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A s I write this, the world is in a 
crisis brought on by the COVID-
19 pandemic. No one remains 
untouched by the consequences of 

this. We are all confronting what it means for 
ourselves, our families and friends and our 
colleagues. 

I worry about you every day, and I pray 
for you and your loved ones. May you find 
solace and strength for the journey ahead, as 
uncertain as it may seem. I am heartened by 
the resilience of the human spirit, by those 
who are rising up like never before to help 
others in need and by the tireless courage of 
those on the front lines.

While many of our office staff shifted to 
working from home, so many of our team 
members could not. The employees on our 
front line – from workers at our hatcheries 
to our harvesters, processors, and transport 
drivers – are out in force. They are our 
essential workers.

As a company, we have been challenged 
like never before. In a manner of days, our 
business remade itself. Before the pandemic, 
restaurants and food service businesses 

accounted for half of our sales. During the 
thick of the global crisis, nearly 100 per cent of 
our business was retail. 

I am deeply grateful to all of our people for 
your commitment to ensuring our customers 
– all around the world – still have access to 
healthy and sustainable seafood in these 
unpredictable and trying times.

It has not been easy. I know that. Change can 
be tough, and change in a time of uncertainty 
is that much more difficult. But I want you to 
know that we are here for you, and that we are 
working hard on measures to keep you healthy 
and safe. Whether that means partitions 
and plexiglass or new rules in keeping with 
physical distancing, we are committed to doing 
whatever we can.

When we are all working so hard just to 
navigate today and plan for tomorrow, it is easy 
to forget about our shared accomplishments. 
In 2020 as we mark our 35th year in business 
since 1985, its very important that we 
recognize the continued innovation and spirit 
of giving that we see across our family of 
companies by our people. 

Giving back to the communities where we 

live and work not only demonstrates pride 
but the care that we have for each other 
and our neighbours. To me, giving back 
also means ensuring that the environment 
and communities where we operate are 
managed sustainably and responsibly with 
the utmost care. Thoughtful investment 
in research, innovation, new technologies 
and equipment plays a major role in this 
objective.

When I look across the pages of this 
newsletter, I am touched by the generosity 
and thoughtfulness of our people. Driven 
by their own sense of duty and need to help, 
they cook meals for seniors and the less 
fortunate, join in the fight against cancer, 
donate to community food banks, buy 
playground equipment for children and 
support youth at times of vulnerability. 

With this kind of devotion, I have never 
been more confident that we will together 
rise above the challenges of today.

Together, we will get through this. 
Tomorrow, we will be stronger.

Glenn Cooke
CEO
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The Big Idea 

SASKATOON, SASKATCHEWAN, CANADA – 

B ioriginal, a division of the Cooke Inc. 
family of companies specializing in 
nutraceutical product development, 
gained the Canada Revenue Agency 

(CRA) and Health Canada approval to 
produce three different sanitizing products. 
The product mix includes a sanitizing gel 
for hands, a surface sanitizer that replaces 
rubbing alcohol for medical uses, and a 
workplace sanitizer for equipment.

Working closely with the University of 
Saskatchewan, Bioriginal developed a 
sanitizer formula guided by the World Health 
Organization (WHO) which is now being 
distributed to local health authorities, with 
retailers following in the coming weeks. 
The products are available under the name 
BioTide as licensed products deemed safe, 
effective and of high quality.

“We knew we wanted to step up in the best 
way we could to help with the demand. We 
worked with our existing suppliers to source 
the raw materials necessary to develop the 
approved formula,” said Joe Vidal, President 
of Bioriginal Food & Science Corporation.

“Over the past two weeks, the team has 
moved heaven and earth to make this product 
happen in a way that meets all regulations 
in Canada. Health Canada and other federal 
agencies have been very helpful in expediting 
this,” said Professor Martin Reaney, a Ministry 
of Agriculture Strategic Research Program 
Chair at the University of Saskatchewan.

The Bioriginal manufacturing plant in 
Saskatoon underwent retrofits to prepare 
for production of the new substances. Some 
of the plant changes included a ventilated 
flammable proof processing area using 

Bioriginal producing
BioTide sanitizers for health 
authorities and retailers

skylights to provide illumination, pneumatic 
fillers, a new conveyor system using 
hydraulic power packs, the installation 
of true earth grounding to remove static 
electricity and explosion proof packaging. 
Bioriginal staff were trained on new safety 
protocols including procedures on safe 
handling of flammable liquids.

“The retrofits and renovations to the plant 
were something we were prepared to do in 
order to supply our health authorities during 
this pandemic,” added Vidal. “As a family 
company we are making every effort to 
support our local hospitals, clinics, and retail 
locations in our communities to ensure front 
line essential workers and the general public 

have access to certified safety products.”

For over 25 years, Saskatoon-based Bioriginal 
has been a global leader in delivering 
complete nutritional solutions to the food 
and nutraceutical industries, scientifically 
combining ingredients from all over the 
world. Bioriginal has facilities in Canada, 
United States, and Netherlands, developing 
and distributing a growing line of plant 
and dairy proteins, plant and marine oils 
and nutraceutical products to business 
customers worldwide.  The Cooke family of 
New Brunswick acquired Bioriginal in 2017 
through the purchase of Omega Protein 
Corporation, a leading provider of specialty 
oils and specialty protein products. 
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Bioriginal is a global leader in delivering 
complete nutritional solutions to the Food 
and Nutraceutical industries and member 
of the Cooke family of companies. With 
over 25 years of global expertise, Bioriginal 
has carved out a niche by scientifically 
combining nutritional ingredients from all 
over the world, directly from the source, to 
create unique and efficacious solutions. 

To support the increasingly popular 
ketogenic diet, Bioriginal recently launched 
a line of keto-friendly products. Initially 
introduced at the SupplySide West 
tradeshow in Las Vegas, the new line 
features products that help keto, and low-
carb dieters, maintain their health goals. 
While formally launching the new MCT 
Bomb – a naturally sweet, clean label, 
keto certified ‘fat’ bomb product that is a 
delicious, 0 net carbs treat for any time of 
day – Bioriginal also launched a line of 
keto-friendly products designed specifically 
to enhance the keto and low carb diet 
experience. 

“We were excited to launch these new 
products at SupplySide West this past year,” 
says Kelly Shone, Director of Innovation 
and New Product Development. “We pride 

ourselves in our ability to take advantage 
of the latest scientific advancements and 
remain innovative in ways that enable our 
clients to respond to real consumer interest.”   

With more than 49% of Americans looking 
to lose weight in the past year, having the 
right support for any diet of choice is good 
strategy. And while the ketogenic diet is 
popular, for many people reaching ketosis is 
not always easy. To address this, Bioriginal’s 
new KetoAid Advanced and KetoCheat 
products were designed to help dieters 
achieve success and more easily reach their 
goals.

While getting into ketosis, many people 
experience intense sugar and carbohydrate 
cravings, along with other symptoms such 
as, lethargy, brain fog, and muscle cramps 
– commonly referred to as the “keto flu”. To 
address these symptoms, KetoAid Advanced 
was developed to help minimize sugar and 
carbohydrate cravings, while also reducing 
keto flu symptoms. Formulated with a 
unique blend of ingredients, including 
MCT powder, Chirositol® d-chiro inositol, 
electrolytes, as well as, guarana and 
ashwaghanda extracts – and available in 
great tasting lemon lime and dark chocolate 

flavours – KetoAid Advanced makes it easier 
for dieters to enter and stay in ketosis.

To further assist keto dieters, Bioriginal 
also launched KetoCheat. Helping to 
lower the glycemic index of common 
carbohydrates, KetoCheat relies on the 
nutraceutical ingredient Reducose® – a 
patented mulberry leaf extract – that blocks 
the digestion of up to 40% of ingested carbs 
and turns fast sugar and carbs into slow 
ones. The result is a keto supplement that 
allows dieters to enhance their meals and 
enjoy foods that keto, or low-carb diets, 
would traditionally not allow due to a high 
carbohydrates content. Formulated in two 
powder formats, KetoCheat Collagen and 
KetoCheat Vegan – available in vanilla and 
chocolate flavours – provide a great tasting 
way to make keto dieting more enjoyable. 

“The Keto diet is increasingly popular, 
and many people have found success in 
their weight loss goals because of it,” says 
Shone. “As a turnkey food and supplement 
manufacturer, we are in the position 
to develop products that can enhance 
people’s diets and help them find success in 
maintaining a healthy lifestyle.” 

This past month, our True North Seafood 
Facebook page passed over 100,000 
followers. This has grown by an impressive 
95% compared to last year and is up 285% 
compared to two years ago. 

The account left over 8 million impressions 
this past year; this is a notable achievement 
if you consider that the lifetime impression 
for the account was 11 million. An average 
of 30,000 users become actively engaged 
with the page in the last year.    

Pictured here you will see the two most 
popular posts from 2019. The Garlic Brown 
Sugar Glazed salmon recipe reached 20,000 
people, while the Honey Soy Glaze reached 
16,000. 

Bioriginal launches new line of 
keto-focused products

True North Seafood social media 
platform meets next level  

True North Seafood attends 
Loblaws National 
Kick Off event 
Loblaws hosts their National Kick Off event 
every two years. The event brings over 1,000 
vendors and Loblaws staff together to plan 
for the year ahead and gain exposure to new 
and exciting products available across the 
consumer goods industry. 

Our True North Seafood sales and marketing 

team travelled to Halifax this January to 
participate in this year's kick off. As a vendor, 
the team showed off new and redesigned 
ideas, products and initiatives such as our 
new True North Seafood Pacific White 
Shrimp, Catch to Go product line up, Raised 
without Antibiotics (RWOA) products, and 
corrugated environmentally friendly boxes.  

The team is excited to be working with the 
Loblaws team to bring our Catch to Go line 
to No Frills in Ontario, Canada. The group is 
working together on a national listing for our 

True North Seafood Pacific White Shrimp 
and Loblaws Canada will also be running 
a test pilot in Atlantic Canada with the new 
corrugated boxes. 

The trade show ended on a great note for 
the True North Seafood team. There were 
approximately 1500 confirmed Loblaws 
employees who attended the show, from 
store managers to department heads. We 
are excited about the work we are currently 
doing with Loblaws and we hope to further 
strengthen this relationship in the future. 
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Samuels donating a portion of proceeds 
to wild Atlantic salmon recovery project

Jail Island Salmon is excited to announce 
an exclusive distribution partnership with 
Samuels Seafood which will help recover and 
preserve the inner Bay of Fundy wild Atlantic 
salmon population. Jail Island is among the 
finest quality Atlantic salmon from Canada. 

With a truly delicate flavour and a satisfying 
medium-firm texture, Jail Island salmon 
provides a superior food handling experience 
for chefs, and a first-class dining experience 
for guests. Straight from the natural ocean 
environment of Atlantic Canada, chefs 
and restaurateurs can count on Jail Island 
salmon to deliver exceptional Canadian 

quality, freshness, and taste. Hand-graded 
for consistent quality year-round, Jail Island 
salmon is available in whole fish, fillets, and 
portions and delivered to Samuels Seafood 
in as little as 48 hours from harvest for peak 
freshness.

Jail Island salmon are sustainably raised in 
the cold, clean waters of the North Atlantic off 
the east coast of Canada. Jail Island Salmon 
Company was the first salmon producer 
to market its product under its own brand, 
named after a small island in Lime Kiln Bay 
on the edge of the Bay of Fundy. In fact, Jail 
Island salmon was so highly coveted during 
the beginnings of aquaculture in Atlantic 
Canada, the salmon were frequently stolen 

Jail Island Salmon to be exclusively distributed 
across the USA by Samuels Seafood

from net pens, resulting in night guards being 
hired to watch over sea sites.

Jail Island salmon is packed by True North 
Seafood, a member of the Cooke family of 
companies. Samuels is a leading seafood 
supplier and distributor with reach across the 
largest US markets and has been a purveyor 
of exceptional quality True North Seafood 
for over 25 years. True North Seafood is the 
only North American salmon producer that 

While the majority of seafood products 
on the market can claim ‘Antibiotic-
free’ after a mandatory withdrawal 
period, True North Seafood has chosen 
to take advantage of the many fish we 
harvest that have never been treated 
with antibiotics. We are excited to be 
positioning this as Raised Without 
Antibiotics, a bolder statement than 
‘Antibiotic-free’. 

Products with this label and statement 
have never been treated with antibiotics 
during their lifecycle. Our current portfolio 
includes our Atlantic Salmon, and our 
Pacific White Shrimp. 

We are using vertical integration to our 
advantage to ensure our customers are 
receiving the best possible product. We are 
able to monitor trends and offer quality 
control during every stage of life. Each 

step in the growing process is audited 
and certified, which means that we have 
complete oversight of how our fish are 
raised until processed and delivered to 
customers. 

Throughout the lifestyle of our farm 
raised species, they are on strictly 
monitored diets of nutrient-dense feed. 
Our commitment to  sustainably sourced 
feed ingredients, ongoing improvements to 
feed formulations, and innovations in feed 
delivery allow us to produce healthy and 
happy fish.  

We are proud of the products we offer our 
customers and hope to add to our current 
portfolio of raised without antibiotics 
species in the future. 

True North Seafood offers new 
Raised Without Antibiotics products  

has fully integrated highest level 4-star BAP 
certification. Best Aquaculture Practices (BAP) 
is an international, third-party certification 
system that verifies environmental and 
socially responsible practices.

Beyond sustainably raising salmon, Jail 
Island producers are just as preoccupied 
with preserving a healthy marine ecosystem 
in and around their ocean sites. This is why, 
in an effort to revive wild Atlantic salmon 
stocks, for every pound of Jail Island Salmon 
that is sold, Samuels will donate a portion 
of proceeds to the Fundy Salmon Recovery 
project. The goal of the project is to recover 
and preserve the inner Bay of Fundy wild 
Atlantic salmon population, an endangered 
species. 

Fundy Salmon Recovery is the first project 
in the world to collect Atlantic salmon that 
have spent their critical early life stages in 
the wild, and then care for them in an ocean 
environment at the world’s first Wild Salmon 
Marine Conservation Farm operated by Cooke 
Aquaculture. These endangered inner Bay 
of Fundy Atlantic salmon are released back 
into the wild to naturally spawn the next 
generation. Survival of the species depends 
on human intervention, new thinking, and 
the dedication of collaborators like Samuels 
Seafood. 

Last year, the project’s recovery efforts 
resulted in record breaking returns of wild 
Atlantic salmon. Samuels is proud to support 
an initiative that is working to enhance and 
sustain such an important ecosystem. 

Jail Island is more than just a delicious centre 
of plate option – it is food to feel good about. 
Authentically Canadian. Genuinely delicious. 
Impacting an earnest cause. And now it 
is available exclusively through Samuels 
Seafood. Contact your Samuels representative 
to get a taste.

For more information on Fundy Salmon 
Recovery visit: www.fundysalmonrecovery.com.
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Growth and Development

Northeast Nutrition Inc. welcomes Truro business 
community into expanded fish feed mill 
TRURO, NOVA SCOTIA, CANADA – Northeast Nutrition Inc., located in 
the Truro Business Park, hosted an open house for the local business 
community in October in collaboration with the Truro & Colchester 
Chamber of Commerce.

Northeast Nutrition Inc., was established by Cooke Aquaculture Inc. 
in 2007 after the former Shur-Gain aquaculture feed mill plant was 
purchased from Nutreco. The Truro fish feed mill employees 53 people 
and produces salmon feed for Cooke Aquaculture’s operations in Nova 
Scotia, New Brunswick, Newfoundland and Maine. 

In 2016, Northeast Nutrition started to roll out a five-year, $20.3 million 
(CAD) investment plan to support the growth of the aquaculture 
industry. Several equipment and technology upgrades have been made 
that will enhance product quality, which will in turn improve fish 
performance. Some of the key recent upgrades include:

• Replacing all bulk silos to increase available storage to 3400 MT 
(from 2400 MT). 

• A new, larger grinder which increased capacity from 6 T per hour to 
16 T per hour. 

• New, high-powered extruder and dryer, which increased the plant’s 
capacity by 50%. 

• Upgraded vacuum coating system to allow for increased capacity. 

• New cooler to regulate product temperature prior to packaging. 

• New screens and conveyors. 

“As a result of these investments, Northeast Nutrition will produce up to 
100,000 MT of fish feed each year from the mill's previous production of 
65,000,” said Matt Miller, General Manager of Northeast Nutrition. “Our 
people are doing excellent work and all of our salmon is reared using 
feeds that are manufactured in compliance with the highest standards 
for animal feed safety.”

Throughout the lifecycle, farmed salmon are on a strictly monitored 
diet of nutrient-dense, high performance feed, which is formulated 

in-house at Northeast Nutrition’s research centre, which oversees 
ongoing research and development and testing to ensure a product of 
the highest standards.

“Sustainable and healthy approaches to feeding the world's growing 
population are more critical now than ever before. As wild fisheries 
have reached their harvest capacity, aquaculture, or fish farming, 
is needed so that future generations can enjoy the seafood we do 
today,” said Joel Richardson, Vice President of Public Relations 
for Cooke Aquaculture. “Our commitment to sustainably sourced 
feed ingredients, ongoing improvements to feed formulations and 
innovations in feed delivery allow us to produce healthy fish for our 
customers.” 

The Northeast Nutrition mill is CFIA (Canadian Food Inspection 
Agency) inspected and approved. It is also approved by the U.S. 
FDA (U.S. Food and Drug Administration) for U.S. production.  The 
mill has been HACCP (Hazard Analysis and Critical Control Points) 
Certified since 2001. HACCP certification is an international standard 
defining the requirements for effective control of food safety and 
demonstrates to customers our commitment to producing or trading 
in safe food. The Truro feed manufacturing mill is also BAP (Best 
Aquaculture Practices) certified. BAP is the only seafood-specific 
third-party certification program that ensures every step in the 
aquaculture production chain is managed responsibly from egg to 
plate. 

Growing our team with help
of new Facebook page
We are always looking to add more great people to our growing 
team and we've recently established a new tool to help us connect.

My Cooke Career is our new Facebook page dedicated to recruiting 
employees to our Cooke Aquaculture operations in Atlantic 
Canada and Maine. 

We have been posting about job openings, profiling our current 
employees and letting people know that at Cooke – an ocean of 
opportunity awaits.

You can help us build an audience by Liking our page and Sharing posts 
with your friends. 

If you know someone who you think would be a good addition to Team 
Cooke, tell them to check out the @mycookecareer Facebook page and view 
all of our global opportunities at MyCookeCareer.com.

DARTMOUTH, NOVA SCOTIA, CANADA – AC Covert, one of Canada’s 
largest seafood suppliers, hosted an open house for the local 
community in December at its new distribution centre and retail 
outlet. More than 700 people visited over the course of the afternoon 
to tour the facility, try product samples, and take advantage of special 
offers in the retail store.  

Since 1938, AC Covert has been the fishmonger supplier of choice for 
the finest retailers and food service professionals in Atlantic Canada.  
AC Covert delivers the freshest responsibly sourced and prepared fish 
to fine dining restaurants, hotels, gastro pubs, professional caterers 
and retailers locally and across North America. AC Covert distributors 
was purchased by the Cooke family in 2008 and now offers over 400 
different fresh and frozen seafood products to customers including 
smoked salmon, lobster, halibut, scallops and much more. 

“AC Covert now employs 30 people and Cooke spent $5.2 million 
constructing this new two-story, 26,000 square foot distribution 
center and retail outlet where 6 delivery trucks operate from six 
days a week,” said Glenn Cooke, CEO of Cooke Inc. “This expansion 
is an integral part of our growth plan and we are part way through 
investing $112 million in Nova Scotia.”

“Nova Scotia is Canada’s number one seafood supplier and we now 
export to 80 international markets,” said Keith Colwell, Nova Scotia’s 
Minister of Fisheries and Aquaculture. “We are home to a diverse 
range of premium quality seafood and value-added products and it is 
wonderful that AC Covert has expanded in our province to distribute 
products from over 30 Nova Scotia seafood companies.”

“Burnside is the largest industrial park north of Boston and east of 
Montreal, with almost 2,000 enterprises and approximately 30,000 
employees,” said Mayor Mike Savage of Halifax Regional Municipality. 
“Cooke’s investment in AC Covert shows how our growing community 
is a beacon for attracting business investment creating local jobs.”

Cooke opens new AC Covert seafood distribution 
centre and retail outlet in Nova Scotia
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REEDSBURG, WISCONSIN, USA – Bioriginal is 
proud to announce the successful completion 
of a facility upgrade at its dairy ingredients 
processing plant in Reedsburg, Wisconsin. 
The facility, which uses ultrafiltration 
technology to produce value-added whey 
protein ingredients, was recently equipped 
with an indirect fire burner system. The use 
of indirect heat in the manufacturing process 
enables Bioriginal to improve the nutritional 
integrity of its dairy ingredients – while at 

HOUSTON, TEXAS, USA – Starting in 2020, 
Ocean Harvestors’ Gulf fishing efforts will 
look and operate a little differently. The 
Company has decided to adjust the way 
it directs its fishing fleet and change the 
management structure of the Gulf fishing 
operations. This will allow Omega Protein, 
which maintains a long-term fish supply 
agreement with Ocean Harvestors, to 
fully integrate its two facilities in the Gulf 
of Mexico. The goal is to better leverage 
synergies and increase production.  

This restructuring effort will lead to several 
improvements, including implementing 
a better approach to how the company 
will operate carry vessels, which will 
achieve great effectiveness on the water 

the same time allowing for further expansion 
into key industries and markets.

“During the drying process of whey protein, 
the heat treatment involved can affect the 
quality of the product,” says Steve Ehlen, 
Operations Manager of Bioriginal’s dairy 
facility. “By using an indirect burner, we are 
able to produce a better quality product with 
a lower nitrite content”.

Bioriginal’s dairy facility produces a variety of 

Ocean Harvestors reorganizes Gulf of Mexico fishing 
operations to become more efficient; Hebert to lead effort

and leverage intermittent latent capacity at 
Omega Protein’s processing sites. Shoreside, 
Omega plans to leverage personnel experience 
to share resources and knowledge, which is 
particularly relevant today as it invests capital 
to update processing equipment at each 
facility with new technologies.  This will allow 
Omega to increase throughput capacity across 
both facilities and continue to improve and 
standardize product quality.  

To lead this effort, Kenny Hebert has assumed 
the new role of Director of Gulf Fishing 
Operations. With Ocean Harvestors, Kenny 
most recently served as General Manager 
of the Moss Point, Mississippi plant, owned 
by Omega Protien and previously was the 
General Manager of the Cameron, Louisiana 

facility, which closed by Omega Protein due 
to a restructuring in 2013. Under Kenny’s 
direction, the Moss Point, Mississippi facility 
experienced record fish harvests in four 
consecutive years. 

As Kenny assumes this new role with Ocean 
Harvestors, Jeff Blalock has agreed to also 
step up and fill the key position of General 
Manager of the Moss Point Facility.  Jeff has 
been a fixture at the Moss Point facility; 
reaching his 40th year with the company in 
January 2020. Steve Williams will remain 
the General Manager of Omega Protein’s 
Abbeville, Louisiana plant. 

Bioriginal completes upgrades to its dairy 
ingredients manufacturing facility in Wisconsin

value-added whey protein ingredients for the 
food and nutritional supplement industries, 
including organic and other specialty protein 
products, using processes applicable to a 
variety of nutritional dairy ingredients. 

“We are proud of the work we do at the 
facility and the products we make,” says 
Ehlen. “This facility upgrade allows us to 
continue to provide superior quality dairy 
ingredients to our customers.”
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Places 

Icicle Seafoods Seward plant 
supports the community

SEWARD, ALASKA, USA

SEWARD, ALASKA, USA – 

S eward is a port city nestled at the 
base of Southcentral Alaska where 
mountains lead to the Gulf of Alaska. 
Icicle Seafoods acquired the seafood 

processing plant in Seward in 1974, and the 
strategic location continues to produce. The 
Seward plant is the only Icicle facility “on the 
road system” in Alaska, meaning we can truck 
fish directly to Anchorage for quick shipment 
by air and also to local markets to provide 
Alaskans with access to high quality seafood. 

Seward is Icicle’s 2nd largest platform and is 
capable of processing 850,000 round pounds 
per day during the busy summer salmon 
season. Seward produces all five species of 
Pacific salmon, halibut, sablefish, rockfish and 
cod, as well as salmon roe products and fish 
oil and meal. 

Icicle is the largest employer in Seward 
and operates close to year-round which 
helps employ a local workforce in a small 
community. When you walk around town, 

SEWARD FACTS

Population: 2,800

Location: Southcentral Alaska

Airplane service: none

Distance to Anchorage: 
127 miles (204 km) by road

SEWARD PLANT FACTS, 2020

Employees: 295 at the peak of salmon 
season

Fish processed: 10.9 million pounds of 
salmon, halibut and black cod 

Canned salmon production: 305,271 cases 
(24 cans per case)

Longest serving employees: 
  Mike Dormody, since 1973
  Ed Elderkin, since 1982
  Tena Tippit, since 1983
  Jeff Sutphin, since 1987

Icicle’s Seward plant.

it seems everyone has worked here at 
some point in the past! Like each of Icicle’s 
processing plants, Seward is part of the 
fabric and success of the community. 
Icicle is involved in a number of programs 
including the wildly popular Seward Silver 
Salmon Derby, scholarships, and seafood 
contributions to local science efforts. 

The Alaska Sea Life Center is Alaska’s 
premier public aquarium and the state’s only 
permanent marine mammal rehabilitation 
facility and it happens to be located in 
Seward. Most of the feed for the inhabitants 
at the aquarium is sourced from and stored 
at Icicle. To further support this partnership, 
Icicle recently held a fundraiser for the Sea 
Life Center during a fisheries regulatory 
meeting. They opened the doors to the 
Center and donated the space, and Icicle 
packed it full of our fishermen and meeting 
participants. Attendees donated over $1,800 
(USD) to the Center, all due to Icicle’s efforts. 
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AUGUSTA, MAINE, USA – 

I n October, the Maine Department of 
Marine Resources (DMR) announced 
that it will employ a novel approach to 
rearing Atlantic salmon for restoring 

native populations on the East Branch of the 
Penobscot.

The project, funded through a NOAA (National 
Oceanic and Atmospheric Administration) 
Section 6 Species Recovery Grant totalling 
$1,075,000 (USD), will involve a partnership 
between DMR, Cooke Aquaculture USA, US 
Fish and Wildlife Service, NOAA Fisheries, 
and the Penobscot Indian Nation to grow 
juvenile Atlantic salmon to adult size in 
aquaculture pens located near Cutler Maine. 
The adult salmon will then be released into 
the East Branch of the Penobscot to spawn, 
a river with large amounts of high-quality 
salmon habitat.

Smolts raised from native broodstock by the 

US Fish and Wildlife Service at the Green 
Lake National Fish Hatchery in Ellsworth, 
Maine, and smolts captured in the wild by 
rotary screw traps will be used to stock the 
marine net pens in 2020, 2021, and 2022. 
Smolts will include only those from Penobscot 
River origin to ensure the genetic integrity of 
salmon released into the river.

Plans call for increasing the number of smolts 
captured in the wild from the East Branch to 
be used to supply juveniles that will be grown 
out in the net pens. While hatchery spawned 
fish help ensure an adequate supply of fish 
for recovery goals, those spawned in the 
natural environment are more robust due to 
the impact of natural selection which results 
in fish that are better suited to survival in the 
wild.

The smolts will be placed in net pens under a 
limited-purpose aquaculture lease in Cutler, 

Maine where they will be fed and managed in 
cooperation with Cooke Aquaculture USA for 
16 to 30 months, during which time they will 
grow to mature adults. The DMR will hold the 
lease on the pens while Cooke will supply the 
pens and feed for the salmon as they grow.

"We are committed to be part of this wild 
Atlantic salmon enhancement project in 
Maine. Cooke Aquaculture has the experience 
working with Atlantic salmon in their natural 
environment based on proven aquaculture 
and fish-health science. Working with the 
Penobscot Nation and government partners, 
together we will make this restoration 
program a success by seeing the fish return 
to their native waters," said Glenn Cooke, CEO, 
Cooke Aquaculture USA.

Approximately 5,000 adult fish will be 
transported from the net pens to target 
tributaries and the mainstream of the East 

Branch of the Penobscot River in the fall of 
2021 or 2022 where they will find suitable 
habitat to naturally spawn. This will result in 
more spawning adults than have been present 
in the Penobscot River for decades.

While net pens are not new in Maine for 
cultivating Atlantic salmon, using them to 
cultivate salmon for conservation purposes 
at this scale is new in Maine and showing 
promise in a Bay of Fundy partnership between 
Cooke and Canadian provincial and federal 
governments, First Nations and academia.

The Penobscot Indian Nation has inhabited 
the Penobscot River drainage since time 
immemorial. The deep cultural, spiritual and 
historical connections between the Tribe and 
the Atlantic salmon of the Penobscot River 
go back thousands of years, said Dan McCaw, 
Fisheries Program Manager for the Penobscot 
Nation. The Penobscot Nation is hopeful that 
this new program can help to restore this 
iconic species to its ancestral homeland and 
applauds the collaborative nature of this multi-
stakeholder endeavour.

As populations expand, the goal is to build 
healthy wild populations of Atlantic Salmon 
on the East Branch, including the potential 
for downlisting. The estimated 5,000 adults 
produced by this effort could result in 20 
times more eggs in the gravel in the Penobscot 
River basin compared to existing stocking 
and natural reproduction, said Sean Ledwin, 
Director of DMR's Searun Fisheries and Habitat 
Division.

The program will involve surveys of redds in 
spawning areas to assess spawning success 
of released fish. Released fish will also be 
tracked using Passive Integrated Transponders 
(PIT tags) and radio telemetry. Electrofishing 
surveys and use of rotary screw traps, along 
with genetic analysis, will be used to assess the 
abundance of offspring from this effort.

The program will also include a public 
outreach effort undertaken by the department 
and other program partners that will provide 
information on salmon and other sea-
run species, and the impact of protecting 
ecosystems on which they rely. 

Aquaculture operation to support novel 
approach to wild Atlantic salmon restoration

Our friends, the shorebirds
BOSTON, MASSACHUSETTS, USA – Seajoy recently participated in the "Planet of Hope" 
event in Boston. Business partners from different sectors gather to celebrate alliances 
aimed at the protection of Shorebirds worldwide. The conference promotes sustainable 
production and harmony with our natural environment.

A Memorandum of Understanding was signed by the Executive Office of the 
Hemispheric Shorebird Reserve Network and the Seajoy Group. 

By taking part in this ceremonial signing, Seajoy reaffirms its interest in continuing 
to develop friendly practices with shorebirds in its facilities and shows a clear 
understanding of the level of importance for maintaining safe habitats for wildlife. 
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Seajoy participates in the 
2019 Mangrove Swamp event 
NICARAGUA – Seajoy is proud to be an environmentally 
responsible corporation. 2019 marked the 11th time we have 
participated in the Mangrove Swamp event to demonstrate 
our care for the environment. All of our operations actively 
participated during the entire month of August.

The environmental coordinators collected many propagules, 
the seedlings of mangroves trees, while volunteers from 
each of our operations planted the propagules in designated 
areas. We were able to reach our goal of 93,000 seedlings of 
rizophora mangrove trees planted thanks to all the help and 
support we received.

Seajoy maintains BRC 
Food Safety certification 
for the 10th year 
HONDURAS – There is lots to celebrate in Deli Honduras. Seajoy has 
proudly obtained the BRC Food Safety certification for the 10th year 
in a row. This time the certification came after some hearings and an 
unannounced audit. We obtained the maximum AA+ rating, which places 
us among the companies with the highest safety, quality, legality and 
integrity procedures.

We are proud of the work we do here at Seajoy to make sure our products 
are handled with care and concern for food safety regulations. We hope to 
continue to maintain this high global standard. 

Sustainable sourcing: Atlantic and Gulf 
menhaden fisheries achieve MSC certification
REEDVILLE, VIRGINIA, USA – Last fall, both the Atlantic and Gulf 
menhaden fisheries were certified as sustainable against Marine 
Stewardship Council (MSC) standards. The approval of these fisheries 
ended a two-year effort by Omega Protein to secure the certification. 
Now all menhaden fishmeal and fish oil produced in North America 
carry MSC’s iconic blue checkmark, signaling that they are derived 
from a healthy, sustainable fishery.

“The Marine Stewardship Council is a global icon in seafood 
sustainability, and fisheries that are MSC certified are recognized 
as some of the best managed in the world,” said Bret Scholtes, CEO 
of Omega Protein. “Our fisheries have long operated according to 
sustainable practices, and these certifications are just the latest 
recognition of it.”

The MSC standards are considered perhaps the strictest and most 
reliable indicators of seafood sustainability. Fisheries that carry 
the Council’s blue checkmark are required to follow internationally 
recognized best practices for operating healthy, sustainable fisheries.

Fisheries that achieve MSC certification are evaluated against a 
rigorous set of criteria that ensure they are being managed according 
to the most up-to-date conservation principles. SAI Global of Dublin, 
Ireland evaluated and scored both fisheries. Omega Protein was the 
sole client for Atlantic menhaden, whereas in the Gulf of Mexico, the 
clients were Omega Protein and Daybrook Fisheries.  

As part of the certification process of both fisheries, an independent 
adjudicator was hired to resolve appeals filed by several 
environmental special interest groups objecting to the certifications. 
After holding oral hearings on the certification of these respective 
fisheries, the adjudicator eventually approved the certifications; the 
Atlantic fishery was approved in September, while the Gulf fishery was 
approved in October. 

We are now in the process of implementing marketing strategies 
to best promote this certification to differentiate Omega Protein’s 
fishmeal and oil in the marketplace. Rest 
assured that Atlantic and Gulf menhaden 
are two of the most sustainably harvested 
species in the world.
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Seajoy’s marine turtle program
NICARAGUA – At Seajoy, we are always committed to the 
protection of our coastal marine resources. We recently launched 
our ‘Seajoy Protects and Conserves the Marine Turtles’ campaign, 
protecting three of the six species that exist worldwide. Our 
conservation efforts use the framework of the our company-wide 
Environmental Sustainability Program. 

In the first two weeks of our project we have planted 1920 eggs in 
artificial nurseries. 1680 are Paslamas Turtles, 144 of the Carey 
species, and 96 of the Tora species. We are excited to see how the 
turtles grow and develop overtime. 

Sustainable growth for 
Biocultivos Marinos farm
HONDURAS – Seajoy continues to lead in production systems. 
This time it certified its Biocultivos Marinos farm with 368.3 
Hectares under the Organic Standard of the European Union. With 
this important step toward sustainable shrimp farming, Seajoy 
continues to export its products to the most demanding global 
markets, currently representing 20% of the world's organic shrimp 
production.

Currently, Seajoy has 1,040 Hectares certified under the Organic 
Standard of the European Union and 493.3 Hectares under the 
Naturland Standard.
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All aboard to Argentina
CHUBUT PROVINCE, ARGENTINA – Senior leadership from Cooke 
Aquaculture and Wanchese Argentina met with Adrian Awstin, Secretary 
of Fisheries for Chubut Province in October at the Rayleray Hotel in Trelew. 

From left: Jaime Montesinos (VP Processing, Cooke Aquaculture), Lloyd Purdy (Global 
Project Advisor, Cooke Aquaculture), Glenn Cooke (CEO, Cooke Aquaculture), Adrian Awstin 
(Secretary of Fisheries for Chubut Province), Pedro Böhnsdalen (President, Wanchese 
Argentina - Grinfin) and Pedro Ibar Böhnsdalen (VP, Wanchese Argentina - Grinfin).

Glenn deliverers coastal 
communities keynote 
SAINT JOHN, NEW BRUNSWICK, CANADA – In a speech 
at a recent conference in Saint John organized by the 
Atlantic Provinces Economic Council (APEC), CEO 
Glenn Cooke traced not only the recent international 
acquisitions, but also the economic impact Cooke 
is having on Atlantic Canada as well as coastal 
communities around the globe.

Cooke now operates in 10 countries with 25 processing 
facilities and over 9,400 employees. It ships a billion 
pounds of seafood products to 67 countries with 
$2.4-billion in revenues.

“One of our guiding principles has been to support the 
communities where we operate and where our people 
live and work,” said Cooke in the speech to nearly 150 
Saint John area business leaders.

“We appreciate each and every small, medium and 
large supplier we work with for their role in supporting 
our global growth,” said Cooke. “Our company believes 
strongly in helping other small and medium sized 
business scale globally. As we grow, we want to see these 
companies grow right along with us.”

At Cooke, we employ people with a variety of 
backgrounds and experience, including corporate 
services, tractor trailer drivers, IT, logistics, processing, 
marine maintenance, engineers, veterinarians, research 
scientists, vessel captains and deckhands, and fish farm 
managers and feed technicians.

“We are building our local and global team – and we are 
actively recruiting,” said Cooke. “As we have grown, we 
have continued to bring new jobs to the communities in 
which we operate.”

WASHINGTON, USA – After a year of extensive 
scientific review and public input, the 
Washington Department of Fish and Wildlife 
(WDFW) approved in January an application 
from Cooke Aquaculture Pacific to sea farm all-
female, sterile (triploid) rainbow trout/steelhead 
in Puget Sound.

Cooke applied to locally raise trout in January 
2019 in the company’s existing Puget Sound 
net pens. WDFW approved a five-year permit 
after conducting a review under the State 
Environmental Policy Act (SEPA). 

Last Fall, the Jamestown S’Klallam Tribe 
announced a joint venture with Cooke 
Aquaculture Pacific to rear sablefish (black cod) 
and sterile triploid, all-female rainbow trout. The 
two partners are working together to sustainably 
rear northwest native species which will require 
investment in new equipment and technology 
while supporting local jobs.

“This approval to farm trout through marine 
aquaculture supports our Council’s commitment 
to diversified economic development as strong 
stewards of our environment,” said Jamestown 

S’Klallam Tribe Chairman and CEO W. Ron Allen. 
“The Cooke team deserves credit for persevering 
through a rigorous permitting process and never 
lost sight of our joint goal to demonstrate to 
state regulators and the public how scientifically 
sound fish farming is safe. We are proud 
to partner with Cooke and look forward to 
producing top quality seafood for consumers in 
Washington and across the US.”

Washington’s fish farms have operated in Puget 
Sound since the 1980s under an assortment of 
owners throughout the years. In 2016, Cooke 
Aquaculture Pacific purchased the farms, 
retained all its rural workforce and began 
investing to modernize the operations.

“Since coming to Washington as a Canadian 
family-owned company, caring for our local 
employees and environmental sustainability 
have remained our top priority,” said Glenn 
Cooke, CEO of Cooke Aquaculture Pacific. 
“We are very pleased the state approved our 
trout permit and by working together with the 
forward-thinking Jamestown S’Klallam Tribe, we 
will continue to provide a fresh supply of healthy 
seafood and contribute to the local economy.”

In the News

New Brunswick Population Growth Strategy  
SAINT JOHN, NEW BRUNSWICK, CANADA – Last summer, the government 
of New Brunswick released New Beginnings: A Population Growth Strategy 
for New Brunswick 2019-2024, which includes an action plan to increase 
the province’s population. As a company with a long history of employing 
newcomers to Canada, Cooke was invited to speak at the strategy launch in 
Saint John, New Brunswick on August 27. 

From left: Thomas Raffy (CEO of the Conseil économique du Nouveau-Brunswick), 
Joel Richardson (Cooke Aquaculture), Trevor Holder (Post-Secondary Education, 
Training and Labour Minister), Nicole Grechi (international student), Moncef Lakouas 
(New Brunswick Multicultural Council) and Constantine Passaris (University of New 
Brunswick).

Cooke Aquaculture Pacific and Jamestown S’Klallam Tribe 
welcome Washington State approval to farm trout
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Further education at Seajoy
NICARAGUA – Seajoy Group continues to 
celebrate its social programs, for example, one 
way is through the Adult Education Program. 
This program is carried out by the Aquacultura 
Torrecillas Company together with the Ministry 
of Education of Nicaragua.  

The graduates received classes for one year both 
in classroom and in the production facilities. 

During this program, 15 Seajoy employees have 
now graduated after attending classes for one 
year. These individuals have gained better tools 
and knowledge that will translate into better 
management of their daily tasks. 

For the Seajoy Group, the human element is the 
most important, so we are very pleased to offer 
these education opportunities to our employees. 

Awards

ST. ANDREWS, NEW BRUNSWICK, 
CANADA – Dr. Leighanne Hawkins of Cooke 
Aquaculture is the recipient of the 2019 
Atlantic Canada Aquaculture Award in 
recognition of her long-time contributions 
to the advancement of fish health in our 
region’s salmon aquaculture sector.

Aquaculture professionals gathered for the 
Atlantic Canada Fish Farmers Association’s 
Annual Science, Research and Technology 
Forum and Charity Casino Gala in October 
in St. Andrews where the 2019 award was 
presented to Dr. Hawkins. The event also 
raised $2,000 for the Charlotte County 
Cancer Society.

“Dr Leighanne Hawkins is one of the most 
clinically experienced veterinarians in 
salmon aquaculture. She skillfully manages 
through the complex unknowns often 
encountered when dealing with fish health 
challenges experienced in aquaculture, 
and she does it with confidence and 
undiminishing passion,” says Tom Taylor, 
Chair of the Atlantic Canada Fish Farmers 
Association (ACFFA). “She is an indomitable 
force in this industry. Her colleagues 
respect her abilities, her farm clients value 
her advice, and her industry admires her 
ongoing significant contributions.”

Dr. Hawkins became interested in veterinary 
medicine at an early age, and the aquatic 
focus came naturally as her father and 
uncle were early salmon farmers in New 
Brunswick. She graduated with her Doctor 
of Veterinary Medicine from the Atlantic 
Veterinary College, University of Prince 
Edward Island, in 1994. Since that time, 
she has dedicated her skills exclusively 
to fish veterinary medicine in Atlantic 
Canada working initially as the Provincial 
Veterinarian in Newfoundland and then 
moving into that same position in New 
Brunswick in 1998. She then moved to 
the private sector to work with finfish 
aquaculture and worked for Maritime 
Veterinary Services as a practicing 
veterinarian, before starting in 2005 as the 
Fish Health Manager for Cooke Aquaculture 
Inc.  

“Her 25-year career in Atlantic Canada has 
witnessed many novel fish health events 
for the region,” said Taylor. “Her calm and 
steady hand and application of the art of 
veterinary medicine has been invaluable 
to the Atlantic Canadian industry. She 
continues to apply this effective approach in 
her guidance of the industry through other 
health issues.”

Cooke Aquaculture veterinarian honoured with 
2019 Atlantic Canada Aquaculture Award

Approximately 120 salmon farmers, 
industry stakeholders, scientists, 
researchers, provincial and federal 
government representatives, and 
community members attended ACFFA’s 2019 
Forum at the Huntsman Fundy Discovery 
Centre in St. Andrews.

“I started loving fish farming because of 
my dad and my uncle, and I still love fish 
farming,” said Dr. Hawkins. “Thank you to 
Cooke Aquaculture for believing in the east 
coast of Canada when no one else believed 
in the east coast. At a time when so many 
people and groups seem to be against 
aquaculture, it is great to look out and see 
so many people who believe in fish farming 
and are dedicated to its sustainability.”

ACFFA is an industry-funded association 
working on behalf of Atlantic Canada’s 
salmon farming industry in addition to a 
wide range of service and supply companies 
and organizations. ACFFA established the 
Atlantic Canada Aquaculture Award in 2017. 
The award honours an industry professional 
who has dedicated more than 25 years or 
more in the areas of science, environment 
and technology in support of the sustainable 
development of salmon aquaculture in 
Atlantic Canada. 
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Icicle Seafoods wins Whole Foods 
Market Supplier Award
SEATTLE, WASHINGTON, USA – Icicle Seafoods was recently honoured 
by Whole Foods Market, an international retailer with 500 retail and 
non-retail markets in the US, Canada and UK and is the world’s leading 
natural and organic grocer. Whole Foods named the winners of its 
eighth annual Supplier Awards, recognizing exceptional efforts in 2019 
and ongoing commitments to quality, environmental stewardship, 
organic integrity, innovation, purpose and partnership. 

Icicle Seafoods won the Raising the Bar for Quality award, one of 
only two suppliers to receive this honour. The winners were named 
at a reception held in Austin, Texas, on February 18, 2020. The award 
recognized Icicle Seafoods, Inc. “for its leadership in improving the 
quality of sockeye salmon in Bristol Bay by introducing refrigerated 
sea water on vessels, bruise reduction deck mats and icing incentives 
for fisherman. Working closely with Whole Foods Market’s purchasing 
team, Icicle Seafoods has dedicated an enormous amount of time, effort 
and personnel to launch new programs to ensure our customers have 
access to high-quality fresh and frozen sockeye.”

Cooke Aquaculture received
the 2019 Developer Award
Cooke Aquaculture builds on the past 
to create a workplace of the future

SAINT JOHN, NEW BRUNSWICK, CANADA – The City of Saint John and 
Develop Saint John have announced that Cooke Aquaculture is this 
year’s recipient of the 2019 Developer Award to be presented at the 
Saint John Region Chamber of Commerce’s 35th annual Outstanding 
Business Awards on October 10th at the Saint John Trade & Convention 
Centre.

Cooke is being recognized for transforming a former synagogue 
located at the corner of Carleton Street and Wellington Row into 
innovative and collaborative workspace for up to 60 employees.  

Created in 2018, the Developer Award recognizes real estate 
development projects that have demonstrated excellence in adding 
value to the Saint John community.

“We are thrilled to be presenting the Developer Award to Cooke 
Aquaculture for their amazing transformation of the former 
synagogue. They have created an incredible workplace that exemplifies 
how the structures we create make our neighbourhoods better and our 
community stronger,” said Saint John Mayor Don Darling.

“The City of Saint John is open for business,” said Steve Carson, CEO 
of Develop Saint John. “We are here to grow the tax base by helping 
organizations, developers and investors imagine the art of the 
possible, elevating development projects from good to great. Cooke 
Aquaculture saw the potential of this provincial historic site and its 
central location to reimagine how it could be at the centre of a new 
vision – creating an innovative campus-like setting to attract and 
retain today’s top talent.”

“There is tremendous momentum in our region, with many 
outstanding development projects happening right now,” said David 
Duplisea, CEO of The Saint John Region Chamber of Commerce. 
“We are pleased to partner with the City of Saint John and Develop 
Saint John in celebrating development projects that are making our 
community stronger.”

Cooke Aquaculture was 
recently notified of their 
upcoming recognition.

“We are honoured to have the renovation and restoration of the former 
synagogue recognized by the City of Saint John and Develop Saint 
John,” said Joel Richardson, Vice President of Public Relations for Cooke 
Aquaculture. “We were fortunate to work with terrific professionals like 
Glenhar Builders, Johnson Engineering, and architect Robert Boyce 
who shared the Cooke family’s vision for preserving the building’s 
architectural features while turning it into a workspace that can meet 
the needs of our fast-paced and growing team.” 

A selection committee made up of representatives from the City of Saint 
John and Develop Saint John chose the development project based on 
its merit in the following areas: urban and architectural design; benefits 
to the community; as a catalyst for other development; innovation and 
problem solving; and commercial success. Only development projects 
that met the eligibility requirements were considered for the award, 
which required projects to have occurred within the City’s Primary 
Development Area, achieved occupancy from September 2018 to August 
2019, and be free from municipal enforcement issues. Public sector 
buildings were ineligible for the award.

Safety association 
acknowledges Cooke 
for training program 
HALIFAX, NOVA SCOTIA, CANADA – 
Our teams work on and around the water 
every day, so we respect the potential risks 
and we keep safety at the top of mind in 
everything we do.

Last year, Cooke Aquaculture’s farming 
division, Kelly Cove Salmon, partnered with 
the Fisheries Safety Association of Nova 
Scotia to train employees in three wharf-side 
safety demonstration drills – man overboard, 
fire and abandon ship. 

Following the successful program in Nova 
Scotia, we delivered this training to our 
teams in New Brunswick and Newfoundland 
and Labrador. 

More than 350 of our saltwater employees 
have now received this important training.

On September 27, the Fisheries Safety 
Association of Nova Scotia (FSANS) 
presented our company with the Industry 
Safety Champion Award during the Splashes 
of Safety event at the Westin Nova Scotian 
Hotel in Halifax. This award acknowledges 
strong and continuous efforts in increasing 
safety in the workplace.

Our Health and Safety team promotes a 
safety culture at Cooke. We are “Anchored in 
Safety” and nothing is more important than 
going home, safe, at the end of each shift.  

At the Splashes of Safety event, guests also 
enjoyed hearing from Captain Keith Colburn, 
from the TV show Deadliest Catch. He shared 
some awe inspiring tales of his health and 
safety experiences in the Alaskan Bering Sea.

Captain Keith was also on hand to deliver the 
award, along with Amanda Dedrick, Executive 
Director and Mathew Duffy, Safety Advisor of 
FSANS.

Derrick Ozon, Scott Leslie and Gatchel 
Griffin attended the event on behalf of Cooke 
Aquaculture.

Congratulations to the entire team on their 
2019 Industry Safety Champion Award.

 

Shoreland driver reaches new milestone
ST. GEORGE, NEW BRUNSWICK, CANADA – Congratulations 
to Shoreland Transport driver Dusko Mijatovic who recently 
celebrated his 15th anniversary with our company. That makes 
Dusko our longest-serving driver on our Shoreland team. To 
mark the special milestone, Dusko’s truck now carries a special 
anniversary decal.

Pamela Cooke (Cooke Aquaculture),
Don Darling (Mayor of Saint John, 

New Brunswick).

From left: Glen Thompson (Glenhar Builders Inc), Pamela Cooke 
(Cooke Aquaculture), Glenn Cooke (Cooke Aquaculture). 
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Icicle’s Jessie Keplinger and Jessie Baker pose with Ted McDermott, 
a WFM Global Seafood Senior Buyer who nominated Icicle for the award. 
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Hammond earns 
transport certification
SAINT JOHN, NEW BRUNSWICK, CANADA – 
Congratulations to Jason Hammond, from our 
Logistics team, who has earned his Dangerous 
Goods Regulations certification from the 
International Air Transport Association.

Welles earns CCLP designation
SAINT JOHN, NEW BRUNSWICK, CANADA – 
Congratulations to Christa Welles, from 
our Logistics team, who, on December 10, 
earned her Certified Logistics Professional 
(CCLP) designation in supply chain logistics 
management from the Canadian Institute of 
Traffic and Transportation.

Our Newfoundland team earns honours 
for leadership and dedication
NEWFOUNDLAND, CANADA – It takes an incredible team to get our high-quality 
products to our customers every day. And when we work together, with our shared 
values of safety, giving back to our communities and continuous improvement, 
people notice.

In September, our Newfoundland and Labrador team took part in Canada's largest 
ever aquaculture conference – Cold Harvest – hosted by the Newfoundland 
Aquaculture Industry Association. In addition to taking in information from industry-
leading speakers, our team was honoured with several prestigious awards.

Brian Hull, Manager of our Swanger Cove Hatchery was named Aquaculturist of the 
Year. The award recognizes an individual who has made a significant contribution to 
the aquaculture industry in Newfoundland and Labrador over time.

Julia Bungay, our Compliance, Health and Safety Coordinator earned the 
Distinguished Early Career Award. This award marks the achievements of the 
up-and-coming generation within the industry and celebrates outstanding talent and 
encourages rising stars to become tomorrow’s industry leaders. 

Sheldon George, Regional Manager for our Cold Ocean Salmon Saltwater Operations, 
was re-elected for a second term as President of the Newfoundland Aquaculture 
Industry Association.Cooke Aquaculture named one of Canada’s 

Best Managed Companies for 15th straight year
BLACKS HARBOUR, NEW BRUNSWICK, 
CANADA – Cooke Aquaculture Inc. is pleased 
to have been recognized as a 2020 winner 
of the Canada’s Best Managed Companies 
Platinum Club designation. This is the 
company’s 15th consecutive year receiving 
the prestigious award and marks Cooke’s 35th 
anniversary.

“Ensuring the best care for our oceans 
and surrounding communities continues 
to be in the forefront of our sustainable 
growth strategy,” said Glenn Cooke, CEO of 
Cooke Aquaculture Inc. “Now more than 
ever, we believe that our relationship with 
the marine environment and supporting 
working waterfronts where both fisheries and 
aquaculture coexist is vital to our business 
and to producing top quality seafood. This is 
key to our mission and its because of the hard 
work and dedication of our people that we are 
successful.” 

Every year, hundreds of entrepreneurial 
companies compete for this designation in 
a rigorous and independent process that 
evaluates the calibre of their management 
abilities and practices. Best Managed 
companies share commonalities that include 
a clear strategy and vision, investment in 
capability and commitment to talent. 

“While Canada’s Best Managed Companies 
recognize uncertainty on the economic 
horizon, their focus has not wavered and 
they have not been discouraged; they 
are relentlessly focused on growing their 
business to new heights and investing in 
the future." said Kari Lockhart, Partner, 
Deloitte Private and Co-Leader, Canada’s 
Best Managed Companies program “The 
contribution these companies provide to 
Canada cannot be overstated. Every year, 
Best Managed winners are raising the bar of 
excellence in Canadian business.”

Now in its 27th year, Canada’s Best Managed 
Companies is one of the country’s leading 
business awards programs recognizing 
Canadian-owned and managed companies 
for innovative, world-class business 
practices. Winners are amongst the best-
in-class of Canadian owned and managed 
companies with revenues over $15 million 
demonstrating strategy, capability, and 
commitment to achieve sustainable growth.

Participating in the Best Managed Companies 
program each year is just one of the ways 
Cooke Aquaculture ensures that the company 
is meeting best practices across their 
divisions. 

Cooke Aquaculture is a vertically integrated, 
science-based marine farming corporation 
'from egg to plate'. The company is a world-
leader in sustainable fish farming having 
invested heavily in Atlantic salmon breeding 
programs, fish feed production, eco-friendly 
fish health treatment technologies, and 
innovative sea farming equipment. In 
addition, Cooke Aquaculture has attained 
the 4-Star BAP (Best Aquaculture Practices) 
Certification mark, which attests that their 
farmed salmon meets the BAP standards on 
four separate links in the chain of production: 
sea sites, processing plants, feed mills and 
freshwater hatcheries.

“By taking part in third-party certification 
programs, our team is challenged to go above 
and beyond our regulatory requirements in 
all areas of our family of companies,” says 
Glenn Cooke “The health of our communities 
depends on the health of the ocean. For us, 
staying true to the ocean is how we stay true 
to ourselves, our community and our future. 
And that is why we are willing to do whatever 
it takes to ensure long-term social, economic 
and environmental sustainability.”

The Best Managed program is sponsored by 
Deloitte Private, CIBC, Canadian Business, 
Smith School of Business, and TMX Group.
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Places 

Rebuild of the F/V Progress overseen 
by Skipper Tiffany McKenzie

SEATTLE, WASHINGTON, USA By Hunter Berns, General Manager, Evening Star Fisheries

SEATTLE, WASHINGTON, USA – 

T he F/V Progress is now back fishing in the Bering Sea after 
it was damaged in 2018 when a rogue wave knocked out six 
windows, destroyed the navigation and electrical systems, 
and the wheelhouse. While the F/V Progress was in the 

shipyard for repairs, the vessel was also modified to double the fish 
hold capacity as well as increase stability and safety. The F/V Progress 
can now hold 720,000 of trawl caught pollock.

In the 1980s, the F/V Progress was converted from a Bering Sea crab 
vessel to a refrigerated seawater (RSW) trawl vessel, fishing the Gulf of 
Alaska and the Bering Sea for pollock and cod. The vessel was sold to 

F/V Progress out of the shipyard and back in Alaska.

Captain Tiffany tests out the new 
captain’s chair and electronics.

Icicle Seafoods in 2013 and is now part of Evening Star Fisheries (ESF).

After serving as a deckhand on the F/V Progress for many years, 
Tiffany McKenzie became a mate in 1999 and moved into the skipper 
position in 2014. Tiffany, along with her long-time mentor Beanie 
Robison, personally oversaw key aspects of the rebuild of the F/V 
Progress. She is also currently the only female skipper in the Bering 
Sea trawl fishery.

The F/V Progress maintains a long-term supply agreement with Icicle 
Seafoods.  
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“It is impossible to convey an 
appropriate level of praise to 
essential workers during this 
unprecedented time. The 
sacrifices of our front-line works 
continue to keep us safe and 
healthy. To all the essential 
workers: we thank you from the 
bottom of our hearts.”

Bret Scholtes 
CEO of Omega Protein

“Thanks to you we have had a 
key role in keeping our families 
and communities safe during 
these uncertain times. Thank you 
essential workers for all you do.”

Joe Vidal 
President of Bioriginal

“Thank you for of all the extra work 
and determination that has been 
put in by our essential employees. 
Many people, and the list is very 
long, have gone well above and 
beyond in their efforts to make 
sure we can operate safely. Thank 
you to each of these people.”

John Woodruff 
former COO Icicle Seafoods,  
current OBI Seafoods Alaska  
Operations Manager

“I am impressed with the way our 
teams have pulled together. The 
courage and determination that 
you have demonstrated to get the 
season started has truly made a 
difference and is something we 
should all be proud of.”

Mark Palmer 
CEO of OBI Seafoods

“Providing families and 
communities with a healthy 
sustainable food source during 
this time is so important. Thank 
you to all the essential workers 
who are making that possible.”

Kris Nicholls 
COO, Cooke Inc.

“Thank you to all our valuable 
employees working on the 
front lines, and their supportive 
families. I share our deepest 
gratitude for their efforts during 
these vulnerable times.”

Regis Philippe 
CEO of Grupo Culmarex

“I’ve been impressed at the way 
everyone has pulled together as 
one team to carry out production. 
Thank you all for the part you’ve 
played in ensuring healthy, 
nutritious Scottish salmon 
is available on supermarket 
shelves.”

Colin Blair 
Managing Director of  
Cooke Aquaculture Scotland

“As an employee, spouse, and 
parent I want to say, “Thank you” 
for everything you have been 
doing to keep our communities 
safe and fed during this very 
difficult time.”

Rodney Weston 
VP Transportation & Logistics,  
Cooke Aquaculture

“The courage, dedication and 
commitment that you have 
shown as essential workers gives 
us a light of hope. Thanks to your 
efforts we will overcome this 
complex situation.”

Andres Parodi 
Regional Manager  
of Cooke Aquaculture Chile

Thank You
Essential Workers

to our
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Seajoy dressed in yellow to help 
the fight against cancer 
HONDURAS – With great joy, Seajoy Group was present to support the 
Honduran Foundation for their Children with Cancer expo sale. Seajoy 
volunteers and employees collaborated in the planning and execution of 
the event. The team dressed in yellow to show support and assisted with 
things such as, purchase of promotional products, plan development, 
and collecting funds. All money raised went to oncological treatment for 
children with cancer.

Team Cooke collects school 
supplies for Teen Resource Centre
SAINT JOHN, NEW BRUNSWICK, CANADA – 
In August, the Teen Resource Centre in Saint John 
asked for our help collecting supplies for the school 
year so our Saint John team went to work. We 
collected a generous amount of school supplies and 
went on a group shopping trip to add even more. The 
company also made a donation to the effort.

Community
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Team Cooke helps push 
Walk Cause We Care to new limits
ST. GEORGE, NEW BRUNSWICK, CANADA –  The Walk 
Cause We Care event held October 5 in St. George 
raised a new record of $118,470 for Charlotte County 
Cancer Society, including an amazing $31,019 from 
Team Cooke with assistance from the Cooke family and 
matching funds from the company.

Thank you to everyone who participated in the walk 
and to all of those who donated.

We also had many great comments from people in 
the community who noted our commitment to our 
communities and the positive impact you make during 
this event and throughout the year.

Doug Cooke, pictured top right, is currently undergoing 
cancer treatments. With support from his family, he 
completed the entire walk and was an inspiration to all 
those who saw his determination. Pictured with Doug 
are his family members Jeff Cooke, Shane McIntyre, 
Louise Cooke, Dawn Winters and Mark Winters.

Doug Cooke



NEW BRUNSWICK, CANADA – In the lead up to the Christmas 
season, Cooke challenged our New Brunswick teams to find new 
ways to help our home communities.

Participants in The Cooke Christmas Give did an incredible job of 
choosing causes that matter to them and finding unique ways to 
make a positive impact. 

The challenge was to be creative in planning how to donate time 
and energy to the communities we love – and the results were 
truly inspiring.

Working in teams, you were able to help a variety of causes and 
organizations including schools, nursing homes, food banks and 
much, much more. 

You rolled up your sleeves to help cook school breakfasts, you 
cleared land for a new animal shelter and you shared some of 
your joy and energy to help our Legion, an arena, and a splash 
pad project.

It was a lot of work but it was also a lot of fun. And as a company, 
we recognized your giving spirit by making donations to the 
causes you chose – a total of $22,000.

Cooke Christmas Give makes major 
impact on our communities

$500 Recipients
Back Bay Elementary School Playground Fund
St. George Splash Pad and Multigenerational Park 
     (x2 - $1,000 total)
St. George & Area Food Bank 

$1,000 Recipients
St. Stephen Area Food Bank
Blacks Harbour School After School Program
St. George Animal Shelter (x2 - $2,000 total)
Royal Canadian Legion Poppy Fund
Turnbull Nursing Home, Saint John
Outflow Men’s Shelter, Saint John

$2,000 Recipients
Operation Christmas Joy, St. Stephen 
Prostate Cancer Research
St George & Area Food Bank
The Joshua Group, Saint John
Patrick Connors Recreation Complex, Blacks Harbour
Grand Manan Community School Breakfast Program

Here are all the causes you helped 
during The Cooke Christmas Give:  
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BACK BAY, NEW BRUNSWICK, CANADA – 
Inside a packed gymnasium of excited 
children, teachers, and parents, Cooke 
Aquaculture was pleased to announce a 
$5,000 donation to the Back Bay Elementary 
Home and School Association for upgrades 
to the playground and development of a new 
gazebo and nature trail beside the school.

“It means a great deal to us to be part of the 
rural coastal communities where so many of 
our employees live and work. We are thrilled 
to support a project that will provide positive 
recreational activities for the students of Back 
Bay Elementary and the broader community,” 
said Joel Richardson, Vice President of Public 
Relations at Cooke Aquaculture Inc. This 

was the second donation Cooke made to the 
playground project in last year, having provided 
financial assistance to replace equipment that 
had been vandalized in the last year.  

Expansion plans include increasing the 
footprint of the existing playground, as well 
as a new gazebo and nature trail that will pay 
tribute to the community’s close connection 
to the fishing industry. The trail will be in the 
shape of a traditional fishing weir, and the 
gazebo will include a knot tying station with 
instructions for tying knots commonly used 
in the fishery. 

“We are embarking on this expansion project 
to help build on the wonderful sense of 

Donation to Liverpool Food Bank 
LIVERPOOL, NOVA SCOTIA – Scott Leslie and 
Jennifer Hewitt present Charlotte White from the 
Liverpool Food Bank with a $500 donation.

Helping to look after our community 
UNST, SHETLAND – In January, Cooke Aquaculture 
Scotland helped the Nordalea Day Care Service in 
Unst, Shetland purchase two new riser/recliner 
chairs to make life comfortable for their users.

Donation to North Walls community pool
ORKNEY, SCOTLAND – This winter, Donald MacIsaac, Site Manager visited North 
Walls Community School to present the students with a cheque to fund their 
weekly swimming lessons for another year.

Headteacher Shirley Stuart said "We are so very grateful to Cooke Aquaculture 
for funding another year of swimming lessons. These lessons not only promote 
health and wellbeing, but they also help boost the confidence and self-esteem of 
our boys and girls and this in turn positively impacts on learning across all areas 
of the curriculum. We are also lucky to have a fantastic swimming instructor, 
Laura Johnston. Laura has improved the swimming skills of every child through 
Swim Skills lessons and the introduction of valuable lifesaving skills"

Donation to Chester 
Lighthouse Food Bank 
CHESTER, NOVA SCOTIA – Jane Whynot, Jennifer Hewitt 
and Scott Leslie present a $500 donation to Wendy 
Sheppard from the Chester Lighthouse Food Bank.

Partnership helps local food banks
NEW BRUNSWICK, CANADA – Helping our communities is a big part of life at 
Cooke. That's why we are a long-time partner in Flavours NB – an outstanding 
annual event that makes a big difference to local families during the Christmas 
season. Along with a great group of vendors, chefs and guests who attended 
Flavours NB in 2019, we donated $10,000 to Harbour Lights in December to 
support food banks from St. Stephen to Sussex, New Brunswick.

Orkney Deaf Children’s Society donation
ORKNEY, SCOTLAND – In January, Cooke Aquaculture Scotland was 
delighted to present a donation to the Orkney Deaf Children’s Society 
with funds raised from their Christmas raffle! This will enable the 
Society to ensure that deaf children in Orkney will get the equipment 
and support they need growing up.

Pictured here are staff at our Orkney office with representatives of 
the charity.

Cooke donates $5,000 for playground upgrades 
at Back Bay Elementary School 

community and pride that exists in Back 
Bay,” said Tammy Leavitt, Playground 
Committee Chair of the Back Bay Elementary 
Home and School Association. “The nature 
trail and gazebo will double as an ‘outdoor 
classroom’ that promotes the significance 
of Back Bay’s fishing heritage and impact 
on the economy. This will help the children 
better understand their connection to the 
larger world, so it is very fitting to have 
family-owned Cooke Aquaculture involved 
as a Charlotte County based company with a 
global reach.”

The expansion began last fall and will be 
completed by the end of the 2019-2020 school 
year. 
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Seajoy donates to Teletón
NICARAGUA – Seajoy was pleased 
to make a donation to the Teletón 
Foundation. An organization that is 
responsible for promoting the physical 
rehabilitation of people with disabilities 
and fostering a culture of integration 
and participation.

Donation to Lions Club 
SHELBURNE, NOVA SCOTIA, CANADA – 
Cooke Aquaculture made a donation to the 
Shelburne Area Lions Club in support of 
their annual Giving Tree program. Pictured 
is Scott Leslie and Doug Drysdale, president 
of the Shelburne Area Lions Club.

CCH Foundation Radiothon
ST. STEPHEN, NEW BRUNSWICK, CANADA –
Cooke Aquaculture donated $1000 to the 
Charlotte County Hospital Foundation to go 
toward more advanced hospital equipment 
and technology. 

From left to right: Samantha Kinney and 
Mark Downey, from 98.1 Charlotte FM and 
Steve Backman, President for the Charlotte 
County Hospital Foundation.

St. George Elementary School 
playground donation
ST. GEORGE, NEW BRUNSWICK, CANADA – Cooke was 
happy to donate $1000 to the St. George Elementary 
School playground re-build. The school will be building a 
new, more inclusive, play place that will be much better 
suited for the students in this community. 

Party (marine) animals
BLACKS HARBOUR, NEW BRUNSWICK, CANADA – Team Cooke embraced 
this year's Blacks Harbour Fog Festival Beach Party theme with an under-
the-sea extravaganza that earned an award for Best Float. Nice work 
Kathy, Jessica, Betty, Jennifer and Nicole! Also, thanks to Jacalyn for help 
with decorating and an ocean-sized trout. Thank you to Josh Richie from 
Corporate Maintenance for building our lighthouse.
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By Angella Greenwell, Office Operations Administrator

SEATTLE, WASHINGTON, USA – The Fishermen’s Fall 
Festival has been a Seattle Fishermen’s Terminal event 
since 1989. Icicle once again helped sponsor the 100% 
volunteer-run event that celebrates the return of the 
North Pacific fishing fleet. In addition to sponsorship, 
Icicle employees helped volunteer at the popular event. 
Funds are raised by the community for the Fishermen's 
Memorial Fund which helps support families of fishermen 
who are lost at sea. There are many activities for both 
kids and adults; water safety demonstrations, live 
entertainment, numerous food tents, a delicious salmon 
BBQ, and a beer and wine garden. Icicle Seafoods was 
proud to have a group of employees attend and enjoy 
being part of such a great cause!

Icicle sponsors and volunteers at the 
31st annual Fishermen's Fall Festival



An ocean of opportunity awaits

L F T
At Cooke, we believe in rewarding initiative, resourcefulness and work ethic. 

Please visit MyCookeCareer.com to review
potential opportunities to move your career forward. 

Reach your full potential.

ST. ANDREWS, NEW BRUNSWICK – 
In December, we celebrated our 
Christmas Dinners in St. Andrews, New 
Brunswick, and we asked you to bring 
a donation for the St. George and Area 
Food Bank – and did you respond!

You donated 698 pounds of food. Sarah 
Norman of the St. George and Area Food 
Bank, said that is enough food to help 28 
families!

"This donation was extremely helpful," 
Sarah said. "We serve, on average 110 
families each month. The 110 we serve 
this month are different from the 110 
families we will see next month."

In an average month, the food bank 
passes out approximately 4,000 
pounds of food to families but receives, 
on average 3,000 pounds of food in 
donations.

"We are continuously buying food 
to keep up with the demands of our 

Icicle Seafoods' employees 
participate in another successful 
“Toys for Tots” drive
SEATTLE, WASHINGTON, USA – Icicle Seafoods' 
employees were proud to once again participate in 
the Toys for Tots program, a toy drive run by the 
United States Marine Corps Reserve. Icicle employees 
personally donated over 50 new toys, books, and other 
gifts to kids in need in the community during the 
holiday season. Huge thanks to Icicle's 'Organizer in 
Chief' Brenda Lepinski for making this happen. 

Icicle's Monique Moore and Angella Greenwell pose 
in front of the tree full of gifts.

Our holiday produce box
SUFFOLK, VIRGINIA, USA – 
Wanchese partnered with Healthy 
Suffolk and Conetoe Family Farm 
to offer a holiday seasonal produce 
box to families in need. Each box 
contained collards, sweet potatoes, 
cabbage, broccoli, kale, local grown 
honey, apples and pecans.

clients," Sarah said.

And Christmas is far from average. 
Each December, the food bank sees 
10 to 12 families who have never 
been served before.

Not only is demand higher at 
Christmas time, donations tend to 
drop off after the holidays. Sarah 
said food and funds collected during 
the month of December are generally 
what carries the food bank for the 
remaining winter months.

"Once the holiday is over and the 
new year settles in, donations 
are few and far between. Large 
donations today, mean more food on 
our shelves in February and March!"

"Thank you… From the staff and 
volunteers from the food bank, 
but also the friends, family and 
neighbours that we are able to 
provide some food relief too!"

Food collected at Christmas dinners 
helps local families in need
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Our GMG Nets team members, Scott Dougan, left, and Troy Boyd,
delivered 698 pounds of food to Sarah Norman at the St. George and Area Food Bank.



Christmas with Bioriginal 
SASKATOON, SASKATCHEWAN, CANADA – 
The 2019 Bioriginal Food and Science annual 
Christmas party in Saskatoon, Saskatchewan had 
people in the holiday spirit, raising $1,190 for the 
STARS Air Ambulance. The STARS Air Ambulance is 
not-for-profit organization that provides emergency 
medical services to those in remote areas of Western 
Canada through a fleet of medical helicopters.

The festivities also included entertainment from 
an illusionist, a few employee award presentations 
presented by CEO Joe Vidal, and a rare opportunity 
for the whole company to be together to celebrate the 
season.

There was also a photo booth – here are a few of the 
fun photos that were taken.

Bell Let’s Talk Day 
HERMITAGE, NEWFOUNDLAND, CANADA – On January 29, the Cold Ocean Salmon team 
took time to mark Bell Let’s Talk Day and join the conversation to help create positive 
change for people living with mental health issues. 

Breast cancer awareness day at Wanchese  
SUFFOLK, VIRGINIA, USA – On October 16th, several employees in the Suffolk 
office dressed up to show our support for friends and family members that have 
been affected by breast cancer. 

UNB calendar features Cooke Health & Safety Specialist
NEW BRUNSWICK, CANADA – Congratulations to our Health & Safety Specialist, 
Chalena Biggar, on being featured by the University of New Brunswick in a calendar 
promoting the school's Occupational Health & Safety program. Great job, Chalena!

Our People
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Christmas spirit is strong at Cooke
ST. GEORGE and SAINT JOHN, NEW BRUNSWICK, CANADA – 
At Cooke, we love finding reasons to bring some fun to 
the workplace and Christmas had us feeling the joy of the 
season.

In St. George, our HR team went all out with these crazy 
Christmas costumes and in Saint John, our IT team 
gathered for a potluck lunch and an ugly Christmas sweater 
contest.

SHETLAND, SCOTLAND – Cooke employee 
Emma Rochester combines her time studying 
at NAFC Marine Centre and working at Cooke 
Aquaculture Scotland’s Ness of Copister 
salmon farm site on the southern tip of Yell in 
Shetland. She has made it to the finals of the 
British Education Awards and will attend the 
awards ceremony in Manchester after being 
nominated by the NAFC Marine Centre, a local 
college that delivers specialist training for 
careers in the maritime sector.

In 2019 Emma completed an SVQ (Scottish 
Vocational Qualifications) Level 2 [SCQF 
(Scottish Credit and Qualifications Framework) 
Level 5] in Aquaculture, and is currently 
working towards a Level 3 [SCQF Level 7] in 
Aquaculture. Earlier in her career, the 25-year-
old from Shetland achieved an HNC (Higher 
National Certificate) in Nautical Science, also 
through the NAFC Marine Centre, before 
switching into a career in aquaculture, joining 
Cooke Aquaculture Scotland in 2017.

“I started out volunteering on tall ships, first in 
Shetland and then sailing the Mediterranean. 
I love being at sea and some of the guys 
suggested I join the merchant navy. I became 
an Able Seaman working on platform supply 
vessels and emergency response and rescue 
vessels operating in the North Sea,” says Emma 
of Rochester on how her career on the water 
began. However, a desire for more secure 
employment closer to home following the drop 
in oil prices and widespread redundancies 
in the oil and gas sector in 2016 led Emma to 
consider a career in the aquaculture sector. 
“Lots of people were made redundant and it 

A modern apprentice with Cooke Aquaculture Scotland has 
been nominated for a top vocational education award

was difficult to find work. It did not seem 
like it was sustainable. My partner was also 
working offshore and risked being laid off. We 
both wanted to move back to Shetland and 
find something more sustainable so I decided 
to look for jobs ashore using skills I had 
gained, and that was how I ended up at Cooke 
Aquaculture. I was told that I could do Modern 
Apprenticeship, and I wanted to gain another 
qualification, gain skills and insight into the 
sector. After I completed the SVQ Level 2, I 
was asked if I wanted to do the Level 3, which 
I am currently completing.”

During site visits she impressed the 
SVQ assessor with her professionalism, 
conducting health and safety checks and 
ensuring compliance with Cooke Aquaculture 
Scotland’s strict biosecurity procedures.

Her enthusiasm for more hands-on tasks 
– including salmon pen maintenance, 
skippering the workboat and checking 
environmental data – was obvious. 

She also impressed the assessor with her 
knowledge of her site operations, explaining 
the feed system and feed management and 
upgrades to the site prior to the introduction 
of smolt. “I like being outside working on the 
boats and on the pens. Copister is quite a 
large site so there’s always lots to do and it is 
rewarding to see the fish grow as a result of 
the effort you are putting in to looking after 
them.”

Emma’s knowledge and enthusiasm for 
her work, the high standards of her written 
material and her excellent communication 

Emma Rochester is an Apprentice Site Assistant at 
Cooke Aquaculture Scotland’s Ness of Copister sea 
farm in Shetland.

skills make her stand out from other 
students. “Doing my apprenticeship with 
Cooke Aquaculture is brilliant. I am given 
loads of time at work to complete my SVQ 
units, and it really helps to apply what 
I am learning at college in a real work 
environment. I get all the help I need, 
especially from my manager, Arnold Brown. 
He usually knows the answers and if not he 
will find out. He has been really supportive 
and helped me with my studies.”

Emma won the NAFC Jim Tait Prize for 
Aquaculture in 2019 and is a finalist 
in the British Education Awards 2020. 
Emma exemplifies the benefits of work-
based learning and is a role model for 
young women considering a career in the 
aquaculture industry.

“If anyone is thinking about joining the 
aquaculture sector I would say: just apply. 
You will gain qualifications and experience 
on the job, it is a good career and much more 
interesting that working in an office!”

Helping make the season bright
ST. GEORGE, NEW BRUNSWICK, CANADA – Team Cooke helped 
make St. George's Main Street more merry and bright by taking 
part in the town's Decorate A Pole initiative.

More than two dozen businesses each adopted a pole and added 
their own decorating flourish to add colour and cheer to the town. 
Our pole featured a Merry Christmas message along with some 
greenery, colourful buoys and wood to simulate a wharf. 

Here, Scott Dougan, Danielle Hannan and Landon Rice put the 
finishing touches on our Cooke Aquaculture Pole.
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Holiday luncheon for production 
and administrative staff
SUFFOLK, VIRGINIA, USA – In December, Wanchese employees hosted a 
luncheon to thank our wonderful production and administration staff. It 
was important to express our gratitude for the hard work they do everyday.

Putting the FUN in Fundy Bay Drive
ST. GEORGE, NEW BRUNSWICK, CANADA – Our True 
North Seafood value-added processing facility in 
St. George is referred to as, simply, Fundy Bay Drive 
because that’s where it is located. 

But it is really more like FUN-dy Bay Drive because 
our team there works hard but they also love getting 
together during breaks and lunches to celebrate and 
smile. 

They get in the spirit of Halloween and felt the joy at 
Christmas… and sometimes they do not even need a 
special occasion to get together to enjoy special meals 
and snacks and plenty of laughs.
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Icicle Seafoods loses a giant, 
a tribute to Ken Hicks 
By Patrick Wilson, Don Spigelmyer, Mike Laux, 
Lori Roberts, and John Woodruff

PETERSBURG, ALASKA, USA – Ken Hicks 
passed away shortly after an appearance 
in the Fall 2019 Cooke newsletter. Ken was 
a dedicated Icicle Seafoods employee who 
spent 34 years maintaining our salmon can 
lines. Salmon canning equipment is highly 
specialized and qualified mechanics being 
few and far between. The rare individuals 
who work on this equipment are prized 
in the seafood industry and are very hard 
to replace. Ken is irreplaceable not only 
due to his skillset, but also because of his 
personality. Ken leaves behind a legacy of 
what can be accomplished with teamwork 
and dedication. 

Ken’s record-breaking history 
at Icicle Seafoods 
Retired Icicle Seafoods Head Can Line 
Machinist Mike Laux hired Ken in the Spring 
of 1986 to help run Petersburg’s salmon 
canning lines. According to Mike, “Ken joined 
a group that included Jeff Randrup (38 years 
at Icicle), Jeff Poole (38 years at Icicle) and now 
Purchasing Manager Bill Taylor (10 years at 
Icicle, 1980 to 1986 in Petersburg and now 
back at Icicle in the corporate office since 
2017.) 1986 was also the beginning of a decade 
long developmental project with Promation, 
a then Icicle owned engineering firm tasked 
with designing improved salmon processing 
equipment. Along with the already daunting 
task of canning over a million pounds 
of salmon per day, we collaborated with 
Promation and found the time and means 
to test our ideas. This often meant swapping 
equipment overnight or during the canning 
day when things did not pan out. As my 'right 

Remembrances from colleagues 
“Ken was a true salmon cannery man up to the end! He was an expert 
in his field, and he loved nothing more than running the cannery 
machinery at capacity and seeing pink salmon going down any one or 
more of his four canning lines (there were six lines for many years). As 
the Head Cannery Machinist, during his career Ken was key to setting a 
one-time shift production record at the Petersburg facility, producing just 
over 16,000 cases (1,250,000 pounds of pink salmon) that broke not only 
the Petersburg plant records but also any other canneries in the state, a 
record that still stands today. In one salmon season alone, Ken saw over 
40,000,000 pounds of pink salmon pass through the cannery and down 
his can lines to produce just over 500,000 tall cases, another cannery 
record for Petersburg. Ken was one of the few true Alaskan canning 
experts still in his field and there will now always remain an empty spot 
on one of the can lines now that he is gone.” 

– Patrick Wilson, Icicle Petersburg Plant Manager

“Icicle Petersburg lost our long-time employee and good friend Ken 
Hicks. Ken worked at Icicle Petersburg for 37 years being the best can 
line machinist EVER (just ask him)! We will really miss his lighthearted 
instigation of all things just to poke at us. He was dedicated to Petersburg 
and pulled us out of many challenges. He will be sorely missed. Our hearts 
are heavy. We love you Ken!” 

– Lori Roberts, Icicle Petersburg HR Manager

“Kenny loved to can fish and was a respected member of the industry. 
He was always willing to help other Icicle canneries when they were in a 
bind, knowing that they would all return the favour. After leaving Icicle 
briefly, I ended up running our Egegik cannery for 11 seasons and can not 
count the number of times that Kenny helped us out of tight spots.” 

– Mike Laux, retired Icicle Seafoods
Petersburg Head Maintenance Manager and Head Can Line Machinist

“There will forever be an enormous hole at Icicle Petersburg, the can 
lines will still function because of Kens legacy and his crew, I have no 
doubt that they will carry on the strong tradition Ken set. I would like to 
note the hole his absence will leave in our little town. Ken was always 
grumbling, trying to get under people’s skin, but that he was also very 
kind and generous, especially towards kids in Petersburg. He was always 
helping all the kids in the school system who ALWAYS have an activity 
or sport to fundraise for. Ken never told a kid no. I can speak from 
personal experience, I saw Ken buy tickets from my son Sean on several 
occasions. He had a soft heart with a harder shell unless you knew him, 
then you knew he was gooey all the way through. Ken was well thought 
of throughout the town, and even the state and he was a great example of 
Icicle as a company.” 

– Don Spigelmyer, Icicle Fleet Manager

“Ken represents a huge loss for Icicle, as much for what he did but also for 
his persona and longtime place in Petersburg. He was a fixture, a guy with 
always a humorous twist to often tough circumstances, and completely 
dedicated to Icicle Petersburg. He pulled Icicle through a lot of difficult 
situations. Ken will be dearly missed by many of us at Icicle.” 

– John Woodruff, Icicle Seafoods Chief Operating Officer

hand man', Kenny bore the brunt of the extra 
work, usually with a smile. Nathan Midkiff 
(45 years at Icicle) and Rick McKay (48 years 
at Icicle) were also instrumental during that 
period and Scott Lockhart (37 years at Icicle) 
joined our group during that time.”

Due to the hard work of Ken and this team, 
the salmon can filling equipment eventually 
became viable and is still operating in both 
Icicle’s Petersburg and Seward facilities. 
Most of those involved are still with Icicle 
today. Eventually working his way into the 
position of Head Can Line Machinist, Ken 
was on board for every Petersburg record 
salmon canning season, some over 500,000 
cases. Mike also noted “During my time at 
Petersburg Fisheries (PFI) we canned nearly 
9 million tall canned salmon cases and Ken 
participated in most of those and for many 
years after, at least another 2 million. Put end 
to end, that amount of cans would circle the 
earth and then some!”
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Ken Hicks gets ready to feed cans into the salmon can line.

Ken Hicks and Nathan Midkiff(current Head Electrician at Icicle Petersburg).

Ken Hicks with a Petersburg brown king crab.



Our People

Employee anniversaries 2019

NEW BRUNSWICK
25 Years : Brian Donnelly, Jake Elliott, Carla Fishwick 

20 Years : Ralph Justason, Jason Green, Malcolm Banks, 
Pat Brennan, Sandra Gray, Paul C Stewart, Martin Drover, 
Steven C Merchant, Mary Bradford, Francisco Saez Taylor, 
Lauza Saulnier

NEW BRUNSWICK
10 Years : Connie Jardine, Seaman Kingston, Jodi Woodside,
Madeine Jordan, Tracy Justason, Joel Halse, Jeffrey Carleton,
Melanie Wentworth, Aida Acebedo, Iulian Taranu,
Brian Nixon, Allan Joseph Greene, Ronnie Hanley,
Bernard Hann, Shane Earle, Chris Watson, James Jones, 
Allan Osmond, Wally Sears, Evan Brown, Kerry Caron, 
Wesley Munn, Christopher Scott, Robert Roy Rogers, 
Gerald Cormier, Tim Badger, Ian Farquharson, David Murray,
Glenn Stuart, James Richard, David Barker, Kristen Harvey,

Andrew S Farquharson, Emile Pitre, Eric Saulnier, 
William E Foster, Evan Beaudry, Todd Whittier, Maurice Richard,
James Haley, Stanley Mcgrattan, Kenneth Hawkins, Dawn James,
Paul Thompson, Carl Comeau, Stacie Marie McGraw,
Gordon Churchill, Carolyn Lodge, Angela McVicar, Robert Brown,
Cory Henry, Kevin Lewis, Dumitru Ruse, Stefana Ruse,
Maricela Pocate, Vanessa McKiel, Eugeniu Giurca,
Paul Mcdougall, Patricia Ross, Jason Anderson

Retirement : Rodney O'Neil

15 Years : Sandra Cervantes, Susanne Rideout, Tracy Thorne, 
Frank Powell, Lynette Richardson, Ryan Winchester, Greg Dunlop,
Laurie Russell, Rosanne Kinney, Jaret Wentworth, George Martin, 
Dusko Mijatovic, Mike Moffatt, Stewart Estabrooks, James Moriarty, 
Robert Kinney
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Our People

Farming teams recognized for excellence 
with Platinum Scale Awards
The Platinum Scale has been awarded to our marine farming teams 
in Atlantic Canada and Maine to recognize exceptional achievements 
in overall fish health, productivity, efficiency and in overcoming 
challenges.

It takes a well-trained and knowledgeable team to work the waters 
of the North Atlantic. It is difficult to single out individual farm site 
teams because everyone who does this job has an exceptional level of 
dedication and commitment.

In 2019, we awarded the Platinum Scale to teams in each of our 
operating regions. Congratulations to all of this year’s winners and 
sincere thanks to everyone in our saltwater division for the important 
part you play in our process.

MAINE
15 Years : Jonathan Adkins, Donald Annable, Annette Armstrong, 
John Bridges, Clayton Gay, Corey Greenlaw, Stephen Hanscom, 
Greg Lambert, Toby Maker, Peter Mallock, Edward McGinnis,
Paul Remillard, Allan Savage, Russell Sprague, Robert Stirrett 

10 Years : Douglas Cunningham, Roger Young, Clay Malloy, 
Lewis Jones

NORTHEAST NUTRITION
10 Years : Greg Schnare, Jeffery Roberts, 
Darren Dunlap, Ricky Henley,

Retirement : Roy Roberts

PRINCE EDWARD ISLAND
15 Years: Shauna Macdonald

NEWFOUNDLAND AND LABRADOR
10 Years : Russell J Gould, Rick Forsey, Melvin Pierce, 
Timmy Stoodley, Ivan Rose, Jeffrey Herritt, Jeremy Maye Platinum Scale Overall Winner – Outerwood

Lars Parker, Calvin Smith, Michael Guptill, Terry Bertin, 
Jarrika Tatton, Barry Green, Jeff Frost

New Brunswick – Welch Cove
Arnold Doucette, Richard Mckee, John Hachey, Kyle Hachey, 
Andrew E Hooper, Remi St Marie

Newfoundland and Labrador – Olive Cove
Todd Hunt, Jeffery Herrit, Eugene Hollett, Leo Wells

Nova Scotia – Blue Island
Grant Young, Brodie Ward, Nicholas Joudrey, Gordon Bowers, 
Mitchell Gordon, Abby Grant

Maine – Black Island
Mark Trynor, Donnie Annable, Brandon Corbeth, Cody Corbeth, 
Spencer Fitzsimmons

Employee 
anniversaries 2019

NOVA SCOTIA
15 Years : Jeffrey Nickerson 

10 Years : Gordon Bowers, James Roy, David Spindler, 
Kristine Kamermans
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SOUTH AMERICA

FIRST PRIZE : Shelley Berdan
Remember the past, we blaze new trails.
– Cranberry Trail, Saint John, New Brunswick

FIRST PRIZE : Benjamín Juárez Blanco
Stranded boat ashore.
– Mangle Renaciendo, Golfo de Fonseca, Honduras

Honourable Mentions 
James Matthews (New Brunswick)

Emie Jean Alemasag  (New Brunswick)

Honourable Mentions 
Eglys Aristides Tercero Cadenas (Nicaragua)

Daniel González (Chile)

Photo Contest

CANADA
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Photo Contest

FIRST PRIZE : Jackleen Walters
Nice day, and a nice Eagle.
– on the Northern Victor, in Dutch Harbor, Alaska

EUROPE

USA

Jesse Bunker (Maine) 

Patrick Wilson (Alaska)

FIRST PRIZE : Finlay Morrison
Space Station Cava.
– Cava site in Scapa Flow, Orkney, Scotland

Honourable Mention 
Vitalii Iefimov (Ukraine)

Honourable 
Mentions 
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truenorthseafood.com                                 cookeseafood.com

Delicious shrimp,  
as nature intended.

TRY OUR NEW  
PACIFIC WHITE SHRIMP.
Experience the infinite versatility  
of shrimp free-from additives. 
Now available in Canada.


