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Eight years: time passed since 
original Downeast LNG proposal 
first surfaced - see p. A 7
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Barb Rayner

Blacks Harbour

Cooke Aquaculture has now added kelp, certified to the 
Canadian Organic Aquaculture Standard, to its many prod-
ucts. 

The kelps, which are produced at the company’s Char-
lie Cove farm site near Back Bay, are being marketed under 
its True North Salmon brand.

The company is producing two species of kelps - 
winged and sugar kelps - known for their superior sweet-
ness and flavour. These seaweeds can be eaten fresh or 
cooked.

Andrew Lively, marketing director with True North 
Salmon, the processing and sales arm of Cooke Aquacul-
ture, said the company has been producing kelp for about 
four years now but the change is that it is now organically 
certified.

“We have been selling it to local restaurants for about 
four years. You can have it at the Rossmount (Inn) and you 
can buy it at the Saint John city market. What is happening 
now is we have this organic certification. We felt organic 
certification would be an added selling feature.”

The kelp is also being used by different cosmetic com-
panies in Europe for seaweed face packs and Lively said 
there is a growing market for the product. 

For the cosmetic market he said the kelp is used in its 
dry form and the company is not exporting any of the wet 
product yet but it is talking to people in the U.S. right now. 

“One of the interesting things about kelp is that it is a 
great dietary source of food. It is a very efficient food and 
more and more people are starting to find out it is great 
tasting and good for them. Demand is growing for it.”

Lively said the company is currently harvesting the or-
ganically certified product and, as of Friday, was able to 
start selling it.

“The fact that we have great tides and clean water is an 

advantage in our area. There is a lot of potential for this 
to grow.”

The company is producing tens of thousands of pounds 
of kelp and he is hoping that the number will grow.

“Seaweeds, like kelps, are popular around the world 
and in North America we are discovering how easy they 
are to prepare and how delicious and healthy they are. 

“Our sales team has been identifying a wide range of 
potential customers, such as chefs, restaurants and non-
food sectors like the cosmetic and feed industries.”

The certification to the Canadian Organic Aquaculture 
Standard comes following third party audits by SAI Global, 
an internationally accredited certification company.

The Charlie Cove site is an Integrated Multi-Trophic 

Aquaculture (IMTA) farm, which means that it raises spe-
cies from different trophic levels and is designed to mimic 
the natural ocean eco-system where many seaweeds and 
animals co-exist. 

The farm raises fish that are fed along with seaweeds 
and shellfish that are extractive - which means that they 
absorb nutrients from their environment. In this case, the 
Charlie Cove farm produces the kelps along with blue 
mussels and Atlantic salmon. 

This IMTA venture is a collaborative project between 
Cooke Aquaculture, the University of New Brunswick and 
the Department of Fisheries and Oceans.

The UNB team, led by Dr. Thierry Chopin, assists in 
managing the kelp portion of the IMTA farm by collecting 
mature kelps in the summer and using them to cultivate 
stock for the next grow-out cycle. 

By late fall, the kelps are transferred from the UNB 
team to the Cooke IMTA ocean site, where the farm crew 
cares for the kelps as part of the farm’s operation. The 
kelps are ready for harvest in late spring/early summer. 
The finished products can be delivered to customers ei-
ther wet or dry.

Grown as part of the IMTA system, the kelps receive 
essential nutrients, such as nitrogen and phosphorus, 
which are by-products of the natural metabolic processes 
of salmon and mussels. No growth enhancers are required.

Once harvested, the kelps are rinsed with seawater and 
dried with no additional manufacturing aids. Any cleaning 
and disinfection of harvest vessels and equipment des-
tined for the organic production site is done with products 
that are listed and approved by the Organic Aquaculture 
Standard.

Lively said Cooke Aquaculture, which has been in-
volved with IMTA for about eight years, has up to six IMTA 
sites but will not be able to harvest from all of them at the 
same time.

barb@stcroixcourier.ca 

Kelp: the next cash crop

Image provided
Workers with True North Salmon harvest a long strand of kelp, a cash crop that forms part of an integrated system featuring different 
organisms (such as mussels) grown symbiotically next to salmon farms.

business

Chris Roberts

McAdam

After retiring following 33 years of military 
service, Ken Stannix returned home to McAdam. 
Rather than settling quietly in the small town, he’s 
taken to finding ways it can grow and prosper.

He arrived back in McAdam about two and a 
half years ago, and began conjuring up ideas of 
how the community can better itself. 

“One of the things we saw as a group was there 
was no long-term group homes for the mentally 
challenged,” Stannix said on Sunday during a 
phone interview. 

He also noticed that there were many vacant 
homes in the area, as well as old homes that could 

use a touch-up.
So, in what he hopes is a “win-win-win situa-

tion,” he set forth on a business plan for a home 
lottery that would benefit the mentally challenged 
in the area, homeowners, contractors and, of 
course, potential winners of homes. 

Stannix, part of the McAdam Action Group that 
formed as part of the Rural Redefined partnership 
between this newspaper and the village, said the 
idea is to modernize some of the old homes in 
the area and auction them off via a home lottery; 
money generated from the lottery would also help 
provide a permanent long-term facility for those 
who are mentally challenged. 

“Now a lot of people normally wouldn’t buy a 
ticket on a home for a lottery, but knowing they’re 
helping an organization – these people that need 
that hand up, they would,” Stannix believes. 

He estimates roughly 2,500 tickets being sold 
on each home, which, compared to a lot of home 
lotteries, gives ticket purchasers a much greater 
chance of winning.

“The last one I got into in Halifax, almost 

100,000 tickets were sold,” he said. 
Stannix brought the plan to the Lakeland In-

dustry Board in early June, and while he has yet to 
hear back on his proposal, he expects to by Sep-
tember.

If his preliminary meetings are any indication, 
he likes the home lottery’s chances of moving for-
ward. 

“I’m hopeful that they’ll come back and say yes 
let’s go to the next level on this.”

McAdam’s population is not getting any 
younger, said Stannix, and the need for care for 
mentally challenged individuals will become more 
important in the future, as parents of those people 
gain in years. 

Action group hopeful for home lottery with unique twist

Vern Faulkner/Courier
Ken Stannix first outlined the 
home lottery proposal to a group 
of business leaders in June. Please see “Plan” p. A2

Go figure ...

In today’s paper...

Barb Rayner

St. George

After 10 years as a member of town council, 
Bruce Jackson has tendered his resignation.

Jackson, who also served as a deputy may-
or of the town, was not present at Monday 
night’s meeting as he has recently undergone 
surgery. His letter of resignation was read by 
Mayor Sharon Tucker.

He said it was with a “heavy heart” he was 
stepping down, explaining he and his wife 
have sold their property in the town and will 
now  reside in Lake Utopia.

“We have both reached that time in our 
lives where we feel it is time to downsize and 
sit back and enjoy our retirement years to-
gether. I have found my 10 years on council 
rewarding and, although there have been ups 
and down, which I suspect are common to any 
municipality, overall the experience has been 

a most positive one.”
Jackson, who held the water and 

sewer portfolio throughout those 
10 years, said he felt the councils 
during that period have made sig-
nificant progress with respect to 
retrofitting an aging utility, though 
he noted any water and sewer utility 
will always be a “work in progress” 
as council and staff strive to main-
tain a safe and effective system.

“In the coming years I forecast the need for 
additional well resources, a new storage tower, 
improved disinfection systems and the contin-
ued replacement of underground piping. 

“Water systems are expensive to maintain, 
but considering the value of this resource to 
our community, every effort must be made to 
maintain a safe and efficient system.”

Jackson went on to thank the citizens of 
the town for their support over the years and 
for coming forth with ideas and concerns not-

ing that St. George will always be 
his town wherever he lives.

“To the citizens of our town, 
best wishes for the future, and 
please don’t forget we need your 
volunteerism. Without volunteers 
many committees and events would 
not be able to exist. Our volunteers 
are the heart of what is best in our 
community.”

Council accepted Jackson’s res-
ignation with regret and Mayor Sharon Tucker 
noted that the two had served together for 
eight-and-a-half years. 

She said it had been a privilege to serve 
with Jackson who always came to council 
meetings very well prepared and she wished 
him a quick recovery from his surgery.

As the result of his resignation, a by-elec-
tion will be held Dec. 8 to fill the vacancy.

barb@stcroixcourier.ca 

Long serving councillor Bruce Jackson resigns

Jackson

st. george

St. Stephen

The troubled Garcelon Civic Center project 
has been subjected to another lien from a con-
tractor.

Gerry’s Welding and Fabrication has filed a 
lien to the sum of $206,560 against both the 
Town of St. Stephen and general contractor 
Dora Construction, Limited.

The construction was originally slated to 
be complete by October of 2013. It was then 
re-slated for a May delivery date.

The Courier has contacted officials with 
Dora Construction on several occasions over 
the last few weeks, but officials have not re-
sponded to interview requests. Courier staff 
have also asked to see a copy of the civic cen-
tre contract: those requests were, on July 2, 
denied by Mayor John Quartermain.

The Courier, on July 2, filed a freedom of 
information request seeking access to the con-
tract. By law, the town must provide the docu-
ments, request additional time to respond, or 
provide a denial – with explanations – within 
30 days.

More liens against 
civic center
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