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Fall 2014 Volume Seven/ Issue Two

The Fishermen of Bristol Bay – One Fleet with One Future

Permit Buyback Panel 
A year ago, 81% of the Bristol Bay salmon drift permit holders who 
responded to a survey sent out by the Bristol Bay Regional Seafood 
Development Association (BBRSDA) said they would like to learn more 
about a potential buyback of Bristol Bay drift permits. Such a buyback 
would reduce the number of drift gillnet permits allowed to participate in 
the Bristol Bay salmon fishery.

In response to the survey, BBRSDA contracted with Northern Economics, 
Inc. to develop a report that could assist the drift fleet in determining 
whether or not it wishes to further explore a buyback in the Bay drift fishery. 
The report – available on our website – provides objective economic 
information about the Bristol Bay salmon drift gillnet fishery, as well as 
projecting how different buyback scenarios and associated payback 
schedules might impact gross and net revenues. 

It is important to note that this report does not address the socio-economic 
information necessary to fully evaluate the potential outcomes and impacts 
of a buyback program in the Bristol Bay drift fishery. Following membership 
review and analysis of this report, BBRSDA will survey its members as to 
whether or not BBRSDA should proceed with a socio-economic impact 

analysis of a potential buyback. 
Both analyses are necessary 
to provide comprehensive 
information upon which to base 
a decision regarding the pros 
and cons of a potential buyback.
As noted in a postcard sent to all 
drift permit holders last month, 
we are sponsoring a forum to 
enable open and constructive 
discussion of a potentially 
controversial topic and provide 
fishermen with access to 
decision makers and experts in 
the area of buybacks and fleet 
reduction.  Please join us!

Permit Buyback - The Right 
Choice for Bristol Bay  Fleet?

Thursday, November 20, 10:00 – 11:30 a.m.
Conference Room C-1

Your Input Requested
We would like very much to include any 

questions and concerns you may have in the 
panel discussion. To assist moderator

Matt Luck, please send your  comments
to input@bbrsda.com. 

Matt Luck,
BBRSDA Board Member and Panel Moderator

Jonathan King,
Northern Economics Inc.

Je� Regnart,
Alaska Department of Fish & Game

Mike Sturtevant,
National Marine Fisheries Service

Bruce Twomley,
Commercial Fisheries Entry Commission

Here’s where we’ll be – Join us!
The BBRSDA booth will be in the same location as last 
year, #501, on the east side of the exhibition hall near 
the beer garden. Board members will be on hand every 

day to talk about the fishery, the projects we have 
underway, and plans for the future. Stop by and let us 

know what’s on your mind!

http://www.bbrsda.com/
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Sue’s News
Sue Aspelund,
Executive Director

As I reflect back on the last few 
months, I am impressed with the 
progress made by your BBRSDA. On 
top of amazing harvests that came 
out of the Bay in 2014, your board 
and staff contractors have been very busy, 
and we can be proud of: 

• The progress and results of funded projects;

• A culinary leaders tour in the Bay this summer that is 
yielding amazing support for our fishery (see story on 
Page 5);

• A wildly successful sponsorship by Bristol Bay Sockeye 
of the International Food Bloggers Conference held in 
Seattle this fall;

• Finalization of the buyback economic report and 
preparation for a Pacific Marine Expo conference that 
will provide opportunity for a dialog on the pros and 
cons of the issue;

• Participation at Environmental Protection Agency 
(EPA) public hearings in Alaska on its proposed Clean 
Water Act 404(c) Proposed Determination to protect 
the habitat upon which our prolific salmon runs 
depend;

• Outreach in support of the EPA public comment period 
and submission of BBRSDA’s formal comments on the 
Proposed Determination;

•  Development and approval of the Fiscal Year (FY) 14 
Stub budget (BBRSDA is changing from the State of 
Alaska FY, 7/1–6/31, to a calendar year FY in order 
to simplify and streamline bookkeeping for annual 
projects, so had one six-month FY to facilitate the shift);

• Some serious policies and procedures work that 
solidifies the foundation upon which BBRSDA works; 
and 

• Successfully accomplishing the FY 14 audit assuring 
that BBRSDA is on sound financial footing.

The BBRSDA committee articles will provide additional 
detail on many of these activities.

We appreciate your feedback
I’ve really enjoyed the input and feedback that I’ve 
received from members since coming on board. Hearing 
from you—both for me and for the board—is critical in 
understanding what’s important to you, so please keep it 

coming! We sincerely look forward to learning more from 
you at the BBRSDA Expo booth (#501) in a few weeks. At 
least two board members will be in the booth throughout 
Expo (except during the Buyback Panel) so please swing 
by and talk with us a while.

Our team
I would be remiss if I didn’t acknowledge the core group of 
contractors that work in support of BBRSDA’s efforts. They 
are a tireless and energetic group that inspires me every 
day with their commitment to you and to Bristol Bay. 
Elizabeth Herendeen is our Marketing Director and her 
assistant is Aurora Lang. Together, they consistently go 
above and beyond the call with their enthusiastic and 
thoughtful vision for ways to support marketing of Bristol 
Bay Sockeye. Katherine Carscallen, our Sustainability 
Director, never ceases to amaze with her in-depth 
knowledge and history with issues that affect the 
sustainability of your fishery.  She is a poised and articulate 
representative. And Scott Coughlin’s history in the Bay is 
invaluable in helping to frame our communications efforts 
in ways that assist those unfamiliar with our fishery with 
understanding its complex issues. I extend sincere and 
hearty thanks to these hardworking folks; they certainly 
deserve yours as well.

Cost recovery in the Bay
I received a couple of post-season questions about cost-
recovery fishing in the Bay in 2014. As a result, I contacted 
Director Regnart, ADF&G’s Director of Commercial 
Fisheries to learn more. As many of you may be aware, for 
several years ADF&G was able to secure enough funding 
from the Alaska State Legislature to not have to utilize a 
cost-recovery fishery to fund its operations in Bristol Bay. 
Unfortunately, with oil revenues declining in Alaska, we 
can no longer expect “hold harmless” funding to ADF&G, 
and that was the case for the state’s current fiscal year. 
While cost-recovery fishing is something that none of us 
– including ADF&G – like to see, after talking with Director 
Regnart I’m convinced that it is being done in the most 
cost-efficient manner possible.

Members have asked me if there is some way that BBRSDA 
members could be involved in the cost-recovery effort if 
it has to happen. ADF&G is willing to entertain that, but 
advised me of a couple of facts that make it a less-than-
attractive option. First, the state now requires payment of 
the winning bid in advance, due to difficulties collecting 
cost-recovery revenues after the fact. Secondly, the way 
the cost-recovery program is currently being run is the 
most cost-effective of all potential options. Any additional 

Sue’s News, continued on Page 3



• Food Blogger’s Conference – Online journalism is increasingly important for marketing, 
and Bristol Bay Sockeye was a premier sponsor at this year’s International Food Blogger’s 
Conference. Seattle chefs Kevin Davis and Craig Hetherington prepared and served sockeye, 
and BBRSDA’s Katherine Carscallen updated the audience about recent work to protect our 
fishery from the effects of large-scale mining. We’ve continued to engage with dozens of 
bloggers both directly and through social media.

• Restaurant Events – Bristol Bay Sockeye teamed up with Chefs 
Collaborative and New York Times best-selling author Paul 
Greenberg to host a Savor Bristol Bay dinner series this summer. 
The series coincided with Greenberg’s national book tour for his 
latest, American Catch, which highlights the Bristol Bay fishery. 
Participating restaurants included Grand Banks in New York City; 
Alice Waters’ Chez Panisse in Berkeley, CA; Chicago’s Kinmont; and 
Boston’s Lumiere. Guests enjoyed not only multiple courses of fresh 
Bristol Bay Sockeye, but also learned a great deal about our fishery 
and received signed copies of Greenberg’s book.

• Digital Media – We’ve been gradually increasing our online presence and building traffic to the redesigned Bristol Bay Sockeye 
website. This summer we partnered with acclaimed fisherman/photographer Chris Miller on an online photo series, Sockeye 
Season 2014: Fresh Photos, Served Daily. When Chris wasn’t on the back deck of the F/V Icy Bay picking fish, he was taking photos 
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oversight by ADF&G will result in additional costs, and hence, more fish out of the water for cost recovery and fewer for the 
common-property fishery. Director Regnart will be at Expo, so I welcome any of you interested in more information to join me 
in talking with him further.

Thank you again for the opportunity to serve Bristol Bay fishermen. 

Sue’s News, continued from Page 2

Marketing Program Update: Promoting Bristol Bay Sockeye
Elizabeth Herendeen, Marketing Director

Ultimately, marketing really comes down to reaching the right people at the right time in the right place. Thus, we’ve been 
busy the last few months forging new strategic partnerships and creating new markets for Bristol Bay’s salmon. 

Below is a quick overview of some of our recent marketing initiatives. Please don’t hesitate to be in touch with questions or for 
more information; you can email me directly at elizabeth@bbrsda.com. And of course you can always learn more by visiting 
bristolbaysockeye.org and following Bristol Bay Sockeye on Facebook.

• Retail Outreach – We released our newly updated point of sale (POS) materials this summer, distributing them to retailers, 
distributors, processors, and direct marketers around the country. The response to Bristol Bay Sockeye’s fresh new look has been 
overwhelmingly positive. We will continue to distribute these materials through the winter and spring, working with retailers 
and others to promote Bristol Bay Sockeye as a year-round, sustainable wild salmon option. To receive your own supply of POS 
materials, please email Aurora Lang, at aurora@bbrsda.com.

• Culinary Leaders Tour – We hosted our first culinary leaders tour in Bristol Bay this July, bringing a fantastic group of food 
writers, retailers, and chefs together in the Bay. Please see the full story on Page 5.

Chef Craig Hetherington of Seattle Art Museum’s TASTE  
restaurant loves serving sockeye.

Marketing Update, continued on Page 4
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Marketing Update, continued from Page 3

and sending them through his sat-phone 
to our office. We, in turn, posted them on 
Facebook, Twitter, and other social media 
outlets, linking people back to the Bristol Bay 
Sockeye website. If you haven’t already seen 
Chris’s Sockeye Season 2014 photos, then 
check them out at bristolbaysockeye.org.

• Chefs Collaborative Summit – I had the 
privilege of speaking at this year’s Chefs 
Collaborative Summit, updating 300-plus 
chefs on the progress we’ve made in building national support for our fishery and our product. Chefs Collaborative is a 
longtime partner of the BBRSDA, so I brought along a thank-you video from the board (you can watch it at bristolbaysockeye.
org). It was extremely well received – with both tears and laughter – by an audience that has developed a great appreciation 
for Bristol Bay’s fishermen and salmon. We will continue to extend and leverage our relationships with these influential chefs in 
the years to come.

As we near the end of 2014, it is an opportune time to regroup, strengthen our team, and revisit both our short- and long-
term marketing goals and priorities. Therefore, the Marketing Committee and I will hold a strategic planning session later this 
month to help us map out the year ahead and ensure that we are maximizing our resources, partnerships, and opportunities. 
We look forward to sharing more updates with you in the months to come.

Quality Committee Update
Increasing catch value fleetwide is a long-term 
project that yields real benefits
Improving the quality of Bristol Bay salmon has been 
a goal of the BBRSDA since its inception. While it’s not 
always apparent how gradual quality improvements boost 
the bottom line for the entire fleet, those improvements 
are making a difference. Not so long ago, chilling earned 
Bay fishermen just a nickel per pound. Today the industry 
standard for chilling is 15 cents per pound, with a number 
of companies paying more for bled fish, lighter-weight 
brailers, and “soft landing” devices such as deck mats and 
slides to reduce bruising.

In the belief that continuing to build Bristol Bay’s reputation 
for quality wild salmon will put even more money in 
fishermens’ pockets, the RSDA’s Quality Committee 
continues to seek ways to improve the quality of our 
product. Initiatives under discussion include increasing 
ice availability and distribution, RSW parts availability and 
service, and continuing to preach the quality message 
to that part of the fleet that hasn’t gotten the message 
yet that - delivering anything less than the best salmon 
possible costs every Bristol Bay fisherman money.

Suggestions and comments from the fleet are encouraged 
and welcomed. Quality Committee members include Larry 
Christensen, David Harsila, Matt Marinkovich, and Fritz 
Johnson.
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If you use Facebook, please follow Bristol Bay 
Sockeye and Commercial Fishermen for Bristol 
Bay. Connecting with us there will help you 
stay up to speed between newsletters. 

Contacts at the BBRSDA
Sue Aspelund, Executive Director:
sue@bbrsda.com

Katherine Carscallen, Sustainability Director:
katherine@bbrsda.com

Elizabeth Herendeen, Marketing Director:
elizabeth@bbrsda.com

Comments and suggestions:
input@bbrsda.com

Board of Directors: board@bbrsda.com
Katherine Carscallen - F/V Sea Hawk

Larry Kenneth Christensen - F/V Lyra

Robert Heyano - F/V Lady Mindy

Fritz Johnson - F/V Jazz

Mike LaRussa - F/V GK

Matt Luck - F/V Meg J

Matt Marinkovich - F/V Sandman

http://www.bristolbaysockeye.org/
http://www.bristolbaysockeye.org/


Photo by Bob Waldrop

Field Report: Culinary Leaders Visit the Bay
Elizabeth Herendeen, Marketing Director

(Back): Chef John Emerson of Wegmans Food Markets; James Beard Award winning 
writer Rowan Jacobsen; Martha Munson, editor of Dr. Oz’s The Good Life Magazine; 
Chef Kyle Mendenhall of The Kitchen Community Restaurants; (Front): Michael Mc-

Nicholas, seafood buyer with Uoriki Fresh, Inc.; local fish smoker Carla Harris; Jeanne 
von Zastrow, Sustainability Director of the Food Marketing Institute; Sue Aspelund of 

the BBRSDA; and Carl Salamone, VP for Seafood at Wegmans.

While you were out fishing 
this season, we brought 
a group of prominent 
food writers, retailers, 
and chefs from around 
the country to the Bay, 
giving them a unique 
opportunity to experience 
Bristol Bay and its salmon 
fishery. Not surprisingly, 
they were blown away. 
During their 4-day visit, 
our guests gained a first-
hand understanding and 
appreciation for what 
makes Bristol Bay so 
special, and fortunately the weather cooperated,
making it an even more memorable experience.

Our travelers included noted author and James Beard 
Award winner Rowan Jacobsen, Executive Chef Kyle 
Mendenhall of The Kitchen Community Restaurants, 
Martha Munson, editor of Dr. Oz’s The Good Life Magazine, 
Jeanne von Zastrow, Sustainability Director for the Food 
Marketing Institute, and Carl Salamone and Chef John 
Emerson of Wegmans Food Markets, the 83-store regional 
grocery chain based out of New York.

Within minutes of landing in King Salmon, everyone was 
geared up for sport fishing on the Naknek and a chance 
to feel the power of a salmon on the end of their line. 
In between casts we took a small detour to visit one of 

ADF&G’s fish counting 
towers and learn about 
the agency’s efforts 
to ensure the future 
sustainability of our runs.

The next day we took 
our guests on an aerial 
tour of the fishing 
grounds over driftnetters, 
tenders, and floaters. 
They were amazed by 
the expansiveness of the 
Bay and the numbers of 
boats, not to mention the 
coordination required 
to manage such a large, 

active fishery. Later that morning, we met with ADF&G 
biologists so our guests could learn more about what 
makes the Bay a world-class model for sustainable fishery 
management.

From there we visited Leader Creek’s processing plant, 
introducing our guests to the complexity of salmon 
processing and the technological advances made over 
the years. Then it was off to see the slower, smaller side 
of things with a visit to a local smokehouse, where our 
hostess, Carla Harris, generously gave each guest a jar of 
her finest smoked salmon. We wrapped up the day out at 
the beach where we learned about the setnet fishery and 
watched the latest catch unloaded at the docks.

Culinary Leaders, continued on Page 6

Chef Kyle Mendenhall fillets a king Carla Harris’s smokehouse
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Culinary Leaders, continued from Page 5

Sustainability, continued on Page 7

Last, but not least, we ended the trip with a visit to Brooks Falls, where bear 
activity was high and the scenery was stunning. In addition to participating 
in the Native historical tour and learning about Bristol Bay’s unique cultural 
history, we flew over the spectacular Valley of Ten Thousand Smokes on 
the way back to King Salmon. 

While this year’s tour may be over, our relationships with these influential 
food leaders have just begun. After a trip like this, our guests return to their 
own worlds and then (with our assistance and collaboration) write articles, 
host sockeye promotions and events, submit letters to the EPA and elected 
officials, call out Bristol Bay salmon on their menus…you get the idea. Our 
guests become ambassadors for you and your fishery, carrying your story 
and product to new audiences and markets around the country.

And although trips like this are just one small part of our overall marketing 
strategy, by bringing culinary leaders to Bristol Bay and providing them with these unforgettable experiences, we will steadily 
increase long-lasting appreciation and demand for Bristol Bay Sockeye among discerning seafood buyers.

Meeting with ADF&G

Sustainability Update
A busy fall as we continue the fight for our fishery
Katherine Carscallen, Sustainability Director

As the season wound down, we learned that the Environmental 
Protection Agency (EPA) had issued the draft 404(c) action 
we’ve been waiting for. That was followed by a very active 60-
day public comment period, punctuated by a major tailings 
dam collapse in British Columbia. As we prepare this newsletter, 
commercial fisheries are a leading topic in Alaskan elections and 
a ballot initiative that could protect against large-scale mining 
developments, such as Pebble, is on the ballot, so it is a busy 
time for the BBRSDA’s sustainability program and its nationwide 
industry support network.

The EPA’s action
In late July the EPA published a Proposed Determination to restrict 
discharge of mining waste into the watershed forming the North 
and South forks of the Koktuli River and the upper Talarik Creek 
watershed. These restrictions, if finalized, would prohibit mining 
of the Pebble deposit if it were to result in: 

• A loss of 5 or more linear miles of streams with documented 
salmon occurrence, or 19 or more linear miles of streams where 
salmon are not currently documented, but that are tributaries of 
streams with documented salmon occurrence;

• The loss of 1,100 or more acres of wetlands, lakes, and ponds contiguous with either streams with documented salmon 
occurrence or tributaries of those streams; or

• Streamflow alterations greater than 20% of daily flow in 9 or more linear miles of streams with documented salmon occurrence. 

Although these restrictions do not encompass and address all the concerns of fishermen about mining development in the 
Bay’s salmon-rearing headwaters, they are very significant. If followed by a similarly strong Final Determination from EPA – 

Mt. Polley Tailings Dam Failure
A copper and gold mine tailings dam failure in the 
Fraser River watershed during the 60-day comment 
period focused public attention on the risks of Pebble-
style development. The failure of the Mount Polley 
Mine tailings dam, designed by the same company 
contracted to design the dams at Pebble, provided a 
tragic preview of what could happen in Bristol Bay if 
this type of mining were permitted. 

See where the tailings dam breach is in that photo? 
Now imagine a dam taller than the Space Needle, and 
imagine what kind of damage would occur if that one 
gave way.
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Sustainability, continued from Page 6
and that’s what we are working towards now – these restrictions would 
stop the Pebble Mine and send a strong message to any other developers 
considering similar development in the region.

The public weighs in
As July came to a close we mobilized with CFBB, United Tribes of Bristol 
Bay, sport fishing associations, and others to generate widespread public 
comments to EPA. Of some 670,000 comments submitted before the 
September 19th deadline, an overwhelming 99% supported a robust 
Final Determination. Furthermore, the majority of comments from 
around Bristol Bay and from fishermen not only supported a strong Final 
Determination, but also asked EPA to go further with their protections and 
prohibit all mines like Pebble in the watershed. Some 1,300 people used 
BBRSDA’s Take Action pages to submit comments directly.

What’s Next?
EPA is reviewing the public comments and will announce a final stage in the 404(c) process no later than February. We hope 
and anticipate that EPA, Region 10, will recommend to agency headquarters that it issue a Final Determination that relies on 
both science and common sense to protect our watershed.

Pebble’s Lawsuits 
Pebble Limited Partnership (PLP) CEO Tom 
Collier has made it clear that his company 
will retaliate against the EPA and its 
work in Bristol Bay. PLP has filed several 
lawsuits against EPA to fight the agency’s 
implementation of the 404(c) process. 
One of them, filed in May, was dismissed 
in September, but is on appeal. Another 
complaint was filed in September, alleging 
collusion between EPA and “anti-mining 
coalitions.” 
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Changes in the 2015 Project 
Selection Process 

At its October 
board meeting, 
the BBRSDA 
board made the 
decision not to 
utilize its usual 
Call for Proposals 
process. As 
BBRSDA matures 

as an organization and seeks to invest in projects that 
specifically support its Five-year Strategic Plan, 2013 –2018, 
it will utilize the expertise within its committees to seek 
projects that meet identified information gaps and take 
advantage of strategic opportunities.

This process does not preclude stakeholders from 
engaging in the committee and board processes that 
identify and evaluate potential projects, however. 
Stakeholder input and assistance is welcomed and
encouraged.

In recent years, the board has funded a number of very 
important research projects that will be continued 
over several years. These include the multi-year ADF&G 
project enabling additional counting tower days in 
five river systems, the Bristol Bay Science and Research 
Institute’s study of Outer Port Heiden Section genetics, 
and a University of Washington study in the Nushagak 
River that will identify sockeye (and potentially Chinook) 
salmon spawning areas, and new for 2015, the University 
of Washington study in the Nushagak River that will help 
determine the quantity, quality, and distribution of habitat 
for salmon spawning and rearing.

The BBRSDA board is committed to continuing to fund 
a number of annual legacy projects that members find 
valuable, such as KDLG’s Fisheries Report, Port Moller Test 
Fishery support, the McDowell Spring Market Report, and a 
portion of the ice barges.

Please don’t hesitate to contact any of the BBRSDA board 
members or its executive director with any questions: 
board@bbrsda.com or sue@bbrsda.com.

Late Breaking News:
Alaska’s Ballot Measure 4 – a citizen initiative that requires legislative approval of unpermitted large-
scale mining within the Bristol Bay Fishery Reserve – was resoundingly approved by Alaskan voters on 

Nov. 4th.  While not a final solution to mining issues in Bristol Bay, passage does raise the bar and clearly 
demonstrates that a majority of Alaskans believe that Bristol Bay’s salmon are worthy of protection.



800 E. Dimond Blvd.
Suite 3-131 #158
Anchorage, AK 99515-2028
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Fukushima Radiation Test Results
At our annual membership meeting in June, some permit holders who direct-
market their fish relayed concerns from their customers about potential 
radiation contamination in Bristol Bay fish. We are happy to report that in-
season testing of fish from Bristol Bay, the Bering Sea/Aleutians regions,
Gulf of Alaska, and Southeast Alaska detected no Fukushima-related radiation.
Alaska’s Division of Environmental Health, Food Safety and Sanitation 

“No samples had any detectable levels of Fukushima-related 
radiation. All results were non-detect (ND).”

Program, maintains a website devoted to Fukushima radiation concerns in 
Alaska. There is a great deal of information there and we encourage anyone with an interest in this matter to do his or her own 
research. According to FDA’s 2014 Radionuclide Testing Results for Alaska, “No samples had any detectable levels of Fukushima-
related radiation. All results were non-detect (ND)… All samples were non-detect for Fukushima-related radionuclides (I-131, Cs-134, 
and Cs-137).”

Next Board Meeting  |  November 22-23
Mayflower Park Hotel  | 405 Olive Way, Seattle, WA 98101

8:30 AM - 5:00 PM | All members welcome!


