
 
Over 200 Marine Harvest staff gathered in 
Campbell River on April 4th to celebrate the 
company’s successes in 2013 and recognize 
their peers. Games, laughs, and good food 
provided for a very fun event. Hundreds of 
well-deserved nominations from colleagues 
were reduced to 18 awards, and 54 staff were 
also recognized for their long-term service 
to the company (5-25 years).   

Congratulations to the recipients of 
Outstanding Employee Awards: Judy 
Andrews, Barry Mowat, John Illet, Pam 
McDermott, John Wallace, Mike Strasdine, 
Blaine Tremblay, Marnie Godmaire, Joel 
McGee, Andrew Dukes, Dave Porter, and 
Julio Osorio-Fernandez.

Production Manager Dean Trethewey 
received Manager of the Year and Brad Boyce 
was honoured as Unsung Hero. 

Awards were received for top production 
results (Okisollo and Sargeaunt’s Pass 
farm sites), and attention to safety was also 
recognized (Klemtu area and Saltwater 
Operations).
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Lots to Celebrate at Recognition Day

Did you Know?
An electric eel can produce  
a shock of up to 600 volts.

Trivia time! 
What percentage of the  

world’s water is fresh water?
Answer on Page 4 
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Dave Porter (left) was recognized as an Outstanding Employee by his manager, Ken Maddison

Continued on page 4



By Diane Morrison (DVM)

For the first time Marine Harvest 
Canada has been able to adopt all the 
key requirements of an Integrated Pest 
Management (IPM) plan.  All IPM 
plans, whether agricultural, forestry 
or aquaculture, have a few common 
and important components:  training, 
monitoring, action thresholds, prevention 
and control.  One of the most important 
factors in control is the rotation of 
treatment compounds.  For over 11 years 
the British Columbian salmon farming 
industry has only had access to one sea lice 
treatment, SLICE® (emamectin benzoate) , 
and this is not ideal.   

Beginning in early 2013 MHC worked with 
the Kitasoo First Nation, our regulators 
Fisheries and Oceans Canada (DFO) 
and BC Ministry of Environment (MoE) 
to access hydrogen peroxide (Interox® 
Paramove™ 50) for treatment of sea lice 
in the Klemtu production area. The DFO 
application to Pest Management Regulatory 
Agency was successful and we received our 
permit in October 2013.  In January 2014 
we received our Pest Use Permit from MoE. 
Both of these permits were firsts for the BC 
salmon farming industry.

The Hydrogen Peroxide team (H202) 
worked long and hard to set the timeline, 
design and order equipment and implement 
the project. Many from the H202 team 
travelled to other Marine Harvest 
business units (Scotland, Norway and 
Faroes) to observe and assist in hydrogen 
peroxide treatments.  Ian Armstrong from 
AquaPharma provided safety training and 
technical advice for everyone involved 

in the project.  Stuart Ferguson from 
HygieneTeknikk provided technical 
support for the treatment dosing container 
and treatment barge. 

On March 17, 2014 the team began to 
assemble at Kid Bay to prepare for the 
start of treatments on March 20, 2014.  
It was a lot of hard work and long days, 
steep learning curves and incredible 
improvements but through it all the team 
worked safely and the treatments were 
successful.  The mood at the site was one of 
excitement, pride and good humour.

I would like to thank everyone who was 
involved in making these treatments a 
reality!  Marine Harvest Canada has led the 
way for the industry and we truly lived our 
Vision and Values with this project. 

H202 Team:  Mike Sharko, Joel  McGee, 
Cole Makinson, Roger King, Gary 
Knowles, Keith Petrie, Rocky Boschman, 
Matt Clarke

Permits:  Clare Backman, Richard Opala, 
Sharon DeDominicis, Greg Gibson

Kid Bay/ Goat Cove:  Riley McFadyen, 
Sheldon Holloway, Chris Bobb, Eric Dever, 
Mitch Hopkins, Nick Duncan,  Joe Hall-
Grandison, Peter Robinson, Aubrey Brown 
Jr., Louis Mason

Health and Safety:  Blaine Tremblay

Quatsino:  Andrew Miller, Barry Mowat, 
Decibel

Campbell River:  Calvin Derksen, Mike 
O’Keefe

Fish Health:  Brad Boyce, Cilka LaTrace

Middlepoint:  Isaac Desprez

Rumours 1:  Kit Taggart

Catering:  Wanda LaFlame

Silver Dolphin:  Josh Jenkins, Courtlan 
Thomas, Chris Lewis, Mark Henderson

Marine Harvest Ireland:  Dave McGloin

Sea Roamer: Comox Brave, 203 & 205 
barges: Dustin Hicks, Jordon Hicks

Allpen:  John Crcek, Andrew Whyte, Mitch 
Bunker, Justin Hummel, Nick Archer, Grant 
Bennett

New H2O2 treatments successful thanks to dedicated team
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By Gina Forsyth

Megan Holmes 
is the first person 
you see when 
you arrive in the 
Campbell River 
office. That’s a 
very good thing. 
The front line 
position suits her 
bubbly personality 
well. Coming up 
on her one-year 
anniversary with 
the company she 

is enjoying getting to know the staff and the 
industry. “Aquaculture is new to me and 
it’s been really interesting learning about 
the business. I appreciate the smart and 
sustainable way the company operates,” she 
said.

A large part of Megan’s job as 
Administrative Assistant involves scanning 
invoices that needs to be paid – and there 
are lots of them! Megan is also responsible 
for answering the phone, directing office 

visitors, booking meeting rooms, arranging 
lunches and processing incoming and 
outgoing mail and courier packages.

The oldest of three, Megan was born 
and raised in Campbell River. In 1993, 
the family spent some time in Hawaii 
following Hurricane Iniki. “My dad was 
a construction foreman and helped with 
the rebuilding,” Megan explained. “It was 
a blast – lots of beach time and delicious 
fresh fruit. My sister and I were traumatized 
the first time we discovered that tails fall off 
chameleons when you catch them”.

An alumni of Carihi, Megan completed her 
Legal Assistant certification at VIU. She 
and Barry, her husband of three years who 
works at Glacial Creek, spent two years in 
Ontario. “We lived near the border, which 
was cool”, said Megan. They visited Detroit 
regularly and enjoyed going to football, 
hockey and baseball games. They returned 
to BC in 2012.

Away from the office, Megan and Barry 
both love a good book. “We go to book 
sales knowing we don’t need anything but 
still come out with three bags,” she said 

with a laugh. They also like listening to 
their records. “Our taste in music is diverse 
– the Beatles, Johnny Cash, Zeppelin, Ella 
Fitzgerald, Fleetwood Mac, Pearl Jam, Pistol 
Annies, Chris Cornell… a bit of everything. 
One of Barry’s favorite concerts was 
Eminem and Jay-Z,” she added.

When Barry’s four kids are with them, 
the house is busy but “you get used to the 
chaos”, she says with a smile. The six of 
them have enjoyed fishing, camping and 
trips to Mt. Washington since Barry and 
Megan returned to the island.

Her dad is a former commercial fisherman 
and avid hunter so it’s not surprising to 
learn Megan loves being on the boat and 
in the garden. Barry’s family has a history 
of farming in Ontario and has uncles 
who still operate farms in Collingwood. 
“We’re definitely a family who values and 
appreciates the land.” She particularly 
enjoys growing tomatoes and herbs. “It’s so 
nice to cook with ingredients you’ve grown 
yourself ”. 

Front line position for smart and savvy Campbell River native

Megan Holmes

Administrative Assistant

On April 21 Stephen Hall joined Marine 
Harvest Canada’s Senior Management 
Team as Processing Director. Stephen 
began working with MHC as 

maintenance manager of the Port Hardy 
processing plant. Congratulations on 
your appointment Stephen!

New Processing Director appointed
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Seafood Watch – Monterey Bay Aquarium
BC, Net Pen, Atlantic Salmon report

On April 28, 
2014, the 
Monterey Bay 
Aquarium 
released four 
new reports 
from its Seafood 
Watch program, 

assessing the operations of net pen Atlantic 
salmon farmers in Norway, Chile, Scotland 
and British Columbia and ranking them 
for consumers. All of these operations 
were previously in the ‘red’ category when 
assessed as a cumulative group. In this latest 
release the results remain the same.

While we are disappointed in the final 
ranking which we don’t believe reflects 
the progress of the sector and is based 
instead on chance and speculation, we do 
feel the report includes some important 
information re: the current operations 
of salmon aquaculture in BC and that it 
reflects the important recommendations 
of the Cohen Commission, which our 
members have supported fully.

The Seafood Watch report BC draws 
attention to a number of key issues: 

•	 BC has a strong amount of available 
data on its operations compared to 
other jurisdictions globally.

•	 Pesticide and antibiotic use is low, 
particularly in comparison to other 
salmon farming regions. 

•	 Improvements in net pen design 
and management have led to nearly-
eliminated escapes.

•	 Sea lice on BC farms are considered 
well managed by the aquarium’s 

standards, and have been that way for 
seven years.

•	 There is no clear evidence that 
pathogens or parasites are causing 
significant population declines in wild 
salmon.

•	 Marine mammal interactions have 
reduced to the point of nearly being 
eliminated entirely.

While the overall score assessed by Seafood 
Watch qualifies BC’s salmon farming sector 
for a ‘yellow’ moderate ranking, Seafood 
Watch has kept two categories at the ‘red’ 
level, prohibiting a yellow overall score. 
Their concerns, and our farmers’ responses, 
can be summarized this way:

Disease – While there is no evidence 
of disease causing population level 
impacts to wild fish in BC, because 
the potential for risk is there, the MBA 
retains a red ranking in line with the 
precautionary principle.

This conclusion is very similar to the 
Cohen Commission’s final report 
which noted that while there is no 
evidence of harm to wild fish, research 
and data collection should continue. 
BC’s salmon farmers have supported 
that work and are proactively engaging 
in research and continued monitoring 
to provide that information and 
further confirm the understanding 
today that our operations are not 
harming BC’s wild stocks.

Antibiotic Use – While BC’s use 
of antibiotics is low and declining 
– particularly compared to other 
aquaculture jurisdictions and other 
animal farming sectors – any use 
of products flagged as important to 
human health has been identified as a 
high concern to Seafood Watch. With 
no formal limit included in regulation, 
MBA remains concerned with 
potential use.

BC’s farmers undertake many 
management practices that result 
in low antibiotic use, including 
vaccinations. Antibiotics are never 
used as a preventative measure –only 
specifically to treat illness - and only 
with the prescription of veterinarians.  
Salmon farmers in BC follow 
principles set out by the World Health 
Organization around the use of those 
medications and also voluntarily 
adhere to third-party certifications 
which restrict and audit the use of 
antibiotics and chemicals.

For more information:

Colleen Dane, Communications Manager

BC Salmon Farmers Association

(250) 286-1636 x225

A)

B)
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All the way from Klemtu!

Marnie Godmaire (right) was honoured with an Outstanding 

Employee Award by manager, Mike StrasdineDean Trethewey (right) received the Manager of the Year award (presented by Production Director James Gaskill)

Continued from page 1Lots to Celebrate at Recognition Day

73 – 58 !!
It’s been a long time to wait, but the Klemtu 
crew finally won the exhibition game at 
the annual Stewart Wallace Memorial 
Basketball Tournament. There was talk 
of retiring the “pylon” shirts, so maybe 
the power of positive thinking paid off? 
Probably not - we hear the competition was 
minus a few ringers this year. So probably 
back to reality next year!



bit.ly/MHCanadatwitter.com/MHCanada facebook.com/MHCanada 
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The Flying Dutchman in Norway

Wanna look cool 
like Cole?
If you want to win cool Marine Harvest 
gear like what Cole is wearing, then you’d 
better join our Facebook page and be 
ready for a #RandomQuestionsCoolPrizes 
contest!

Strike another adventure off the bucket list 
for Marine Harvest’s Jacob Koomen! This 
summer Jacob has been invited to join 150 
Marine Harvest colleagues for a bike race 
in Norway. The race starts in Egersund and 
finish in Sandnes and runs for 92 kilometres 
along paved, gravel, and scenic roads with 
small bridges. It’s not a small race: 12,499 
riders will be joining Jacob!

Jacob has been featured many times in 
Wharfside as he’s attended many races 
to raise thousands of dollars for cancer 
research. 

Jacob says he’s thrilled to be included in 
the race now as it will most likely be his last 
chance before his upcoming retirement.

Charity Date Location Serving Time

Mt Washington Ski Club 27-Apr-14 Comox - Marina Park 11am - 4pm

St Joseph’s Hospital Foundation 23-May-14 Courtenay - Driftwood Mall 10 am - 2 pm

Campbell River Christian School 24-May-14 CR - 250 Dogwood St 11 am - 2 pm

Campbell River Beacon Club 25-May-14 CR - Robert Ostler Park 11 am - 12:30 pm

Campbell River Head Injury Support Society 28-May-14 CR - Spirit Square 1 pm - 4 pm

North Island Relay for Life 31-May-14 Pt McNeill - NISS Track 6 pm - 6 am

Pt Hardy Chamber of Commerce (Oceans Day) 6-Jun-14 PH - 7250 Market St 11 am - 2 pm

Habitat for Humanity 14-Jun-14 CR - Spirit Square noon - 2 pm

Black Creek Community Association 21-Jun-14 Black Creek - 2001 Black Creek Rd 4 pm - 9 pm

CR Hospital Foundation/Dragon Boats 28-Jun-14 CR - Dick Murphy Park 11 am - 1:30 pm

Willow Point Lions Club (Shoreline Carvers) 28-Jun-14 CR - 2165 Isl Hwy 6 pm - 7:30 pm

BC Professional Firefighters Burn Fund 1-Jul-14 CR - Robert Ostler Park noon - 1:30 pm

Salmon Kings Swim Club 5-Jul-14 CR - Centennial Park 4 pm - 8 pm

Filomi Days 19-Jul-14 PH - downtown 11 am - 4 pm

Dog Fanciers Society 3-Aug-14 CR - Nunns Creek Park 4 pm - 6 pm

Orca Fest 16-Aug-14 Pt McNeill - town centre 11 am - 1:30 pm

Vancouver Island Mountain Sports Society 30-Aug-14 Courtenay - Mt Wash, Nordic Site 4 pm - 6 pm

Volunteer Campbell River 6-Sep-14 CR - Spirit Square 11:30 am - 2 pm

SPCA - Paws for a Cause 7-Sep-14 CR - Nunns Creek Park 11 am - 12:30 pm

Greenways Land Trust 20-Sep-14 CR - Spirit Square 11 am - 1 pm

Join us this summer at our  
salmon barbeque for charity!


