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B.C. chefs ask gov't to stop opennet salmon farming
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Protesters stand outside the Fisheries and Oceans oùce in downtown Vancouver to rally against ﬁsh farms and to bring
attention to the protection of the wild-salmon population.
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A group of more than 50 B.C. chefs is telling the
provincial government to stop salmon-farming
leases in a bid to protect wild salmon.
The chefs, along with environmental crusader David Suzuki, held a news
conference in Vancouver on Thursday to urge B.C. to terminate 20, open netpen, salmon-farm tenures coming up for renewal in June in the Broughton
Archipelago, a wild-salmon migratory route.
The group has written a letter outlining its concerns to Doug Donaldson, the
B.C. minister of forests, lands, natural-resource operations and rural
development, and Lana Popham, the minister of agriculture.
David Hawksworth, the chef at Hawksworth Restaurant, said in a statement
that it is vital to develop and maintain sustainable food sources. “It’s clear
that these salmon farms are bad for the ﬁsh and the environment and, as a
result, our industry,” he said.
Some of the other well-known chefs included in the group are Robert Clark
from The Fish Counter; Hidekazu Tojo from Tojo’s; Jeremy Belcourt of
Salmon ‘n’ Bannock; Ken Nakano, executive chef at Shangri-La Hotel;
and Vikram Vij, co-owner and chef of Vij’s, Rangoli and My Shanti.
The move has upset the salmon-farming industry, which claims that the
chefs aren’t getting all the facts when it comes to the salmon harvested at
B.C. farms.
The chefs and environmentalists claim that many of B.C.’s ﬁsh farms are
opposed by the Indigenous people who live on the land, and that farming
salmon presents a threat to wild salmon because many are infected with a
disease that aúects both farmed ﬁsh and nearby wild salmon.
Suzuki says science has shown that open net-pens present a risk to wild
salmon from parasites and disease that can’t be fully mitigated, including
piscine reovirus and sea lice, which he says have “serious eúects” on the
survival of young, wild salmon.
“These farms are making both farmed and wild salmon sick. They need to be
shut down or transitioned to sustainable, closed systems as quickly as
possible,” he said, in a statement.
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Yet Rocky Boschman, a board member with the B.C. Salmon Farming
Association, says the chefs have been ill-informed by vested interests, and
invited them on a tour of a farm so they can see salmon farming from a
diúerent perspective.
In a statement, Boschman said B.C.’s salmon farmers supply an average of
70 per cent of the salmon harvested in the province each year, which he
called “a reliable supply” that chefs, grocery stores, specialty producers like
smoked ﬁsh companies and B.C. families rely on.
“If we want to eat ﬁsh we need to farm it. Wild-ﬁsh stocks simply cannot
support our demand for salmon, and would rapidly be ﬁshed-out if salmon
farms disappeared,” he said. “It is recognized that all farming causes some
environmental impact, whether it is on land or water. Our driving passion is
to minimize impacts on the environment while helping feed a hungry world.”
Boschman added that B.C. farmers have invested millions of dollars to
update technology and net-pens to address environmental concerns.
Suzuki noted that with Washington state’s decision to phase out open netpen Atlantic salmon aquaculture farms last month, B.C. is now the only
jurisdiction on the West Coast of North America to allow them.
The Ministry of Forests, Lands, and Natural Resource Operations was
looking into whether the minister has received the letter.
B.C. Green party MLA Adam Olsen issued a statement in support of the
chefs, calling for an end to open, net-pen salmon farming.
“Wild salmon are of irreplaceable economic and cultural importance to our
province,” said Olsen, adding that the B.C. NDP government promised to
phase out open, net-pen farms in migratory routes during the election.
Olsen also called for a dedicated representative for wild salmon in
government, such as a secretariat or commissioner.
ticrawford@postmedia.com (mailto:ticrawford@postmedia.com)
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Honourable Doug Donaldson, Minister of Forests, Lands, Natural Resource Operations and
Rural Development
PO Box 9049 Stn Prov Govt, Victoria, B.C. V8W 9E2, FLNR.Minister@gov.bc.ca
Honourable Lana Popham, Minister of Agriculture
PO Box 9043 Stn Prov Govt, Victoria, B.C. V8W 9E2, AGR.Minister@gov.bc.ca

April 5, 2018

Re: Protect B.C.’s wild salmon by ending fish farm tenures this spring
Dear Ministers Donaldson and Popham,
We are professional chefs for whom the oceans continue to be the source of clean, nutritious
food that we are proud to serve to our clients.
For thousands of years, salmon have been a sacred gift to Indigenous people living on countless
rivers emptying into the Pacific Ocean. As chefs, we believe wild salmon are the highest quality
for taste and nutrition and should be a priority for protection and restoration.
Sadly, all along the West Coast, pressures from rising human populations, urban development,
agricultural use, logging, mining and dams have extinguished salmon in hundreds of river
systems. Salmon in the oceans are in trouble from overfishing, dead zones from agricultural
runoff, islands of waste plastic, acidification from dissolved carbon dioxide and open-net pen
salmon aquaculture operations along their migration routes.
As chefs, we believe we should be doing everything in our power to give wild salmon a fighting
chance.
An important immediate first step is to not renew the leases of the 20 open net-pen salmon
farms situated in the Broughton Archipelago region opposed by First Nations and up for
renewal beginning in June. These farms put millions of Atlantic salmon right in the path of the
migration routes of wild Pacific salmon.

The science is clear: these farms host parasites and viruses, amplify these harmful contagions
and spread them to wild fish, compounding the other threats salmon face. Net-pens send
plumes of waste, antibiotics, pathogens and anti-lice neurotoxins into coastal waters. These
farms, their foreign salmon and their contaminants have no place among vulnerable wild salmon
populations. We are also concerned that parasites and disease from open net-pens may be
affecting non-salmonid species, some of which we serve to the public. Farmed Atlantic salmon
often show tumours, lesions and abnormalities. How safe are they?
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