to 
expanding this effort to other regions. If you have any questions or would like to 
schedule a collection event in your region, please contact Sara at outreach@pcsga.org

United States delegation with Chilean marine experts outside the mussel farm near Puerto Montt, Chile.
Photo credit: Ryan Ono / Ocean Conservancy
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by: Sara Grant (PCSGA)

Aquaculture gear collected for recycling at the PCSGA Fall Beach 
Cleanup in South Puget Sound. Photo credit: Sara Grant, PCSGA
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The fund provides financial assistance to 
members of PCSGA for expenses related 
to education opportunities, experimental 

practices, and attending PCSGA events such 
as the Annual Conference or Walk the Hill in 

Washington, DC
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Calendar of Events

November
2: Elliot’s 27th Annual Oyster New Year - Seattle, WA

15: Ecosystem Services Photo Contest Submission Due

19: PCSGA Board Meeting via Conference Call

December
15: Ecosystem Services Photo Contest Submission Due

17: PCSGA Board Meeting via Conference Call

January 2020
15: Ecosystem Services Photo Contest Submission Due

21-23: Global Seafood Market Conference - Orlando, FL

23-24: ASGA Conference - Ketchikan, AK

28-29: PCSGA Board Meeting LIVE - Portland, OR

February 2020
9-12: Aquaculture America 2020 - Honolulu, HI

15: Ecosystem Services Photo Contest Submission Due

20-23: Newport Seafood and Wine Festival - Newport, OR

26: PCSGA Board Meeting via Conference Call

TBD WA Legislative Reception - Olympia, WA

Save the Date!
74th Annual Shellfish Conference & 

Tradeshow
Date: October 6-8, 2020

Location: Wenatchee Conference Center
Wenatchee, WA


