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CANADIAN/US LOBSTERMENôS TOWN MEETING 

March 27 ï 28, 2009 

Hilton Saint John, New Brunswick, Canada 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, Maine, Co-chair of the 2009 Canada/U.S. 

Lobstermenôs Town Meeting, Lobster Institute Board of Advisors, lobster dealer ï I am 

very please to introduce to you to todayôs moderator Ted Hoskins. Ted is a Minister with Coastal 

Communities and Fisheries with Maine Seacoast Mission and is back by popular demand. This is 

his fifth year as volunteer moderator for our Town Meeting and we want to thank Ted very 

much. Now I am going to turn the mic over to him. My good friend Ted it is all yours. Please 

give Ted a warm welcome. 

 

Ted Hoskins, Town Meeting Moderator and Minister of Coastal Communities and 

Fisheries with Maine Seacoast Mission ï Thank you Dana and good to be here again, good to 

see all of you. The numbers seem to indicate somewhere in the world there is a recession. I have 

heard about that, donôt know whether you have heard about that. That the lobster industry has 

been going through some troubles in the last year and so everybody couldnôt make it and that just 

calls us to be more intense in our desire not only to share the issues but to hear while weôre here 

but also to spread the results of our discussions when we get back home. I donôt imagine any of 

you had any coffee yet today? If you did and the other thing you need, not only do you need your 

coffee, then you need a GPS and you mark down washroom, restroom, head and it will tell you 

to go out the doors down the hall until you think you have gone to far, go through the doors at 

the very end of the hall then turn left, wander around for awhile looking at all the doors, see 

which one to go in. Eventually youôll turn right again and there is a lady with a skirt on one side 

and a guy with his knees crossed on the other and youôll find the restrooms. But thatôs one of the 

necessities of life that a moderator gets to share with you, out these doors down through the 3 

doors at the far end then to the left, then to the right, and right or left depending on how you 

define yourselves. The other half of that is that coffee, if you didnôt get any, is on the other side 

of the black curtain. Since we are not having any coffee breaks in any official way, whenever 

you want to find something to wake you up again go back around there and make your own 

coffee break. And there goes Sarah to get some more right now, poor old John he hasnôt had 

coffee in goodness knows how long heôs going to pick some up. Thatôll get you going. Now 

when you came in you were given a little white card I think? You were also given a pen so put 

the two of them together and find a way to put down your ideas, in other words it may not be at 

the exact moment that you get your idea that you put your hand up but donôt loose any of them. 

Bob Bayer has very carefully outlined what we have been doing in the past and were going to see 

some ideas of what we might be looking at today but the important thing is where this quakes 

with you, where it hits where you are. And we want to make sure that your ideas get opened up 

and discussed and out on the table. So use that through the time this morning and when we break 

for lunch weôll gather those cards in and make sure that weôre getting to all the subjects that are 

of concern to you, because the one thing we want to do is to make sure that everybody gets 

heard. And weôll try to do that in discussion but if we miss anything we want to pick it up and 

thatôs what those white cards are for, little white cards for great big ole ideas that you havenôt 

had a chance to get out.. So if you raise your hand, I will hopefully see it and weôll call on you. 

With my trifocals I donôt know if I can catch you everybodyôs nametag. Remember the basic rule 

is when you raise your hand and I recognize you why either Deb or Catherine will come around 

with a microphone. When you get the microphone introduce yourself and tell us where your 

from. And there is Deb and there is Catherine each of them have a hand held mic and thatôll let 
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us find out who you are. And do that each time you speak, it just helps, so old people like me 

canôt remember five minutes, it helps us remember who you are and where youôre from. To help 

you know where your coming from in case youôve forgotten there are some maps in the packet 

you were given. Lobster fishing districts in Canada and zones in Maine and also the area 

management zones, lobster area management zones on the coast of Maine those are all in your 

packet ah so that you hear people refer to LFA 34 or Zone 3 or whatever it is youôll know what 

their referring to. Actually the zones here are given for the coast of Maine in A, B,C, D we use 

both number and letters to identify those zones. And this is the Canadian one, find out where that 

is alright. I think those are the forms that you need to know about. You also need to know that 

youôre on record. We are recording this as we have all of Lobster Town Hall Meetings. And one 

of the reasons that we request you to take the microphone is to make sure we capture what you 

have to say because that is important. Bob Bayerôs gone back over the events of these latter town 

meetings and thatôs because we make a full report. And Cathy and Deb are careful to get 

everything down. And you can, at the end, get a full transcript if you wish or summation. And 

thatôs available to you by mail or by the Web, either way, so that youôll know whatôs going on. 

Alright, any questions before I get jumping right into things? 

 

Alrighty, OK, and here we are. Now were you going to put up those ideas? OK here are some 

possible things that you might have some interest in: off shore drilling, and wind farms, LNG 

terminals, stock enhancement efforts, water quality, health issues, etc.. The ñetc.ò is the most 

important because thatôs the one that you have in your head. Maybe itôs just important that you 

reiterate one of those thatôs already up here. What weôre going to do is take some time to see if 

there are some new issues to get out on the table and then weôll begin picking one and going at it. 

And it will be up to you to help us get the question formulated in a way that we can begin 

discussion and share our thoughts and ideas. I was glad to see Jon come in because he always 

picks a fight with somebody somewhere or other and ah so Iôm sure weôll have a lot to go at. 

Alright letôs just see if we can pick up are there some other issues that youôd like to get on the 

table today as we begin our discussion. Weôve got an hour and half, an hour and 40 minutes and 

that should give us plenty of time to get started. Ah on the green sheet are these all listed out for 

you if reading up here allows you to ah see whatôs on our minds as we get going. Yes, wait till 

we get you a mic and then you can introduce yourself and tell us where your from. 

 

Attendee: From the Northeast part of New Brunswick, Big Island called Miscou Island 12 miles 

long and 7 miles wide. 

 

Moderator:  Alright then and whatôs  

 

Attendee: By the St Lawrence across from our Quebec brothers in the Bay of Chaleur. 

 

Moderator:  Thatôs what they call that, what do they call you? What do they call you in polite 

society? 

 

Attendee: In polite society in central Canada they call us the New Brunswickers Aryan jokers 

 

Moderator:  and you in specific are? Your Name? 

 

Francois Beaudin: Francois Beaudin 
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Moderator: There we go, okay, thank you Francois. 

 

Francois Beaudin, Maritime Fishermenôs Union, lobsterman, Miscou Island, New 

Brunswick: I guess the topic of Marketing should be added to this, because we all have dreams 

of reaching bigger things, but at the end of the day the reality is the immediate stuff would be 

where do I sell my lobster? Where do we sell the product? How do we market it and how can we 

get through this rough hurdle. As you said when you started, we all know what is going on in this 

economy worldwide. So market I think should be entertained. 

 

Moderator: Very good Francois, Iôm sure weôll get to that. That is a major issue on both sides of 

the border. Some other things to get up there just to make sure we get them out front as we get 

going? 

 

Moderator: Pardon? Yeah, Alrighty since not too many hands are coming up all at once. Letôs 

go with marketing. And with this issue, would someone like to expand on what Francois has 

opened up here in marketing and bottom lines as we get through this? Yes, microphone coming 

over. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: I fish 

at LFA38, live on Grand Manan Island. Um, I think one of the things we need to discuss as a 

group is the discrepancy between the wharf price of lobster and consumer retail price. Last fall in 

Canada we saw wharf price at $3.25 Canadian and the average price once you get away from the 

coast is immediately worth (in Quebec, Toronto and across Canada) was about $15.50 a pound 

retail price. And at that retail price there are very few consumers in a down economy who are 

going to buy that product. And at that price on the wharf the fishermen it was break even or 

worse, so regardless the amount you catch. Gardner Pinfold did a study a few years ago and I 

believe they said that the price of production of lobsters was $2.95 a pound in Canada. So if 

youôre selling them for $3.25 there is a .30 cents profit and the average boat with 20,000 pounds 

thatôs $6,000 bucks a year. It doesnôt work. So we had that situation at the same time the price 

was high enough on the consumer end that they couldnôt afford to buy and the market stalled and 

made everything worse, and worse and worse. I think we need to address whether we want to or 

not the discrepancy between the boat price and the consumer retail price.  

 

Moderator: Thatôs a very good way of defining it to look at that discrepancy and wonder how 

you get at it? How you begin to affect that? Some comments on that? 

 

Junior Risser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and 

multi species fishermen: My daughter she lives in Toronto and she told me the price up there in 

the stores was only around $6.50 a pound. So obviously the price is a lot different once you get 

away from the fishing communities. But in Toronto, thatôs a pretty big market for lobsters and 

they were selling lobsters cheaper last winter when we where only getting $3.25. Some areas 

they are not charging the big amount of money for the lobsters and last year Toronto was one of 

them. 

 

Moderator: Very good. Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: To add to what 

Laurence said, I agree with that but, I think, I know how we get paid in Maine. Weôre paid the 
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processing price. And not all your lobsters go on the processing market. Thatôs something Iôd 

like to see something dealt with, because the processing price is the cheapest price. But there is 

still a huge live market and the live market price is a different price. So we seem to, as a 

fishermen, have our price set on the cheapest price -- the processing price. And maybe that is 

something we could discuss today because I think last year at the meeting the processor was 

going to come back with his open books. Yeah, something like that was said and we all were 

looking forward to that. So, ah, that would be something we could touch on too. 

 

Moderator: Thank you Jon. Klaus? 

 

Klaus Sonnenberg, General Manager, Grand Manan Fishermenôs Association: Yes good 

morning. I am not a fishermen. I just want to go back to the fact that last year we spent the entire 

thing about marketing and the price. My understanding was that weôre going to try to take away 

the force favorite part of this topic, which is price and marketing (and it is already dominating 

the discussion) and talk about the resource instead. Is there any will to move in that direction? 

Because some of the questions (like how far do we go in terms of assessments? How far do we 

go in terms of determining whether there are 20 tons verses 30 tons of breeding stock out there?) 

are very interesting. And if weôre not going to go to quotas in the lobster industry why are we 

worried about making those assessments which at best are going to be questionable and at least 

are going to be very very expensive?  

 

Moderator:  Thank you Klaus. What Klaus is asking -- do we want to shift direction of the 

conversation here? Do you feel that we need to get anything else out on the table in terms of the 

marketing and the ration between wharf and ah the price of lobsters when they get out on the 

market? Or can we move in this other direction of dealing with the resource? Yes? 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: Iôm a fishermen and also President of Fundy North Fishermenôs Association, which 

represents fishermen in the area right here. But I guess long-term with marketing it appears even 

before this economic downturn that the live market was stagnate or declining. And Iôm sort of 

wondering if thatôs just a blip or if itôs the way of the future. I noticed a lot of young people are 

vegetarian, I heard a story on the radio people angsting if you have a porcupine eating your apple 

tree in your yard what do you do with it? In the old days we knew what to do with it. Now we 

have to call an animal control officer to come and transport it to some nice park somewhere. And 

Iôm thinking the days when people want to take a live animal and drop it in a pot of boiling water 

may be coming to a close, and ah, as such, are we going to be able to look to that part of the 

market to increase our ah sales and our cost. Iôm just a little concerned that that market may have 

leveled off. It is still there and it is still big, but is it big enough to handle the volume of lobsters 

we have? And given what has happened in the lobster industry I have other concerns in the gulf. 

They have been facing shall we say tougher economic times than we have down in the Bay of 

Fundy for quite a few years. And they have been moving up towards the market lobster. They 

have been raising the measure. They have been reducing the percentage of the catch thatôs 

canners, increasing the percentage of the catch thatôs markets. And there are a lot of lobsters that 

come out of the gulf (even though its divided up so much) that theyôre not making much money 

at it. They are producing a lot of lobsters. And now I hear Maine -- and some of the talk I hear 

concerns me, because its quite negative country to country as to the other country is hurting our 

markets by the way theyôre prosecuting the lobster fishery. And, you know, Iôm hearing talk that 

maybe Maine is going from a process product, which is what the bulk of the summer fishery 
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goes. If they consider moving their season so they can put more product on the live market you 

know I think this is a big challenge that we have to face. And ah how are we going toé how are 

we going to compete in the lobster fishery in a way that is not destructive? In a way you know 

that weôre not battling country to country to try and access markets? And the only thing that 

happens is the fishermen get a lower and lower price. So ah is there some way that we can 

increase our markets but not at the expense of each other? The second part of marketing, I mean 

we always think of marketing as somebody out there thatôs going to take my product and give 

me more money for it. We donôt look so much at what can I give that guy to sell so he can make 

more money off it. Because we go out, we keep everything that is a certain measure, and we 

stick it on the market whether its got one claw, two claws or no clawséwhether its got big scars 

in itéwhether its got legséwhether the size, I mean whatever it iséhere take this and get more 

money for it. Noté maybe if we put less junk on the market and more good stuff we could ask a 

better price for it. So we have a lot of, you know, I think marketing requires us to look at 

ourselves as much as other people.  

 

Moderator: Thatôs a good statement Gregg and it also really impinges on what Klaus was 

sharing. You have to look at the resource and whatôs there and what weôre doing with it. At the 

same time (and I know a lot of discussion on this issue has gone on on the Stateôs side of things 

and there might be some input there) but certainly this Institute, this Town Meeting is where 

these issues need to be confronted with an honesty that you can bring to it. This is the one place 

that you can really talk back and forth on some of the issues that were raised.  

 

Sarah Contoir: Maine DMR 

 

Moderator: Whatôs the DMR? 

 

Sarah Contoir, Department of Marine Resources: Iôm sorry. Uhm last year when we talked 

about price I think its, what I think Laurence was talking about like boat to consumer and I think 

this year not to address marketing to some degree would beé I think we should address it 

because there is a bigger picture here now. Weôre talking global economy. Weôre talking 

increased fuel cost over the pasté you know, weôre better nowé but before with the increase 

fuel cost, the bait cost, bait shortage, the glut on the market regardless of where theyôre coming 

from, consumer confidence to even buy a luxury product as some refer to lobster. I think thereôs 

a lot bigger market picture here than just the boat to consumer price, I think that factors into it. 

And also, Maine does have a governorôs task force right now. There are 8 people on that task 

force: Dane Somers is on our Promotion Council down there, George LaPointe, our 

commissioner, is on that task force that is due out April 15 with some recommendations. They 

had processors, harvesters, dealers, scientists all feed into this task force. So I think it is a big 

issue I think even more of an issue than it was last year. Thank you 

 

Moderator: Thank you Sarah. Ah, Dana, then Jon, then Bob. 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, ME: Thanks Ted, just very quickly, thereôs 

something I need to throw out here to see if I canôt make people really mad. óCause thereôs and 

issue thatôs really important to me and of course it ties into this whole thing. Of course at the last 

Town Meeting you know marketing was the subject. And then we had an economic collapse and 

the fishery really took a hit. And the result of that is, you know, people are grasping at straws and 

trying to find a way out of this quandary. And what scares me about thisé we do have a task 
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force in Maine and theyôre working very diligently to try and come up with some 

recommendations for industry. And a couple of other things, is this MSC certification that quite 

frankly scares the living hell out of me. And what the point I want to bring outé and I would 

like to get some comments out of the audience at some point here today...what I see happening in 

this process is I see Maine, whether youôre a fishermen or a dealer or whatever, and the 

Maritimes getting pitted against each other. And, this gentlemen touch on that, and quite frankly 

I think thatôs wrong. We have a young lady who the Lobster Institute has studying the possibility 

of a joint marketing effort. This is the point that I want to drive home, I think we donôt want to 

build walls between ourselves when both products on both sides of that Hague line out there are 

wonderful products. And we need to be marketing as North American Lobster, not marketing the 

lobster as Maine is better than Canadians and pit our selves against each other. If we do, 

everybody gets hurt. These are big issues and I just hope somebody is really upset about this and 

goes forward, because I, in Maine weôre doing the best we can, but I think there is a venue here, 

that we may be able to take this conversation broader in and build a bridge instead of a wall. 

Thank you, Ted. I have carried on too long. 

  

Moderator: No thatôs just fine. Jon next, then Bob, then Laurence. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: To address this 

gentlemenôs concern, heôs right.. there has been talk about us putting a better product on the 

market. You, the Canadians, have the better season. You catch a better quality lobster. If we 

were to change and go to a season and compete with you, weôd be using them for fertilizer, we 

all know that. We have a market that we need to fill when weôre catching a junk lobster. We 

know weôre catching a junk lobster, you know theyôre in their early shed and theyôre weak and 

everything; but thereôs a big demand for that lobster. I live in Bar Harbor Maine. I donôt know if 

you know where that is, but on Mount Dessert Island it is a big tourist town. Restaurants are 

demanding these lobsters -- theyôre demanding them. When we went through this last fall when 

we were in crisis, we had some meetings in Augusta with our legislature and people like that and 

the price was so bad we were catching them for $2.75. Laurence and I canôt catch a lobster for 

$2.75 to pay myself, so weôre all in the situation. But the dealers are saying ñplease donôt stop 

fishing because we have these markets to fill.ò Maybe (and Dana eluded to this at the meeting or 

he and I talked about it) maybe we should have slowed down a little bit. But you know as well as 

I know you set your bills to come due at a certain time of year and how can you slow down when 

you got your bills to pay? So we were wrong by putting this product on the market at this price 

but yet we couldnôt stop -- we were caught between a rock and a hard place. So as far as what 

has been said, thereôs been talk about backing off through the summer months -- fishing less 

traps. Thereôs even been ideas of taking traps up and not fishing and not putting that product on 

the market for a few week period when its first coming out of the shed. Well I donôt know how 

you can do that because we have -- what is it, 13 zones? We have zones in the State of Maine 

because we canôté every area is so unique you have your areas because theyôre so unique and 

the lobsters all come out at different times. I donôt see, I canôt see that working for us, because I 

know when Iôm catching lobsters in June, July and August I need to catch lobsters in June, July 

and August just to supply the local markets. So I donôt think thatôs going to be a danger. It may 

come abouté I donôt have a crystal ball, but I donôt see how we can stop doing that. Uhm what I 

want to do, I just want to figure out how I can get paid enough to make money doing that. I think 

thatôs the concern. You know what you hear, I donôt know, I donôt know whatôs going to happen 

but in my mind I donôt see how we can stop fishing those times of year. Because you guys arenôt 

fishingé I donôt know where you fish if you fish those times of year but most of Canada is done 
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by, what, June? Whatever? So, I mean we are the live market and even though its not the good 

quality lobster in July and August and September. So, I donôt know, probably these dealers could 

address that better than I can. 

 

Moderator: Thank you Jon. Now Bob Bayer did you and then Laurence and then over to you. 

 

Bob Bayer, Executive Director, Lobster Institute: I just want to throw something out for the 

discussion and thatôs the issue of branding. There is a move by some to brand lobsters from 

Maine as ñMaine lobstersò at the exclusion of all others, and I hope this group will discuss what 

the implications might be if we do this  

 

Moderator: And I think youôre probably asking that particularly in the issue of what Dana has 

raised. Ah Laurence. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: Iôd 

like to address a little bitéGreg Thompson and I, he runs the lobster fishery for the fishermen in 

Fundy North and I guess I do in Grand Manan. And I guess our districts touch each other. And in 

theory, I can agree with what Greg said about putting some stuff back, some scarred lobster and 

some one clawed and whatnot. But I think before we make any decision we need to realize that 

weôre in a fishery right now in my area thatôs running somewhere between 8-12 percent profit 

over whatôs caught. So anything you put back comes out of that 8 or 12. And if youôre actually 

going to impact the quality of the catch enough to trigger a price change, Iôd bet youôd be 

throwing back more than 12%, which leaves us at a no profit industry. And that doesnôt work for 

anyone. I think we need to address quality issues in the fishery but I think how you do that has to 

be done very carefully. A few years ago Colin McDonald the CEO of Clearwater asked me to put 

a water cascade system aboard my boat to store lobsters in. He said weôd have a better quality 

lobster on the boat and heôd like to see how it worked. And I agreed and let his engineer come 

down and show us what we needed. And I bought a tank, and bought hoses, and I bought pumps. 

They wanted 90 gallons a minutes, I think, of water continuously. Anyway, I spent $4,900.00 on 

the pump. I forget what the whole thing cost meé close to $10 grand. And you know how much 

more I got for my lobsters? Not a cent. Not a cent. While I can applaud the idea of quality, my 

end of the industry canôt pay for it all.  

 

Moderator: Okay down here now yes. 

 

Amelie Rondeau, Fisheries and Oceans, Moncton, New Brunswick: I just want to try out the 

idea, I know we have been talking a lot about getting a better price for the product and quality, 

and but at a meeting we had in the Gulf Region, a fishermenôs union proposed to have maybe 

just look at strategies to cut down on your operational cost. Just maybe form a committee. And 

weôve talked about fuel consumption and stuff like that, and Iôm pretty sure there could be some 

other ideas that we could explore a little bit more. Even if you donôt have more for your product, 

if you cut back your cost in the end your going to get more money in your pocket.  

 

Moderator: Okay good keep those available for discussion as we move along. Youôre next 

 

Andre Martin, President, Maritime Fishermenôs Union and lobsterman: Ah I think what my 

brother Francois wanted to say, when he said marketing we want to speak on marketing, he did 

not mean that we have to go to last yearôs meeting and have to repeat everything. I think what 
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Fran­ois was focusing on is with the recession that we have at the moment, and weôre going to 

be fishing (I know Grand Manan is going to start soon, Maine is I donôt know if youôre at it all 

ready or and were going to start the first of May) the preoccupation that we have is there any live 

lobster on the market now, any inventories? Question 2: we know there is inventories into the 

popsicle and baby boils. Is there any inventories in the processed? Thatôs another thing. is there 

anyone hearing on the prices for the spring fishery? Itôs information like that weôd like to know 

if you have information that we can share and then I think we should move on. I totally agree 

that we should move to the next stepé the resource and the stock and so on. We shouldnôt repeat 

what we said last year. But just to have an idea because Iôd like to know if thereôs anyone here 

that can tell me if theyôre hearing prices or theyôre already fish and they already got paid for their 

lobsters, what did you get paid? Because to me as a fisherman and the fishermen that I represent 

the fishermen are more concerned with the viability then they are with the conservation. And Iôll 

be honest with you, today because of where we are with the recession, this is why we have to 

discuss the marketing. But I think we should move on also with the conservation and so on. 

 

Moderator: Thank you. Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Sorry, you all 

know I canôt keep my mouth shut. To this young lady, I can answer both things from my point of 

view. In Maine we have people telling us, we fish 800 traps, and weôve been told that we need to 

take 400 traps out of the water because weôll make more money. Now Laurence fishes 375. And 

I talked to Ashton Spinney a lot and guys over here, and Iôm of the mindset that if I take 400 

traps out of the water it doesnôt mean that Iôm actually going to be able to run my business 

cheaper, because I haul on long sets. Guys that haul on shorter sets have less gear. I have a 37 

foot boat. I donôt have a boatéLaurence would fill my boat, no offense Laurence but you know 

what I mean. You know Iôd have to change my whole operation. So I am actually of the mindset 

that it would cost me more money to change the way I fish. Iôd be hauling traps more often. Iôd 

probably change my gear to make it fish quicker. If Bruce is sitting next to me and heôs using a 

big bait bag and heôs catching more lobsters, then Iôm going to use a bigger bait bag, because 

thatôs what Iôve been programmed to doécatch lobsters. So you know, weôve talked about this. 

Will I burn less fuel? No Iôll probably haul more often, Iôll probably burn more fuel. I know that 

the Canadian fish seasons, I bet their expenses are close to what mine are fishing year round. I 

donôt think they probably differ all that much. So you know, and they fish less traps. So I 

question that and I know that weôve had that thrown out at us from the scientists. Well, it looks 

good on paper but until you put it in reality you got to remember we are a different mind set. We 

compete, thatôs why we do what we do. And if Bruce is catching more lobsters and I want to 

catch more lobster than he iséso Iôm going to try and compete. And to uhm, I just lost my train 

of thought, you were talking about, ah inventories. My son fishes year round, I took my traps up 

the middle of January. I just set a hundred traps yesterday, first traps I set all year. I come in to 

find out that price dropped a $1.25 yesterday.  

 

Moderator:  Just for you. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Yeah just 

because I set 100 traps out. I have not hauled them yet. But the price dropped $1.25 and 

everybody on the radio in my area is crying they canôt catch a lobster. I mean, there talking about 

hauling I think Bruce said 240 or 260 traps for 40 or 50 lbs. You know, so thatôs telling me there 

arenôt a lot of lobsters in my area being dumped on the market. And I havenôt heard any big 
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stories on inventory. And this year in particular we had price changesé used to be a dime, a 

quarter, fifty cents. We had price changes the day after Christmas, the price went up a $1.25 or 

$1.50 and crazy swings like this. And to drop a $1.25 all in one dayéI donôt know what that 

means and I canôt figure it out. For us to be down to the price we are right now is telling me 

weôre not going to make anything all year, especially when we start catching a few. So, I have 

not heard of any big inventories of lobster out there.  

 

Moderator: Okay ah, yep dropped from what to what? 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: I think they 

went from $5.75é okay theyôre $5.75 and the were $7.25 like that, in one day. Yeah they were 

$7.25 and they went to $5.75. 

 

Moderator: Okay Laurence and then Bill 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: I 

talked to a friend the other day who works in the processing industry and from his colleagues 

that he talked to he believes that there is about 35 million pounds of frozen product on hand right 

now in Canada. Ah the catch.. we donôt start, or stop in Grand Manan. We go through the winter. 

Weôre already fishing. I hauled my full gang of traps yesterday for 400 pounds. I sold last week -

- I got $8.50 Canadian. I sold yesterday I believe for $7.25 Canadian I believe. Thatôs another 

thing that bugs me about the industry -- because we unload our boats and get paid a week later 

most of us. So one of the thingsé you talk about seasons. Than you wonôt like at the opening of 

our season we routinely sell 20% of what weôll catch for the yearé before weôll find out what 

were going to get for them. Because the buyers are trying to move stuff into Maine, their moving 

stuff here, and theyôre taking your product and your trusting the guy. And in a week in Canada it 

is fairly routine to sell 12 or 14 thousand pounds that first week and catch 35 for the year. So that 

14 or 14 thousand pounds is gone before you know what you got for it. Thatôs kind of a scary 

thing in our industry and something that the Maine guys have the advantage on where they donôt 

close and open. 

 

Moderator: Thank you. Bill. 

 

Moderator: Whatôs your name? 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: Bill Adler, remember? As of 

Tuesday from Boston the demand was still very light, the market was quiet, the inventory as far 

as supply goes was adequate for the light demand. And they were bring lobsters in on an ñas 

neededò basis. They didnôt want to have too much inventory in the big Boston suppliers and one 

of the reasons that the market had become even quieter -- when the prices start to fall everybody 

stopped buying. I mean there is always some lobsters being bought, but they stopped because 

they donôt want to buy at todayôs price and find out they could have bought them tomorrow at a 

lower price if the price is falling to the retailers or the bigger places they ship around the world. 

So, the supply was adequate. 90% of the product was Canadian. There was very little local stuff 

and some Maine pounded lobsters were being brought into Boston, once again as needed. One of 

the reasons the prices dropped down our way, they droppedé basically they were in the $6.50 to 

$7.00 range, ah and they basically dropped back into the $6.00 range. Part of that was because 
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the Canadian price delivered to Boston had dropped, when several weeks before the Canadian 

price of what the Boston markets would have to pay to get the Canadian lobster in (and they 

were tubed, pounded and some fresh caught and they were pushing the price up), they had gone 

to $8.00 for a Canadian lobster delivered to Boston. And thatôs what also brought the local price 

up -- not as high as the Canadian price. Brought it up so that when it turned around and went 

back down last week you could buy, ah the Boston market could not buy a Canadian product for 

between $6.50 and $7.25 on Tuesday and the week before it was between $7 and $8. So that had 

droppedéthat broke off the demand more. And the report on the quality-- now by quality Iôm 

talking about shipability, not that the lobsterôs not good. The quality was in a very good to 

excellent rating because some of the Canadian and Maine pounded stock is, what they called, 

ñlooked dirtyò. Thereôs nothing wrong with them other than they werenôt shinny and beautiful 

lobsters because theyôd been held too long -- they were very shippable. But thatôs how they were 

grading these lobsters in Boston. So the price dropped and the demand got even slower because 

thatôs what happened or seems to be every time the price starts falling everybody just stops. So 

that was as of our report from the Boston area, the big boys in Boston, as of this Tuesday. So I 

just wanted to throw that one out. 

 

Kathy Heanssler, Conary Cove Lobster, Deer Isle, Maine: We have a lobster pound a really 

big one and what we do in the summer and this really helps our fishermené 

 

Moderator: Can you speak up I donôt know whether it is on or not? 

 

Kathy Heanssler, Conary Cove Lobster, Deer Isle, Maine: We have a good product because 

we take our early shedders and we put them in the pound thatôs been cleaned out for the winter. 

And we keep them from 4-6 weeks and we sell them. They go in as shedders (theyôre usually 

pretty soft) and they come out as hard shells. They look good, they sell good and we sell them as 

hard shells. Not all of you can do that, I realize, but I wondering if somehow we canôt do 

something like this -- instead of trying to put these soft shells on the market, which donôt look 

good. People donôt like them, they donôt ship well and maybe process them. I realize there is a 

lot of frozen ones but I think we need to look at other ways that we can process these lobsters or 

hold them until they are a better product. 

 

Moderator: Okay, Pete 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 
I know you guys are all staring at me right now. First of all the industry is very complex, we 

know this, just listen to his explanation. I know what your saying, a lot of you people probably 

donôt understand it itôs so complexé 

 

Moderator: Do we need another mic? 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

Itôs simple but weôre all wrong édoes that make sense? When I first got in the industry 30 years 

ago a lot of the old timers ran the business. They knew what they were doing. There wasnôt that 

much volume being caught. Now the volume is huge. As my friend Jon said, they catch crap in 

the summertime, we canôt say crap anymore Jon, we have to say ñsummertime lobstersò because 

thatôs what weôve got to introduce to the market. Education -- your children your grandkids, they 

donôt know how to cook anymore. I remember as a kid we use to haveé on weekends weôd have 
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lobster bakes and chicken bakes on the weekends. We donôt do that anymore. We are going to 

have to go back and re-educate ourselves. óCause we are selling summertime lobsters. If every 

community had a lobster special every weekend imagine how much money we could make. But, 

the problem is all us old people would be running the markets. Young kids could give a crap, 

thatôs the problem, one of the real big problems. State of Maine right now, Jon and I will tell 

you, we have a big problem because were getting this new type of person in the state who wants 

to brand name lobsters. They donôt want Canadian lobsters. Theyôre wrong. All my customers 

want North American Lobsters, North Atlantic Lobsters, I donôt care where they come from, I 

want to sell the product so I can make money. If I can make money, if I can make money then 

the fisherman makes money. Why they want to put Maine bands on the clawsé and Quebec, 

Nova Scotiaé I donôt understand that because we fish at different season and weôre going to 

continue to do that. Maine has a good lobster in the wintertime but we donôt have the volume 

that you Canadians do. In the spring, good instance right now, weôve got Motherôs Day coming 

up May 10. This is very simple-- if the ice leaves PEI, in Quebec talking to you guys, theyôll be a 

huge market for Mothers Day. If the ice does not leaveé now it becomes wrong and complexé 

the ice does not leave, we canôt sell them for Motherôs Day, youôll catch them a week after 

Motherôs Day and who the hell wants lobsters the week after Motherôs Day? We got a problem. 

So then the processorsé I would hate to be a processor I canôt figure out how they can make any 

money. In the states we have a problem with labor, you have a different circumstances in 

Canada. People in the United States they canôt speak English the ones that do the processing. We 

have two guys that do the processing, they could handle all the lobsters they want but they are 

afraid about the markets. Theyôre not going to tell you how many pounds they got in the freezers, 

because then the price could go down, right? and theyôll loose everything. Thatôs complex, I 

mean we could go on and on and on like this. Iôm going to talk some more. But the market with 

you Canadians, the first of December, youôre right, you catch about 25% of your lobsters in 2 

days. I have heard of horror stories, where your boat will hold 10,000 lbs. -- they put crates up 

around to hold the lobsters in the middle, you flood the market the first day. The market canôt 

handle these flooded lobsters. And with the Maine guys, we get the summertime lobsters 

beginning the first thing. If we donôt get them before the 4
th

 of July we canôt sell them. If we sell 

them after the 4
th

 nobody wants the damn things. Itôs timing and youôre dealing with the 

commodity here thatôsé.itôs a live commodity. Thatôs the problem guys. But we got to sit down 

here and figure it out because were not going to be around here in another couple years if we 

donôt figure it out. We got some real problems right now. 

 

 

Moderator: Maybe the question is: ñDiscovering who ñweò actually is? There is a question back 

here that you had before and I did not call on you, Iôm sorry, no no further over Catherine, yeah. 

Iôm sorry I didnôt call you before. 

 

Junior Risser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and 

multi species fishermen: Yeah weôll have to keep Laurence off the water this year if he gets 

another 700 traps in the water weôll be down to $2.00 a lb. Anyway, last week we got about 

$8.50 to $8.80 per pound for lobsters and I hear this week the price has dropped. The catches 

were around 30lb to 200lb for 200 traps for 3 nights out. But when were talking about lobsters, I 

hear people say garbage and poor quality its just the condition of the lobster. Itôs the same as if 

you plant, you know, plant vegetables and when they grow they grow at a different rate.The 

lobster is still a good lobster, itôs a good quality lobster, its just that its not full -- doesnôt have as 

much meat as when they get fuller in the fall. So you shouldnôt be calling it poor quality lobster 
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and trash lobster and garbage lobster it all has a market somewhere. Thatôs what I think about it 

anyway. 

 

Moderator: Thank you, Junior. Now I saw a hand over here. Yes and then Klaus. 

 

Pete Daley, Garbor Lobster:  We are one of the largest live lobster dealers in the world. The 

most accurate information I have heard here most recently is from Bill Adler. And the reason 

that the prices have adjusted is because theyôre catching lobsters in Southwest Nova Scotia. 

Theyôre catching multitudes of lobsters. Now the market has to adjust to that, itôs a function of 

price. Supply and demand, thatôs all it is. Everybody wants to complicated it, but its very simple. 

The more product there is -- the less the price -- unless you can adjust for it or if there is 

something, an occasion, a holiday, Fourth of July, Motherôs Day, Fatherôs Day. Thereôs 

inventory, thereôs always inventory. Now whether thatôs in a pound or in tubes or its just in 

transit or floating in tanks the market goes 12 months, year round. It never stops, ever. Whether 

its Canadian, Maine forget about it. Its just a lobster and itôs a function of supply and demand. 

And if people donôt have it the price will go up-- if thereôs a lot of it around the price is going to 

go down. Theyôve never ever, your right they are never going to go to a landfill. You have to be 

a bit more creative at times, like we did last fallwhen the market hit a wall. What we did, 

personally as a company, we turned to our supermarkets so people did not have to stop fishing, 

because they wouldnôt stop fishing. Would it have been simpler? Yes, it would have been a lot 

simpler if people would have stopped -- didnôt have it boom. It would have corrected. But the 

problem is people arenôt going to do that. They need to live, they need to survive, they need, they 

have payments whatever. So what you have to do is be creative so we turned to our 

supermarkets. We did not make any money, but we made the product disappear. Now things will 

correct again, its correcting itself. Itôs correctingé its self-adjusting. The problem is everybody 

wants to tell you what to do that isnôt people that are actually doing it. Thereôs a lot of 

legitimateé I mean Jon has legitimate points. Do I agree with them all? No. But heôs looking at 

it through his perspective, which is a fisherman, right? He is a source of supply. The market is 

not Maine or even Eastern Canada -- the market is where the people are -- Europe, NYC, Boston. 

Weôre catching 10ôs of millions of pounds. Theyôre not going to go to a state of Maine with 1.3 

million people in it. X amount will but very very little. So you have to promote or move these 

products to people that actuallyé where there is multitudes of people that will pay a price for it. 

Iôm a bit nervous about this. Itôs understanding itôs a simple business, but we want to complicate 

it, constantly want to complicate it. We want to have too many people between when itôs caught 

and when itôs consumed. There is a difference between a wholesale price and a retail price, 

thereôs a huge difference. You canôt compare a wholesale price on my end to what somebody in 

Hanaford is charging the consumer. Thereôs such a disconnect between that, itôs not a real price. 

Weôre not dealing with a fifteen-dollar product in a supermarket. They are doing it; they are 

doubling or tripling their cost, because theyôre dealing with 20 to 50 pounds of lobsters. Where 

weôre handling millions of pounds of lobsters per year. You know comparing apples-to-apples is 

my point. Anyway thatôs all I have. Thanks. 

 

Moderator:  Okay thank you Pete. Ah Klaus did you have your hand up?  

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Thank you 

ah, you know itôs been quite a few number of years where we had this discussion and one of the 

things that led out of it was the Lobster Promotion Council, and the efforts to promote lobster. 

Bill described the problems very well. But the one thing that weôre not describing, but somebody 
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eluded to it earlier about teaching people how to cook lobster, was people have to want to buy 

the lobster. And if they want to buy it five dollars, ten dollars it ain't going to make much of a 

difference. We have a beautiful product; it can be a very sexy product. You know the only reason 

the boating industry is so successful is because they promote it and theyé as a sex business 

almost. Itôs about as close to open prostitution as you can promote any industry. And you know 

we have to make sure that whether itôs somebody taking his girlfriend out, whether itôs a bunch 

of people out at a beach party, whether itôs a newly married couple at a white table cloth 

restaurant or whether itôs old people like us, you know enjoying our last years, we have to make 

sure that in their head eating lobster is going to be very very sexy for them. And itôs like oysters 

yeah. And you know thereôs a lot of work to be done there and nobodyôs doing it. The beer 

companies are doing it; you know how do you think the world got hooked on tobacco? It was 

because of advertising. It wasnôt because theyôre good for you. It wasnôt because they smell 

good. It wasnôt because now theyôre cheap because their not, there are huge taxes on it and they 

still want to buy them. Itôs because of advertising in my mind that gets people hooked on them in 

the first place. You know advertising; making people think they need to have that product is 

whatôs important. Bill mentioned Europe, well we compete in Europe with the European lobster 

and to this day the European lobster goes for 3 times what our lobster goes for. And itôs because 

the Europeans think that their lobster, it taste that much better than our lobster. Well lets attack 

that, letôs have a taste test, whatever it takes. The problem is weôve got to convince people they 

need our lobster and thatôs what we need to do. And I think itôs transparency and were not doing 

that and thatôs what we need to do. 

 

Moderator: Thank you Klaus. Jean. 

 

Jean Lavallee, Lobster Science Center, Charlottetown, PEI: I usually donôt want to talk in 

these meetings, I prefer to sit back and see what the issues are. Bob is forcing me to mention 

somethingéwe have a live lobster inventory system that we keep at the Lobster Science Centre 

and every week we get companies throughout the Maritimes but as well throughout New 

England, that will give us what they have in terms of what we call long term holding for live 

lobsters. And so I just want to mention that as of yesterday the inventory that we have estimated 

for all of North America in live lobsters about 1.9 million pounds of lobsters. Itôs a system that 

weôre trying to push a little bit more forward. Itôs been a bit difficult because a lot of companies 

donôt want to share the information, a lot of companies believe that, well, how can you trust the 

information? But the guys that are using the system right now really believe that itôs helping and 

itôs not something that theyôre using to adjust the shore price, itôs something their using to get 

better information for marketing their product on the live market. 

 

Moderator:  Thank you Jean. Let me just suggest that as we go through this a lot of questions are 

being raised about what happens on one side or another of the border? And we might push 

ourselves to be a little creative in terms of, well, what might we do? What would happen if? And 

if we did this or we did that then what might we expect and what would we need to make a 

change and to make it better and to find ways to move ourselves along in some of the directions 

that have been articulated on both sides. So just press yourselves a bit with ideas, not that it has 

to be the absolute best, but itôs an idea something we can work on it, and this certainly is the 

place to work on and then the Institute will pick it up and drive it along. Pete. 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

Ah we had a meeting the other day with the Lobster Advisory Committee and weôre just sitting 
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there and all of a sudden, we just é.and I donôt even remember how we come up with the 

ideaéwe said ñwhat about the dealers and the fishermen?ò Say you get (I donôt if we keep 

talking prices, I donôt know how legal that is) say $5. And so Jon would give a penny, I would 

give a penny or two cents apiece on each pound. At the end of the year we put this together, weôd 

have a lot of pennies, right? And then we could take that for advertising. So obviously if it 

werenôt for advertising weôd sell more lobsters. And when heôs talking supply and demand, 

weôre the perfect capitalism right now with supply and demand. The demand would go up, the 

supply would be with these guys and weôd get more money. So we had people there at this task 

force that the governor started with the State of Maine, theyôre listening so I hope they come up 

with something like that when they have their finally meeting. It sounds simple, you know and it 

might work, everybody give a couple cents puts it into advertising. You talk about the Maine 

Lobster Promotion Council I donôt know if anybody is here from there, but Dane gets $300,000 

dollars per year -- is what he gets to promote lobsters. Thatôs his salary and every thing that he 

does 

 

Moderator: Thatôs his salary and every thing that he does. 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

Thatôs right, you know? The town the city of Quebec, get $13,000 a year for tourism, our tourist 

bureau gets a million dollars. Itôs money guys, itôs money and we as an industry we can not rely 

on our government. Just talking this morning for breakfast, listening to what the Canadian 

Government does to fishermen is unreal. Itôs the same in Maine. We got to do it ourselves -- 

donôt relay on the Government, okay? Thank you. 

 

Moderator: Okay Jenny?  

 

Jenny Sawyer Bayer, Lobster Institute: Two things that came to mind as Pete was talking: one 

is the nutritional value of lobster. And itôs very rare that one hears that, but nutrition is such a big 

part of everyoneôs life now and so it seems to me that that would really be a beneficial attribute 

in terms of advertising. Itôs been know as the luxury item but way, way, way back when it was 

the prisoners fare soé.. now we need to push the nutritional value of it. And if you donôt have 

tons of butter on it, it really is the best thing for you. And then the other part of advertising, Iôm 

so on the outskirts on this but I have heard a lot of talk of other people doing the advertising it 

seems to me that the industry should be doing their own advertising in some way -- not another 

organization. 

 

Moderator: Your saying that the industry how does it relate to the for example: The U.S. or the 

Maine Promotion Council? 

 

Jenny Sawyer Bayer, Lobster Institute: Well if the fishermen were able to do their owné. 

not, Iôm not sure how and maybe Iôm just misinformed. So nutrition and advertising makes 

sense. 

 

Moderator: Okay. Klaus. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Yeah I just 

want to suggest that in the past the problem has been if I put a million dollars in advertising 

lobster on Grand Manan -- Maine and Bar Harbor is probably going to sell more lobster next 
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year. So how do you bring it together so if I invest I will reap the reward? And I think one of the 

things that we could do (and I think this is a pretty wide range of interests) is try to figure out 

how we can reduce that kind of a problem, so that everybody contributes and everybody then 

gets the reward. Because Quebec is not going to want to put a million dollars in advertising what 

a great thing lobster is if New Brunswick is the one that ends up selling more lobsters. And 

Maine isnôt going to do it if Canada ends up selling their hard shells. But I mean, itôs a fact that 

we donôt want to spend money for Bills group of fishermen. Somehow that has to be overcome 

and I challenge this group to figure out how we can overcome that so indeed we all contribute 

and we all raise that market demand. 

 

Moderator: Very good Klaus, youôre pushing us a bit. Laurence and then Bob. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: I think 

there is a mixture of right and wrong going here. Parts of what the gentlemen from Garbo said is 

absolutely true, and part of what Klaus is saying is true -- and I think if we can mix it all together 

we can actually get somewhere. I would like to make one little comment on what Pete said: he 

said that the buyerôs going to give a couple of cents and the fishermen were going to give a 

couple of cents and everybody who works a boat knows this means that the fishermen is going to 

pay 4 cents -- because the shore price will just go down that much more. Anybody doubt that? 

That fishes? No they donôt, so letôs be clear on where the bottom line always stops. Because 

when the consumer price drops and when they have to move through the supermarkets, itôs not 

like the wharf price stays the same and the buyers are taking the big hit. The wharf price goes to 

bare minimum and itôs the fishermen that take the hit every time. And I need people to 

understand that thatôs the way the industry has always worked and itôs one of the big flaws in the 

industry. And weôre at a point now, at least in my district where I fish, that the fishermen canôt 

take much more of a hit right now. Iôm wondering if Jon or Bruce or somebody fromé a 

fishermen from Maine would comment on how much more of a hit the average Maine fishermen 

can take? 

 

Moderator: Good point Laurence. Weôre going to go on to Bob Bayer first and then Dana 

wanted to speak. Okay Bruce and then Dana and then Bob. 

 

Bruce Fernald, lobsterman Cranberry Island, Maine: I was just listening to somebody the 

other day and it sort of added to what youôre talking toé sort of a thinking outside the box 

thingé that maybe we might take the pressure off -- in the fall as opposed to a closed season to 

go up on the measure, so were catching less lobsters. And maybe that would help with the, you 

know, keeping less poundage on the market. Maybe help keep the price up. Then in the spring, 

that would be taken off, we catch them in the spring at a higher price. So something like that, I 

mean itôs really an outside of the box kind a way to think about it. That first year would be tough, 

you know there would be 10 or 15% that would be taken away and some people might not be 

able to survive on that. But, I think something like that might have something to it and I kind of 

like to hear from dealers if they would think that maybe too many 1 pound lobsters might be 

taken out of the market for the fall, if it would have a bad effect? Itôs just something I heard the 

other day and it just sounded kind of worth pursing. 

 

Moderator: Well we have a dealer right now that wants to say something, Dana. And maybe 

sometime we need to listen to Catherine, who is looking at all this from a different vantage point. 
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Dana Staples, East Coast Seafood, Lynn, Massachusetts: Thanks Ted and I donôt exactly 

want to respond to that question, maybe somebody else. But in response to what Laurence said, I 

want to get back to him and I want to promote this marketing of lobsters. In Maine there is a sub-

committee formed and theyôre going to look at possibly a cent a pound or whatever or some 

contribution to marketing lobsters to be effective. You know if you market that lobster to 

wherever it is, if you got enough money to do it and you market wherever it is-- in the end your 

going to sell more product and everybodyôs going to be better off. But I have some concerns as 

we go forward with this if we donôt divide ourselves and start pitting ourselves against each 

other, it needs to be a corporate venture. And I want to disagree with my friend Laurence a little 

bit -- if the fishermanôs going to pay a cent a pound and the dealerôs going to pay a cent a pound 

the lobster, the fishermen is going to be the guy thatôs going to pay it all. Thatôs not exactly right 

in my case anyway. (Grand Manan is not my backyard.) Sort of the point of it is, if we rarelyé 

things are tough in the lobster business. You know, quite frankly, Iôm totally surprised that the 

lobster business survived this economic down turn as well as it did. We had real bad times in 

September and October and product moved. And I think I heard the other day, Sara can probably 

back me up on this, I think the unofficial landings in the State of Maine last year was 70 million 

pounds. That is a lot of product that went through this mill. So the system isnôt broken. But my 

point is to take up for the poor lobster buyer on the wharf. There are days that boats will come in 

and they donôté the price has fallen maybe and they donôt get what they want. But at least I 

write them a check and that same day, randomly probably isnôt the word but occasionally, I send 

lobsters off my wharf for less money than I paid the fishermen for them. So weôre all in the same 

boat together and Iôm perfectly willing to give a penny a pound for my side of and a penny a 

pound to whatever works out. And you know, quite frankly guys, if weôre not willing to put our 

money where our mouths are we might as well just all go home. Thank you. 

 

Bob Bayer, Executive Director, Lobster Institute: Going back to the action item from last year 

on US/Canada joint marketing of lobster I wonder whether it might be feasible and maybe this 

group would like to talk about the possibility of having a more generic seafood promotion set up. 

What Iôm thinking about, when we got a lot of lobsters do we need to promote them, we promote 

lobster. When we got a lot of whatever ground fish that need to be promoted or shrimp thatôs 

what we promote and we have a larger pool of funding to do that by getting all the various 

fishing groups together, Iôll just throw that out for the discussion.  

 

Moderator: Thank you Bob. Ah Francois and then Kenny. 

 

Francois Beaudin, Maritime Fishermenôs Union, lobsterman, Miscou Island, New 

Brunswick:  Northeast part of this province. Itôs a comment and a question: and how do we get 

over this bump as a temporary basis so we can still be breathing when time gets better? And itôs 

to the buyers: I congratulate you. Itôs righté thatôs trueé the blame game -- we should not get 

into that, never get into that. You move a lot of lobster and I take my hat off to you fellows -- and 

its perishable good as well. My question is: is it a trend or the habit to the buyeré is there a 

trend developing okay, if there is one person in the household that lost her job which still likes 

the taste of lobster is it that people will buy at the supermarket -- but their still buying lobster 

instead of spending or having to spend at the Inn, white table cloth restaurant with the wine as 

well. But theyôll go at the NB liquor store or at the Maine liquor store and buy their bottle of 

wine. If itôs a fact thatôs what weôre hearing, thatôs why Iôm pulling the question. At least weôre 

in the business because Iôm kind of reminded a few weeks ago the analyst in the auto industry, 

just to know that GM was still in business was very comforting. So in order to get us through this 
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bump, because and Iôm sure we all are a resilient bunch, if we can look out when the good time 

comes will be a wonderful thing. If we can keep some lobster and keep some people even though 

times are tough, we have to face that, this is reality, people are not going out to eat. I just heard 

this week that Outback in Canada I believe it was Montreal theyôve closed. Business is not 

coming out their ears. So anyway Iôm posing the question, did you notice that people, is there a 

tendency on the American side? cause we seem to see that on the Canadian side. 

 

Moderator: Okay excuse me, okay down here just on the other side of Greg, Iôm sorry I canôt 

remember your name just now. 

 

Eugene OôLeary, Guysborough County Inshore Fishermenôs Association and lobstermen:  
I agree with Dana 100% -- we have to put our money where our mouthôs at. However, I am at 

these meetings, I am listening to everything that is said, I got to go back to the wharf and 

convenience these people. There is where the problem comes in. We canôt convenience the 

fishermen on the wharf that they have to do this because, like Laurence said well, they all think 

that the buyer and the processor is going to make that profit and that their going to drop it down. 

Now if you can find a way that I can go back and convince these people that we should do that, 

thatôs what weôre here about.  

 

Moderator: Thatôs a very important point, hang on to that and let that sink in a little bit. Kenny, 

Iôm sorry your next. 

 

Kenny Drake, President, PEI Fishermenôs Association and lobsterman: I donôt want to get 

off the topic because you got a good flow going here but I have been making notes and if the 

notes get any bigger Iôll be talking here for an hour. One thing we noticed around home and you 

probably have in your area, was for years we had the fish peddler and heôd go around the county 

side and of course the price of gas and things like that itôs not feasible anymore. But, you can 

remember when he came around heôd have an old codfish with the head still on and everything, 

and the women of the house would say how much? And sheôd dicker with the guy, but she never 

said ñOh, I donôt want that fish with the head on it, what am I going to do with that?ò They 

knew what to do with it. They took in the house and made a beautiful meal out of it. 

 

Moderator:  Soup by the head. 

 

Kenny Drake, President, PEI Fishermenôs Association and lobsterman: Today thatôs not the 

case. The womenôs probably out working somewhere. Both people in that house our probably 

out working somewhere and when they come home they want to make a meal that is only going 

to take 15 to 20 minutes. What Iôm basically saying is, Iôll give you an example: There was a 

promotion done in Alberta for example, where they went to a super market and they had live 

lobster in a tank and the people (and they filmed it, they shot up a camera and they filmed it) 

people who where going by the lobster tank and of course the kids where putting the hands in the 

lobster tank and the mothers were ripping their hands out of it and things like that. The thing 

about it was though they were going by the tank, they werenôt stopping and saying Iôll take this 

one and this one and this one. They were going by the tank. They thought it was interesting, it 

was like a zoo. But anyway, finally what they did was they started to interview people that were 

going by that tank. And they said; ñhow come your not buying any of those lobster?ò And the 

reply was, ñYou know I heard they are really good, I have never eaten them but I have heard 

they are really good.ò And thereôs a lot of Maritimer's out in Alberta now and they talk about 
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lobster and how good it is. But she said: ñI donôt have a clue what to do with the thing?ò Do you 

know how to cook possum? Cause I donôt know how to cook that either. So anyways they talked 

about it more and they talked to other people and what they finally realized was there is a couple 

of things missing at that tank and one of them is possibly a video (whatôs it cost to make a CD 

now $2.00?) possibly a video of that lobster and how you take and put it in a pot take a little bit 

of salt and put in the water and you cook them for so many minutes and you take it out and cool 

it. The film is running right above the tank and right next to the tank is a pot. She can buy the pot 

she needs to cook it in, cause she probably donôt have a nice big pot at home. And a box of salt 

long side that, so you sold the whole package. They told the store that held these lobsters about 

this idea and the store has made an agreement with the people that where there, that if they 

would make that film for them to play, that they would set up the thing to play it on. That they 

would get the pot and they would get the salt and they would place four times the orders for 

lobsters than they originally did because they thought it was going to work. The other thing that I 

wanted to talk about is; what can a fishermen do? 

 

Moderator:  Did it work? 

 

Kenny Drake, President, PEI Fishermenôs Association and lobsterman: Ah itôs still in the 

planning stages itôs not done yet. The other thing was: What can Fishermen do? Everybodyôs 

always asking the question what can fishermen do? Talking about a cent a pound things like 

thaté. One thing a fishermen can do, more than anything else is good for the industry, is to 

promote what they do. I think that just the fact that the media and people are talking about the 

word lobster actuallyé I have neighbors now that are always saying, ñWell how much are they 

now? I wouldnôt mind buying a few.ò Or Christmas time for example when lobsters were low in 

SW Nova Scotia-- we have a young lad from the island that would go over and fish with guys in 

SW Nova and they started getting people saying to them ñWell jeepers are you coming home just 

before Christmas? Bring me home 30 or 40 pounds. Weôll have a little party before Christmas 

because theyôre such a good price. So itôs the consumer realizes that the lobsterôs at a price-- at a 

value price right now for them. And itôs being promoted in some way as an environmentally 

good thing what fishermen are doing -- where theyôre out in fresh air, show the guy hauling the 

lobster trap and things like that, show the escape mechanisms that we have on them for the little 

ones to get out, show that we donôt take spawn lobster. You know -- that type of thing. I think 

itôs a good promotion. The other thing that I want to say was, we started around home lately was 

going to a supermarket. Of course canned lobster is a big deal where we areé so you walk in the 

supermarket and you walk all around the supermarket and you say, ñWhereôs your frozen 

lobster? I donôt see any frozen lobster?ò And this is a guy that knows all about lobster, this is a 

fishermen looking for it, knows all about lobster, he canôt even find the can. So he goes over 

finally and says to someone working there; ñDo you guys have frozen lobster?ò ñOh yeah we got 

frozen lobster. How many cans would you like?ò ñI want to know where they are?ò ñOh we have 

them in a freezer locked out back, because were scared people will steal them.ò Okay. So thatôs 

the terrific promotion of lobsters, and Iôll probably end that on that note. 

 

Moderator: Thatôs great Kenny, and I know Iôm not suppose to really add to this but I just want 

to share something. We had down out of Stonington this winter, community supported fishery 

for shrimp. And people would pay up ahead, you know, for so many pounds of shrimp each 

week. And they came and picked them up. And then we realized as we listened to them, they did 

not really know how to peal shrimpé.they did not know to cool them down and wait a day --

stuff like that that just makes all the difference in the world. So next week we told them about 
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that and then we found out, ñWhat are all these eggs on here? I thought this was suppose to be 

sustainable? How come they got all these eggs on here? Is that what that stuff is underneath 

here?ò So we told them about the life history and how it goes da, da, da. And then we had to give 

them recipes. So for the first 4 or 5 weeks we were educating and itôs precisely what youôre 

talking about. And I guess when you geté.. ah thereôs a New Yorker cover about 100 years ago 

-- they had all the world here and then there was the Hudson River, and then was all rest of the 

country on the other side. It didnôt really count. And itôs sort of like when youôre right on the 

coast and you deal with this stuff all the time and you think you know about it and you do. But 

you get very far away and boy itôs a foreign object and this education becomes very important. 

Well sorry to jump in with that, letôs go on with the discussion. Yes. 

 

Herb Hodgkins, Lobster Pound, Hancock, Maine: My specialty over the last few years, I 

seem to enjoy the most is the lobster pounds. Can you hear me now? I had it too close, too far 

away? Uhm, anyway a big loss of market for the fishermen in Maine in US and Canada, mainly 

Maine, is your lobster pounds and storage pounds. Well 15 years ago capacities of these pounds 

that would be put in between Sept 1 and into December would be about 10 millions pounds. Due 

to not being able to keep these lobsters alive, ah losses of 15 to 20 percent within the first two 

weeks of putting these lobsters in the pound die. Itôs devastated the tidal pound industry and I 

think thereôs probably about ı of the pounds between Maine and Canada that are in use for the 

winter market now. We finally ruled out the cause being bacteria. Weôve had a microbiologist on 

board at the University of Maine and sheôs been working on this for several years --about the 

bacteria in lobsters-- and that has been ruled out. Which we thought for a long time it was a 

bacteria. Not red tail bacteria: red tail bacteria seems to be practically gone up and down the 

coast of Maine. Weôre not seeing it hardly anywhere now and that is great. Shrinkage at one 

time, average shrinkage was down close to 5% in winter storage of lobsters that are held for 6 to 

7 months. And now its just a big loss of market for fishermen. If we could get a handle on what 

is causing this loss, I think gradually these pounds would come back and be a market to the 

fishermen again. I just want to bring that out, that is was a market that I hope we get back. 

 

Moderator:  Thatôs very good Herb, and Iôm sure Cathy and Debé and Bobôs here so Iôm sure 

heôs taken note of that. Yes, Sarah. 

 

Sarah Contoir, Department of Marine Resources: Department of Marine Sciences. I just have 

a question, because I get this question asked of me and I have worked with Bob on this, uhm and 

probably everyone may know this answer, but the feed that theyôre using now in these pounds -- 

does it still have the antibiotic in it if itôs not bacteria thatôs causing this loss?  

 

Moderator: Say it again Sarah 

 

Sarah Contoir, Department of Marine Resources: The feed that youôre using? 

 

Herb Hodgkins, Lobster Pound, Hancock, Maine: The antibiotic feed? 

 

Sarah Contoir, Department of Marine Resources: Are they still using the antibiotic feed? 

 

Herb Hodgkins, Lobster Pound, Hancock, Maine: Thereôs a few and theyôre having very 

good luck. A lot of those that are still in business seem to be having good luck by using that 

antibiotic feed. But you canôté we donôt know, if thereôs another type of virus that invades 
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lobsters after the lobster is weak or dead. That a vibro type bacteriaé I think Bob might want to 

explain that later.  

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

Maine Lobster Dealers Association and New Meadows Lobster Company. We need to create 

education and get people thinking about lobsters as a good food source, not as an expensive food 

source. Then the market maybe will gradually go up. We canôt expect all of a sudden in one year 

itôs going to be top dollar again. Ainôt going to happen guys, alright? You guys got your boats 

paid for? Youôre good. There may be a few guys that loose some ofé your sons may go under. 

But this is what the problem is on the processing side. There is a lot of rumors that we already 

talked about -- there may be some big companies that go under -- and these are the restaurant 

chains that have the lobsters. Now, nobody in their right mind is going to sell to these people 

with the rumors being out there (like GM and the stock is worth a dollar.) Youôre not going to 

sell your lobsters to a guy you think is going to go under. So youôve got to be very careful, and 

as a group here we got to hang together for a couple of years. Itôll go up, but itôs not going to go 

up very quick.  

 

Moderator: Hang together and talk together. Laurence. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: Iôd 

like to address this gentlemenôs statements on the pounds. My grandfather and my father both 

worked in lobster pounds. And there are still some available areas in our area where the land 

isnôt so high. I had the opportunity to get a 300,000 lb pound and ah quite cheaply, very cheaply 

in fact. And I seriously considered doing so. However, I would challenge anyone here to go to 

the bank and get a line of credit to buy 300,000 pounds of lobsters and say ñI canôt tell you for 

sure how many of them are going to live and I canôt tell you for sure that the market is going to 

go up like it usually does, but Iôd like to try it.ò -- because they were still laughing when I left. 

Youôre talking about tying up $1.2 or $1.5 million depending on the price of lobsters -- and a 

potential profit of $100,000 dollars. A thatôs whatôs wrong with the pound industry. It isnôt right. 

Now, you either have to be old and have money enough to do it, well established and have the 

actual cash to stock that, or you have to be able to source credit. And right now sourcing credit is 

very very difficult for anything in this industry.  

 

Moderator: Very helpful Laurence. Right over there, Cathy. 

 

Junior Risser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and 

multi species fishermen: Every fall we have a round table with the Fisherôs Ministry over in 

Nova Scotia. This was my first time getting there and at that meeting they told us about 

promotion that they done out west for lobsters. And this is from fishermen talking to these 

people when theyôre at the different meetings -- that they meet them at trying to encourage them 

to promote lobster. So they went out west to Alberta and I believe Manitoba. And now I hear 

there going to make 3 CDôs in the Lunneberg area towards promoting lobster. Theyôre big on 

promoting lobster but they need fishermen to show them that they really want them to do this -- 

that their concerned in doing this. And if we could get a cent a pound from ourselves and the 

buyers, Iôm sure that they would match it somehow. They would contribute some money -- as 

well maybe even the federal government. And also last year we sold a lot of lobsters off the 

backs of a truck for $5 to $5.50 per pound when the buyer was only paying $3.25. We have one 

buyer, as soon as fishermen start selling them for $5.00 he puts a sign on his door $4.99 you 
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know just to rub it in a little bit. But at least some of the fishermen pulled out of it $5.00 pound 

lobster rather than get stuck with $3.25. 

 

 Moderator: Thank you Junior, Jon, 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Ah I have a 

question for the dealers, I know thatéIôm on all the lobster boards in Maine and we have had 

Australian people and Tasmanian Fishermen come to our boards and tell us how stupid we are 

because we (and probably you Canadians feel that same way) because we work year round. And, 

before their season starts they negotiate the prices. And Iôve always been an advocate of saying 

ñYou know what, I would negotiate. I would like to sit down and say hey I realize we shouldnôt 

go too high with these lobsters but, please can we set a price between A-B?ò We have a low level 

price and we have high price. We all know when the lobsters went up to $10 - $11 per pound a 

few years ago and all of us was going, ñOh this is crazy, this is killing us.ò Because thatôs not 

good for the market, we know that. But, Iôd almost like toé I wonder if we couldé if there 

would be a possibility of doing something like that. Laurence and I have talked about operating 

cost and it was said here a little while ago, I think Laurence said it or somebody else said it, ñHey 

I canôt do this much longer.ò And Iôm a single man. my kids are all raised, and I donôt have 

brand new boats to pay for-- brand new babies-- brand new houses. When we were going 

through this in Maine everybody was worried about loosing boats. I was worried about loosing 

my bedroom-- to hell with my boat. I donôt want to sleep on my boat, but I want to sleep in my 

bedroom. And when youôre talking about boats, houses are involved too ïcars-- everything else 

is involved. Probably the boat would be the first thing youôd let go. So I wonder if weé if we 

couldé if thereôd be some wayé I like the promotion, I like the sexy lobster thing, Iôd volunteer 

to that video. Iôd even where a Speedo if I could have a bunch of women in bikinis on a beach 

eating lobsters, ya know? 

 

Moderator:  Weôd want to see that. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: No, no you 

donôt. But you know that Iôd like that idea. You know what -- things like that sell. Sex sells and 

if you could make them really appealing that way thatôd be good. But you know ,I wonder if you 

could actually do that? I think the Canadians have actually talked about this meeting before the 

season and having a minimum price and maximum price. I just wonder thatôs all. 

 

Moderator: Dana. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: Yes thank you Ted, Iôd like to 

respond to that and and Iôm going to respond to that from my personal opinion. And maybe 

thatôs what its going to take to get somebody mad around here. I hear what Jon is saying and I 

know where he is coming from. He is seeking not an extreme high and not a rare low. Quite 

frankly, thatôs another thing that scares the hell out of me when we have these conversation. I 

donôt even think we ought to be having this conversation. I think this thing is market driven and 

weôre coming through a couple of years..last fallé were coming through a real bad economic 

situation. I think the fishermen would be better off it they let the market, the supply and demand 

and the market forces work like they have all through the years. And letôs cooperate and have 

these conversations and lets see if we canôt get some market for our product. But just to answer 

you shortly, Jon, and not to take up a lot of time, I really think thatôs a mistake to go that way. 
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Ah, Bob posed throughout the question there -- and Iôm going to keep driving this point home as 

we go through -- and at some point today, is there a chance that we can walk away from this 

meeting agreeing that promoting lobsters is a good thing and can we do it jointly or 

cooperatively? And I know thatôs a big question, but I think if we come out of here today with 

that consensus weôll be much better off. I think one of the answers, or the basic answer to this 

economic problem weôve got, is promoting the product to the consumer -- whether itôs in Boston, 

Halifax, France or wherever it is. And I think all of these conversations that we have about 

whatôs wrong in the middle of the structure are only defeating ourselves. And I think we ought to 

be promoting. If we can come out here today with a consensus or a way forward -- or even not a 

consensus -- a way forward to promote this product and promote the north American lobster or 

whatever you want to call it, I would really think this would be a huge, huge success for this 

Town Meeting. Iôm very concerned that weôre going to start promoting Maine lobster and my 

friends on the other side of the border are going to have to react and promote the Canadian 

lobster, and nobody wins in that situation. We need to be together iné just forget whether it 

comes from Maine or Nova Scotiaé just promote it as one hell of a good sexy product, Jon.  

 

Moderator: Thank you Dana. Klaus. Oh did you want to speak also? Klaus first and then weôll 

get you. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Grand 

Manan. First of all itôs rare that I donôt agree totally with whatôs being said. I just think the idea 

of a fixed price has a lot of merit. Yes some dealers might make a lot of money and maybe weôll 

be awful jealous of somebody who gets to be a millionaire overnight because the price went way 

up over what was agreed to, but you know if thatôs what it takes to get this thing going maybe its 

worth it for at least a little while to see how it works. Weôve never tried éand weôve never tried 

it. Why not try it? The other thing is about marketing and Maine lobster, in my view right now 

were going and identifying Maine Lobster in the MSC certification -- offshore lobster in the 

Clearwaterôs certification. Whatôs going to happen in the future is I think going to ruin all of us if 

we canôt market it as lobster. Itôs all the same. And I think we want to be quite scared of that, 

quiet scared. And I think if we can move forward with some kind of unified voice to promote 

that sexy red lobster as a north American product, I think this meeting will be very worthwhile. 

 

Moderator:  Thank you very much Klaus. That reminds me: last year we heard a good deal from 

the restaurant owners about the rock lobster and itôs role. and itôs availability. And we havenôt 

mentioned that, but you have something to remember out there in addition to north American 

lobsters. You got to pay attention tooé but here first and then were going to go over to 

Catherine. 

 

Eugene OôLeary, Guysborough County Inshore Fishermenôs Association and lobstermen:  
I set down in front of the T.V., I see advertisements for steak -- they sell steak, they show you a 

steak. Milk Board has milk for sale, the Egg Board has eggs for sale. The only one we see is Red 

Lobster. What do we see? Shrimp. We donôt see our lobster promoted, our governments are not 

promoting it, weôre not promoting it -- there has to be a change. We have to be able to move that 

lobster as a product on our televisions, I set down to watch a hockey game, I see lobster. It will 

sell, itôs a good product.  

 

Moderator:  Thank you. Ah Catherine and then back to Jon. 
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Catherine Lessard, Gradute Student, University of Maine: I have heard very interesting 

things about marketing so far and I am definitely taking that back home and see what I can do 

with my research for that. There is a few comments I just had too: what I heard so far, the first 

one is that itôs true that my generation, for what I know, I do not really know how to cook 

lobster. And we just look at those animals and have no idea what to do with them. They are 

moving and we are not use to that; weôre afraid that they will hurt us or what-so-ever. When I 

went to my local grocery store last week and just had a look at this lobster in the water and it was 

written that the grocery store could cook them for us in a few minutes -- like 10 minutes. So, you 

just buy lobster, ask them to cook them and take them home already cooked. I thought, ñWow, 

this is an excellent idea. It should be promoted more and it should be available everywhere, itôs 

not so complicated.ò The grocery stores do not have to assume any equipment to do that and that 

will sell especially, for younger people or people who do not want to cook them. Another 

comment I had is that while last fall I went to the Wild Blueberry North American Association, 

which are promoting blueberries from Canada and the United States (wild blueberries itôs only 

growing in Maine, NB and Quebec) And what they are doing is that they are hiring people to do 

like intensively the promotion of wild blueberries in different markets in Canadian, markets in 

Europe, as well in Japan -- and just telling people about how good blueberries are for health and 

also for a lot reasons. The efforts so far have been working very well. They have increased the 

demand for blueberries by just telling people about them. I was just wondering if this was 

something that could be applied for lobster here, because itôs really similar right? We are only 

producing them in this region. People talk to each other, élobster does have very good 

attributes. And soé and the only thing is just telling people, ñHey thatôs our product. Itôs good, 

please buy it.ò And as I said itôs worked so far. And finally another thing is that wellé. Iôm a, 

Iôm an economist and Iôm hearing things about supply and demand and what could be done with 

that. I think there might be some middle that could be bring someé not higher prices for 

lobstersé if maybe seasons were just a little different or if the demand for the supply was just, 

like, better matched for the lobster -- maybe this could bring like higher incomes to the 

fishermen. Iôm just wondering if the way lobster is fishing is just the best. And I think some 

further research should be done for it also. So those are my comments for now, thank you. 

 

Moderator:  Thank you very much Catherine. Okay, were getting close to the time where weôre 

going to break for lunch. Weôre not quite there yet and I want to remind us of something that 

Klaus reminded us of earlier -- that we have a sort of a topic for the day and thatôs the status of 

the resource, which has really a great deal to do with marketing if we donôt pay attention. There 

are a lot of areas that have concern for the future so weôve got the afternoon to deal with that. 

Your reminder to yourselves again, itôs not up there right now, but on your green sheet, things 

like offshore drilling, it does not say anything about whales on there but thereôs wind farms and 

stock enhancement, LNG terminals, etc. And not that we have to deal with all of them or any of 

them, but the state of the resource is ultimately a very important thing as you move ahead --

knowing that when you do as well as we do and you have a monoculture where basically a great 

many of your people are dependent upon a single stock you got to pay attention to it because 

there are real dangers. So I am just encouraging us to look to the afternoon and then again the 

next morning as ways to maybe possibly approach one of these as it effects what weôve been 

talking about. Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: I just want to, 

Eugene brought this up, and I just want to formally apologize to Darden Restaurants in front of 

everybody here, and thank my friend Bob for throwing me under the bus. I mis-spoke at a 
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meeting the other day, and I think if any of us where at, when we were here last year, there was a 

Smokey Bones representative [Editorôs note: last year there was a representative from Outback, 

not Smokey Bones] and he said something about marking his lobsters up 34%. Well I shot my 

mouth off like I always do at one of these task force meetings and I got a call from Darden 

Restaurants and they told me that Smokey Bones is not part of Dardenôs Restaurant (background 

speech) Oh, okayðOutback. So I mis-spoke again, thank you for correcting me, cause theyôll 

throw me under the bus again. I came home the next day and I had a phone call from Darden 

Restaurants and the guy said to me ah jeez a couple days ago you said something and I said it 

yesterday afternoon and I said it very well. But Eugene is right -- Red Lobster when you see their 

add on t.v. thereôs a two clawed lobster on their add but you very rarely hear them talking about 

lobsters. They talk about lobster tails but you very rarely hear them, because shrimp are so 

cheap. You know they call themselves Red Lobster but yet, theyôre promoting shrimp, obviously 

because they make more money that way. Thereôs no doubt about it. But anyway itôs kind of 

ironic. I like the idea about our selling ourselves better and promoting the product and more ads. 

I think a lot of goodôs been said here so far this morning, thatôs made me feel better. But still 

again, being a fishermen, its not telling me Iôm going to make more money. And right now the 

state of the economy in the State were in everybody thatôs catching this product needs to make 

more money or theyôre not going to be here. I meané Laurence has a seasoné I mean at 12% 

profit or 8% profit or whatever it is, I donôt think I even turned a profit last year. I think I paid 

myself to go to work and you canôt do that. So you know, in the short term, Iôd like to see some 

help that way so that we can at least stay in business to get through this economy. Anyway, thank 

you to Dardenôs Restaurant for promoting this and I apologize to them for mis-speaking but start 

mentioning lobsters instead of shrimp that would help. 

 

Moderator: Weôll have them send you a gift certificate tomorrow morning how bout that. Jenny, 

Jenny do you have something? 

 

Jenny Sawyer Bayer, Lobster Institute: Once again Iôd like to echo what Catherine has said 

from a housewife kind of cook perspective. Many of the peopleé of our friendsé love the fact 

that they can buy their lobsters cooked. They call the market and say Iôd like to have 12 lobsters 

at 6 oôclock and you donôt have the mess. Now I donôt mind cooking them, but lots of people do. 

So, for young people and old, from our generation thatôs definitely a selling point. And Iôm just 

going to re-echo nutrition, I havenôt heard anybody say anything more about it but the nutrition 

of lobsters is a fact that people are so hyped on. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: Ah 

when were talking about adjustment to season as the young lady did, the Canadian season is 

borderline now. The biology of the lobster dictates the opening and closing for us more than 

anything else. Adjusting our season, opening it later than we are now will reduce the availability 

of lobster. And the world market, thereôs enough produced so that really if my district didnôt 

open it really wouldnôt make any difference in the price globally and I suspect that would go for 

any one district there is out there. So letôs remember when we say weôll adjust our season to 

adjust our price, but if my catch falls in half it doesnôt do me much good to get .25 cents more 

for my lobsters. Okay, so purely from an economic standpoint I suspect youôre right, but when 

you throw in the biology of the lobster and the catch dynamic youôre wrong. And thatôs 

something that is very important to remember. And itôs one of the problems weôve had in the 

industry is that people that work in the beef, poultry, pork industry look at it and say ñwell why 

donôt you level out your production like we do?ò Because itôs a natural product not a farmed one 
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and we canôt level out our production. Itôs available at some times of the year and not at others/ 

Itôs catchable at some times of the year and not at othersé and demôs the facts of life whether 

we like or we donôt like it.  

 

Moderator:  Thank you Laurence. Yes. 

 

James Roy, Logtek Packaging Company: Our packaging company helps support the lobster 

industry. I just wanted to echo your points and mention that there have been few campaigns in 

terms of marketing in other industries, like the Got Milk campaign or even before the Got Milk 

campaign the campaign where they showed young people drinking milk and getting stronger. 

Also, ñPork, the other white meat.ò campaign. And finally in the late 80ôs the sort of combine the 

health aspect and the sexy aspect there was a campaign by the meat industry when vegetarianism 

was coming in, where they had and attractive women on t.v saying something like, ñI know 

people who donôt eat meat but can you trust them?ò Something like that. 

 

Moderator:  [Laughter] Okay, thank you James. Thatôs a good note for us to bring this part of 

the session to a close. Cathy and Deb are going to tell us where weôre going to get lunch and let 

me remind you that the heads are out the door, down the hall, through the 3 doors, left and then 

right. Weôll pick up at 1:15 this afternoon. And I donôt know which one of you is going to lead 

the line but tell us where were going? 

 

Cathy Billings, Associate Director, Lobster Institute: Well same place you went this morning. 

You have probably heard them setting up right behind the curtain, so youôre welcomeéI think it 

is buffet style Deb? So whoever wants to get there first to start the line is welcome to do it, right 

behind the curtain. 

 

Moderator:  Thank you very much Cathy. Thank all of you, weôre going to see you at lunch and 

then weôre going to see you this afternoon, keep on thinking of how we deal with this resource. 

  

[LUNCH BREAK]  

 

Moderator:  I want to remind you of the topic list on the green sheet of possible topics. It does 

not mean that we have to deal with them but I remind you as you might want to related it to the 

issues regarding marketing that weôve been talking about. And we do hope that we will come to 

some specific suggestions and thatôs going to be important. And we ought to come out of here 

with some ideas. Thereôs been some really good conversation going back and forth from 

American and Canadian sides about cooperation, about how we can work together, about areas 

that that might work. It needs to get more specific and there needs to be some suggestions about 

how to accomplish some of that, if indeed thatôs where we stand. So itôs up to you to give 

articulation to those ideas in terms of ways that we can get some support, and move ahead and 

make something happen. I want to take a moment or two as you come back now, to share with 

you some of the subjects that have come up on some of the cards. And if you have a subject or 

some interest in particular that you havenôt articulated, write it out on the card, get it to Cathy or 

Deb oré I guess Catherine is not here now. Get it up to us and weôll make sure that it gets out in 

front of everybody. Hereôs a question, ñWhat is the most efficient way to harvest lobster?ò That 

is the number of traps per square mile. Weôre talking about effort, EPU effort per unit etc.. And 

then thereôs a question about an update on the MSC -- the certification --where do we stand on 

that. Or what about rope change from floating rope? Where does that stand? And whatôs going 
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on right now? What do we have in Aprilé what right now in Maine where things have to happen 

differently? And whatôs the policy on calls to market by buyersé about selling live or 

processed? Whatôs the protocol that goes on and the ability of people to be in touch with each 

other? And then hereôs one, ñDo you think the DMR is actually helping the lobster industry or 

just being an enforcement tool?ò Sarahôs not here right now to defend the DMR but weôll get that 

before her. But the real question that seems to come up, it has significance for the future of the 

lobster industry, is this one, ñHow old is Dana Rice?ò And I would give that a 39.. is that right? 

Proprietary information -- alright, that sounds good. Alrighty, hereôs one; ñThousands of hours of 

underwater videoing have proven that lobster fishing is ocean farming and ocean farming has 

caused major increases in the lobster population. Why is there pressure to reduce fishing which is 

actual farming?ò ñIf we want more young people next year each person should bring a young 

fishermen with you.ò Thatôs a great questions-- it really is. Weôve got to get some moreéweôve 

got some young people here and looking in the perspective of an older person, but we could use 

more and thatôs one way to do it-- just make sure you bring somebody with you. Okay, keep 

coming in. ñUnder health issues disease and the decompressure issues due to rapid hauling of 

traps -- whatôs the effect of that?ò ñAnd what is causing the high rate of die off in the first 14 

days after they are caught?ò What do we know? What can we learn? Where can we go? ñIf weôre 

not going to introduce quotaôs in the lobster fishery why do we need a stock assessment that will 

surely be expensive and questionable?ò And on the other side of that; ñGiven that the lobster 

fishery is fully developed and has adapted basic management measures that work, when will we 

accept that present management measures are among the best in the world and that new measures 

should not be introduced without solid evidence?ò So those are the points that you have brought 

to us, in addition to what we have said. Itôs good to get those out. If you have others let me 

remind you to let us know about it so that we can go from here. Okay letôs pick up, I need a hand 

and then weôll take it from where you are. Laurence. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: I think 

just as an interesting seque from marketing to resource, is there a demand for lobsters that Iôm 

not aware of? The problem we have right now, whether we like it or not is that thereôs too many 

lobsters-- not that there isnôt enough. I canôt see a need in our area for sweeping changes to 

conservation. The resource seems to be in very very good condition. And Iôd just like to put this 

out, we had a biologist at work a long time there named Peter Lund. And I said, ñPeter, whenôs it 

time to cut back, when would you say is a trigger to say whoa?ò and he said, ñIf you went below 

the long-term average production for the area over the last 100 years.ò Which weôre currently at 

about 3 times that, so weôre a long ways from what the most experienced biologist in our area 

thought would be a trigger for having to change things. And weôll set Maine at 70 million 

pounds. Apparently their conservation system is working for them, and we feel ours is working 

for us. And I donôté of the many things Iôm worried about in the lobster fishery (and I am, Iôm 

worried about marketing) Iôm worried about price, Iôm worried about right whales, Iôm worried 

about the effect of green groups and groups like Peter (that I donôt consider a green group) that 

donôt want you to harm an animal. Those things terrify me, lack of resource doesnôt. 

 

Moderator: Thank you Laurence. Anybody want to speak to any of those issues or move us on 

to another direction? Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: I agree, the 

thing that is the problem is we now have managers involved and managers donôt go away. And if 

managers arenôt managing, then theyôre not justifying their job in my mind. And I think thatôs 
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what were facing nowé being on all these processes we have got.  We in Maine are waiting for 

the results of our stock assessment.  We were told Wednesday night that it came back good, 

except for there was too much effort.  And that is what it was 4 or 5 years ago when they did it 

before. So, weôre at 20 million poundsé was our 100 year average I believe. And last year weôre 

saying over 70 million pounds.  And I know a lot of guys who quit fishing last fall.  Me myself I 

didnôt dig in as hard. So that 70 million pounds would have been more had it not been for the 

economic downturn. So I agree, but the sad state affairs is the managers arenôt going away and 

every time we turn around weôre looking at some other management approach.  Like I mentioned 

earlier, theyôre talking about trap limits for us and all these other things. Well what weôre facing 

now is not necessarily management its social economic issues and that bothers me.  

 

Moderator:  Do you want to talk a little bit abouté. what do you mean?  Be specific with the 

social economic. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Well the social 

economic issue in my mind is, theyôd like to have all of usé weôd all where the same shirt, same 

pants, and weôd have the same color boat, and weôd have the same amount of traps, and weôd 

make the same amount of money every year.  Well to me the American way, especially the 

harder you worked the more money you made and the more you produced. In my mind, now we 

have people out there that would like to see everybody go in the same situation, and I donôt agree 

with that.  And I donôt think that would be good for the fishery either. So, I think thatôs what 

management issues we are facing now are kind of coming at us in that direction and thatôs 

disturbing to me.  

Moderator: Thank you. Yes, Greg. 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: When I think of management there is two aspects to it: number 1- we believe that it 

takes 7 to 8 years for a lobster to be big enough to sell. So that means that everything thatôs 

going to run the fishery for the next 7 years is crawling around the bottom out there. Thatôs a 

fixed number - we canôt count them but it is a fixed number. How are we managing over the next 

7 years to get the most money out of that number of lobsters?   And the answer to me is: weôre 

not. We donôt have a plan as to how to deal with that volume of lobsters.  Itôs like owning a 

wood lot - you know how many trees are on it, how do you do it, send somebody out to cut as 

many as they can the first day of the year?  Is that the proper way to manage to get the most 

money out of your woodlot? The second thing is:  anything we do now wonôt show up for 8 

years. If weôre doing the right thing in 8 years weôll be where we are now. If weôre not doing the 

right thing, we may be in a different place than we are right now in 8 years. And are we putting, I 

like to use, putting money in the bank?  If Iôm making money I got no problem putting money in 

the bank. When Iôm not making money, Iôm going to the bank and ask them if theyôll give me 

some more because I donôt have enough to get by on.  And I think, you knowé so we have to 

ask ourselves are we preparing for 8 years down the road? Are we doing the best we can?  And 

Iôm not sure that we would run own finances that way, planning for 8 years. But I donôt think in 

the lobster fishery weôre doing that as good as we could, well given the amount of lobsters we 

got to work with right now. 

 

Moderator: Thank you Greg. Klaus 
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Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Grand 

Manan. I think thereôs a couple of problems with thinking that what we do results in more or less 

lobster.  First of all, we have, as Laurence said, 3 times as many lobster as traditionally we had.  

Itôs because we went to 3.25 inches.  Well probably that hasnôt hurt us because we know that 

protecting the young until they have a chance to reproduce, or a least half of them have a chance, 

is probably the most sure way of protecting the lobsters in the long run.  But if 7 years from now 

we go back to a 1/3 of what weôre catching now, is it because we did something wrong?  You 

know thatôs giving us a lot of credit and Iôm not sure that I can see any evidence of thatôs why 

we would.  I mean look at it, when we were fishing lobsters 3 years ago, 4 years ago, 5 years 

ago, we had tremendous pressure on that stock.  Now if you ask a lobsterman, and Iôm familiar 

with North Head, off of Grand Manan, we have lobsters that are a year, 2 years and 3 years, 4 

years away from being market size in greater abundance than we have ever seen in our lives. Is it 

becauseé and the only thing we did different was go from 3 3/16 to 3.25 inches?   Iôm not sure 

that thatôs totally resulting in that change. 

 

Moderator: Okay.  Laurence. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: I just 

got to add something to what heôs saying. What Klaus is saying is true, but in light of what Greg 

just said, it wasnôt 8 years ago.  So we saw that increase almost immediately after we changed 

sizes because I believe biological, something biologically favored them 5 or 6 years before.  But 

if Gregôs theory holds true -  thereôs going to be 7 or 8 years before we see any difference ï 

weôre just now entering the 7
th

 year after we changed the measure.  So that wasnôt what saw the 

radical increase over the last 5 years. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: I guess I was 

trying to give it the benefit of the doubt, because my argument is this:  we (and I think I said it on 

your card) we have the best conservation measures in the whole world when it comes to our 

north American lobster fishery bar none.  We protect the young, we protect the egg-bearing 

females, we v-notch the females, we even protect the females that arenôt v-notched when the tails 

are mutilated to the point that they might look like their v-notched. You know probably more 

than 50% (and we havenôt done a study so we canôt say) but probably more than 50% of egg-

bearing females are protected all their lives.  And some of these females as they get older carry 

eggs for almost 2 years -  one brood and then another brood. So I mean that female is out of the 

fishery a long period of time.  And then Laurence comes along and v-notches it and itôs protected 

another year or at least until it molts.  But in some bigger animals itôs 2 or 3 years. I think weôve 

got to stop thinking that we should be going further and protecting these damn animals to the 

point that we donôt harvest them.  I mean what more can you do?  Weôve got 3 times as many as 

weôve ever had.   If you look around youôve got thousand of millions more times little lobsters 

coming along behind them. Weôve had trap surveys in the summertime, where we donôt let the 

lobsters out of the trap.  Man theyôre just chalk-a-block full. Yeah, I know I should stop, I think 

weôve got to stop this idea that thatôs the problem, that weôve got to somehowé maybe itôs a 

Christian thing, you know, we feel guilty.  Weôre doing a lot.  And if the lobstersô reproduction 

goes in half next year weôre going to blame ourselves.  Well it might not be us at all, probably 

wonôt. 

 

Moderator: Thank you Klaus. Of course the other side of this might be one of these issues that 

we have asked if you might want to look at a little more carefully. You know coming up - the 
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wind power, transmission of that power. Sure.  What are the things that might be affecting us in 

the future?  Wind farms, the terminals, water quality, health of the lobsters, these other matters. 

Which isnôt an argument in any way against what youôre sayingé saying letôs look around as we 

do this. Dana. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: Just to bring up a point, to follow up 

on what Klaus said and to ahé.Iôve been avoiding this certification thing all morning because 

about everybody knows that itéI hate the thought of it. 

 

Moderator:  We wouldnôt have guessed that. Go ahead. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: Well anyway, to follow up on what 

Klaus said, thereôs a world of information and we share a world of information.  And I think we 

need to be careful of what weôre doing in a tough economic situation here.  And to be quite 

frank, the certification thing (which I think should go away)é I think we should, Maine and the 

Maritimes I think should certify itôs own product. We have that information and we have 

empirical information, and eyes on the water, and hundreds of years of experience, and we have 

a combination of scientists that I think we could do this much better.   If weéif our products get 

certified  (the nice people, but somebody from the other side of the Atlantic) and some issue 

comes up, whether itôs a real issue or whatever it isnôt a real issue just a phantom thing, 

somebody decides that they want to get in the market ahead of somewhere else - were left out in 

left field.  For the certification gets in question or gets polled while we try and recover from that 

and thatôs just what I think.   I need to point out as just one of the reasons that I think we ought to 

certify our own product, so that if we have a problem with it we can answer this.   I mean if we 

geté one of the things that Klaus said, Iôll shut-up in a minute, but one of the things that Klaus 

said interest me a lot. We have 3 times, 3 hundred times the product that we ever did, you know. 

And we start down this certification product in the hands of somebody from across the ocean and 

if thereôs just a number downturn, you know the media grabs on this thing and your market gets 

turned upside down. We absolutely need to manage this process in-house together, Maine and 

the Maritimes. Thank you. 

 

Moderator: Thank you Dana. Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: I got to rebut 

Klaus. They donôt have the best management process, Maine does because we protect our 

oversize lobsters (laughter).  Just joking with you Klaus. You get more bang for the buck with 

the big female lobster. But what Dana said, and my Canadian friends applauded, I speak with a 

bunch of Canadian guys and theyôre scared to death of this MSC process.  The American lobster 

fishermen are scared of this process. What happened in the states where we had a few people go 

to our Governor and say ñOh, wouldnôt this be a great idea.ò  And all of a sudden the Governor, 

(this is what I understand and I may be wrong here again so Bob if Iôm mis-speaking tell me now 

please) and they, you know they started to pursue this without fishermenôs knowledge.  And then 

the fishermen got a hold of it and now itôs gone to the, weôre in the pre-stages.  And I agree, I 

think maybe we need to be certified because the world is going green and what Wal-Mart said, 

there not going to buy the lobsters if there not certified and all this.  But I think, what scares me 

about it is having somebody from England being involved when I think we can do it ourselves.  

We can prove that weôre sustainable and I guess thatôs all it takes to be green.  And being from 

the United States weôve had all kinds of people coming at us:  weôve had the whale issues (I 
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donôt know if thatôs, I donôt think itôs affected the Canadians like itôs affected us, but weôve got ï 

yeah yet) ï weôve got all these issues and I wonder if it may be better to never have been 

certified, than to been certified and then been dropped - in case you were certified and then you 

couldnôt meet the criteria.  And I know thereôs some criteria with us becoming certified. And 

from what Iôve been told, they give you 5 years to get there or whatever and then they look into 

you again.  And then in 5 years time are they going to come back at you again and say you need 

to this, you need to do that whatever it may be.  And that scares the hell out of me.  I mean, ah I 

donôt agree with Dana very often but on this case I do.  I think heôs right, heôs right on track.   I 

think we could work together as North American lobsters and certify ourselves, and be farther 

ahead and not take the risk of having somebody that knows nothing about our business tell us 

how to run it.  And that worries the hell out of me. 

 

Moderator: Jenny. 

 

Jenny Sawyer Bayer, Lobster Institute: Thanks. Well it seems to me that one of the main 

factors of fishermen and this whole product is the pride in what you all have done all these years.   

And the fact that youôve maintained your fishery because of the various v-notching egg-bearing 

females and so forth. There is a sense about lobstermen and the whole industry that makes you 

stand up tall and sit up straight and that should be a part of any promotion and function.  Its just 

something thatôs very innate and maybe that too needs to be put into promotion, promoting the 

product. I donôt know how.  But when I think of fishermen, I think of an upstanding product and 

process. 

 

Moderator: Thank you Jenny. The thought of (and Klaus is next. When you get over there Iôll 

stop talking), working on this togetheré you talk of certification for the Maritimes and the State 

of Maine or on downé this has some power to it as well, I think. Go ahead, Klaus. 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Sorry I did 

not want to get involved in that, I just want to tell Jon that weôll trade them stopping their fishery 

in the first of June and not fishing again until the middle of November first of December and 

weôll equate that with their 5 inch measure anytime (laughter) with half as many traps. In fact, 

you know, the idea of protecting large females, that is a 5 inch female, is most popular when you 

donôt catch them.  And the course of the off shore district 3é in the Americané. size isé. you 

know theyôre still allowed 7 and an 1/8
th

 I think.  They came with the first prohibition this year, 

July this year. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: (apologies - flipped cassette and 

missed his comment about Iceland doing their own certification). 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: I just want to 

support totally what Dana is saying.  I mean Iceland is doing this itself.  Iceland is saying weôre 

not going to leave our certification up to some company in Britain: weôre going to do it as a 

country.  I mean even the United States now has laws that say, you know if our fishery isnôt 

sustainable.   I mean how much further can you go? And as a North Atlantic product it just 

baffles me that we canôt sustain, have some kind of a sustainable recognition around the world. 

And if it is not recognizable by Wal-Mart, then we better tell them not to sell it.  Because, I donôt 

want to go there, I donôt think our fishermen want to go there.  And I think what Jon said is 

something we want to be very careful about.  Itôs one thing not to have it, itôs another thing to 

loose it. 
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Moderator: One of the stories that I have heard a couple of times over the last little bit, is that 

the Americans are pushing to get theirôs certified, because if we donôt the Canadians are going to 

get there first.  And the Canadians have been hearing if they donôt get theirôs certified the 

Americans will get there first.  And somebody is playing somebody against one another. Hereôs a 

comment over here. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Just to 

clarify that Mr. Chairman -- the district 41, which is a Clearwater owned offshore fishery, has 

gone to the final stages that I knowé or is it certified now?  If itôs not itôs like ñthatò far away 

from being certified.  So there may be some misunderstandings. They have sought out 

certification and they are being given a couple of things to change and I expect within, I donôt 

know what that means, a month or a year, they will have full certification for district 41 lobsters.  

 

Moderator: Thank you. Yes 

 

Amelie Rondeau, Fisheries and Oceans, Moncton, New Brunswick: Since weôve mention the 

certification, Iôm sure some people here know that the EU by January 2010 wants us to have 

some sort of a traceability.  If we donôt have the traceability by January 2010 they are not going 

to be buying our products - and this only applies to all captures.  It does not apply to agriculture, 

does not apply to fresh water fishery.  I was invitedé I attended a meeting in Winnipeg a few 

weeks ago with the Federal Government of Canada and they are looking into it.  What weôve 

proposed that they come into the regions, because right now, theyôve been working on this now 

for a few months, we only got invited to those meeting very very late. We attended the meeting 

but we were proposing that they come into the region and explain what traceability is and what 

kind of impact it is going to do to the fishermen, and to processors, and to the buyers.  And they 

said theyôre going to be coming to the regions very soon.  I just wanted to give you a heads up on 

that information.  And probably Maine received that information on the traceability? Hopefully, 

because its mandatory by 2010.  

 

Moderator: Laurence, Klaus I donôt know which had their hand up, Iôm sorry. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: Iôd 

like to say something about traceability.  In my opinion its going to be a very difficult thing to do 

and Iôll tell you why.  I was traveling in the United States not very long ago and I went into a 

grocery chain and they had a lobster tank.  And I always just look to see if there is anything in it, 

or whatôs going on, and it had ñProduct of Maineò written across the tank - and the bands on the 

claws said ñCanadaò.  If weôre going to be serious about traceability, you got to do something.   I 

always get a kick out of it when they try and wave the Maine lobster banner and the lobsters 

have Canadian lobster bands on them. Along with what Jon and Klaus were saying, I think we do 

have some very good conservation and I think we need to have some certification ourselves in 

our region. Iôm wondering if that is something that perhaps the Lobster Institute could begin to 

work on -  what should be, not so much to try and certify it but to say what should be the 

qualifications for certification for the North American Lobster or the Gulf of Maine Lobster or 

whatever you want to call it thatôs caught in this part of the world. I just wondered how the group 

felt about that or Dr. Bayer if there was any interest at the Lobster Institute in beginning that line 

of work? 
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Moderator: Bob do you want to speak to that?  

 

Bob Bayer, Executive Director, Lobster Institute: At the display over here that Iôm looking at, 

there is a sample sustainability label, Code-of-Conduct label, call it what you like. We can call it 

whatever you need to call it.  And what it does is it attempts to tell your story - both the US and 

the Canadian side - as to how you sustain your fishery ,and why it is sustainable, and why itôs 

probably one of the best managed fisheries perhaps in the world - because youôre doing it right. 

And by making your own sustainability label which is all documented this for example; you give 

references - scientific references.  This is what we know about v-notched lobsters and hereôs the 

reference.  So, that the consumer at any level can look at this label on lobster stew at the 

supermarket, whatever, and see that this is a sustainable product. Then they understand why it is 

sustainable and they can make their decision as to whether this is adequate information (if they 

want more they can get it) to purchase this particular commodity. And in terms of traceability: 

there are any number of ways that I think we can get at this.  And Jean (Lavallee) this is 

something I was thinking that maybe we ought to look at together.  Weôve got some good 

resources and you do as well.  And as it happens one of our graduates from about 25 years ago 

works with a company that does traceability.   I mentioned this earlier when we were talking 

about things that come from the Town Meeting.   And we are talking with him to see what our 

options are for traceability at a reasonable cost for our product.  So it is possible that we can do 

this, we just need to set our minds to that part of it. But, as far as the label is concerned, I think 

that we are there or at least were very close.   I suggest have a look at the first draft and tell us 

what you think we need to do with it. 

 

Moderator: Bob, can I try and focus that a little bit more carefully?  So if this group should 

decide to work together on itôs own sustainability for both countries theyôd be in touch with you 

and then youôd begin to develop some criteria? 

 

Bob Bayer, Executive Director, Lobster Institute: We have a draft that we could even work 

on today if thatôs of interest to the group. We have a draft that covers Canadian fisheries 

management and another one for the U.S. that takes into account our differences.  And both 

fisheries are sustainable. 

 

Moderator: Okay, Kenny. And then Klaus. 

 

Kenny Drake, President, PEI Fishermenôs Association and lobsterman: I have a big concern 

about whoôs throwing the rocks.  Europe is saying weôre going to need this MSC to be able to 

ship into European countries.  I have a little experience when it comes to tuna - and I know thatôs 

a totally different fish but Iôll just give you an example: for years weôve gone to international 

meetings on tuna and weôve found out that the Europeans if they have a quota for 32 thousand 

tons, science is saying they probably caught 65 thousand tons in that given year.  So we all know 

whatôs happening on tuna.  So, anyway, youôre dealing with countries that are over-fishing in 

massive amounts in that one particular species. And my experience is over a period of 5 years, 

one of the big discussions was they have no monitoring system set in place so that they can over-

fish without being caught. So in Canada and the United States we basically have programs set up 

where we self-control.  We have a tagging system and everything else.  I can remember one year 

in Canada there was one tuna tagé it was actually on record that one tuna tag was missing.  That 

it had been put on a fish but that fish never made it to shore.  And at ICAT in Spain they actually 

brought it up, ñdid you find that fish yet?ò   Now weôre talking about a country that over-fishes 
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their quota by double and they wanted to know if we found that one fish that was missing! 

Because, what we did was we penalized ourselves to the point where we could control our 

fishery.  We knew there was one tag missing and thatôs the only reason they knew - was because 

we knew. Anyway, Iôm traveling here a little too much, but what Iôm trying to say is this - has 

anybody gone to their part of the world to see how well done their industry is?  If theyôre -  these 

guys are setting a level for us, where is their level themselves?  Have they got a level that would 

match what we have?  Or is this just a snow screen?  I lost my train of thoughtéBasically, where 

it is going is this: we did a film in Canada, we decided that weôd show the rest of the world how 

we fish tuna.  So we did a film in Canada on how we fish with rod and reel, how we control our 

fishery by monitors ï outside monitors and observers. And how we have the traceability of tuna 

so that there is documentation, a tag number and a documentation when it crosses borders and 

everything else. We did all of those things and we put it on film.  And I was at ICAT Meeting 

this winter and Canada was showing that film.  And in the film it interviewed fishermen like 

ourselves, it interviewed DFO people everybody that is in that industry. One particular fishermen 

in the film stated that heôd like to compare the way we fish to the way the Europeans run rapid 

and re-flag vessels and do everything else thatôs wrong and cheat.  And you know at that moment 

the screen went kind of blurry and then the film went off the air all together. Now what does that 

tell ya?  They donôt like you throwing balls back, they want to throw them all in one direction. 

 

Moderator: Thank you Kenny, Over here Amelie, oh Iôm sorry, okay Klaus. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: I do not have 

to be first, weôre not going anywhere for awhile. I just want to correct maybe a 

misunderstanding.  The MSC initiative in terms of certification is almost finished if itôs not 

finished for area 41.  I donôt want to imply that there is no process for the rest.  Area district 34 is 

well underway with Government funding to start down the MSC path, just like Maine has.  So I 

just want to correct that. The other item is there is a big difference between traceability and MSC 

certification.  And now at a round table on Monday I hear that there has been an initiative in 

terms of traceability and pushing towards MSC certification.  But in my view traceabilityéwell 

especially for things like PSP which has now come up on the horizonéyou probably know that 

after the initiative from the Americans last year spring, Canada has instituted a program in the 

Maritimes to sample lobsters. And of course when you donôt know the answer, you look for it 

and you come up with some amazing ones.  We found lobsters up at the head of the Bay of 

Fundy that are 3 times the legal limit for PSP.  Of course the obvious question is: well why 

doesnôt anybody get sick? (but thatôs another question).  So traceability is coming, thereôs no 

doubt about it. But thereôs a big difference between that and MSC because MSC is a 3
rd

 party itôs 

a private company trying to make money, letôs face it. Thank you. 

 

Moderator: Thank you, Klaus.  

 

Amelie Rondeau, Fisheries and Oceans, Moncton, New Brunswick: I just want to share an 

experience and itôs following on what you said: traceability and sustainability - sustainability that 

will lead to certification - are two separate areas.   I did a pilot project in the Gulf of St. 

Lawrence dealing with lobster buyers and processors.  And at one point we were talking about 

traceability and there are two different types of product for lobster that will require different set 

ups.  You got live market, you got the whole animal, which is quite easy to follow. And then you 

got the processed meat, which is just mind boggling - because the tails are separated,  they go in 

one part; and then the claws are separated, they go in another part; and all the rest is mingled 
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together as meat.  And lobster meat in Canada and other processing plants -  it can come from 

Maine lobster, Fundy lobster, Gulf Region lobster.  It doesnôt matter,  they just process the whole 

thing.  So in terms of traceability for that type of product its just a big, big puzzle for now. Live 

lobster might be quite a bit more easy to tackle but thereôs another side of the story: you got the 

processed meat as well to think about.  

 

Moderator:  Thank you Amelie. Greg. 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: I mean we were talking about marketing this morning.  MSC is a marketing 

initiative.  It was certain consumers saying they want to know the product is caught in a 

sustainable manner.  Now, they set the definition of what sustainable was, that was the market 

place.  Now the question is do we comply with the market place or do we not?  And what Iôm 

hearing (and unfortunately I have selective hearing) but what Iôm here is ñyesò we want to access 

more markets but ñnoò we do not want to do anything that might help us reach those markets 

because everythingôs perfect the way it is.  And yet we complain weôre not making enough 

money.  If weôre not catching lobsters and we complain weôre not making any money if we do 

catch lobsters and I mean somewhere in between there must be something that we can do to try 

to make money out of this business, which is the only reason were in it.  And there are some 

things that are coming.  You know traceability is not necessarily our marketing issue. This arises 

out of illegal captures, it arises out of food security.   I mean there is a whole realm of things that 

traceability comes out of.  But MSCé and you know to say lets do our own, letôs certify 

ourselves and say were doing everything fine -  Iôm not sure the people that demand the 

sustainability are going to accept my word for it, that Iôm where I need to be to satisfy them.  I 

donôt really have a good history in the fishery of maintaining sustainable fisheries. The lobster 

industry yes, has a good record to date. But thereôs an awful lot of fisheries that are just a shadow 

of their former selves. So our management, you know just overall, doesnôt have a good track 

record.  And I think we need to be, you know, be doing something. 

 

Moderator: If I hear that comment correctly and I may not, leads me to ask, should we be in 

conversation for example with Wal-Mart to see what their reaction would be if we were to do our 

sustainability?  And what would be necessary for that sustainability to be effective to open that 

market to us? I mean thatôs just where I come from on that.  Do you want to answer that -  I 

mean I may not have been hearing you correctly? 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: Well my understanding is that the Marine Stewardship Council, which is MSC, has 

based their definition of a sustainable fishery on the FAO.  What is that: Food and Agriculture 

Organization of the United Nations? They are the only out of the 30,roughly 30, groups that will 

give you certification - they are the only ones that claim that they follow the FAO guidelines. 

Now there are a lot of certification out there as I say, but Wal-Mart and several other large chains 

have said were are going to accept MSC.  Weôre not going to talk with other things, weôre going 

to accept MSC.  So our response isé theyôre the market, 2 million pounds somebody said of 

lobsteré do we say forget it weôll sell it somewhere else; or do we say weôll meet what you ask 

us to meet?  Thatôs the simple question. 

 

Moderator: Okay. Laurence I think you had your hand up. 
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Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: MSC 

(for all Iôd like to band you about what Gregôs talking about) has only refused 3 fisheries and 

those fishery requested to be refused so they could get Government help because of the state they 

were in.  Nobody should fool themselves to think they meet any FAO standard.  They take 20- 

year approaches and say weôll be at the FAO standard in 20 years.  And thatôs what approval is 

based on.  Itôs smoke and mirrors, and I hate to see anybody help feed it.  Itôs a private company. 

It costs about $50,000 in a small fishery; it costs much more in a large fishery.  And then you 

have to pay them to keep your certification afterwards - until hell freezes over. Now Iôd rather 

loose 2 million pounds to Wal-Mart (which, by the way, will be the cheapest lobsters in history 

because they wonôt handle anything that isnôt.  They force the price down on every single 

product theyôve ever sold). So if we loose Wal-Mart - Yeah! Yes I do say the hell with 2 million 

pounds, Greg.  Sure, throw it away.  Letôs do it quick before it ruins us all.  But, the MSC 

approval is not an actual green guarantee and it does not mean sustainability - it means you gave 

them $50,000 dollars and youôre going to give them $20,000 dollars per year until they get tired 

of taking your money.  And thatôs all MSC means, and that message needs to get out there. 

 

Moderator: Klaus. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: I just want to 

echo a bit about what Laurence is saying.  If you look at the FAO standards in fishing theyôre 

totally and almost exclusively related to dragging. When the United Nations got involved 

through the FAO it was concerned about dragging fish, it wasnôt about lobstering.  You know, 

Iceland is taking the position that, as a country, theyôre prepared to certify their products.  If 

Canada canôt jump up and forward and say, ñWeôre going to spend 6 months every year on your 

management plans etc. and by the way at the end of the day weôll certify that weôre doing a good 

job,ò well then whatôs it all for?  I trust, and I donôt trust DFO much, but I trust DFO a lot further 

than I trust a private group in Britain with various political agendas.  

 

Moderator:  Thank you.  Amelie. 

 

Amelie Rondeau, Fisheries and Oceans, Moncton, New Brunswick: I just want to tag along a 

little bit, we had some guest from Iceland at the workshop we held in Moncton a month ago.  

The director of the fisheries over.  They are really like light years ahead of us in terms of 

sustainability and traceability and everything. But the thing I want to mention, and it popped up 

at our meeting, is that all their single fisheries are quota based, every single one of them.  So itôs 

kind of easy to monitor them and drive them into a more rigid system that would then like tackle 

your traceability issues and stuff like that.  And also because we were trying to get, like whatôs 

your type of set up that you have for traceability and to monitoring your fisheriesé and they 

have like 50 boats. How many do you have in Maine? We have 2,300 fishermen in the Gulf 

Region - not the Scotia-Fundy Region. So itôs, there a good example maybeé and their going to 

go ahead with their certification; but it is much smaller scale than were facing in the US and the 

Maritimes. So thatôs just a comment. 

 

Moderator:  Thank you. Sarah do you know how many boats weôve got? 

 

Sarah Contoir, Department of Marine Resources: Were estimating 6000 vessels. 

 

Moderator: Okay. Bruce. 
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Bruce Fernald, lobsterman Cranberry Island, Maine: I think itôs kind of a ñdamned if you 

do, damned if you donôtò situation with the MSC thing.  But the worst thing about it for me is the 

negative impact on other species.  If we should happen to entangle a whale they could throw us 

out with that.  So thereôs a lot of other stuff involved here and I just think thatôs the scariest part 

of it.  You know, if we could come up with our own way and have it be accepted by the Wal-

Marts, the Whole Foods and all that, I think thatôs the way to go.  But that wording on that MSC 

certification just scares the hell out of me. 

 

Moderator: Maybe we can get a couple of quick answers to some questions that came up here. 

Would someone update us on the rope change, regarding floating rope, sinking rope etc. - and I 

assume they are referring specifically to Maine. Whereôs that stand now? Whatôs the date? 

Whoever wants to answer? 

 

Sarah Contoir, Department of Marine Resources: Itôs April 5, 2009 next Sunday, a week 

from Sunday.  Yes, sinking ground lineé and right now we already have the 4 inch red marker 

on the end lines in our exemption area in federal waters. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Iôm on the 

board of directors Gulf of Maine Lobster Foundation and we were the ones that came up with the 

money for the buyout program.  And last Monday and Tuesday in Ellsworth they had their final 

one before the April 5 cut off.  So my stern man hadnôt made any money all winter,  so I said, 

ñGo do it, go help them out.ò  And I found another young guy.  They loaded 8 tractor trailer 

trucks two high, boxes two high.  I forget the tonnage, it was phenomenal.   30 some thousand 

ton or something like that. They had 300 people in two days show up with trucks, trailers, 

everything -  full of float rope to get rid of it.  And a lot of it was brand new rope, people taking 

brand new rope off to put sinking rope on. I stated earlier I set my first 100 traps yesterday and 

everyone of them had sinking ground lines on them.   I didnôt know whether to stay away from 

the bottom, go to the bottom, I wanted to be on the edge.   I didnôt know when I was throwing 

overboardé I didnôt know what Iôd be facing and I wonôt know till I go to haul them back.  But 

my son fishes year round.   Iôve been fishing offshore all winter with him and heôs had some 

problems.  And weôve done this all in the name of whales.  And we now are facing, in the name 

of whales, (through the grapevin) they want to take traps away from us.  And we mentioned that 

last Wednesday night -  Pete and I were at the Lobster Advisory Council meeting - I brought this 

up at the Lobster Advisory Council meeting.  Weôre in a situation that in the United Statesé and 

if we donôt fight them and we donôt beat them youôll be in the same situationé they originally 

were going after end linesé 

 

Moderator:  They? Do you want to tell us who they are? 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Human Society 

and the Ocean Conservancy.  They have more money than God.  They have more money than 

the federal government.  They sued the federal government - they win, because they have more 

money.  And they were going after end lines.  They wanted to reduce our end lines, which 

personally I didnôt have a problem with but some people do.  And somehow, regardless how it 

happened, they got wind of traps and they decided theyôre going to go after traps.  Well, 2 

months ago I was at a meeting down in Portland and the head of the National Maine Fisheries 

Service Marine Mammal Division, David Somebody, sat next to me at those two days at this 
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meeting.  ñDonôt let these people bully you into taking traps out of the water,ò he said.  Now that 

we have sinking ground lines, and if we reduce our end lines then traps should be a non-issue.  I 

read in the Ellsworth American, Vicky Cornishôs statement after the Maine Fishermenôs Forum - 

she stated that the next round they will be coming after traps and they will win.  I donôt hear her 

say that, but that was a quote in the paper.  So not only are we facing hard economic times but 

weôre facing people that would prefer us not to be fishing.  One of these people said to me years 

ago at the Samoset, ñWouldnôt it be a wonderful thing if the Gulf of Maine had never been 

fished?ò  You know, thatôs the mind set of the people that weôre dealing with and é so I stated 

last Wednesday night that weôve got to take a stance.  And if we donôt I think this is a fight, I 

think this is a fight we can win.  Iôm not so sure the state agrees with me.  Probable a lot of 

people in the State of Maine donôt agree with me, but I think if we donôt hurry up and take a 

stance than all weôre talking about today is going to be null and void anyway because we will 

cease to exist.  Believe me, all they have to do to get money is put a picture of a whale with a 

rope cut or a rope wrapped around it out on the Internet and the money flows in like you would 

not believe. 

 

Moderator: Thank you. We got Bill then Kenny, then Klaus then Dana. 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: Thank you. Next week the Large 

Whale Take Reduction Team is meeting in Providence.  End lines will be on the agenda.  The 

agenda said, ñLetôs talk about how to fish traps without ropes.ò  And you know I havenôté the 

beam me up Scotty group.  Weôve been around and round with these people as to why we sort of 

have to have some marking at the top of the ocean - and we canôt just push buttons and have 

traps popping to the surface.  And you know, they been watching Star Trek too long. But we 

have to deal with these people and its going to be 2 days next week and thatôs one on the agenda. 

Theyôre not planning to come up with any final decision, they just want to bird dog the concept.   

Iôm sure, as Jon had said, that theyôll probably talk about traps too.  But my personalé Iôm on 

that teamé my personal thing is weôve done all weôre going to do.  End of story. Weôve done 

away with most of the rope -  and if you think about trawls -  when you had floating ground 

lines, most of the rope on a trawl was a ground line.  There were only two buoy lines,  so taking 

the floating rope and putting it on the bottom - I think weôve done a significant reduction on 

supposedly the risk.  And I think we just have to draw the line in the sand and say,  ñThatôs it. 

Weôve done all we can do.ò -  and stick to it. Weôve got breakaway buoys now, and of course 

that marking is totally ridiculous.  It doesnôt save any whales but yeah this is going to be an 

issue.  They keep coming at us, theyôll never be satisfied. So we do have to draw the line in the 

sand I think and just say no. 

 

Moderator:  Thank you, Bill. Kenny. 

 

Kenny Drake, President, PEI Fishermenôs Association and lobsterman: Itôs kind of funny 

that weôd be talking about that subject, because I was at a guyôs house just before I came here 

yesterday -  and heé in his barn he had a big pile of rope all made up in little coils.  And it was 

sinking rope -  and a guy gave it to him for nothing and it was brand new.  I said,  ñWhereôd you 

get all the rope? What are doing with that?ò  He said this guy put it on for buoy lines and he put 

it right down to his first trap.  And then your strong tide and your slack tide, of course, youôre 

going to get a lot of laying on the bottom. The guy thought there was something wrong with the 

rope because every second time he hauled it, of course, it was catching on rock; and of course it 
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was severing it off. Now, too, I donôt know what the difference would be about the bottom down 

here and the bottom home; but this guy didnôt even have it on the whole season,  he started 

changing rope apparently through the season last year, because he thought there was something 

wrong with this rope.  And like they been doing tests on the strength and everything; but its not 

the strength - itôs the stuff laying on the bottom thatôs getting caught on with rock.  

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: I always 

appreciate Billôs ability to say words and the ñbeam me up Scottyò has got to be the best,  

because Laurence and I were just at a meeting with people on the right whale and of course that 

was their big answer -- you know, the ñbeam me upò thing where the buoy comes up when you 

send it a little single.  What an idea - except it doesnôt work very well in the real world.  In fact 

in the MSC certification of the 41 offshore lobster fishery - thatôs where it was first brought up. 

Bill, MSC people wanted them to use that system so there wouldnôt be any conflict with the 

whales offshore.  That was one of the things that they want to change and they actually suggested 

the ñBeam me up Scotty.ò Approach.  So much for MSC - and thatôs why weôre so scared of it. 

The Canadian situation has to be probably quite enviable, because our right whales come to the 

Bay of Fundy in July and they leave in October.  Our season starts in the middle of November 

and it ends in the end of June.  Weôre just blessed, lucky.   Believe me, never-the-less, there is 

this push to do the same things you guys are doing, even though we donôt fish during that period. 

That theyôreé theyôre, we got to change the way we fish.  One of the things that weôve talked 

about is the fact that weôve all gone to trawls - trawls that are 40-trap trawls.  Well, what if you 

catch a whale between the rope that hold your traps together?  Well I donôt know whether itôs 

because itôs the Bay of Fundy or why; but when we set our trawls, when we shoot them out, the 

one trap pulls net - the trap pulls another trap.  So we summarize that the rope between them was 

fairly taught on the ground. But the World Wildlife Federation decided they would test that. So 

they put on depth guages on the lines as well as on the traps.  And the answer now is back -  that 

its not a problem.  Thereôs no rise, significant rise, between the traps.  So I suspect that the push 

for weighted endlines will disappear.  I must say that its one of the things that the World Wildlife 

Federation has done right in terms of be able to get that information for us.  May not in yours but 

in ours.  So, then, why would you use lead lines if the lines donôt come off the bottom?  

 

Moderator: Okay we got Dana and then Sarah and Laurence 

 

Sarah Contoir, Department of Marine Resources: Who did the testing for your depth sensors? 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: We had Neil 

Morris, Mike Sims and Grant Linton on Grand Manan and I think it was Hubert Sonay.  And I 

donôt know of anybody else in District 34. 

 

Eugene OôLeary, Guysborough County Inshore Fishermenôs Association and lobstermen: 
There were two guys in District 34 that did it, but the work was collated and done by Doc 

Edward Trippel, the Department of Fisheries and Oceans in é.. 

 

Sarah Contoir, Department of Marine Resources: Yes thatôs very interesting, just -  because 

Jon and other fishermen did some experimental testing to look at arch height when trawls were 

set with the tides going back and forth. 
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Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: These are 

like pretty big trawls you know.  And our end lines are holding, what, a balloon line to 2 to 3 feet 

in diameter in 3 to 5 knots of tide?  So you can imagine how difficult that would be in terms of 

getting caught in it. 

 

Moderator:  JonéDid you get said what Jon wanted, Sarah? 

 

Sarah Contoir, Department of Marine Resources: I just want to say one thing to follow up 

what Bill and Jon were saying about the take reduction time next week.  I know that when I met 

with the Maine Lobstermenôs Association the other day they were encouraging any fishermen to 

go down there and just kind of hearé I donôt know how much of an opportunity people will 

have to speak, but just kind of hear what this sub-group is talking about.  This is suppose to be a 

group to get to targets on endline risk reduction and not necessarily to be talking about traps.  I 

know that Vicky Cornish from the Ocean Conservancyé and I think that Scott Kraus had a 

proposal in as well.  Vickyôs was 50% reduction of traps.  I think Scot Kraus was 60% reduction 

of traps.  This was not a meeting to even solicit input; however, those proposal will be brought to 

the table next year in 2010 é is when the tank reduction team is suppose to be meeting again 

and try to address those goal post and how we get there.  Weôre suppose to even identify them 

next week.  Iôm not sure how the meeting will go but they were trying to encourage fishermen to 

go down there -  just hear this process.  Itôs a huge team.  I donôt know how long youôve been on 

it Bill. Yeah,  forever.  So when youôre looking for endline risk reduction, I know for Maine 

theyôre looking for endline caps for the pasté. thatôs what theyôve been looking at in our waters 

just outside of our exemption line.  So in some of the areas -  particularly in the mid coast - we 

have heard that they canôt take the trawl upé that they fish in pairs and triples, and trawling up 

would not be an option.  So, it will be interesting. 

 

Moderator: Thank you Sarah, Jon, Laurence, Bill. 

 

Cathy Billings, Associate Director, Lobster Institute: Excuse me before we move on to the 

next questions I donôt thing we got the name of the last person who was coordinating the whole 

thing I think Laurence mentioned on the mic? In the transcript we donôt want to loose the context 

soé 

 

Moderator: Alright, please do that and introduce the subject. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: 

Edward Trippel at the Department of Fisheries and Oceans in St Andrews NB 

 

Moderator: Thank you Laurence, now Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: I just want to 

go back toé We did that same thing -  I did that same thing.  They forgot to tell me that they 

were using 10 fathom and I used 15 fathom ground lines so mine are up a little bit. 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

Come on now, they canôt even prove that these whales are bottom foragers you know?  

 

Moderator: Right behind you.  Klaus. 
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Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: I just wanted 

to add to what Jon was saying; and one of the things that came out is that the long lead lines did 

not appear to be a problem - you know up to 3 feet or so off the ground - but the lead lines were 

also about the same height above the ground . 

 

Moderator:  Thank you, weôre paying particular attention to getting this on tape, because this is 

a point of reference that will be helpful in times to come maybe. Okay now weôre down to 

Laurence and then to Bill. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: The 

task work weôve done (fortunately we werenôt under the gun from a law suit like the State of 

Maine was, and DFO did not react quite as violently) but weôve done a lot of work.  Some of our 

fishermen are the ones that Klaus mentioned with the sensors both on traps and lines to see how 

much the line moved when the tide slagged in.  And weôve been working, too, on a variety of 

different types of rope and break away links. The ropeéthe reason I asked for the mic to say 

what Klaus just said  - that the lead rope lifted almost as high as the float rope did on the slagged 

tides, although for a shorter period of time.  But weôve got it all graphed out if you guys wanted 

to see that work.  Iôm sure you could talk to Ed and heôd get if for you.  But ah one of the things 

that I find intriguing here, and one of the points I want to drive home, is itôs never going to stop. 

If you cut your number of endlines in half and you go sinking ground lines, and you cut your 

traps 50%, itôs not going to be enough.  And it never is.  And thatôs the way it is with all these 

things.  Itôs just like conservation and lobsters - weôve got so many of them now we canôt sell 

them.  We canôt get a price for them because we flooded the market all the time, but weôve got to 

conserve more.  And it wonôt matter what we do on the endlines.  And Iôd like to see if as an 

international groupéif we could do anything it would be stand up and say, ñStop. Enough is 

enough.ò  And I think we could serve ourselves best as an industry simply by saying thaté that 

ñthis is the line in the sandò may be an accurate way to go. But I think itôs time, as an industry, 

we said clearly whether its for MSC certé or certification  (not MSC certification)é 

conservation rules right whalesé that we need to set our own rules and do it ourselves. And 

maybe we can do that as a group. 

 

Moderator:  Thank you Laurence. Bill and then after Bill weôre going to take a break for a few 

minutes, and then weôll come back and begin to focus-in some more. 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: Up in the flume tank they tested 

the buoy lines to see if there was a problem with them being a risk to whales.  Remember that in 

the US whale rules, you can have floating rope on the bottom-third of your buoy line.  And when 

they saw it in the flume tank everyone agreed that that particular buoy line, the way it was in the 

flume tank, was not a risk to whales.  Before it was thought to be because of the thingé so 

theyôre okay with putting a third of the bottom line on the buoy being float line because of what 

they saw.  Now, I donôt know whether they can test a 12 in that flume tank or not.  I donôt know, 

but ahé. so everybody can see whatôs on the bottom or what it looks like. But thatôs what they 

came up with, the buoy line, several years ago.  

 

Moderator:  Okay we got a 10-minute break. It takes 3.25 minutes to go down to the head and 

about the same to get back and thereôs refreshments out on the left.  Weôll see you in 10 minutes. 
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Moderator: Okay weôve got about 45 minutes before we end this session.  And so, I hope that 

we can get out.. flesh out other issues that you have that you want to get out -  and pay a little bit 

of attention to them, set ourselves up for tomorrow and begin to think about focusing for action. 

Think about what weôre concerned about and come to someway to articulate it in a question that 

is answerable and actionable.  So just have that in the back of your mind as we move to the 

discussion.  I think itôs been very important to go through and get the input on whatôs been 

studied and whatôs been done and what our concerns are. And we want to see where we can go, 

how we can use it, and particularly how we can attend to matters that deal with cross border 

realities.  Okay, so here we are again. And you remember that we started out the day with saying 

ñWhatôs the status of the resource? Whatôs on the horizon? Whatôs lying ahead?ò  And we paid a 

lot of attention to marketing, and moved into other areas that have to deal with that -  all with 

great significance. The issues that the Institute has put before us are issues that are going to, in 

some way or another, impact us to some degree or another as we move ahead with this resource 

that were so proud of.  So, if you want to attend to some of those or some other issues - this is 

your time to begin to do just that.  Jon get us started.  Youôll get a microphone just a second. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Yes, Iôd just 

like to say one thing. Having been to all of these town meetingsé the very first one we came to 

we started talking about water quality.  And there were a lot more people in the room than there 

are now and I was totally amazed.  And Iôm glad to see that you have that up there again, 

because I think if anything might spoil this industry is water quality could be the danger.  I 

thinké as far as us taking care of the lobsters, I think weôve done a good job; but we canôt take 

care of pollution and certain things that could cause die offs.   I donôt know, like what happened 

in Long Island Sound -  I donôt know if that was all water quality; but I think it was.  And I think 

thatôs an issue that we all need to be aware of.  I remember the friends in Southwest Novieé. 

moss é they use to harvest and one year the moss was all there and the next year they went back 

it was all gone.  And it wasnôt that they took it, it just disappeared.  So, just like to say ñthank 

youò for at least having that up there again. And I think itôs something we ought to pay attention 

to. 

 

Moderator: Thank you very much, Jon. Thatôs a good reminder for us. Yes, Bill. 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: Okay, Iôd just like to bring up a 

couple of things that are up on the board, simply to get them on the record.  The wind farms are a 

coming thing.  Nobodyôs against windmills producing energy; itôs just that whatôs happened in 

Massachusetts.  And at the Forum I was listening to what the Maineé theyôre looking at this in 

Maine.  And that is typicallyé what happens is they want to put them out there in the ocean 

because nobody cares what goes on out in the ocean.  And whoôs out in the ocean andé whoôs 

out in the ocean ?  And they want it out of their back yards, so put it out there.  And of course the 

fishermen are out there.  And what happens with that is, first of all, you get space where you 

canôt fish - where you use to be able to fish.  And now youôve got an exclusion zone perhaps 

around the windmill sites,  and thené and Bob did have this up at the beginning-  the 

electromagnetic energy fields that come from the underground cables coming in from the 

windmill to the shore. And what affect do they have? At the Forum it was indicated that they 

were going to look at this when they did their current waterfall things to produce energy - or their 

tidal things to produce energy - or wind mills.  All of these in the wateréand they were going to 
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look at this.  And as I reminded them at the Forum there was a problem in Norway.  They had 

windmills in the fiords and salmon stopped going up the runs. They were going up the runs 

elsewhere. Then they turned the windmills off and the salmon went up the run. So is it a 

problem.  We have several possibilities for windmills down our way and is it a problem? There 

was an article in the Globe a week or so ago that simply said that electric lines going across the 

land, this study (snickering I donôt know) make the cows turn a certain way in the field because 

of some electrical impulse. Is the windmill issue on the electromagnetic energy fields or anything 

elseé. could that cause a change in the way the lobsters move in and out and up and down?  

Thatôs one thing. The second thing has to do with what exclusion zones would be placed around 

an area and how would that affect the local fishing groups when theyôre told, ñWell you canôt 

come into this area any more.ò  And that leads into the LNG issues where we hadé we have two 

of them in Massachusetts.  We were able to get litigation funds out of the companies to 

reimburse the fishermen that were told for the whole season they couldnôt go there, they were 

going to put a pipe down and then they were going to hitch up the unloading sites, where no one 

could ever go again. So, these are issuesé are not so much damaging the resource, these arenôt 

killing lobster or like that; but it is damaging or could be damaging to an areaôs fishery especially 

since lobstering is pretty territorial , and you donôt have a lot of room to maneuver to go a long 

way somewhere else. So these are issues that we have to watch and that pretty muché is the 

wind farm and the LNG issues.  I did want to just mention the water quality a little bit. There are 

a whole bunch of reason -  or problems - with water quality.  And it could be uhm the pesticides, 

it could be the mosquito spraying.  You know they get into that flurry as soon as somebody gets 

sick.  And other things that can damage including éthere was one é and Dr. Bayer knows the 

name of this guy in Connecticut, I donôt know if heôs a wing nut or whatever but he sounded like 

he had a reasonable thing -  of oxygen on the bottom being the cause of some of the problems in 

Long Island Sound.  Lack of oxygen - there was something having to do with that and thatôs why 

Iôve sort of turned everything over to the Institute to sort of get this stuff together.  So if anyone 

needs this, all of a sudden your area gets hit with one of these proposals, youôll know where to 

go, you go to the Institute. Theyôve got the bank of information on whatever the problem is.  So I 

would encourage the Institute to get this information in-hand and have it so if somebody in 

Massachusetts or Nova Scotia needs something thatôs coming up, where can I get information on 

this?  We can go to the Institute.  

 

Moderator: It took a long time getting that Connecticut completed but, it is fairly well done.  

And Iôm sure itôs at the Institute. I think the other reference was to the Globe, I assume youôre 

talking about the Boston Globe not the Globe & Mail for that newspaper. Okay, Greg you go 

first and then weôll move down. 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: Well this is a little different topic, but Iôve been hearingé and I donôt know if itôs 

the Magnuson-Stevens or the Sustainable Fisheries Acté but Iôve been hearing that the U.S. has 

a law that will stop imports from countries that the U.S. deems have been fishing in a non-

sustainable manner.  And I know France, Libyaé. there has been 5 or 6 that have been named. 

And Iôm not exactly sure on how this works, but given our talk on certification this morning, I 

am wondering how the act works?  Will Canada be exempt?  And if we certify our fisheries as 

being sustainable will that satisfy this regulation?  

 

Moderator: Bill, take this mic. 
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Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: In the United States the lobster is 

not managed under the Magnuson-Stevens Act, which is also the Sustainable Fisheries Act. It is 

managed under the Atlantic Coastal Act.  And this is why it is not, ah lobster is not under the 

jurisdiction of NMFS, or is not susceptible to all of the rules of the Magnuson Stevens Act, 

especially the reauthorization one. The Atlantic Coastal Act, under which lobster is managed, is 

pretty close to the Magnuson-Stevens Act but theyé it doesnôt have some of the terse reading or 

the ñdemand by a certain timeò type things that are in the Magnuson-Stevens Act, which a lot of 

the other fish are managed under. So éand I donôt remember the Atlantic Coastal Act anything 

to do with keeping anybody else out. 

 

Moderator: Thank you, Bill. Herb. 

 

Herb Hodgkins, Lobster Pound, Hancock, Maine: I know the tourist industry with the 

passenger liners is great for Mt Desert Island and the whole area; but that has been something 

that has been on the increase for the last 10 to 12 years and I believe this last summer there was 

over 100 ships in, and probable pretty close to quarter million people were on those ships. 

 

Moderator: You mean those big tourist ships 

 

Herb Hodgkins, Lobster Pound, Hancock, Maine: Yep, the big ones.  And Iôve heard, 

something has changed, their regulations for discharging waste is EPA says thaté and coast 

gourd has monitored é.and they canôt dump it in the harbor.  But there is regulations they can 

dump certain types of stuff out as far as 3 miles,  and then for 3 miles to 12 they can dump more.  

And Iôd like to ask the boys from Bar Harbor, do you see any problem with over pollution 

coming from those ships?  I heard one fishermen say pretty nasty stuff comes out of them 

sometimes. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine:  Iôm actually 

chairman of the Harbor Committee in Bar Harbor too, so weôve had to deal with this issue a little 

bit. There was a lady (and Iôll tell you her name in an hour or so, but thatôs just because of old 

age) that every time the ship comes in they do a water quality test around the ship. Yeah Jane 

Disney there we go.  And they have noticed nothing. And Iôve noticed most of the new cruise 

ships now, the newer ones, they have sewage treatment plants.  And supposedly the water is 

drinkable soon as itôs leaving the ship, same as sewage treatment plants that we all suppose are 

working in our towns.  I havenôt notice any problem, and I havenôt seen any real grey water or 

anything when they come in. And actually, this year we have like 100 scheduled; but because of 

the economy they might be actually slacking back, there might not be quite so many.  But other 

than the cruise ships getting off track for us once in a while and running through our gear, I 

havenôt noticed any real impact.  Mid-coast I know they had problems with lobsters dying a few 

years ago and stuff like that.  We havenôt seen problems with that too much.  So you know I 

havenôt noticed anything from them Herb, to be honest with you. 

 

Moderator:  Thank you, Jon. Okay this is your chance, Iôm going to come up with another one 

of these cards here:  ñWhatôs the policy on culls for the market, buyers or selling live or 

processed?ò  This I guess goes to the dealers:  is there any policies on moving culls through you?  
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Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

The culls in southern Maine this winter we are running 30 to 40 percent culls. In our run it was 

hard and the boys Downeast maybe 8 or 10 percent.  Itôs a different animal down the southern 

part of the state because in winter time the boys fish out in the southwest é summertime if you 

run 10 percent thatôs alright because you have the tourist here and you sell lobster meat.  Itôs not 

a problem.  As a dealer I like to get rid of all my culls.  I send them to the processor so I donôt 

have to be bothered with them.   I just want 2 claw lobsters, those are your marketable lobsters. 

The only people that really buy culls are your eastern, Japanese, Chinese; but you canôt get 

shedder shells to China or Japan. 

 

Moderator:  Thanks Peter, Dana. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: Thank you Ted.  The only thing to 

add to that to defend the dealer, and that animosity thatôs between the fishermen and the dealer, 

sometime the fishermen doesnôt consider that, you know, that if a crate of lobsters comes in at 

$4.00 a pound whatever and they find it at $15.00 a pound somewhere else, you got to consider 

that the culls went somewhere -  and shrinkage went somewhere - and that is a big factor your 

getting basically paid the same price for your culls as you are for a good lobster. Thank you. 

 

Moderator: Thanks, Dana. Laurence and then back to Greg. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: I got 

some friends that work in the processing industry and they tell me that a cull is worth more 

money to them to process then a two claw lobster is ócause there is less waste. So the loss you 

incurred on selling a cull -  you better talk to your processor, because theyôre worth more money 

to them than they areé than a 2 clawed lobster is, because there is a percentage of weight that 

you buy.  You get more meat yield out of a cull where especiallyéthan you do a 2 clawed 

lobster.  

 

Moderator: Greg over here and Peteôs going to come back at that one. 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: For this discussion could you define a cull for me please. 

 

Moderator:  Define a cull Pete and then give your answer. 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 
I understand what your saying.  If itôs a cull it only has one claw.  So, thatôs the claw/knuckle 

meat thatôs not worth as much as the tail, okay?  So a piece of tail always cost you a lot more 

money. (laughter) Okay. Alrighty.  I donôt mean to be risqu®, but thatôs just the way it is.  They 

get 2 claw lobsters and that will be frozen whole lobsters that go to Europe. Thatôs a valuable 

product.  But seriously the culls isé because itôs just the tail youôre getting youôre right.  But 

then you also got the claw and the body meat. Here in Maine, you in Canada, you see we donôt 

process the bodies. You guys do, so itôs a little bit different.  Our lobsters donôt have any meat in 

the body in the summertime. Thereôs nothing there, itôs all wateré and itôs all water in the claw 

too. But you guys got a better lobster, thereôs no getting around it,  for processing. We were just 

talking about this a little while ago.  The meat content in the Canadian lobster is 4 to 1 on a good 

hard shell. The meat content in a Maine lobster is 5 to 1. So, if the price is $6.00 dollars, 6 X 4 is 
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$24.00, 6 X 5 is $30.00.  So our meat cost $30.00, yours cost $24.00.  Itôs all economics, here 

again we go right back to economics, okay? Thank you. 

 

Moderator:  Did we get enough on the culls so you know? The pistol, one arm, no arm?  

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: So what gets sent away as a cull? Thereôs one claws? Thereôs no claws? Thereôs 

jumbos? Thereôs soft shell? Thereôs legs missing. Thereôs, you know, tail missing, gills showing 

through the sides.  I mean are all these things culls or are culls only lobsters without 2 claws?  

 

Moderator: Pete? 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

Okay, culls are crap. Itôs just simple as that.  Stuff that you donôt want is a cull, no legs, one leg, 

one arm something you canôt sell in the market. If youôre in a restaurant and you got a lobster on 

your plate,  you want the perfect lobster. You donôt want one thatôs damaged.  Claw and a half 

thatôs a cull.  Anything you wouldnôt buy in a restaurant a cull. Is that a good answer? 

 

Moderator:  Greg? 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: Well if I could just take it a little farther.  I sell to commission buyer, so to him X 

number cents a poundé he doesnôt care whatôs in the crate because he gets X number cents a 

pound.  But somewhere there becomes a price differential, because somebody along the line isnôt 

getting full price for that lobster.   I get full price for it, the next guy above me gets full price for 

it, where does it kick in that if its not full priceé where does the price differential kick in for 

culls?  

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 
Okay it differs.  Thereôs guys who buy lobsters who just buyôs em and flips the crate. Thereôs 

guys like myself who buy the crate and break it down.  When I break it down Iôm going into the 

crate and Iôm separating the good 2 claw, the culls, the stuff that doesnôt make it.  Thatôs when 

your price differentials happen.  I personally think in the market conditions today, that thereôs a 

lot of guys that all they have is a pick up truck, a hound dog and a scale.  They go down to a 

town wharf, they buy the lobsters, and they flip for a .25 to a processor.  I personally think thatôs 

not a dealer - thatôs a guy making a quick buck off a fishermen.  Because the fishermen will get 

paid right away.  And that particular person has not taken the goodness out of the catch.  In other 

words, he doesnôt take the pound and half the twoôs, the quartersé the good stuff.  He just flips 

them.  He doesnôt care.  He just makes a little bit of money.   I on the other turn, Iôve got 

overhead.   I have to break the stuff down, get rid of the culls, and keep the good 2 claws.  I donôt 

sell good 2 claw lobsters to the processor -  I sell the culls.  Thatôs the difference between a good 

dealer and a guy whoôs just flipping them. 

 

Moderator:  Thank you. Laurence 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: A few 

years ago here in Canada we had a large meeting at the Hotel Beausejour in Moncton where 5 

large Canadian buyers wanted to do away with they guy with a hound dog and ½ ton on the 
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wharf.  And we fought hard to keep the guy with a hound dog and ½ ton on the wharf, because 

he almost always sets the price.  And why is it if you can do a value added product, which is 

what youôre talking about, itôs always the guy with the  ½ ton and the hound dog that drives the 

price up.  We love him, we really do, as fishermen, that guy on wharf.  Clearwater -  Collin 

McDonald, a friend of mine, always whines aboutéhe calls them bandits on the wharf with a 

load of cash.  And heôs always whining about the bandit on the wharf with a load of cash.  And 

he said those perks drove the price up 70 cents down here last year.  And I said: ñyeah for themò.  

 

Moderator:  Okay.( laughter) We got another word coming back on that one. 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 
Alright, I just met you this morning. 

 

Moderator:  This is like an auction, you knowé they keep bidding each other up a little. 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

I love these meetings, no really. )laughter) Youôre lucky.  My wife is from Louisiana -  she 

shoots low and sheôs not here.  But seriously, okay, the guy with the hound dogé now he 

doesnôt have any overhead.  Now I understandé tell you what, make this clearéif I was a 

fishermen Iôd be the worst pain in the butt to a dealer youôd ever see in your life, because I know 

how to manipulate.  But you gotta realize that a real good dealerôs there 7 days a week too.  But a 

guy with hound dog, he doesnôt have an overhead.  We have a terrific amount of overhead.  

Weôve got a wharf, a building, medical benefits, a crewé you donôt have to have in Canada. It 

goes on and on. Youôre right, he does drive it up.  But donôt you think in the long run if he was 

marketing the product instead of flipping it, it would change the system around?  The systemôs 

gone to hell in the last couple of years.  It was pretty good.  Come on -  you guys are getting new 

pick up trucks, new houses, new boats and weé everybody overspent.  I really think thatôs part 

of the problem, because weôre not marketing the product sufficiently.  

 

Moderator: Okay.  We got another voice and argument here. Okay, Pete. 

 

Pete Daly, Garbo Lobster: I éjust about the cull issueé a couple things I want to clarify. Our 

forte, or our strength, what we do is we ship lobsters.  Weôre air-freighters.  This market -

everything comes off the live or the air-freight market. Thatôs where your longest dollar is.  We 

buy crate run, as I said earlier, and we buy 12 months out of the year.  Weôll bring that crate in 

like Pete was describing.   I mean, you both have points that are very valid.  I mean, weôll take a 

crate and out of that crate will go chicks, quarters, halves and however weôre grading, alright? 

And then youôll even break it to culls -  you even break it down further - hard  lobster, soft 

lobsters, right?  The hard lobsters you could put in a box and ship to Europe and make money, 

the other stuff you flip locally for nothing or at a loss, right?  Because it wonôt live, it wonôt 

make the distance.  It will live a day or two but you got to turn it because itôs a perishable 

product.  So what youôre trying to do is your trying to turn the stuff as quick as you can, right? 

And youôre trying to get the best out of that crate thatôs in there to maximize your return.  It is 

economics, right?  And the people who are smarter about it do well; the people who donôt wonôt, 

and they wonôt be around. 

 

Moderator:  Thank you, Pete. Laurence 
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Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: I got 

wound up.  This gentlemen ...and I forgot about Greg é Greg said he gets top price for that 

lobster. Well, he doesnôt actually. We should be clear about that. This gentlemen just through a 

crate the price he pays for it depends on the quality of the contents on average.  So youôre not 

getting top dollar - youôre getting less for your good ones than you could and more for your bad 

ones than you should.  But itôs a blended price.  It is not a top price coming out of the boats, itôs a 

blended price.  Weôve tried before separating our catch while weôre fishing  - and you can 

usually get more for your better quality product and youôll get less for lower quality product. 

And it depends on your ratio, what you catching, whether you want to do that or not.  And if you 

throw in the crew cost and the little bit of dead we found, for me, it wasnôt worth it.   But donôt 

think that youôre getting an extra good price for that cull and somebody else is eating if further 

down the line,  because thatôs not the case at all.  Youôre just getting less for everything to cover 

that cull.  

 

Moderator: Okay, Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Well, I have to 

jump in here.   I said this this morning -  weôre getting the processed price. Thatôs not the best 

price.  And Pete just said heôs breaking it down, heôs sending the stuff he canôt handle to the 

processor -  the other stuff is going elsewhere.  Weôve talked about this before. Weôve had 

people come to the Lobster Advisory Council Meeting and they wanted us to put our lobster into 

these little individual plastic trays and do all this.  Wel,l come on now.  Thatôs okay when youôre 

catching 60 pounds a day; but when youôre catching 600, or a thousand, or 2 thousand that is out 

of the question.  Well ,Laurence catches 5 thousand.  Jeez that really makes me mad -  and I fish 

twice the traps (laughter).  No I mean, weôre still not gettingé thereôs still a disconnect in the 

price here, because the process price is the worst price. So what you just said Laurence, weôre 

not reallyé. I mean with Pete handling them over, Iôm sure heôs got extra cost handling them 

over and all that.   You know what: at certain times of year, Iôd love to sell him my good 2 

clawed and sell him my stuff he canôt sell to the processors, because it would make me a fair 

amount of more money. 

 

Moderator:  Dana, and then Greg. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: Well, again personal comments: 

These are very good and important conversations, and they continue from year to year.  Buté 

and Iôm not trying to squelch the conversation at allé but, there was a question earlier, ñHow 

old is Dana?ò  Well, heôs been around awhile.  And Iôm going tell you that this business is 

unique.  And people are hurting.  And Iôm not saying they shouldnôt examine this and the 

fishermen shouldnôt understand more about theit business -  but the way this works, there is an 

illusion out here that I have to keep trying to dispel.  The industry is having some hard times 

now, thereôs no question about that, but the myth that thereôs some guy in the middle thatôs 

ripping everybody off is absolutely wrong.  Look -  in the morning, 5:00 in the morning 

(probably same thing in the Maritimes Iôm sure it is) if somebody in Boston wants to pay a dime 

more for lobster at 5:00 in the morning, at 6:15 everybody on the coast of Maine knows it. So it 

works, you know, that market dynamic works pretty well.  Thereôs things we can do to 

understand our business better, but I guess I hope we walk away from this with a little bit more 

sense of trust of whatôs going on betweené because in hard times weôre looking at the industry 

in the next few years, we need to do what we can to take the industry and take the fishermen and 
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get the most money for everybody out of this process.  But I certainly hope that this meeting and 

future ones are something to bring us together and not spread us apart. Thank you. 

 

Moderator:  Thank you Dana.  I think thatôs what happens when we have these discussions - we 

get a question and, you know, push and poke a little bit and you get an answer. And then you 

have weigh and evaluate that.  And I think thatôs an important roll that we play as we do this. 

Okay, Greg and then Klaus. Okay, Greg first. 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: I guess I kind of got this going but donôt misunderstand me, Iôm not talking about 

as you say the fly-by-night buyers.  You know, my lobsters go either to Garbo or East Coast, and 

neither one of them, I donôt think, consider themselves fly-by-night.  But the guy that buys for 

them pays me so much, and he gets so much, and the lobsters land there.  What Iôm asking is, if 

Iôm landing a product that you find difficult to market at a profit, I have to ask myself am I 

making the most money by giving you that product to sell?  What is the product that you want? 

What do you want me to bring you?  What can you pay me the most price for?  I haul a trap and 

lobsters get his claw out through the mesh -  what do I do?  My traps I build myself -  theyôre not 

perfectly square.  You have to turn the claw 90 degrees and take him out the other way, because 

it wonôt come back out this way-  you got to turn it and take it out. So I can take the time to do 

that and deliver you a 2 clawed lobster; or I can grab and pull him out of the trap, the claw falls 

over board, and deliver you a cull.  And the same with them caught in the head, thereôs all sorts 

of things that I can do to bring you a better quality lobster, but every time I come to a meeting 

and say, ñWhat can I deliver to you that you can give me a good price for?ò ï I cannot get an 

answer.  All I can get is just send me the crate, Iôll give you the best price I can for it. Well 

maybe if I donôt send you the crateéfor me to send 30% of my lobsters on a truck to somewhere 

to be gone through when I already now that at least 20% of them should be going straight to the 

processor because thatôs all your going do with them - do they need to make that securest route? 

Could I make more money if my buyer -  instead of sending them somewhere - if I brought them 

in and when he collected up 20 crates he sent them to processor would that beéyou know all 

Iôm saying in this market situation is, is there anyway that we can deliver a product thatôs more 

marketable?  If we canôt, weôre doing the absolute best that we possibly can, A1, great to hear. 

 

Moderator:  Klaus 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Yeah, weôre 

still stuck on this fishermen and the buyer andé when you know we got to create that demand 

that we talked about earlier. Because, you know, once the demand is there you know some of 

these problems will disappear.  But itôs interesting to watch the price game.  I would of thought 

that someone who catches as Laurence says 5,000 a day 1,000 a day or even 200 pounds a day 

would think that .50 is quite a difference.  Fifty cents - whatôs that a hundred bucks for 200 

pounds right?  And yet last year one of our buyers raised his price - raised his price by .50.   I 

donôt know if anyone followed right away, but I donôt know of anybody that changed their you 

know their association.  So there is something that goes on here (Laughter) 

 

Moderator: He said his checks bounced 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Clearwater? I 

thought it was on Whitehead? 
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Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: No 

the buyer on Grand Mananôs check bounced. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: Well Billy 

has consistently paid more than others though.  We will have to talk about this.  Thatôs a good 

reason for them not to go obviously.   But the person I talked to over coffee that morning I know 

he wasnôt as concerned.  He just felt a loyalship to the person that he dealt with at least.  So, I 

think there is a bit more than just pure dollars involved. 

 

Moderator: Okay yes, mic is coming. 

 

Pete Daley, Garbor Lobster: A couple things: one is, drops in the process price -  I defy anyone 

in this room to show me or tell me where thereôs a processor thatôs open this time of year.   There 

isnôt one.  There isnôt one in January, February, March.  Maybe youôll get somebody in April.  

Theyôre not processing lobsters. Okay? But I understand what he means. Yeah heôs getting the 

lower price; but Klaus said something earlier, which ties in with what Jon was saying about the 

process price, which I think as an industry, weôre all in thisé. itôs the lobster business, weôre all 

in the same boat.  We might beé I might be at a different seating arrangement on that boat than 

Jon is, or Laurence is, or somebody else; but weôre all in the same boat.  We all sink and swim 

together really.  When like, for example, when Grand Manan comes on or opens their season 

they catch a large amount of lobsters.  As Klaus was saying earlier, maybe we need to do 

something to promote that time of year when they catch those lobsters, because thereôs too many 

on the market for the live market to handle.  The live market is where youôre going to get your 

best price.  The process world is noté the process is taking everything thatôs after the live and 

its usually at a lover price.  But if, for example, in August when Jonôs catching a lot of lobsters-  

if we could run a promotion then, in August, the industryé. to take a lot of the lobsters into the 

live market or premium then theyôre going to benefit.  Just like we could in late fall when Grand 

Manané if we could get on that page -  that we need to promote this when the volume is there as 

opposed to not; then I think youôre going to see a higher price on the shore - a higher price to the 

fishermen. 

 

Moderator: So, your talking about us getting together and figuring out how best to make the 

market available at times whené.  

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 
How best to promote the product when you have the volume. 

 

Moderator: Weôll take a comment in the first row there. 

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 
What you said Peter is right, what you said is right. Four years ago the state of Maine Lobster 

Promotion Council had the month of August as Lobster Month.  Did you see this last August? 

No? They did not have any money to advertise.  The biggest problem we have in the State of 

Maine is you got Halifax airport ï what, 2 major planes go there a day?   Maine doesnôt have any 

airports now that can handle planes. Itôs all out of Boston.  So all the freight has to go from your 

place, my place, down to Boston. Thereôs dealers in Maine and thereôs dealers in Canada - your 

customers call you up -  they need the stuff right now.  They donôt need it in two days because 
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most people donôt know what the hell they need.  So your trucks donôt roll into Boston until 24 

hours.  My trucks donôt leave Portland or get into Boston for 12 hours later.  The Boston boys 

are only 2 hours away from the airport.  Weôreé our location being in Maine and Canada is 

against us, it really is guys.  We need better transportation to get the lobsters to the market.  I 

have no problems selling good 2 claw lobsters, thatôs not the problem.  The problem is getting 

rid of the soft stuff - what your talking about - and last year was a bad year. Say the boat price 

was $3.00 -  the processors were only paying $3.20.  The dealers wanted another 50 cents.  The 

buyers - so a guy like me was already loosing 30 cents on the culls.  But you canôt use last year 

as a sign how it is.  Last year was just - we just ought to forget last year and hope to hell it 

doesnôt happen this year (laughter).  But you want to know the honest truth?   I think its going to 

happen again. And you can ask the old timers-  its going to go right through August. And the 

pound keepers arenôt around in September and October to buy the lobsters.  What the heck are 

we going to do with them?  If you guys come on strong with themé I donôt know.  And the 

processors are afraid of the money end of it. They donôt know if theyôre going to get paid -  

theyôre not going to put the money out.  Banks are not going to back them. Right? So we have to 

stick together somehow and hope to weather this out.  And you donôt see any young people here 

either. Thatôs bad. 

 

Moderator: Okay, young people-  65 and younger. Klaus, we havenôt heard from you all day. 

 

Klaus Sonnenberg, General Manager Grand Manan Fishermenôs Association: (flipped tape 

and missed Klaus statement). 

 

Francois Beaudin, Maritime Fishermenôs Union, lobsterman, Miscou Island, New 

Brunswick: Being as where we got the buyers on the floor, weôll continue. Today, if I was to 

sell a pound of lobster at the Portland wharf, what kind of price would a boat get?  

 

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 
Yesterday, boat price in Portland was $6.50.  When I was on the road, I did not call my plant 

back at all until this morning.  Then I heard the boat price dropped a buck and a half, and to be 

honest with you I canôt figure out why because I got nobody fishing.  Alright, so I call up my 

wife and say, ñwhatôs going on?ò  ñWe heard that Canada dropped the price, so,ò she says ñwhat 

do I do?ò   So wait a second - so what happened?  Let me explain what I think happened okay? 

You got the new caughts, you got the pound -  some of the pound people unloading some of their 

lobsters (theyôre dirty lobster, not really dirty like they use to be but they donôt have the luster on 

the shell). They come down, they lower the price to unload the pounds; so you got a price of 

$5.00 and $6.50. So the price is in the middle of $5.75 -  thatôs how the boat price was 

established yesterday afternoon and today. Thatôs the only thing I can figure out, ócause people 

right now they really donôt want pounded lobsters.  The restaurants donôt want them because it 

doesnôt have that nice shell on the plate, the stores donôt want them because theyôre afraid of 

some of the bacteria getting in the filter system -  it goes on and on and on.  Thatôs the only 

reason I can give you.  But ask what Iôd pay you today: Iôd probably pay you $5.75 if you drove 

into my plant. 

 

Francois Beaudin, Maritime Fishermenôs Union, lobsterman, Miscou Island, New 

Brunswick: The reason for the fluctuation is it because the market its soft -  the situation of the 

economy? 
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Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company: 

Yea, the market is soft. Weôre not moving anything right now. But its March: its always like this. 

 

Moderator:  Okay, Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Well we talked 

about the sexy lobster there before ,and I offered the speedo thing, and nobody thought that 

would sell any lobsters; so I donôt know what weôre going to do there.  But you know (Sarah said 

she didnôt want to see me in a speedo, so that hurt my feelings) but Iôm not doing this to pick on 

the dealers,  really Iôm not; but we have a dealer in our area who was telling us last year (and 

Pete and John said this in Augusta) they didnôt understand why the price went as low as it went.  

You agree with me, Pete?  But we have a dealer in our area that said I could pay you more 

money but all the dealers are calling me up saying, ñyou better notò.  And he says, ñWell there is 

certain times of the year I need those people so I canôt alienated them.ò So you know, thatôs 

where the mistrust comes -  when weôre hearing this aboard the boat.  And I said this at that task 

force meeting -  about all the mistrust between the dealers and the fishermen.  And Laurence 

alluded to it earlier.  Okay, if we paid a cent a pound or 2 cents a pound, and it ended up being 4 

cents a pound;  Laurence said, ñWell you know where thatôs going to go, itôs going to go onto 

the fishermen.ò  So weôve got to work at building a trust, and in my mind have us be somewhat a 

part of whatôs going on so that we knowé instead of itôs us against you and you against us.  And 

then maybe we could find a common ground. But when you have a dealer telling you that, what 

are you going to think?  And I donôt think he was lying so, you know, thatôs concerning to us. 

 

Moderator:  Okay Laurence and then Pete. Okay one at a time.  Laurence you have the floor. 

 

Laurence Cook, Chairman, Grand Manan Fishermenôs Association and lobsterman: Itôs 

ah, this is my final word ócause Klaus has a medi-vac and we got to get out of here. One of the 

things that causes mistrust and hurt feelings between fishermen and buyers just happened right 

here.  This gentlemen was just explaining why he thought the price went down yesterday because 

people dumped the pounds, and those lobsters arenôt worth as much; so they took a combination 

of the price between the fresh caught lobsters and the pounded lobsters. So my product thatôs 

worth more went down in price so a dealer could dump stuff out of a pound.  Theyôre sold to 

separate markets -  my price shouldnôt changed. 

 

Moderator:  Pete, weôre going to wrap up in 2 minutes soé 

 

Pete Daley, Garbor Lobster: Not that I want to go tit-for-tat, I actually know what happened, 

ócause Iôm unique here -  Iôm on the end of the business that I understand what happens at what 

time at certain events.  Yesterday, the price dropped because all week they caught a lot of 

lobsters in Southwest Novie.  The Canadian said selling product to people that did not have 

inventory into the market place: Boston, New York wherever - cheaper than the people that had 

the inventory like ourselves, like East Coast, like ah Lobster Trap.  The people that had the 

inventory did not want this price to drop yesterday. Cost us $150,000 dollars, one day ï boom. 

We donôt like to do that.  Weôre not in the business to loose money, right?  It was in our interest 

for this price to stay stable - have inventories disappear. The new caughts come on and it just 

transitioned. It didnôt happen that way.  I donôt care where you are on the rung in this lobster 

business -  whether your big or small. Ultimately, the people who are buying the product on the 

other end (whether it be New York, Boston, Spain, Italy wherever that is) if they stop buying at a 



 54 

price or if people pushed a price too far then the market stalls.  Then whatôs somebody do? They 

sell cheaper if they want to turn their lobsters into cash.  Southwest Novie caught a lot of lobsters 

last week. We have one guy down in there - there was a thousand crates came to us during the 

week.  Thatôs 100,000 pounds of lobsters!  Even though I still have 150,000 pounds of pounded 

product -  inventory that our customer needs no matter what the price is. He doesnôt care what 

we pay for it, he wants his product every week.  So what happened was too many new caughts 

came on the market: something had to give.  The price goes down to start the market up again, to 

get it going.  Hopefully weôve seen a bottom here; but I couldnôt guarantee you that, nobody 

could. Thanks. 

 

Moderator: Thank you. Iôm going to bring this to a close right now. Weôre going to have time 

together hereé and Cathyôs going to tell us a few things. Youôre going to win fantastic, 

awesome, unbelievable, huge prizes; and youôre going to be invited to wonderful reception from 

5 to 7.    But before you do all that, I hope you noticed that when Klaus got up he had his 

evaluation form all made out; ócause otherwise he wouldnôt have won that new car that I think 

may be over there, I donôt knowé.new airplane, okay new airplaneé you know something good 

like that.  so while Cathyôs talking find those orange colored sheets with the tickets on themé 

and be filling those out but listen very carefully to what Cathy has to say.  And itôs all yours. 

 

Cathy Billing s, Associate Director, Lobster Institute: Thank you very much Ted. Actually, 

Dana had a few words to say before we got going on the door prizes so Iôm going to turn it over 

to Dana. 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, Maine, Co-chair of the 2009 Canada/U.S. 

Lobstermenôs Town Meeting, Lobster Institute Board of Advisors, lobster dealer: Actually, 

Cathy could have commented just as well.   I have some scripted words but I have a personal 

comment or two that I want to make - just take up a little extra of your time. You know, a lot of 

us around this room attend meetings like this on a very regular basis and have for a long, long 

time. And what Iôm hearingé the general content or the consensus that comes out of this or has 

come out of this today and the years past is more substantial than most of the other meetings I go 

to.  I donôt want to pick on our good Governor, but Iôm in another country now so I can be a little 

unkind I guess.  He has a task force formed in the State of Maine - well funded and formed by 

some great people looking at some of the same issues.   And Iôve been to some of the same 

meetings.  Thereôs some press here so Bill, will you be kind to me when you get back to Bangor? 

Okay.  That doesé. you know thereôs more information I think that came out of this afternoon in 

a lot of different ways.  And Iôve heard éand the whole process over a political passporté so 

the point Iôm trying to make here -  tomorrow morning when we come back together (thereôs a 

couple of real important issues that weôve touch on here and a lot of them tie into it) but 

sometime tomorrow morning I think Iôm going to ask this group, or those of you that can be back 

tomorrow,  is there something that we can really put together concrete to work forward.  Because 

times are tough and itôs going to be a tough few years.  I think we, in general somehowé how 

do we explore this joint marketing possibility or promotion possibility?  Promotion is a better 

word.  And reallyé interestedé. is there some way that we can pursue a joint certification thing 

together? So think about that tonight.  Itôs really important and I apologize for taking up extra 

time there.  And as usual, back to the scripted:  these town meetings provide some lively and 

very informative discussions and today was no exception. Itôs very important for all of us to get 

together and hear what everybody is thinking on both sides of the border. Weôve done that today. 

And letôs all thank Ted, of course, for a great job.  I donôt know what we would do without Ted. 
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He knows how to herd cats very well (Applause).  Yes absolutely a big round of applause. Now 

please take a minute to pull out your orange colored evaluation sheet in your packet if you have 

not already done it.  Weôd like your input on todayôs activities before you leave. In fact we 

reward you for filling out the evaluation forms by making anyone who hands them in eligible for 

door prizes.  Wweôll be giving them out in just a few minutes.  Weôre reserving some door prizes 

for tomorrow for those who stay with us both days.  Again, it is the orange form in your packet 

with door prize ticket attached. The Lobster Institute staff will come around and collect those 

forms from you.  Once again, special thanks -  absolutely special thanks to our primary sponsor 

Darden Restaurants, whose carried us through a lot of years; as well as all the other sponsors 

who are noted in your packet.  Please join me in recognizing these generous folksé absolutely 

applaud please.  On behalf of the Lobster Institute, myself, and my colleague Ashton Spinney 

whoôs doing something else today, thank you for your valuable participation in todayôs portion 

of th Town Meeting.   I think you all deserve a great round of applause for yourselves. See you 

tomorrow. 

 

 

 

MORNING SESSION 

 

Moderator: Alright, away we go.  Weôve got not very much time, so weôve got to do some good 

stuff.  Weôre going to take about an hour and half here and get some more ideas out of you - 

some more thoughts.  And then weôre going to try and focus in these breakout groups. Weôll help 

you put together some ideas of what needs to be done and what are your top priorities as you 

look at the year ahead, and specifically how these might relate to things like the Lobster Institute 

and itôs agenda for the year to come.  So, be thinking of that as we move through todayôs 

discussion.  Now Iôve been told that there is on the screen behind you -  Cathy  - a list of 

yesterdayôs key ideas. Is that correct?  Alright, that will help you remember, if you had too long 

an evening last night, what it was we talked about yesterday.  There we go, okay.  Now those are 

some of the things we talked about yesterday as you look down and on the left. There are our 

topics on the right hand are some of the issues that were raised as we began to look at the overall 

topic about whatôs going on with the resource.  And what weôve got now is an opportunity for 

you to pick up where we were yesterday on any one of the subjects we started.  If you have more 

things to say, if you thought of something last night, and said, ñBy golly I wished Iôd 

remembered to say that,ò this is the time to say it - get it out there.  And if youôve got something 

brand new that isnôt up there - go for it.  Now Iôm going to turn it overé mind you that the mics 

are on and that the recording machines are on.  The reason we keep asking you your names is not 

that we canôt remember ï I canôt remember ï but not that everybody canôt remember each others 

names; but itôs so when we do the listing up of whatôs happening, when we write out the events, 

we can credit what you said with who you are.  So thatôs why we ask you to identify yourself 

each time you take the mic  - so we can put what you say together with who you are and where 

youôre from.  Okay, itôs all yours now - whoôs going to get us going?  Who wants to pick up on 

yesterday or start us off on a brand new course for the day? 

Yes, Bill. 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: Again, still havenôt changed. On 

the sustainability certification,  we had a pretty good discussion yesterday about doing it 

ourselves, basically.  And I was wondering if perhaps that might be something that the Institute 
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could look into.   I know you already have a draft of sustainability goals, or whatever they are - 

we promise to do whatever - but if the Institute could go forward and try to come up with what 

does the lobster industry need to do together so that we can be self certified, type of thing.   And 

maybe thatôs somethingé we all talk about itébut maybe the institute could go off and come up 

with a real draft of what would satisfy the certification and what the industry as a whole could 

do.  So, weôre sort of jumping ahead of the governments; but have it. 

 

Moderator : Thank you Bill. Thereôs a two pager that the Lobster Institute has available of ideas 

and things that they have come up with already is that correct Bob? And thatôs available to you. 

And I think what Billôs asking is, is it possible for us to be even more proactive and find out 

exactly what theyôre looking foré and how do we get there. Cathy. 

 

Cathy Billings, Associate Director, Lobster Institute: Ted, we have some of those 

Conservation Code of Conduct handouts on our table right now, and if we run out we can 

certainly get some to everyone. And if you want one and donôt get a chance to pick one up at the 

end of the day you can write on your evaluation, ñplease send meéò and weôll send one to you. 

 

Moderator:  Thank you Cathy. Yes, Dana and then Jon. 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, ME: Ted. I think thatôs an excellent idea and I 

was hoping that somebody was going to say that.  I think what we need is the Institute to work 

on it or a sub-committee of the Board and the Institute staff and some people to work on it. Iôm 

quite sure that there is support here in this room for it buté. is there someoneé. Ted é.that you 

could take a straw poll or something to see if there is support from everybody attending here that 

the Institute go ahead with that? Thank you. 

 

Moderator: I think we can do that.  And then I think probably you need to preface that.  Are you 

being specific about doing this on a North Atlantic, cross-border basis?   Okay, so letôs just do 

that.  How many are in favor of asking the Institute to spend some time doing precisely what Bill 

and Dana have been talking about and looking further into this?   Alright, it seems pretty 

unanimous. Okay anotheréOkay, Jonôs next. Thatôs good to get that down, Jon and then weôll 

come over, just a second Jonôs next and thenyouôre next. 

 

 Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: And this 

question is for Bob. Where the State of Maine and Nova Scotia is already pursuing this MSC 

certification, do you think there is a possibility that we could cause a train wreck or whatever - 

that we could do our own thing? How would you propose to do something like where it is 

already being pursued in other manners?  I guess would be my question.  

 

Moderator: Okay Iôm going to break into the order. Want to speak to that Bob?  And then weôll 

come back to you. 

 

Bob Bayer, Executive Director, Lobster Institute: I donôt know. This is something we need to 

look into. But regardless, I think telling our own story is going to be a good thing no matter what 

the outcome is of MSC.  I think weôll do it more concisely. Weôll do it so weôre consumer driven 

as well as industry driven. 
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Moderator: Okay lets keep that going for just a second. Go back to Jon and we will get on.   

Weôve got two more. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: I guess why I 

asked that question is I think thereôs an underlying question from industry and I think itôs on both 

sides of the border. And theyôre worried about MSC.  And I think it would be a lot more support 

from industry if it was coming from industry instead of this outside group in London.  And I 

think if they new this was taking place or something, thereôd be a lot more support I guess is why 

I was getting at that.   I think you would see everybody jumping on the band wagon a lot better 

than this company in London, andé if we were kind of doing it ourselves. 

 

Bob Bayer, Executive Director, Lobster Institute: Maybe youôd like to be part of the group 

that would actually put this together.  And I think that what weôre looking for is a group of 

industry people from both sides of the border to put this together, so that weôve got in mind as 

we do this how we fish differently but how both countries have a sustainable fishery. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: And I agree 

with that.  But Iôm just saying where this is alreadyéI know Maineôs already in the pre-

assessment stage. I would worry that that might go through before we even got the word out on 

this.  If the word was out there then this may stop that from going through, or slow it down at 

least, and then we could do it ourselves I guess is what Iôm getting at.  Do you know what I 

mean? 

 

Cathy Billings, Associate Director, Lobster Institute:  Jon, you were at the meeting in 

Ellsworth where the Maine Governorôs Task Force was gathering information.  And Bob was 

there and shared a lot of information that came out of last yearôs town meeting in regards to 

certification.  And weôll certainly be doing that again. Weôll be getting this information from 

todayôs meeting to the Task Force, and to those people who are going to make the decision on 

certification.  And thatôs really what the Lobster Instituteôs role is, to provide the information. 

Weôre not an advocacy group -  so I think if you want to de-rail anything youôre going to have to 

talk to your fishermen, and to MLA, the Downeast Lobstermenôs Association; and get a ground 

swell from there.  Because I think the Task Force will listen much more closely to what you have 

to say.   But weôll certainly provide them all this information as quickly as we can. 

 

Moderator:  Thank you, Cathy.  I want to check, do you want to speak next or do you want 

Sarah to come in on this issue? Are you speaking to this one. Wel,l okay, Sarah and then weôll 

come back to you. 

 

Sarah Contoir, Department of Marine Resources: Maine Department of Marine Resources. 

Moody Marine is actually having their assessment team come up to Maine the week of April 

20
th.   

They have contacted me.   I think theyôre going to be meeting iné Rockland is the furthest 

east.  So Rockland, Portland -  I think theyôre doing one other location,  and then meeting with 

the Commissioner on Friday morning of that week (I think itôs the 24
th

).   Jessica Joyce is the 

person they have hired to help this team work with Maine,  and sheôs contacted me and asked 

how do I get to the fishermen that week?   Do I go to Zone Council meetings?  How do I get to 

them?  And were not having 7 Zone Council meetings that week, so sheôs going to be contacting 

me later and figuring out who are some key folks that she could talk to.  I know at the Lobster 

Advisory Council meeting on Wednesday night I believe someone, Andy, brought it up -  ñAre 
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they going any further than Rockland?ò   and I donôt believe that they are. But when she calls 

back and says, ñWho can we talk to?ò I can certainly refer them to you folks so you can provide 

input to them if thatôsé. 

 

Moderator: Okay, were going to get to you believe it or not. 

 

Cathy Billings, Associate Director, Lobster Institute:  We actually might be able to coordinate 

a meeting similar to this -  you know, an open session. If she would like to talk to a group of 

fishermen, Iôm sure we could pull some together either at the University or wherever is 

convenient. 

 

Sarah Contoir, Department of Marine Resources: Okay, Iôll give her your phone number. 

Okay, thank you. 

 

 

Moderator: Okay introduce yourself after all this wait. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: MSC is a strange bird. Itôs fairly 

expensive from everything we can see. Its becoming prevalent in a number of fisheries. There 

are people such as Wal-Mart that demand it ,or will demand everything that they sell at some 

point (I believe its in the next four years) will be MSC certified.  And the Alaskan salmon 

fishermen have tried to deal with it because they want to certify parts of the salmon fishery but 

not others.  And at this point theyôre talkingé the Alaskan Seafood Marketing Institute and the 

state is looking at going out on their own and developing their own sustainability standards and 

certification.  Iceland has done the same thing. Given the fact were dealing with a trans-boundary 

stock, and this is international, than it would basically have to be a group such as the Lobster 

Institute that would have to certify a standard and make sure that it is lived up to for European 

sales.  The Germans are probably the most diligent, given the fact the Green Party started there 

and whatever else.  Theyôre the ones that are pushing the hardest for MSC certifications.  At the 

same time, if there was a standard that was developed, and it was held to, then quite honestly I 

think youôer much better off if you can do it yourself.  

 

Moderator: Okay that says to meédown, 3 people down, Cathyéthat we probably ought to be 

in touch with the Alaskan people and the Icelandic people and see how theyôre doing it and what 

the implications are at the same time. Go ahead. 

 

Eugene OôLeary, Guysborough County Inshore Fishermenôs Association and lobstermen:   
A couple of points:  one is, in Nova Scotia at this time the only ones who have moved passed 

pre-assessment is Clearwater and offshore.  The rest of us have not moved into the pre-

assessment yet.  Weôll be discussing it on Monday and Tuesday, and then decide if weôre going 

to move anywhereôs forward on it. PEI has done their pre-assessment and thatôs in Canada. 

Thatôs as far as anybody has gone; its just the offshore Clearwater district 41. The other point is: 

one of our major problems is our federal government does not seem to be open to anything but 

MSC type.  They donôt seem to allow anything else to move in. Theyôre not suggesting anything 

else. Thereôs where our problem is. 

 

Moderator:  Thank you, Eugene. Yes, Jon. 
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Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Sarah said that 

(Iôm a bigger mouth than she is) she just told me that Maine is beyond the pre assessment stage ï 

theyôre in the assessment stage. And somewhere within 9 months weôre suppose to be dealing 

with this. So that gives you the window that weôre looking at, I guess. So anyway, thatôs that. 

 

Moderator: Thank you, Jon. Alright, we can move onto other subjects. You continue with this 

one but letôs get something on the table yes  

 

Jason Joyce, Lobsterman, Swans Island, Maine: Iôm here with my Dad, Carlton Joyce.  Itôs 

been a good time.   I appreciate being able to come up here.  This is the first one I have ever 

attended.  Looking at what Bobôs put together here in this Conservation Code of Conduct, the 

first law banning the taking of egg-bearing females was instituted in 1872; and then the 

minimum legal size was established in 1874.   MSC was started in 1997 - and theyôre telling us 

whoé.. basically, this was all supported by the fishermen é..came with all of these things on 

our own?  Tto me thatôs a bit irritating -  to be strong armed by MSC, to be able to market these 

lobsters even if their certification goes through.   I would love to see this go into Darden 

Restaurants - get this stuff out there now so the public, the consumers, see it and realize,  ñHey 

Iôm buying a product that these people have been taking care of for over 100 years.ò  So I guess 

thatôs what I got to say.   I think this is a great thing they have come up with and support it 

whole- heartedly - with us and Canada working on it. 

 

Moderator: Thank you Jason. Cathy. 

 

Cathy Billings, Associate Director, Lobster Institute: If Iôm not mistaken itôs actually an 

independent group in Maine that is proceeding with the certification.   I believe, right, there is a 

non profit organization that was founded and went out and got independent funding. Sarah do 

you know if that is true? Does it have to go through the State even if itôs going through an 

independent group? 

 

Sarah Contoir, Department of Marine Resources: As far as funding the assessment? Is that 

what your talking about?  

 

Cathy Billings, Associate Director, Lobster Institute: Actually pursuing it all together. The 

funding, and actually requesting it, and all of that. 

 

Sarah Contoir, Department of Marine Resources: Well John Hathaway from Shucks Lobster 

in Maine, Linda Bean from various things,  and trying to think, there is one other person ï  they 

were kind of spearheading the conversations that were going on in Maine. Linda Bean has stated 

that she could get funding for this assessment once the assessment is done.  Thatôs when Maine 

is suppose to be making a decision, ñnow where do we go?ò So I think that she has committed to 

providing the funding for the assessment piece of it. Where we go from there I donôt know, 

because depending on what recommendations come out of it ï you know harvester 

reportingéyou know whatever recommendation may come out of it ï will kind of dictate what 

the costs are going to be associated with it and how its going to be fundedé. by fishermen, by 

the department by, whomever. So you know I think for the assessment piece of it, I think Linda 

has said that she could come up with that funding.  

 

Moderator:  Thank you Sarah. Cathy 
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Cathy Billings, Associate Director, Lobster Institute: A follow up with that ï so when the 

final decision is made, ñyes we want certificationò or ñno we donôt want certificationò is that the 

State that is making that decision? 

 

Sarah Contoir, Department of Marine Resources: I believe so, yes. 

 

Moderator: Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Again, and Iôm 

on the Lobster Advisory Council, and these people came to the council. We were told that if we 

did not like it, it would go away.  I asked this question several meetings ago to John Hathaway 

and I said, ñSo, John, if we donôt like whatôs going on itôs going to go away right?ò No answer. 

You know, from my understanding these people went to the Governor and the Governor decided 

that this was a good thing - to be looking into it. So do I trust this situation totally?  No I donôt, 

and thatôs my own opinion and nobody elseôs.  So I donôt want to be getting everybody else here 

mad at me, but when this started we were told if we did not like it it would go away. And now 

theyôre not telling us that,  so thatôs worrisome for me too. 

 

Moderator: So thereôs some things to find out, some answers that we need. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: And, again, if 

any pressure is put on anybody its not going to be put on the dealer, its going to be put on the 

fishermen. Weôre beingé one of the pre-assessment things is mandatory ï reporting.  One 

hundred percent reporting was mentioned, and I believe there is a 5 year windowé or somehow 

it works that youôve got to get to wherever you want to geté. but then youôre looked at again. 

And who knows whatôs going to come at you again.  And here again, to be certified it might 

bring better markets.  Nobody can guarantee itôs going to bring a better price.  But here again, all 

the pressure is going to be put on the fishermen, again, with whatever we have to do to be 

certified.  So I think its somethingé I think in one way it might be a good thing to be certified 

but I think in another way it could be dangerous.  And thatôs why I think if weôre going to certify 

anything then certify ourselves, because we can regulate that a lot better than having somebody 

in London or wherever there from tell us how to run our business. 

 

Bruce Fernald, lobsterman Cranberry Island, Maine: Can weé if we do our own assessment 

can we keep the negative impact of other species out of it and get away with it?  I mean I keep 

hating to come back to that, but thatôs whatôs going to kill us. If we donôté I mean if we canôté 

if we can keep that off there, do our own assessment (which we know our product is sustainable) 

but if thereôs some other negative impact statement in there that we have to have, I think were in 

trouble.  And if we could keep that off and get it accepted by whoever is going to accept it, then I 

think weôd be a lot further ahead.  But whether we can do, that I donôt know. So thatôs something 

I think we ought to find out before we go ahead with it. 

 

Moderator: Dana. 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, ME: Thanks Ted.  I think these are a lot of 

good questions and thatôs the reason I was so anxious for a straw pole so that the Lobster 

Institute can work on this. You know, one of the things I think needs to happené. just a little bit 
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of history.  Thereôs been some issues in the past where, in Europe for example, where there was 

a scare for some mineral or something that was in some lobsters. And thanks to some help from 

friends of the Lobster Institute and the Lobster Institute, that got taken care of in about 48 hours, 

which is an exceptional feat.  And not a lot of people know about it, but it happened.  The 

situation happened while there was a board meeting going on at the Lobster Institute, and the 

Lobster Institute responded and cleared up the situation, which could have been devastating to 

the market in Italy at the time.  And I have seen how we, when we control our own destiny, can 

respond to these things. And quite frankly I donôt have any confidence if another one of those 

issues came up that somebody thatôs far detached from the industry as the people in Great 

Britainé it justé. I think we need to be (even though the MSC is pretty well down the pipe line 

in the state of Maine) I think we need to pursue this and be there along side of it.  And maybe, 

actually, I think weôd be much better off if we did our own. Thank you. 

 

Moderator:  Thank you, Dana. Take a look at the list behind me and in front of you and we can 

move along and grab onto some other subject. Yes, Dana. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: Bob just mentioned, and it is 

somewhat factual, that the MSC went ahead and certified the West Australian lobster fishery, 

which collapsed 6 months later. They gave it full certification  -- clean bill of health --  and all of 

a sudden there was absolutely no recruitment in the stock and it just totallyé the wheels fell off 

the wagon. They donôt want to admit that.  They donôt want to talk about it.  That is what 

happened to their lobster fishery. 

 

Moderator: Yes, there is a mic coming at you. 

 

Junior Ri sser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and 

multi species fishermen: Iôm a multi species fishermen but Iôm also VP of the Fishermen & 

Scientists Research Society, which we started back in the early 90ôs because fishermen and DFO 

and Science just couldnôt sit in the same room together. So now we can; we do a lot of talking 

now.  And in 1999 a fishermen decided he wanted to know what was coming in recruitment, like 

he just said there.  So we started recruitment traps.  Fishermen -  maybe 1 or 2 from each port - 

will fish a couple of these traps, maintain a log book ,and see whatôs coming up. These are the 

smaller lobster that canôt be taken legallyé just to give us an idea of whatôs coming up.  Theyôre 

a smaller mesh trap, and I understand in Maine you do the same thing donôt you? Since 1983?  

 

Moderator:  Yes, ventless traps. 

 

Junior Risser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and 

multi species fishermen: Anyway, so fishermen are proactive in that area. We want to know 

whatôs coming in.  We may not be able to do anything, because it takes 7 or 8 years for a lobster 

to grow, but at least we can see whatôs coming up and we can make changes. How are these 

people from the UK going to be able to manager our fishery and make decisions like that on 

what we should change when we already do it with Science, and Managers, and using tools like 

this recruitment studies on our own.  

 

Moderator: I think you raised an important question. You want to bring it over to Sarahé and 

my sense is that the assessment that MSC will give doesnôt force any management.  The 

management still belongs to the area, and so your just a step behind. Yes, Sarah. 
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Sarah Contoir, Department of Marine Resources: Maine DMR. Iôm not answering that 

question. It may be that Iôm the only one in the room that doesnôt know this again, but with 

certification what is the governing body?  I mean, we can just say we have great lobsters, we do 

this, we do this, and we do this -- however, are there any principles or some person that we have 

to report to, to say that we do these things?  And then, as a far as identifying any problems or 

obstacles for certification I mean, who is the person that says, ñYes, you are now certified.ò? 

 

Moderator:  Good question. Dana. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: My understanding of MSC 

certification is that itôs on a fishery-by-fishery basis.  They go in, they examine every aspect 

socio/economic, sustainability, stock size, whether or not it effects any other stocks (for instance 

if it is a scalloper and youôre towing an 18 foot dredge across the bottom youôre pretty well 

disturbing the bottom, thus thatôs a negative against certifying scalloping - specifically the way 

that it is done commercially on Georgeôs.  Whereas, if you were diving for scallops that would 

be a totally different thing) but they basically went in and accessed the overall fishery itself.  The 

only negative that theyôd be able to bring against the lobster industry at this point is potentially 

whale entanglement .  But, you know, given the fact that youôve got traps that are not really 

disturbing the bottom per say.  If you were in a high coral area down in the Keys you might see 

traps.. you know, they wouldnôt allow you to set traps on coral banks.  But in New England and 

in Canada I donôt see that necessarily as a problem. So its one of these things where they will 

certify you, its my understanding, for a 5 year period; and then they basicallyé they donôt 

change, they donôt manage, but they just simply certify what you are doing as sustainable ï  

good for the environment and, you know, itôs a nice fishery.  But at the end of that 5 years they 

look and see whether or not the stock is the same size or bigger, whether or not that management 

is still in placeé  This is what the Alaskans are going through right now.  Their 5 years is up and 

some of the runs are in better shape than others. Some of the species of salmon are doing better 

than others. 

 

Moderator: Sarah. 

 

Sarah Contoir, Department of Marine Resources: In looking at the pre assessment for MSC I 

understand that they do have fundamental principles, but as far as self-certifying, who develops 

those principles?  I know MSC has their own, but I think Bob has an answer. I mean we can say 

all the great things about our fishery but what forces us to err on the other side? 

 

Moderator: Bob 

 

Bob Bayer, Executive Director, Lobster Institute: Weôre really not talking about certification 

as such, but firsté the whole concept of certification is consumer based.  Wal-Mart wonôt take 

our lobsters apparently unless theyôre MSC certified. But perhaps by telling our own story with 

some sort of code of conduct ï ñthis is what we doòé.again this, aimed at the consumer, ñthis is 

what we do, this is why the fishery is sustainable,ò so that itôs understandable by consumers. Itôs 

not really certification, it isnôt certification as MSC is doing it,  but itôs more common sense 

aimed at the same audience -  the consumer.  And thatôs the way that weôre suggesting that we 

address this.  Do the same thing, the same objective --  base this on what the consumer needs to 
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know in a very concise way.  And, again, weôve been doing this for 100 years as Jason pointed 

out and we should take credit for it. 

 

Moderator:  Thank you.  Dana and then Jen. 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, Maine: Thank you, Ted.  Just quickly, I 

thought about thisé. if weôre going to certify the sustainability of the fishery I think we do just 

whatever MSC certification does now.  And I think for the lobster industry that is pretty simple 

to do.  We may have to bring in some people thaté from wherever to do thaté but I think it 

would be pretty easy for us to meet their standards and go beyond. Quite frankly I donôté.Iôve 

been biting my tongue about this for a long time you knowé. the MSC people if they want to 

certify the North American Lobster they ought to be paying us, because the rest of the stuff they 

certify really needs certification.  And putting the North American Lobster in that category I 

think lowers the standard that weôve been operating by for a long time. So I think we can meet 

their standards and do better. Thank you. 

 

Moderator:  Go ahead, Jenny.  I think that all of what has been said makes so much sense and 

how about a big publicity blitz with everybody --  all the fishermen all the dealers, everybody --

writing to newspapers and politicians and getting all of that information out.  Once again, it takes 

time and effort but it doesnôt make sense to have anything coming from another country.  Itôs 

like going back in time. 

 

Moderator:  é.and coordination. Bruce and then weôll go down front. 

 

Bruce Fernald, lobsterman Cranberry Island, Maine: Who accepts the MSC?  Itôs the Wal-

Martôs, the Wholefoods, Coscos, Red Lobsteré. so if weôre going to come up with something 

we present it to them right? And then they would say well weôll accept this compared to the 

MSC in London.  So if we come up with a plan and present it to the people who buy the lobsters 

--  who have to go buy or want to go buy the sustainability -- then that would be where we would 

start I would think. Right? So we present it to the people who are going to buy them and see if 

theyôll accept it if we can get it together on time. 

 

Moderator: Yes and I would get at that early.  In other words you donôt want to do it when 

youôre through, you want to be talking with them from the very beginning.  And we have good 

connections with some of them. Yes. and then over to Dana 

 

Betsy Lowe, Garbo Lobster: I guess I look at Sarahôs question, as who would oversee this or 

govern this? What would be assurance or verification that weôre all following this? But when I 

look through what Dr. Bayer has here we already are following federal mandates, state laws.  I 

think that the gentlemen from Swans Island pointed out that weôre already governed and weôre 

already having this, and we just need to maybe get it out to the people that we are following rules 

and regulations.  We have through the last 100 years set up several rules and regulations for 

assurance that weôre going to be doing what we should be doing, that it is sustainable for the 

future.  So I donôt think we need to introduce new legislation or certifications but show that 

weôre already doing this. And why do we want more government involvement in something that 

youôer already doing as an industry?   So even if it just was a certification of assurance, why 

doesnôt that cover it? Why canôt you get this out to Wal-Mart and say this is what weôre already 

doing?  Why do we need to pay somebody to keep our money going back to the fishermen? 
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Moderator:  Thank you. Betsy. Dana.  

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: MSC is not a charity.  They do 

make money.. they pay themselvesé theyôre not doing it totally out of the goodness of their 

heart.  They are making money.  Itôs like World Wildlife, its like Greenpeace, its like all the 

great tree hugging groups. 

 

Moderator: Sea Shepherd. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: I mean theyôre all there to make 

money.  And the bigger stink they raise, the more funds they raise -  the more money they get. 

And for instance, you had Chuck Bundrant (whoôs the head of Trident Seafoods in Alaska) go to 

Bentonville, Arkansas to talk to the boys at Wal-Mart.   And theyé he said, ñwe want to certify 

ourselvesò, and they said ñno.ò  MSC is the one that weôre in bed with and you know we support 

MSC.   So its one of these things where if you want to take on some of the giants maybe you 

have to do that.  Maybe you donôt want to sell Wal-Mart.   I mean ,you really have to pick and 

choose your battles.  I think the folks at Darden are probably the most reasonable, along with 

Outback, for the big chains that use a lot of lobster of understanding exactly whatôs going on.  

You get some of these retailers who, you know, are effectively chicken farmers from Arkansas 

and I mean they have no clue. 

 

Moderator:  Thank you.  Thatôs an important thing for us to keep in mind. Yes. 

 

Pete Daley, Garbo Lobster: On Betsyôsé a follow up on Betsyôs comment.  Wouldnôt that be a 

responsibility of the Maineéthe Baldacci administration or the Department of Marine 

Resources, or possible even the Promotion Council -- to get that out there on our behalf?  That 

we are a self sustaining industry and that we have these rules and regulations and weôve been 

taking care of our stock for, you know, 100ôs of years.  And I find it ironicé we want to pay an 

organization from London to tell us weôre doing the right thing, when I óm not sure really if they 

have the capability of doing that. 

 

Moderator: Thank you, Pete.  Sarah do you want to speak to that at all?  Excuse me I donôt want 

to infer, Pete was sort of asking isnôt it the responsibility of the administration and maybe the 

DMR be a stronger participant in this. Was that your question?  Yeah. 

 

Pete Daley, Garbo Lobster: Again, sorry.  Iôm not trying to place that on the State of Maine 

also, but federally I would think we would have support from possibly our congressional people -

-  senate and house representatives from the State of Maine, basically -- hopefully, with help 

from the DMR and or the Promotional Council and/or groups in the industry.  When Jonôs 

making comments to Mr. Hathaway and heôs sitting in an advisory position there and not getting 

a response, then I think Jon needs a little more help or the Advisory Council needs a little more 

help from the current administration or from possibly our federal people.   Iôm not sure we 

should necessarilyé. I think we should be involved, but if weôre doing all these things to begin 

with, then were the peopleé where are the people we elect to help us articulate this better? 

 

Moderator:  Thank you.  Yes, Jason. 
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Jason Joyce, lobsterman, Swans Island, Maine: I donôt know where the trail ends but common 

sense tells me MSC certification probably goes backé something to do withé if youôre going 

to a group from Great Britain I would imagine somewhere in there is some sort of a standard set 

by say United Nations.  What were they lookingé. World Fisheriesé and that scares the living 

day lights out of me.   To me MSC certification would also look at what we use for bait, what we 

use for fuel.  If they determine you use too much bait guess what, your quotaôs going to get cut. 

And thatôs going to be determined by somebody from overseas?  No common sense.  With our 

sustainability -- what weôve done?   Gauge increases, vent increases -- the public right now 

doesnôt know anything about that.   They donôt understand keeping the small lobster down there.  

They would look at this MSC, would look at whatôs a visible sign of pain in the harvester to 

show that we are being sustainable.  Cause some pain on the industry to show that theyôre 

making an effort.   Where we try to make as much effort to make a sustainable fishery, but not 

bring pain to the harvester --  but to bring an industry that you could make a living at and be 

sustainable but not hurt the communities that are involved in that. 

 

Moderator:  Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Jason brought 

up good points.  And when this was brought to the Lobster Advisory Council, you know, 

everybody was scared to death of it and did not know what to think of it.  And there was a lot of 

discussions going on but when they came back with a pre assessment it came in pretty mild.  

Basically they were just asking for more reporting from the state.  And everybody that Iôve 

talked to about this, their fear is -- okay they get their foot in the door, theyôll have us the first 5 

years, theyôre not going to hammer us with anything too heavyé  But just as Jason said carbon 

footprint was brought up. Everybody is goingé our carbon footprint isé yeah we probably burn 

too much fuel.  And we use too much bait to catch what we catch.  And maybe that might be 

coming at us on the next assessment, and then what do you do?   I think there has been some 

fisheries that have gone through assessment and then when its come for their next round they 

have been dropped.   They didnôt want to either do it, or they couldnôt meet what they needed to 

meet.   And my questions was,  ñAt the time is, it better to have never been accepted or have 

been accepted and then been dropped?ò   You know, thatôs another issue.  You know, we might 

go into this assessment and then all of a sudden they come back and they say, ñOh, youôve got to 

do this,ò and youôve got to jump through a hoop that so, so much of a deterrent that you canôt do 

it.  You canôt run your business.  You know, youôd have to cut your fuel cost in half; youôd have 

to have these engines that didnôt pollute; youôd have to have this; youôd have to have that.  And 

then all of a sudden you say, ñWhoa, we canôt do that.ò   Maybe it would be better to never have 

been assess then to have been assessed and be dropped out of the program.  That could be 

damaging as well.  So, you know, thereôs so many questions out there and its so scary that I 

totally agree with the concept here todayé. is, if we can prove that weôve been doing all these 

things all these years, and weôre sustainable, then I think thatôs all we need to do.  My favorite 

saying isé years ago when we were doing this you all heard the song, ñWe were country before 

country was cool.ò  Well the lobster industry was conservation before conservation was cool and 

we been doing it all along.  And that's our sell in my mind.  Weôve taken care of business just for 

that reason and it scares me -  it scares the hell out of me if we did go through this thing with 

MSC and then all of a sudden they came back and they had all these demands that we couldnôt 

reach. 

 

Moderator:  Eugene. 
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Eugene OôLeary, Guysborough County Inshore Fishermenôs Association and lobsterman:  
Jon, this full assessment -  is this not going to be open to public scrutiny once its done?  

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Yeah, itôs 

suppose to be.  Bbut when Mr. Hathawayé I asked the question at the Lobster Advisory Council 

meeting, ñWell if we donôt go for this is it going to go away?ò   And not getting an answer gave 

me an answer  - well maybe it wonôt go away, maybe we wonôt have a choice. Wouldnôt you 

assume that when somebody wonôt give you an answer?  So, thatôs where I went with it. 

 

Moderator: Alright, we can continue with this.  We have given a direction to the Lobster 

Institute on this issue.  We certainly can continue or we can move to another one of the questions 

that are here.  Bill has a thought he wants to add to it. 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman:  Well, I think on this issue, which 

we pretty much know where weôre going or are trying to goébut do we perhaps need a 

summation as to what exactly you want that Lobster Institute to work on?  And maybe should 

that come later, at the group meetings maybe?  A definite -  not just a whishy-whashy ñwe think 

we aught to do somethingò.  And then we can move onto something, one of the other lists. 

 

Moderator: Thatôs a good point Bill -  that in these discussion group, that weôll be a smaller 

group.  Youôll be divided up into groups, youôll have an opportunity to fine tune your request to 

the Lobster Institute if you so desire.  But that does not limit you from doing it at this point as 

well, but it merely enables us to move on. Yes, Kenny. 

 

Kenny Drake, President, PEI Fishermenôs Association and lobsterman: I just want to make 

a comment about MSC.  MSC is like something we donôt like but it doesnôt look like its going 

away.  And I use to be a tradesmen years ago and worked in plumbing.  And I remember when 

certification came in back then, and it was not brought with a great deal of love back then either. 

But everybody new it was something we had to do because now the electric company doesnôt 

turn on your power unless your new home has been wired by a certified electrician.  And then 

thereôs an examination to make sure the wiring was done right.  And it doesnôt mean that the 

people that were doing it before they were certified werenôt doing it right.  But itôs a ñneed to doò 

category --  that if you want power you had to do it.  So I think MSC is something similar -- that 

it looks like if you want to sell lobsters in the world youôre going to have to go through MSC.  

Thatôs my understanding of it.  And the less pain that we createé Iôll give you and example: 

thereôs a group in Halifax -- what these guys went and done was they went and found out that 

some of these observers are less than honest some times, and things like that.  And they tend to 

let a few things go. So theyôre coming up with an idea to put a camera on the vessel --  that they 

have to keep a complete record of their whole fishery on film everyday.  And if that camera goes 

off for any reason they had better make sure that they get it back on.  Itôs not something that the 

fishermen want.  Itôs not something thatôs a great thing for them, but in order to do business its 

getting that way.  And I think thatôs where MSC is.  Itôs something, the only thingé. and my 

final statement about it is this: when we all get certified, if everybody gets certified, weôre just 

going to be back where we started from.  Right?  Nobody is going to have any advantage, so 

weôll be right where we are today. 
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Moderator: Sort of like, certification is the cost of doing business. Bruce. 

 

Bruce Fernald, lobstermand, Cranberry Island, Maine: I just had a quick question for Bob 

that Dalhousie student whoôs doing the carbon footprint, has he finished that project?  

 

Moderator:  Bob, your mic is right there. 

 

Bob Bayer, Executive Director, Lobster Institute: We have a copy of the work that he did and 

it looks reasonable.  I donôt see any major problems in the carbon footprint foré there were two 

studies done by two different students at Dalhousie.  One did Nova Scotia and the other did 

Maine, and theyôre comparable. No, I do not see anything major there.  You can see it if youôd 

like. 

 

Moderator:  Thank you, Bob. Weôre going to give it back to Bob and then Bill. 

 

Bob Bayer, Executive Director, Lobster Institute: Thank you.  Thereôs another part of the 

sustainability discussion that Iôll throw out and see if it takes,  and that is stock enhancement --  

stock enhancement efforts that are being funded by the industry itself.  What do fishermen think 

about this?  Most of the activity, the major activity is taking place in Canada at the hatchery in 

Shippagan, NB -- at the Homarus Project that is being self funded by the industry.  What are 

your thoughts on that?  And as it relates to sustainability? 

 

Moderator: Okay, Bruce. 

 

Bruce Fernald, lobsterman Cranberry Island, Maine: The last thing we need is more lobsters 

on the bottom.  We donôt need óem,  I think there is so many now they canôt sell them, so why 

put more on the bottom? 

 

Moderator: We got Bill first, and then weôll go.. 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: Okay, if this is going on with this 

discussion Iôll pass, because I was going to bring up another thing completely. 

 

Moderator:  Okay, Dana Staples. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: The Boston Seafood show just got 

over a week ago. East Coast had a booth at the show.  We were right at the bottom of the 

escalator when you walked in, and I think we saw as much traffic than anybody else in the show. 

East Coast is going to do a sustainability project where for every lobster that we sell we put a 

Stage 4 larva back in the water.  Itôs a marketing tool.  You couldnôt ask for anything sweeter. 

We had people that were just, you know, falling off their chairs saying this is the best thing that 

every happened.   Be that as it may, that there may be too many bugs crawling on the bottom, 

this as a marketing tool.  Itôs what these people want to hear, they love it. 

 

Moderator:  Jason. 
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Jason Joyce, lobsterman, Swans Island, Maine: I think thatôs a great idea.  You look at these 

Arbor Day celebrations --  people going and planting a tree.  These people can relate to someone.  

They see the negative out there, or theyôll see a commercial, or something wiped out -- clear 

cutting.  Ad it makes them feel good when they see a little tree planted.  (Thing will probably die 

anyway, it would if I planted it, but my Father he could plant anything heôs got a green thumb.) 

But I think thatôs a great marketing tool.  And Bruce must have gotten all my lobsters.  They 

must have swam over his way ócause I canôt find one right now.  But I think more lobsters on the 

bottom is better.  I guess itôs feed for sealsé I donôt know. [laughter]  But anyways, I think 

thatôs a great idea, I think itôs a great promotional thing.  And thatôs another thing that MSC 

certification would not even look at.  To me what they look até to all their contributors and all 

these environmentalist out there, they feel better when they see some pain on the part of the 

harvester.  ñGood, weôve got rid of more diesel engines,ò or ñweôve saved a few more herring 

because their using too much of that.ò   I think these are common sense things that you get out 

thereé you get at the restaurants. And the other thing -- what he was saying about the 

certification of plumbers -- people who come up with those rules knew something about 

plumbing.  These people here, they canôt compare us to the spinney lobster fishery somewhere 

else on the other side of the world.  The ones whoôve come up with the rules here are involved -- 

Lobster Institute, scientists who are local to here, and the fishermen on the water who have 

knowledge in the business -- who have been working on sustainability for 137 years.  So we 

donôt need someone from London to do it, looking to shake us down. 

 

Moderator: I know down in Stonington Zone C they got a lobster hatchery, and theyôre working 

now with the University of Maine and Darling Center to try to determine how many of them 

survive and try to stick around.  You could put an awful lot of Stage 4ôs in and wonder how 

many make it very long.  I think itôs a great ploy in a good idea. Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Speaking to 

hatcheries: having been on all the committees in the state, the biologist for the state are not in 

favor of the hatcheries.  They say the bang for the buck comes from nature.  You know, it cost 

more to produce a lobster to Stage 4 and throw it back in the ocean than the benefit that youôre 

getting out of it. What Jason says, yeah people think thatôs a great thing but its not necessarily 

well spent money in my mind to do that.  To follow up what Bruce said weôre actually talking 

about this.  Yeah, well thatôs part of the problem -- maybe we got to many lobsters on the bottom 

because weôre such damn fools we just keep catching them.  Thatôs what we areé weôre lobster 

catchers.  Weôre not thinking about, you knowé. when a trap comes up full of lobsters youôre 

not thinking, ñOh my God, what am I going to get for a price for them?ò  Youôre thinking, ñOh, I 

did something right.ò  And youôre patting yourself on the back.  So maybe thatôs our problem 

tooéand do to many.  But if we put more on the bottom weôre just going to keep catching them. 

And weôre going to put them out there and maybe that will come back to bite us too. But you 

know, like Jason says, the deception of the people out there isé.I agree with you -- you plant a 

tree, youôre a good soul. 

 

Moderator:  Bob. 

 

Bob Bayer, Executive Director, Lobster Institute: I think one issue around hatcheries that we 

ought to think abouté we ought to know how to do it in my humble opinion. We ought to know 

how to do hatcheries in a cost effect manner just in case if we have a Long Island Sound happen 
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in Maine.  So that we could jump-start our fishery if we have to.  So maybe we donôt need it 

now, but it would be nice to know that we could do it if we had to. 

 

Moderator: Thank you. We had hoped Brian Beal wouldôve been here this time but he didnôt 

make it.  He would have been able to speak to us on this.  Good deal. Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Jon again.  

Sorry to hog the mic.   I was going to ask this question earlier when we were talking about North 

American Lobster or North Atlantic Lobster ï Bob, what about Long Island Sound?  You just 

brought it up.  Is that considered in the same system and if we were to certify as a whole with 

whatôs going on below the Cape, Long Island Sound and all that, could that end up being a 

deterrent?  

 

Moderator: Bob, do you want to speak to that? 

 

Bob Bayer, Executive Director, Lobster Institute: The answer is, I donôt know.  Maybe 

someone else would like to comment on that. 

 

Moderator: Okay, Danaôs got a word. 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, ME:  I donôt know either Ted, but the point of 

this whole discussion is, if it is an issue whoôs steering the boat?   Us, or them? 

 

Moderator: There you go. Okay Iôm going to turn now to see now and go back to Bill.  He was 

going to direct us on a new course, I think. 

 

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director, 

Massachusetts Lobstermenôs Association and lobsterman: We have up there, ñBuilding trust 

between lobstermen and dealers,ò and Iôm wondering if there is a way that we  -- through the 

Institute -- can foster some type of action on that particular subject.  Whether it be the Institute 

getting some fishermen and dealers together. Basically say you know what is trust? What do we 

need?  What do the fishermen need?  What do the dealers need to sort of start getting together? 

And I didnôt know if maybe the Institute might be a way, a tool to get that started. 

 

Moderator:  Good question, Bill.   Somebody want to speak to that? Just ócause you put the bait 

out there doesnôt mean someoneôs going to bite on it.  Okay we got a lot of subjects up here a lot 

of things we can go after a little bit. We can jump in almost anywhere or take a whole new 

course.  Go ahead, Dana. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: I just looked at the traceability 

factor and traceability could provide another marketing factor for the industry.  Much asé you 

look at the wine industry in Californiaé and you start getting these different vintages that are 

coming from different micro-climates.   Itôs starting to happen in oysters --  and these guys are 

identifying their oysters as coming from a specific bed or a specific area.   Potentially, if we got 

into something marketing live lobsteré if you did the bands that some people have done (either 

product of Maine, or product of Vinalhaven, or product of Swans Island, or wherever) you could 

potentially enhance the value of the lobster itself simply by identifying from where it came.   I 

mean, it could come down to ñthis was caught by the vessel Morrisò.  This is just trying to add 
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value to lobsters without, you know, incurring a lot of expense.  And traceabilityé because of 

the fact that you are going to see this traceability become more and more of a factor, when the 

lobster shows up in any specific market (specifically over seas but even within the US) you know 

the fact that it came from PEI, or from Port Clyde Maine -- this is something that potentially you 

could make money with. 

 

Moderator: And of course that doesnôt mean at the other side of the band you couldnôt have 

both flags and then the specific placeé it wouldnôt make any difference which side of the border 

you were on. Yep. 

 

Dana Staples, East Coast Seafood, Lynn, Massachusetts: You just start promoting your 

sustainability right on that band, this lobster was harvested from a sustainable fishery by 

individual lobstermen.  

 

Moderator: Yep. Jason. 

 

Jason Joyce, lobsterman, Swans Island, Maine: On what Bill was saying on building trust 

between lobstermen and dealers, I can kind tie that myself into the traceability.  Last year my 

Father and I bought bands.  And I have a Web site and it has those on the bands.  Now I know a 

dealer that I sell my lobsters too, as soon as he got the lobsters he cut the bands off.  He didnôt 

want anybody steered to my Web site probably.  But anyways, we have now a problem -- what 

we put in that crate, it can hold a band,  itôs a good quality lobster.  As long as its traceable so 

that the lobstermen takes some accountability for what heôs selling. That thereôs a degree of trust. 

When he buys your lobster and you come in and sayé and this fellow here is selling some good 

stuff.  And there might be a fellow who comes in --  he has 2 or 3 dead ones, maybe a couple of 

cracked shells, or something like that canôt take a band.  Heôs got to through at the bottom of the 

crate. If you can trace that crate, then dealer knows who he can trust.  And with the traceability 

you take pride in your catch.  Of course, someone looking over your shoulders a littleé 

accountability and a little transparency, which would translate toé. as long as they can isolate 

where theyôre getting lobster at and its higher quality (everyoneôs striving for a higher quality), 

which should bring up better price.  Which, then the dealer would feel more confident in giving a 

better price because everyone is being held to higher standard with the traceability. 

 

Moderator: Thank you, Jason. Jon. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Thank you. 

Jason, you brought up a point that I was thinking about, but being old I lost my train of thought. 

And this is to the dealers (and Iôve thought about this a lot of times): If I ever saw my stern man 

throw a lobster into a crate Iôd fire him. I hold my lobsters.   I sell my lobsterséI donôt sell them 

daily.   Iôll put óem in a car and Iôll sell them once, twice, three times a week.  Depends on how 

much youôre catching them, what the market is. So, I take my own shrinkage. Iôve learned to 

handle my lobsters I think better than some people. And Iôve gone to wharfs where guys will 

band one claw, and when they dump their lobsters out of the tank the lobsters are all hooked 

together.  Thatôs something we need to address. That would help the dealers.  That would help us 

in the price.  And traceability could be part of that.  Because if Iôm taking care of my product. 

And lots of times I wonôt keep a lobster that I know is not going to survive.  Because Iôm going 

to hold that lobster for 2 or 3 days, Iôm going to take the loss on it.  I wonôt bother to put that in 

my catch; Iôll let that go back to bottom.  And I think, and maybe the dealers could answer this, 
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if we had less shrink then maybe that would help the price, especially when were catching them 

more when their soft.  Not like our Canadian friends, theyôre catching hard shell lobsters. We 

could teach the fishermen because there are a lot of them, believe me I donôt even know how 

they get by handling their lobsters.  And Iôve heard the same thing from Canadians.  When the 

yearé when you guys started catching the soft lobsters you didnôt know how to handle them, 

and there was thousands and thousands and thousands of pounds of dead ones because you didnôt 

know how to handle them.  I think that would help us in the market place as well. 

 

Moderator: Thank you Jon. Bruce. 

 

Bruce Fernald, lobsterman Cranberry Island, Maine: Just going to add a quick comment to 

what Jon said.  I always tell my crew to handle those lobsters like a cold bottle of beer -- you 

donôt throw it around. 

 

Moderator:  Laughter ï Yes, Cathy. 

 

Cathy Billings, Associate Director, Lobster Institute: Lobster Institute. It was mentioned a 

couple of times yesterday, I think Ameile from DFO, traceability is more than a marketing tool, 

and its something I think that will be mandated fairly quickly.  In our discussions with the food 

scientists and microbiologist, its going to be a food safety issue and a human health issue.  Just 

like beef -- you can trace it right back to the very farm that it was grown on.  And that was 

prompted by mad cow disease.  Well, we donôt have anything like that now but thatôs not to say 

that the government might impose regulations that we must have traceability for health purposes.  

So itôs a multi functional sort of characteristic that were going to be having to look at.  Probably 

getting ahead of the game on how thatôs going to happen, how we can make that work might 

become a priority. 

 

Moderator:  I got a question yesterday that came up on one of these cards that, I canôt see it 

leading very far but somebody wanted an answer --  we ought to get it.   What is the most 

efficient way to harvest, lobster that is, what is the number of traps per square mile? How bout 

that? Somebody wanted to know. Gee whiz, all you guys you havenôt figured that one out per 

square mile? It varies ócause traps are being moved and all sorts of things are happening all the 

time. Okay, that did not get us anywhere. Yes, Herb? 

 

Herb Hodgkins, Lobster Pound, Hancock, Maine: If you can get a canoe between them 

theyôre too thick.  

 

Moderator: Laughter. Yes, Cathy. 

 

Cathy Billings, Associate Director, Lobster Institute: Iôve heard it said that traps arenôt the 

most efficient way to catch lobsters, and thatôs another conservation method thatôs actually being 

used.  Because there are a lot easier ways to scoop them up then to put a trap down and hope they 

crawl into it. 

 

Moderator: Thatôs been bandied about and Iôm sure its true. Alright, this says to me that weôre 

about at the point where we need to take a break.  And then when we come back together weôll 

divide up into groups and weôre going to be instructed by Cathy about what weôre to do within 

those groups é.and gets us backé us back with some pointed directions for the time that comes 
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ahead.  So, it is now quarter to 10, lets get together again at 10 oôclock. You may need to go over 

and check out if youôre at the hotel and be back hereé weôll start again at 10:00. 

 

MORNING BREAK  

 

Cathy Billings, Associate Director, Lobster Institute: Introduces brainstorming groups - we 

are asking you instead of looking at the ñwhatò ï  what are the challenges, what are the 

opportunities,ò  we want you to look at the ñhow -- how are we going to go about thisò and the 

ñwho, who would be the best people to try to contact and get involved in some of your ideas?ò 

So, what we want is something a little bit more specific. And weôre going to give you some time 

to talk in your small groups, come up with some of these action points.  And then before the 

groups disband and come back together again as a whole group,  we want you to prioritize your 

top two ñAction Itemsò.   So weôll get top two action items from all four groups.  Weôll bring 

those back together to the group as a whole and then prioritize among those 8 top two priorities. 

Thatôs not to say weôll let your other ideas go, those will all be recorded.  Weôre having 

recording secretaries, if you will, in each group, so weôll get your suggestions down.  But then 

we really want to hone in on what are the most important things for you. So, weôll use the old 

playground technique -- so your not sitting next to folks youôve come with and talk with all the 

time --  weôre going to do the 1,2,3,4, count off.   Starting with Carlton. 

Bob will record for group 1, Catherine will be recorder for group 2, Deb will record for group 3 

and Cathy will record for group 4.  The groups will run for about 20 minutes. 

 

BREAKOUT GROUP DISCUSSION 

 

Cathy Billings, Associate Director, Lobster Institute: We have all of your suggestions 

recorded, so its not to say we wonôt deal with any of the others, but we want to get the top two 

down and then further prioritize those. So Iôm going to be typing in the priorities as recorders 

share them with me.  and weôll start with Deb who is in the corner.  Since we only ended up with 

3 groups, I donôt know, what, weôll call you 2-3? Group 2-3 what top two priorities?  

 

Deb Seekins, Lobster Institute: Okay, in Group 3 we had really good discussion. We jumped 

around quite a bit. But one of the first subjects was more and more of this type of town meeting, 

bringing together like harvesters, wholesalers, environmentalist, scientist, fishermen on maybe a 

bi-annual basis. Basically, how we could gather their information and get data from specialist, 

and then decide as a group together without having a regulation or an agenda pushed. And then 

the two subjects that we talked the most about were trap reduction and bait. The people from 

Canada had given us some good examples of how that is broken down with a local scientist and 

then their federal DFO office.  And thatôs about all I really collected, if anybody from our group 

wants to add anything? More of this type of meeting maybe collaborated through the Lobster 

Institute, bringing together the specialist and all of the people in the industry. And then letting 

the information be out there and a decision made amongst them instead of a regulation. 

 

Cathy Billings, Associate Director, Lobster Institute: The point on the bait and trap 

reduction? 

 

Deb Seekins, Lobster Institute: Oh those are the two subjects that we discussed the most was 

trap reduction and then bait, how it gets used up in Maine by October. 
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Cathy Billings, Associate Director, Lobster Institute: Any action item out of that? 

 

Deb Seekins, Lobster Institute: Just the desire for more of these type of groups perhaps 

organized by the Lobster Institute. 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: She hit it right 

on, but where we came with the specialist thing is, Pete said, you know, instead ofé instead of 

scientists coming and telling us what we need to do maybe they ought to come with some 

information and then we could come up with our own ways of fixing problems instead of people 

coming at us and telling us how we need to fix problems.  We got on through to this when I 

started talking about the trap limit, the Carl Wilson thing. Carl, and I donôt mean to throw him 

under the bus, but more or less said to our Task Force that this was a good idea.  And not 

everybody believes thatôs a good idea. And thatôs where we were heading with the discussions 

and coming up with that information. 

 

Cathy Billings, Associate Director, Lobster Institute: Thank you. Okay Group 2 -- top two 

priorities. 

 

Catherine Lessard, Gradute Student, University of Maine: Yes, in fact we came only one big 

point that is including a lot of things.  So what we would like to see would be that the Lobster 

Institute would create a sub-committee formed of representatives of the industry both Canadian 

and Americans. And the point would be to work on a ñCertification and Sustainabilityò and also 

to do promotion, education activities, and to prove that the lobster industry is a sustainable 

environmentally friendly industry. So éand work on marketing tooé so that was what we came 

up with. Does anybody want to add something from team number 2? Okay, so I think this is it. 

 

Cathy Billings, Associate Director, Lobster Institute: Okay, thank you very much. I was the 

recorder for Group 4 here in the corner and we came up with a good list but the top two, similar 

to Group 1 over here, moving forward with looking at self certification or code of conduct for 

sustainability. Having the Lobster Institute and a similar group in Canada join togetheré 

perhaps the 3 fisheries ministers, involve the promotion council in Maine.  And there was 

discussion that a new promotion-type council is going to be put together in Canadaé bringing 

those two groups in to look at other models and develop talking points that can then be presented 

to key buyers on why we are self sustainable. And the second action item is to communicate 

more effectively with government and management é to get industry organizations together like 

the MFU and the different heads of the LFAôs, and in the states the Mass. Lobstermenôs Assoc., 

Maine Lobstermenôs, Downeast Lobstermenôs and so forth é.get all of those groups together to 

come up with a unified message about code of conduct, or alternatives to MSC or even MSC if 

that is the route everyone together decides is the best way to go.  So get those groups together to 

unify the voice. So, I will type those in and then weôll ask, weôre almost down to two priorities 

anyway, but weôll open up for a little more discussion.  Perhaps a little more fine tuning of how 

we can approach some of these priorities.  

 

Moderator:  Bob? 

 

Cathy Bil lings, Associate Director, Lobster Institute: Iôm sorry, I thought the groupséI only 

saw 3 groups? 
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Bob Bayer, Executive Director, Lobster Institute: We were hidden behind the curtain.  

 

Moderator:  You got to watch these tricky people. 

 

Cathy Billings, Associate Director, Lobster Institute: Iôm sorry, go ahead Bob. 

 

Bob Bayer, Executive Director, Lobster Institute: We had pretty distinct groups of actions 

that surfaced easily. Our first was tractability.  Andre Martin pointed out he had just been to a 

meeting in Winnipeg and the outcome of that wasé the word is that by January of next year we 

have to have traceability in order to sell live product to the EU.   So with that in mind, it is live at 

the moment, but he thought that processed would be next. He mentioned that there was a group 

at this meeting that does tractability, called Trace Tracker of Canada. Although the specifics 

were not clear, ócause we talked about how animals - livestock - are tracked in Canada using 

your tech data and so on, all the way to the consumer.   And then we talked about a company in 

the US that also does tracking, called Authentics, which I have contacted.  And there was some 

questioné it looked like lobsters would have to be tracked from the boat, but it would be a lot 

easier if we could do this at least from the buyer.  Weôre talking about say 12 to 15 thousand 

different sources, with all the boats in the US and Canada, that we would need to keep track 

ofékeep track of their product from harvest to consumer.  So itôs something substantial that 

needs to be looked at and we need to get after this -- figure out a way to do it and whatôs best for 

both countries. The other item was self-certification.  It was suggested maybe we should have a 

US/Canada certification, whether it be a company or what ,but some certification group that we 

would put together.   And it also seemed very important to our group that we get public opinion 

behind us in this self certification.  That is, get our story out ourselves so weôve got the public 

behind us.  And this is my opinion, that our voice -- the voice of this fishery can be stronger than 

the voice of an overseas certifier, or certifier from away, in the court of public opinion.  Anybody 

want to add to that who is in our group? Andre, are you happy with that?  

 

Cathy Billings, Associate Director, Lobster Institute: Bob if I could just ask going back to 

traceability, were there any specific actions?  I know you mentioned those two companies were 

they going to be approached oré how were they going to be approached? 

 

Bob Bayer, Executive Director, Lobster Institute: No we didnôt get to that. So thatôs what we 

need to figure out.  We know it has to be done, we know itôs a priority, we know its an action 

item, but ñhowò -- we did not get to that part.  

 

Jenny Sawyer Bayer, Lobster Institute:[ talking without mic]  We talkedé so that could be an 

effort, and initial effort -- something to mention as a part of becoming the Canadian United 

States Certification -- the CUC or whatever.  Monitoring ourselves -- so that was the action. 

 

Moderator:  Okay, very good. Now we get to have a sense from the group as a whole about 

prioritizing or further defining and focus on any of these issues. Remembering that all the issues 

which we brought up are being held on to, and will be dealt with in one way or another. But 

these are going to get the main attention.  So your comments at this point from the different 

groups or as individuals will be helpful and bring us towards the end of this morning session. 

Comments? Sarah you got your hand up half way, wait till you get a mic. 
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Sarah Contoir, Department of Marine Resources: If this is to answer the order of priority, 

then I donôt want to speak yet. But I do want to comment on something that Bob said about 

public opinion. I donôt know where Bob is but Iôm sure he can hear me okay.  There was a grad 

student that worked with the Gulf of Maine Research Institute this past summer and went around 

and interviewed fishermen. I think there were 13 questions.  Perhaps, I donôt know, Jon or Bruce, 

Carlton or Jason if you were one of the lucky ones to get the questions?  But, basically it was 

around MSC.   I donôt recall the questions, the goods or the bads about it, but she did a form, 

some sorta of rap up, and provided that back to the department.  And the results that I looked at -

- it was pretty much split on what fishermen were thinking about MSC.  So as far as public 

opinion, that may give a starting point about why certification is good or bad or why MSC 

certification is not the way to go or the way to go.  So its, just maybe, a starting point and GMRI 

has that information. 

 

Moderator:  Very good. Another bit of info to add to the catalog of what we have available. Yes, 

Bruce. 

 

Bruce Fernald, lobsterman Cranberry Island, Maine: Yea, I canôt remember how many years 

ago it was but Vinalhavené one of the buying stations on Vinalhaven had a thing, for as far as 

tracking goes, on their bands.  They had a Web site, and whoever bought the lobsters would go 

on the Web site and see the working harbor and the boats that caught these lobsters.  A very easy 

thing to do. 

 

Moderator:  Island Institute set that up didnôt they? 

 

Bruce: Iôm not sure, they could have been involved with it. 

 

Moderator:  Good input.  How are you feeling about these priorities? You think theyôre about in 

shape?   Is that where you want us to go at the Institute? What an articulate crew. Go ahead 

Cathy. 

 

Cathy Billings, Associate Director, Lobster Institute: I might add that our group here, number 

4, talked about traceabilityéf we want to look at beefing up some action items on that.  And 

what the feeling was in our group was that a lot of the fishermen donôt understand what 

traceability is, and it would be useful to come up with some way to educate them about the fact 

that this is coming and to help them totally understand what it is so theyôre not completely blind- 

sided. I mean that there areé.of course, everyone here is very involved and knows what 

traceability means and whatôs coming down the line; but a lot of the 10,000-plus fishermen out 

there donôt.  So one of the things that was suggested was put a fact sheet together, work jointly 

with Canada and the US to make sure weôre covering the right message from both sides of the 

border, and then get a distribution channel to get that information out -- whether its through the 

Zone Councils, our own newsletter, other newsletters, DMR, and the MFU and LFA leaders, and 

so forth.   And also, to send this same information out to perhaps our political leaders. 

 

Greg Thompson, Fundy North Fishermenôs Association, Dipper Harbour, New Brunswick 

lobsterman: Weôve got to get away from ourselves.   I mean, weôve already made up our mind -

-your preaching to the choir.  If you start interviewing your, you know, your family, effectively 

people in the state of Maine or Massachusetts or whatever else, I mean you got to go where the 

markets are.  And a lot of cases the markets are overseas, and they have been call it brainwashed 
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into an MSC certification.  And what we have to prove is that we have a better certification and a 

better product.  The other thing is, I mean, going out and just trying to seed that idea in peoples 

head --  potentially go afteré. thereôs a huge group of people that watch the food network on a 

constant basis.  Itôs the one thing that you can keep turned on in the house that doesnôt offend 

anybody and makes everybody hungry.   Parade magazine goes in virtually everybodyôs house in 

the United States on Saturday or Sunday.  And, I mean, they always seem to be fishinô for, you 

know, little blurbs to put in the back.   But, I mean, what is this?  How can we get into mass 

media and basically sell lobsters for one thing; get a better price for them and at the same time 

convince people that after 100 years we know what were doing.   And, make it closer to probably 

200 years.   I mean go back to the colonial era when things were finally recognized you had to 

regulate a fishery. 

 

Moderator:  Thatôs an excellent point youé.. communication, education and recognizing the 

various markets that we have to deal with the populations, really has got a lot of work behind it. 

Yes, Jon? 

 

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: We got on the 

subject of having more meetings like this. First of all I want to say, I think this is a great meeting. 

And what Iôd like to see come out of this meeting today as weôve talked about sustainability and 

letôs keep going with it.   Iôve been to all these meetings and Iôve seen all the paperwork that has 

come out of them.  And then we come back the next year and we talk about them, and maybe 

youôve got a question in here how do we get more people?   How do we get this out to more 

people?   Maybe if we run with the ball with this one, and we can make this certification work 

and work for us is a way of really building this so that its not a handful of us sitting around the 

room -- that we really would have industry and industry repôs and everybody here wanting to 

come to these meetings and want to be part of these meetings.  And, I guess what Iôm saying in a 

nice way, not let this drop.  And letôs continue with it and let it be a shot in the arm for the 

Institute and for this type of meeting to be coming around.  And self-regulation, as we discussed 

in our group, you know because I donôt know that thereôs really been any action taken on any of 

the things weôve discussed in the previous meetings.  Weôve had some great meetings, but weôve 

never reallyé this might the chance to sell it. 

 

Moderator:  Very good, Jon. And in that regard or at least related to it, at the last meeting Mike 

was going to come back with some open books for us to see, and he wasnôt here.  And I heard 

some comments regarding that.  And I heard today that the reason heôs not here is because we 

changed the dates of this.  He had set the dates aside and then when the Institute changed its 

dates he found he could not be present, but it was not any lack of interest or his unwillingness or 

anything except the change in dates.  So we need to keep that in our heads -- keep open and 

maybe weôll get those books. Yes, Jenny. 

 

Jenny Sawyer Bayer, Lobster Institute: There were two things that were pretty interesting as 

well: one was that the Canadian governmenté we were looking at pollution and water qualityé 

and the Canadian government has done a (and Andre could speak to that better) there have been 

programs blitzôs over the news, in the middle of hockey games, their hockey tournaments, about 

not throwing your plastic overboard --  your bait bags or whatever; not polluting our waters; that 

was one part of it. And then the other was about the quality of the product, Iôve forgotten what 

that was, do you remember Carl?  Well, the clean ocean, yes. 
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Moderator:  Leave the mic right there. 

 

Kathy Heanssler, Conary Cove Lobster, Deer Isle, Maine: I brought up a point that I was 

really disappointed with -- that there is no more fishermen here because of the past year we had.  

And I recommended that we invite some fishermen and even sponsor them, each one of us next 

year, to get more fishermen here. 

 

Moderator:  Very good.  That was an important point and will continue to be, I think thatôs an 

excellent idea. Yes, Jason. 

 

Jason Joyce, lobsterman, Swans Island: To touch on what Jon had said, we talked about 

creating a sub-committee -- a representative from each of the countriesé. maybe even 

possiblyé we did not discuss this, but I mean the Lobster Institute has the history twice as long 

as the existence of MSC.  If the Lobster Institute could come up with some sort of aé what they 

would deem would make a fishery certified.  But anyways ité anything for there to be more 

participation.   As a far as Iôm concerned, if the wheels of MSC were kicked out from underneath 

them a little bit on this; and they see the industry moving ahead promoting our own product with 

what weôve done already; you would see an increase in participation.  Because in my area a lot 

of fishermen are, ahé theyôve gone to the meetings, theyôve had their say, but nothing changes. 

Itôs run by government.   But if they have a speak here and organize as fishermen, industry 

leaders, and something is actually accomplished -- youôll see an increase in participation.  

 

Moderator:  Good point, Jason. Weôre right within 20 seconds of when we have to turn this 

thing back over. I think I have given a chanceé is there anybody that wants to get a last 

comment in before we move on?   Iôll tell you right now they have saved all the good prizes for 

the last ones, make sure you follow Cathyôs instructions and Cathy its all yours. 

 

Cathy Billings, Associate Director, Lobster Institute: Thanks Ted. Actually weôre going to 

keep you waiting a little bit longer on those door prizes. Jean Lavalee has offered to put up the 

inventory charts that the Lobster Science Centre puts together.  Heôs offered to put them up on 

the screen so everybody can see, and heôll explain how those work a little bit. So weôre going to 

do that first, and then weôll turn it over to Dana to wrap things up. 

 

Jean Lavallee, Lobster Science Center, Charlottetown, PEI:  Yesterday we talked a little bit 

more about inventory.  And I know Laurence Cook mentioned that there was 25 million pounds 

of processed product still in inventory, or 30 million or 35, whatever.  Itôs probably more 35 

million dollars worth of product and not 35 million pounds for the frozen sector.  What we do is 

we have an inventory system for the live sector and we have a series of companies that on a 

weekly basis will tell us, okay as of Wednesday noontime we had so many pounds of live 

lobsters in our tanks  -- whether its tubes, tidal pounds, individual compartments whatever type 

of holding system that we consider long term.  And for theé I guess the definition for the 

system long term would be a product that you would keep for at least two weeks or so -- up to 

several months obviously.  And then we looked at the information thatôs given to us and then we 

generate an estimate according to the different companies that we have -- according to the size of 

the company, what is their percentage of capacity that is filled with inventory.  And then we 

extrapolate that to the entire industry.   So, what we have here is the black line is the current 

year.  And we usually starté the graph starts November 1
st
 just so we can capture the fall fishery 

in Canada.  And we have been doing that for 2 and a half years or so.  And if you look at, the red 
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line was last year and the grayish line was 2 years ago.   And if you look, you can see right here 

that was 2 years ago in April when shore prices were at $18 dollars.  There was basically no live 

inventory according to our system.   I think if I remember correctly, for the week that it really, 

really dropped, I think it was less than half a million pounds of live lobster being held. We think 

weé that we get about 99% of about what is probably held in North America.  So there was no 

lobsters around and thatôs why shore price was so high.   And we talked about prices that 

dropped by about a buck or a buck fifty earlier this week; and we look at the levels here, this past 

report that was released on Wednesday of this weeks inventory, we see that the inventory didnôt 

drop or didnôt go down as it did in previous years.  It basically stayed around the same level.  So 

even though there was some movement of product moving in and out the inventory for the 

system here seemed to be quite stable.  And thatôs probably why the price dropped a little bit.  It 

wasnôt going down as much as the trend had been for the previous few weeks.  And I just want to 

take a few minutes to put it up because we talked a little bit about inventory yesterday and how (I 

canôt remember if it was Dana that mentioned) it would be nice to have that kind of information. 

But, we do we do try to manage it.  We try to get as accurate as possible a figure.  It has been 

more or less a pilot up-to-date for us.  Weôve only had a few companies, but you know when you 

get the East Coast and when you get the Clearwater you get the big companies.  And you know 

10 % of the companies will give you 80% of the inventory, so we do capture a fair amount of the 

capacity.   And we do have, I guess, a proposal to take this to the next level  -- where instead of 

just being total live inventory it would be, okay how many pounds of selects, how many pounds 

of the one to two pounders, or the halfôs or the jumbos.  And we also have another proposal 

where we want to do the same thing with the frozen sector --so we would have how many 

popsicle packs, or how many baby boils, or how many claws and knuckles. and that kind of 

information.  And the participating companies that we have on this project have been basically 

paying the bills for us to be able to do that.  So theyôre paying an annual fee, we take their 

information, and then they get a weekly report.   Normally, you have to pay to be aboard the 

plate, type-thing, so you wouldnôt be able if you went to the Web site to see that type of 

information.  But Iôm totally okay with showing it here.  We want to take it to the next level 

where we would like to make it free for all companies to be able to give us their information.  

And obviously we do not show them the individual companies information or inventory. We do 

break it down, and Iôm not going to show it, but we break it down by province or regions.  But 

we do need to have at least, I think its 3 or 4 reporting companies for any region so we can show 

the information.  The region that willé. or at a province levelé. if you donôt have 2 or 3, or 3 or 

4, than we donôt show it.   I mean we are only, I guess, stewards of the information; but like I 

said, for us the next level would be to make it available for everybody --  and by getting 

government to hopefully pay for this information.   There is a strong movement from the 

Canadian side to put togetheré we talked a lot about marketing and promotion.  Obviously they 

want to do that too, and they see a better handle on what is out there as one of their priorities for 

things to move forward.  So weôre hoping that this is going to be the type of information that 

theyôre going to want to have to go forward with.  And, like I said, we want to do it with the 

processed sector as well.  Obviously, in PEI and NB thereôs a lot processed product.  And right 

now, thinking well, there might 25 million dollars worth of popsicle packs or claws and knuckles 

in storage in PEI.   I think, wouldnôt it be nice to say exactly how many there is?  And for the 

process wouldnôt it be nice to know that there is so much inventory in whatever type of products 

--  so weôre not going to do popsicle pack this week,  weôre going to do something else cause 

there is already enough.   And it is the same thing for live side --  that information gives them a 

little bit of an edge (at least thatôs what the companies are telling us) a little bit of an edge on the 

market to say,   ñNo, we know we can get that much for our product ócause we know there is no 
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inventory or very little inventory compared to what it was in previous years or compared to what 

it was last week.ò  Anyways, so I just want to take a few moments to put it up. 

 

Moderator: Question from Sarah. 

 

Sarah Contoir, Department of Marine Resources: You said this was a pilot project and that 

down the road hopefully government will pay for this.  How did you get the companies to get 

involved, I mean to do this?  

 

Jean Lavallee, Lobster Science Center, Charlottetown, PEI: Yes, I know, usually it is easier 

to get money than to get information from some of those companies.  It was, actually it was a 

group of live airfreight or air dealers that came to us and said to us, and said,  ñWe need to get a 

better handle on what type of live inventory there is.ò  So, we had been playing with this for 

several years but it never went anywhere. The Canadian government tried something similar 

back in ó95 but they wanted toé companies to pay $50,000 a year to have the software and 

access to the reports.  And, obviously, everybody backed out.  And also back in ó95 the Internet 

wasnôt built up as it is now, so nobody trusted putting up information on the Internet.  

 

Sarah Contoir, Department of Marine Resources: So did the different areas have dealer 

reporting, or harvester reporting, or is it voluntary oré. Just, it seems down our way thereôs a 

little, thereôs a fundamental difference on harvester reporting verses dealer reporting.  I know this 

is not to that level but, um, just that folks are volunteering this information, I find remarkable 

soé 

  

Jean Lavallee, Lobster Science Center, Charlottetown, PEI: Well, weôre extremely 

encouraged by it.  We do have a little bit of resistance, or we have a lot of resistance from some 

companies.  A lot of it is, sometimes, more a philosophical reason -- they donôt want to share.    

Others, we donôt trust whatôs going to be there.  What tells me that what Jean is going to report is 

accurate or not?  But there is no reason for Jean to put false information in there.  And the way 

that the agreement is made with the companies is that they, by agreeing to participate in the 

project, they open their books for 3
rd

 party audit if for whatever reason we feel that there might 

be a little bit of difference between what they say and what it is. But no, itôs been working very 

well for us.  And like I said, the companies that put the money to put that together -- that we call 

the first 14 companies that we had to start with -- they said even though there was only 14 

companies they would keep paying if it was to keep just the 14 companies.  But, obviously, the 

more we have the more accurate the estimates are going to be.  We have companies from the 

States and we have companies from Canada. 

 

Moderator:  Thank you, Jean. 

 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, Maine: Thank you Jean.  And thank you, 

everybody.   I think this has been an incredible, productive Lobstermenôs Town Meeting. And in 

your packageéyou have a second evaluation sheet that you found on your seat today or 

somewhere around, that Cathy handed out; and it deals with last nightôs reception and todayôs 

sessions.  So would you please finish those and get them in to us so we can continue making 

improvements to the Town Meeting. You know weôre a strange bunch of cats and this gentlemen 

that sits down here Ted Hoskins has an incredible amount of talent and skill when he herds a 
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bunch of cats like us as well as he does.  Heôs been with us since day one and we have just a little 

remembrance for him here.   Applause. We canôt thank you enough, Ted.  Itôs a difficult process.  

 

[Moderator receives gift of Lobster Institute hat]  
 

Dana Rice, D.B. Rice Fisheries, Birch Harbor, Maine: Okay, Iôm going to ask Cathy to 

coordinate giving away the door prizes after my last official act of the day.  Unless somebody 

has something else to addé.. we are officially adjourned. Thank you all so much. 

 

 

 

 

 

 


