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The M outh of the Bay
In This Issue

As we enter

an early spring
after the warm-
est winter ever
recorded, in
the middle of
the strongest El
Nino ever, | try

S B to forget that
sOAAOUEOA SOAAGTO this time last
"TA 2EAAQID year we were

just starting
to thaw out after a succession of
blizzards. Looking at NOAAds
three-month forecast, it looks as
if warmer than normal tempera-
tures are in the cards as far as the
eye can see. This might be a good
year to get your seed in early to
take advantage.

With this first edition of 2016 we
have pulled together all the shell-
fish-related news we can pack in,

Walk on the Hill:
11" Annual Trek
to D.C. Highlights
Growers’ Concerns
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This years expedition to our na-
tionds capital was extraordinary in
several ways. | got the impression
that staffers were more attentive
than usual, and many were eager
to hear our message. In several of-
fices we were greeted by senators
and House representatives who sat
down with us and listened closely
as we told them how they could
help. The dozen of us ECSGA
members who made the journey
were joined by about 20 growers
from the Pacific Coast Shellfish
Growers Association (PCSGA)
who flew east to meet with their
own members of Congress.

At all our visits we passed out cop-
ies of our glossy, special-edition
newsletter highlighting the growth
in jobs and production that many
states have been experiencing over
the past decade. This makes for

a great story and a sure-fire way

to grab the attention of politi-
cians. After briefing them on our

which we hope you find informa-
tive. Much of this issue is devoted
to recapping the work we did on
our annual trek to Washington,
D.C. If you have never joined us
in D.C. you are missing out on a
big chunk of what we as an as-
sociation do to keep the regulators
from putting you out of business.
We have a great story to tell, and
our elected representatives need to
hear it.

Our Member Profile on page 2
features James Knottis Riverdale
Mills and their game-changing
product: Aguamesh™, a galva-
nized, vinyl-coated wire. Durable
and versatile, this product has
been an incredible boon to the
development of shellfish culture.

On page 14 1 try to sort out what
the projected impacts of climate
change will mean for the next gen-
eration of shellfish farmers. We
know we are in for rising tempera-
tures, more intense storms, rising

sea levels and ocean acidification.
But what we canit be sure of is
how these changes will impact our
ability to grow shellfish.

If you are looking for new and
lucrative markets, check out the
article on page 6 by John Bel-
mont, Communications Man-
ager of Food ExportdNortheast,
describing government programs
designed to help you export your
products. We appear to be on the
cusp of resolving the trade barri-
ers that keep us from selling our
products in Europe, so you might
want to take a look.

And for your entertainment plea-
sure, take a few minutes to read
Bob Ketchamis oyster recipe ex-
cerpts from the 1881 Cyclopedia of
Household Information. Bob notes
that oyster consumption back in
those days was about 50 times
what it is today. It had my mouth
watering, but | had no idea Bob
was anywhere near that old.
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message of sustainable seafood,
jobs and ecosystem services, we
explained the top issues we were
hoping to get some help with. As
in past years we were there to
discuss the EU trade embargo;
permitting challenges in certain
Army Corps districts; and funding
support for aquaculture research,
genetics and ocean acidification.
We were also asking for help with
the U.S. Fish and Wildlife Service,
which has been pushing unwork-
able Red Knot-related restrictions
on farms in Delaware Bay.

As is our custom, we spent a day
meeting with agency leadership, a
day meeting with House represen-
tatives and a day meeting with sen-
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ators. USDA aquaculture leaders
Gene Kim of the agencyis Nation-
al Institute of Food and Agricul-
ture (NIFA) and Caird Rexroad of
the Agricultural Research Service
(ARS) told us that the new buzz-
word at USDA is 6food security.6
The agency sees shellfish culture
as a key component in combatting
the nationis leading public health
problems of diabetes, obesity and
heart disease with nutritious, high-
omega-3 seafood produced right
here in the U.S.

Representatives of USDAGs For-
eign Agricultural Service (FAS)
met with us to discuss potential
marketing assistance programs for

~

i Continued on page 12
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M ember Profle:

Riverdale Mills
“Quality Starts Here”
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Back in 1983 when I first started working on an
oyster farm, | was tasked with dipping chicken
wire and galvanized hardware cloth in Flexibar
dip, trying to get two years out of the wire be-
fore it rusted through. A few years later when

I started my own farm, | was happy to see that
vinyl-coated pot wire was readily available.
The development of vinyl-coated wire and
extruded-plastic mesh bags and netting ushered
in an explosion of oyster aquaculture that
continues to this day.
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Here in the U.S. the top producer of vinyl-
coated, marine-grade wire has always been
Riverdale Mills. James Knott, Sr., founded the
company in 1979 in Northbridge, Mass., not
far from the borders of Connecticut and Rhode
Island. He delivered his first load of Aqua-
meshE to a lobster-pot maker in Maine in 1980.
Today the Knott family employs more than 150
people, selling AquameshE to clients all over
the world.

AquameshE has always had a great reputa-
tion for quality and durability @ their process

of galvanizing the wire after welding, and then
vinyl-coating the wire makes all the difference.
Some wire makers weld pre-galvanized wire to
make their mesh, but this burns off the zinc at
the weld, making it susceptible to corrosion.
Riverdale has always welded the wire first, then
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they hot-dip-zinc galvanize the
mesh before coating it with a PVC
formulation designed for marine
use. Knott is proud of how well
AquameshE stands up in seawater,
whether it is used on a lobster pot
or an oyster cage.

Back in the 1980s we had few
choices of mesh size, mostly
just what was being used by the
lobster fishery. Now Riverdale
produces a wide variety of mesh
sizes with different wire gauges
and even different PVC colors.

Durable and versatile, | have seen
AquameshE used in seed sorters,
grow-out trays, OysterGroF floats
and a wide variety of bottom
cages. Just about anything grow-
ers can dream up has been made
from AquameshE. You can buy
fabricated cages or baskets from
several of the gear distributors
advertising in this issue. Itis also
possible to purchase rolls of wire
or precut flat wire panels and fab-
ricate your own gear using cutters,
benders and clip guns 0 all readily
available from gear dealers.
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http://godeepintl.ca/



http://www.pkgprod.com/
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http://www.milfordoysterfestival.org/
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http://www.lobstering.com/

i Continued from page 3
Recipes from The
Household Cyclopedia

open a little; then take them
off, open them on a plate, and
season with salt and pepper
only. Thus they are excellent
for delicate stomachs.

Fried Oysters.

Take pne large oysters, free
them from all the small par-
ticles of shell, then place them
on a clean towel and dry them.
Have ready some crackers
made very pne, which season
with a little salt, black and
cayenne pepper of equal pro-
portions.

Beat as many eggs and cream
mixed, as will moisten all the
oysters required, then with a
fork dip each one in the egg and
lay them on the cracker, and
with the back of a spoon pat the
cracker close to the oyster; lay
them in a dish, and so continue
until are done. Put in a frying-
pan an equal portion of butter
and lard or sweet oil boiling
hot, then put in as many oys-
ters as the pan will hold with-
out allowing them to touch, and
fry quickly a light brown on
both sides. A few minutes will
cook them. Send to table hot.

Besides Garfield, 081 was a bad year
for Billy because Pat Garrett shot the
Kid dead in Lincoln County. However
the Earp brothers and Doc John Henry
Holliday did OK at the Tombstone
corral. Maybe they enjoyed this for
supper that October night:

Panned Oysters.

Take pfty large oysters, remove
every particle of shell which
may adhere to them, put them
in to a colander and pour over
a little water to rinse them.
After letting them drain, put
them into a stewpan with a
guarter pound of butter, salt,
black and red pepper to taste.
Put them over a clear pre, and
stir while cooking. As soon

as they commence to shrink
remove them from the pre, and
send to table hot in a well (cov-
ered) heated dish.

For all our doting and beloved Jewish
mothers who canit get a chicken in the
pot, perhaps here is the new interna-
tional cure-all:

Oyster Soup.

To 1 quart of oysters add 1
guart of water. Pour the water
on the oysters and stir them.
Then take them out one at a
time, so that no small particles

of shell may adhere
to them. Strain

the liquor through
asieve, putitina
stew-pan over the
pre with a little
mace, and season
with red pepper and
salt to your taste.
When this boils put
in your oysters. Let
them boil again;
then add 1/2 pint

of cream and serve

Every year we grow
more oysters and
we need to look at
expanded ways for
customers to enjoy
our product. Many
growers are target-
ing the half-shell
market, but please
realize that many
consumers canit or
wonit ever eat any
shellfish raw. But
stewed, fried or even

hot.

And herefs a blast from the past | never
imagined even existed:

Scalloped Oysters.

One hundred oysters, a bakeris
loaf crumbed, four eggs boiled
hard; salt and cayenne pepper
to taste. Chop the eggs very
pne and mix with the crumbs,
which season highly with
cayenne and salt. Cover the
bottom of a deep pie-dish with
the eggs and crumbs; then with
a fork, place a layer of oysters
with two or three small pieces
of butter, and so continue until
all are in, reserving sufpcient
crumbs for the cover. For
those who like it, a little mace
may be added. Bake in a quick
oven three-quarters of an hour.
Serve hot.

To Keep Water Pure in
Iron Kettles.
Keep an oyster-shell in the
bottom of the kettle, this will
prevent the iron from rusting
and keep the water clear.

y

scalloped shellfish
might work for them. Smart busi-
ness dictates that we find ways to
help consumers enjoy our shellfish
in different ways. Consider pass-
ing new ideas on to a local chef, or
getting recipes published on a cu-

linary blog or in a local paper. If
you have a website, donit just sell
the shellfish and show pretty pho-
tos of the sunrise on the bay. Put
some sizzle out there and teach
your customers new ways to enjoy
more of the fruits of your labors.
Expanded production requires ex-
panding your market, which will
only enhance your profits.
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HOT AQUACULTURE NEWS!!

Fish Farming News is the aquaculture industry's national

ww.fish-news.com/ffn

© Fish Farming News
Compass Publications Inc. - Fisheries Division

newspaper, devoted exclusively to coverage and the
betterment of domestic aquaculture.
Content is geared toward active commercial fish and shellfish farmers, covering

all major commercially cultured species, in freshwater and saltwater,
warmwater and coolwater, and both open and closed production systems.

Fish Farming News is published bi-monthly.
Subscriptions are just $14.95 per year in the US.
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http://oystergro.com/en/

i Continued from page 1
Walk on the Hill Wrap-Up

producers and dealers interested in developing
overseas markets. They recommended we look
into FAS state and regional Market Access Pro-
grams, which can reimburse up to 50 percent of
a firmis costs towards overseas travel or the cost
of a booth at an international trade show. (See
Exporting is Within Reach, page 6)

In our audience with top NOAA leadership the
agency heaped great praise upon our industry,
but the feeling wasnit exactly mutual. Industry
members from both coasts expressed frustra-
tion that funding for aquaculture remains stuck
below one percent of NOAAUs total annual
budget for the National Marine Fisheries Ser-
vice (NMFS), even as the agencyds support for
the Milford Lab (other than lip service) contin-
ues to shrink.

Before leaving town we also briefed staffers of
the House Natural Resources Committee on
the Red Knot issue in Cape May, N.J.

All told we met with representatives of 18
House and 14 Senate offices (not counting
those at the Congressional Shellfish Caucus
Reception) as well as a bevy of agency leaders.
Since our association covers 14 states it is never
possible to meet with all of them, so we try to
focus on members of Congress who represent
ECSGA members and who are on committees
with jurisdiction over issues important to us.

FDA and the EU Trade Embargo

Recently we have seen some movement to-
wards a potential resolution of the six-year
trade embargo blocking us from selling shell-
fish in the EU & our top legislative concern

for many years. You may recall that in 2009
FDA inspectors decided that shellfish from the
EU didnit meet U.S. sanitary standards. Not
surprisingly, the EU retaliated by blocking the
importation of U.S. products, claiming a vari-
ety of problems with our shellfish.

Two years ago we asked the FDA to audit
pristine waters in EU nations in the hopes that
if we cracked the door open to some trade we

might end the impasse. In August the FDA
conducted two audits, in Spain and the Nether-
lands, and deemed shellfish from their Class A
waters acceptable under U.S standards. Then
in December EU representatives flew here and
audited the harmful-algal-bloom monitoring
programs of Massachusetts and Washington.
Presumably, if everything goes smoothly we
might see a resumption of trade, maybe as soon
as early 2017 0 at least for shellfish from ap-
proved waters in those two states.

But for the time being, the tit-for-tat continues.
We hope that if we negotiate these baby steps,
we can move more rapidly on clearing the
remaining hurdles in a more adult fashion and
see more countries and all our states eventually
cleared. The FDA claims it was too difficult to
negotiate the removal of all barriers at once.
Each of the many EU nations has its own shell-
fish program and will have to be evaluated and
audited for approval separately. EU regulators
may continue to be difficult about this as well.

i Continued on page 13

your cold-water operation.

2 PENTAIR

AQUATIC ECO-SYSTEMS®

© 2010 Pentair Aquatic Eco-Systems, Inc. All Rights Reserved.

Pentair Aquatic Eco-Systems offers solutions and expertise to improve growing conditions in any
environment from recirculating aquaculture systems to improving water conditions in pens. Pentair AES

can help you improve results in any part of the growing cycle.

Pentair AES employs experts in coldwater aquaculture—pioneers in the industry who earned their
knowledge by running operations of their own—to provide the best possible solutions for cold-water

aquaculture facilities, from hatcheries to grow-out and everything in between.

From new builds, retrofits or even troubleshooting, Pentair AES has expertise and solutions to help

Online Orders: PentairAES.com = Email: PAES.Ponics@Pentair.com
Phone Orders and Tech Advice: 877-347-4788 = 2395 Apopka Blvd., Apopka, Florida 32703

In an industry with small margins for error, the importance
of quality and reliability can't be overstated. You'll find every

solution you need, including:
< Biofiltration * Influent Treatment
« Effluent Management * (as Balancing
< Disinfection * Solids Removal
< Oxygenation < Water Quality & Movement

< Monitoring & Control

PLEASE VISIT PENTAIRAES.COM FOR FUTURE

WORKSHOPS AND NEW PRODUCTS
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