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A s our business continues to grow, 
the time was right to reflect on our 
values and ensure the company’s 
mission reflects the work of Team 

Cooke across our divisions and in our 
communities. 

In this issue, we are introducing our new 
global brand strategy, part of a project 
that began in 2019 in pursuit of bringing 
our global operations together under one 
name, one mission and one set of values. 
Articulating our mission, vision and values 
is just the first step towards improving our 
presence in the market and setting ourselves 
apart from the competition, and I am excited 
to be sharing them with you in these pages. 

It is important that we embark on this 
journey together, as it is up to each one of us 
to bring these values to life in our day-to-day 
work. This is not unlike the approach Team 

Cooke has taken over the last 18 months, 
as we have worked together to support our 
colleagues, neighbours and communities 
while continuing to provide healthy, 
sustainable products to our customers. 

What sets us apart is the way we bring our 
values to life at work and as citizens. Having a 
common, global understanding of who we are 
and what we do will help us better outwardly 
reflect the sense of unity that already exists 
within each of our divisions and across our 
global operations on being leaders in our 
industries and our communities. 

As you will read in this issue, Team Cooke 
has continued to lead by finding new and 
impressive ways to rise to the challenge that 
has been put forth by the ongoing pandemic. 
Earlier this year, True North Seafood adapted 
its sales meeting by hosting a virtual session 
to ensure the marketing and sales team 

remained connected and cohesive. In Alaska, 
Icicle Seafoods’ partnership with the Dutch 
Harbour Health Clinic has helped keep 
processing operating during the pandemic. 
In Chile, Cooke has opened dining rooms that 
provide access to free food in four different 
communities. In New Brunswick, employees 
marked National Volunteer Week by working 
together (while socially distanced) for 
neighbourhood cleanups in the communities 
where we operate. 

I thank each of you for the way you have 
adapted, becoming accustomed to working in 
this “new normal”, and the frequent changes 
to our work and lives. We continue to focus 
on ways to keep everyone healthy and safe 
at work, and to provide for our broader 
communities during this time of elevated 
need and uncertainty. 

Glenn Cooke, CEO
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T o support our core purpose, we have also 
worked to define our objectives, and the 
approach to reach these objectives, through 
establishing our global mission: 

Through the entrepreneurial spirit and hard work of 
our people, and our commitment to sustainability, 
we will continue to enhance our core business and 
seek new opportunities for growth. 

With guidance from our mission, our vision as an 
organization is: To be the world leader in seafood 
through complete vertical integration across a broad 
selection of species. 

Together, we will collaborate under our guiding values:

Belonging to a ‘greater’ family 
Respect for people and their hard work 
Diversity and acceptance of all 
Betterment of individuals and communities 
Accountability on land and at sea

“ I invite you to live these values in your work 
each and every day. Together, we can bring 
this vision to life.”  
- Glenn Cooke

To come next, a global steering committee is being formed 
to ensure we continue to have representation of all our 
host countries. From here, we will continue to formulate 
our global branding strategy and start to implement and 
execute that strategy across our organization. We are 
excited to see the strategy come to life globally. 

A s we continue to grow and evolve as a 
global seafood leader, we have seen the 
need to consolidate our brand identity in 
pursuit of bringing our global operations 

together under one name, one purpose, one 
mission, and one set of values. Before the 
pandemic began, we initiated a global branding 
project to develop a branding strategy that will 
provide a clear purpose, make our company more 
recognizable to our customers, separate us f rom 
the competition, and overall, bring even more 
value to our brand.

We have put in a lot of hard work over an eighteen-
month period that has included lots of dialogue, focus 
groups and consideration. This process has included 
representation from all 10 of our host countries to 
ensure each business unit has had the opportunity to 
provide input and feedback. 

Rapidly, we have continued to grow from our humble 
beginnings of 5,000 fish in one sea farm. Since then, 
we have taken a thoughtful approach to expand our 
operations to many countries, several species, multiple 

vertically integrated support business units and 
more. This growth has been possible due to our core 
purpose of why we do business. 

After taking a collaborative approach working directly 
with the global teams to define our purpose, we are 
excited to present Cooke’s core purpose:

To cultivate the ocean with care, nourish 
the world, provide for our families and build 
stronger communities.

Fundamentally:  
We CULTIVATE. We NOURISH. We PROVIDE. 

Rooted in our history, every word was deliberately 
selected to build a statement that was true to us, our 
business, our pursuits. Importantly, we believe we are 
the sole company that can deliver on this purpose. 

“ It’s our people that make us special. It’s our 
people that fuel our purpose and our drive to 
cultivate, nourish and provide.”  
- Glenn Cooke  

P E O P L E FA M I LY C O M M U N I T Y B E T T E R M E N T O P P O R T U N I T Y R E S P O N S I B I L I T Y

CULTIVATE. 
NOURISH. 
PROVIDE.

The Big Idea 
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SASKATOON, SASKATCHEWAN, CANADA – 

I n late April, Bioriginal hosted the first in 
a series of educational webinars related 
to its products and ingredients. The aim 
of the series is to broaden and deepen 

the understanding of functional/nutritional 
ingredients and how they can be leveraged 
to provide value-added benefits to new 
product formulation. The webinars will also 
bring awareness of Bioriginal’s capabilities 
to product developers and formulators in the 
human nutrition industry.

The first topic featured one of Bioriginal’s 
newer ingredients, Xanflax – a finely 

True North Seafood introduces 
Argentine Red Shrimp to US retail market
Our wild-caught Argentine Red Shrimp is harvested from the deep, cold waters of the 
south-western Atlantic Ocean, right off the coast of Argentina. These shrimp offer a 
vibrant red colour that is maintained through the cooking process, and offer a delicious 
lobster-like flavour profile. Argentine Red Shrimp are the perfect way to spruce up a 
pasta or paella dish or simply serve with a butter sauce to let the shrimp shine through.

We are proud to now offer this product as a frozen seafood option in the US retail market 
under the True North Seafood brand. This new 2 lb. retail bag features imagery of the 
shrimp in its peeled and deveined state, as well as a call to action guiding consumers to 
the True North Seafood website for recipes and cooking tips.

True North Seafood 
launches Product of 
Canada, single serve cold 
smoked salmon SKU
It is true, domestic production matters. 
In a survey measuring respondent’s 
interest in claims, ‘Made in Canada’ 
drove 69% interest and ‘Locally 
made’ drove 55% interest. These two 
claims have the highest interest from 
consumers*. The pandemic drove 
tremendous interest in domestically 
produced products, and it is anticipated 
that this trend will continue into 2022. 

True North Seafood worked with the 
team in PEI to develop a single-serve 
50 g, product of Canada cold smoked 
salmon SKU for Canadian retail that 
will be hitting stores in Q4 of this year. 
The single-serve application delivers 
on the trend that consumers are 
actively seeking smaller portion sizes 
to meet the demands of single/dual-
households. The teams are excited to 
offer this product of Canada SKU in the 
marketplace as this claim serves as a 
key differentiator in the smoked salmon 
retail section. 

* Mintel Consumer Study (2020)

True North’s first virtual sales meeting
SAINT JOHN, NEW BRUNSWICK, CANADA – Despite the global pandemic, Sales and 
Marketing found a way to come together for the Upstream 2021 Sales Meeting in 
February by hosting a virtual sales meeting through a Teams Livestream Event. Taking 
place over the course of four days, the teams were able to discuss key information such 
as our strategy and plans for the remainder of the year, an overview of the market with 
species specific information from our product specialists, as well as give some friendly 
introductions for new employees who joined the team during the pandemic. 

Bioriginal launches new educational 
webinar series with XTalks

milled flax meal comprised of water-
soluble polysaccharides (hydrocolloids). The 
presentation covered clean-label product 
formulation challenges and how natural 
hydrocolloids – with their thickening, 
stabilizing, gelling, fat replacing and binding 
qualities – present an opportunity for 
manufacturers as they look for functional 
ingredients for product development. In 
the webinar, experts from Innova Market 
Insights and Bioriginal discussed clean-label 
product formulation trends and how the 
functionality of XanFlax, a finely milled flax 
meal powder, can be leveraged in a variety of 
gluten-free bakery, batter and breading, pasta 

and meat-analogue applications to deliver 
differentiative textures, enable clean-label 
declarations and meet the demands of the 
market.

The virtual event was well attended 
by academic and industry participants 
from around the globe, and a lively and 
informative Q&A session followed the 
excellent presentations from their speakers. 
The webinar, hosted and moderated by 
XTalks, is now available on demand and can 
be accessed at:
https://xtalks.com/webinars/naturally-
functional-flax-formulating-clean-label-foods-
for-todays-consumer/

Marketplace
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CORDOVA, ALASKA, USA – 

T he Copper River salmon season is 
the unofficial kick-off of our busy 
summer salmon season. The OBI 
Team in Cordova worked all night to 

get the first fresh sockeye and king salmon of 
the season packed and to the airport in time to 
make a really important flight to Seattle.

OBI was honoured to welcome the first Copper 
River salmon flown by Alaska Air to Seattle 
for the annual red-carpet event. Once on the 
ground at SeaTac, members of our Social 
Media Team were there to greet our king 
salmon and the pilots as they came off the 
plane, and our own Fresh Sales Manager Jessie 
Keplinger had some great time in front of the 
news cameras on behalf of OBI. This event 
helped promote OBI through TV spotlights, 
seafood trade publication articles, and social 
media postings. 

OBI was not just participating in the red-carpet 
event. To help celebrate the first Copper River 
salmon, OBI donated the iconic “First Fish” to 

We Got This Seattle, a non-profit dedicated 
to raising funds for the local restaurant 
industry and frontline workers impacted 
by the COVID-19 pandemic. OBI and We Got 
This Seattle arranged an auction where the 
winners were served a five-course meal 
prepared by five celebrity chefs including 
Top Chef season 18 contestant Chef Shota 
Nakajima and chefs Byron Gomez of Top Chef 
season 18, Matt Broussard formerly of Tom 
Douglas restaurants, Zoi Antonitsas formerly 
of Westward and Top Chef Season 4, and 
Luke Kolpin formerly sous chef at Noma in 
Copenhagen. 

The celebrity chef event helped raise nearly 
$8,000 which was used to place orders 
at Asian restaurants in the International 
District to provide meals for frontline 
workers at COVID-19 vaccine sites, healthcare 
clinics, senior centers, schools, and childcare 
facilities. OBI was proud to be a part of this 
worthy cause. 

A big shout out to our Social Media Team: 
Julianne Curry, Jessie Keplinger, Hannah Gose, 
Jessie Baker and Adriane Banks for all the great 
exposure OBI received from this event.

If you have not yet, please follow @OBISeafoods 
on Instagram, Facebook, and LinkedIn to see the 
Copper River posts and other company updates.

By Mark Palmer, President & CEO of OBI Seafoods

Relocation of Chalmers 
Hope wins approval
ORKNEY, SCOTLAND – A proposal to relocate our 
existing Chalmers Hope seawater site in Scapa Flow 
has cleared one of the final hurdles after gaining 
planning consent from Orkney Island Council.

The council agreed that moving this site into deeper 
water with faster flowing currents would be better 
for fish health and the marine environment in 
Scapa Flow.

The planning consent also enables the pen size 
to increase from 100 m to 120 m – enabling us to 
increase tonnage at the site.

The existing 75 tonne hexagonal feed barge will be 
replaced with a purpose-built 300 tonne “boat-style” 
feed barge which will allow for automatic feeding 
and provide better conditions for the seawater site 
staff. It will also give us the flexibility to feed fish 
remotely if our site staff are not able to get on-site 
due to weather conditions and sea state.

Having achieved planning consent, we now await 
regulatory approval from the Scottish Environment 
Protection Agency (SEPA) and Marine Scotland. 

All going well, the new site will be constructed and 
stocked with smolts in the first half of 2022.

FREDERICTON, NEW BRUNSWICK, CANADA – 
A new memorandum of understanding was 
signed in June by the ministers responsible 
for aquaculture in the Atlantic provinces to 
continue collaborating on the responsible 
development and growth of the sector.

This extends a previous memorandum 
signed in 2008.

“New Brunswick is proud to continue its 
collaborative relationship with our Atlantic 
counterparts as we encourage the growth 
of the aquaculture sectors in our provinces,” 
said Agriculture, Aquaculture and Fisheries 
Minister Margaret Johnson. “This partnership 
solidifies our collective commitment to align 
regulations, policies and standards between 
our provinces as well as to enhance the 
legislative landscape. This work will provide 
industry with a clear, predictable and 
consistent framework in which to operate. It 
also provides an enabling environment for 
growth with strong environmental, aquatic 
animal health and habitat protections in 
place.”

Co-operation between the provinces 
and the aquaculture industry has led to 
improvements in pest management, more 
environmentally sustainable aquaculture 
practices, improved aquatic animal health, 
and enhanced policies to support the use 
of marine and freshwater resources. The 
enhanced co-operation also allows for 
further alignment in regulations and policies 
between the provinces, which will provide 
clarity to the industry and the general public 
on what is required.

“In a time when food security is especially 
important, it is good to see our aquaculture 
industry has grown steadily and is poised 
for continued growth in 2021, based on 
environmentally responsible, science-based 
policies and practices,” said Nova Scotia’s 
Fisheries and Aquaculture Minister Keith 
Colwell. “Our Atlantic partnership continues 
to help the industry grow sustainably.”

The provinces update their legislation and 
regulations regularly. New Brunswick 
received Royal Assent for a new Aquaculture 
Act in 2019 and is currently working on 
the supporting regulations, Nova Scotia 
revamped its regulatory framework 
in 2015, Newfoundland and Labrador 
completely revised its aquaculture policy 

in 2019, and Prince Edward Island has 
recently announced its intent to draft a 
new Aquaculture Act.

To support the legislative and regulatory 
frameworks, the ministers agreed on the 
importance of using science-based evidence 
to make management decisions in the 
aquaculture sector, thereby increasing public 
and investor confidence in the Atlantic 
Canadian aquaculture industry.

“Our aquaculture industry on P.E.I. is very 
valuable to our economy, and we are excited 
to see the continued growth that can be 
achieved through this Memorandum of 
Understanding,” said P.E.I.’s Fisheries and 
Communities Minister Jamie Fox. “We are 
grateful for the successful collaboration that 
we have had with our Atlantic counterparts 
over the years, and we look forward to 
renewing our partnership for the benefit of 
our aquaculturists on P.E.I.”

“Sustainable aquaculture development 
has created economic opportunities 
that have revitalized rural communities 
within Newfoundland and Labrador,” said 
Newfoundland and Labrador Fisheries, 
Forestry and Agriculture Minister Derrick 
Bragg. “I am pleased to co-operate with my 
Atlantic counterparts on a Memorandum 
of Understanding that will increase 
harmonization between our provinces and 
strengthen aquaculture management.”

The ministers signed the memorandum with 
the intent of helping to ensure the long-term 
sustainability and growth of the aquaculture 
sector in Atlantic Canada and of the many 
rural, coastal and Indigenous communities 
the industry supports.

New frozen-at-sea 
hake vessels
URUGUAY – The team in Uruguay is working to 
add two frozen-at-sea hake vessels to its fleet, 
joining the Kalatxori which has been part of the 
fleet since 2019. The two new vessels will have 
the capacity to produce hake, by-catch, and hake 
fillets, which will be a new product that can 
be expanded to new markets. The addition of 
these two vessels will increase product landed 
four-fold, as the vessels have almost twice the 
capacity in holds. 

OBI Seafoods welcomes the start of the summer 
salmon season with the first Copper River fish

The pilots hold the first 
Copper River king salmon 
at the red carpet event.

Fresh Sales Manager Jessie Keplinger greets the first 
Copper River king salmon and the pilots from Alaska Air. 

Atlantic provinces continue collaboration to 
encourage growth in aquaculture industry
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NNI Scotland continues to grow
INVERGORDON, SCOTLAND – Well over a year since production 
restarted at Northeast Nutrition Scotland’s feed mill in Invergordon, 
the feed division of Cooke Aquaculture Scotland continues to grow 
its reputation for nutritionally balanced feed that enables farm-
raised fish to thrive in the marine environment.

Since the end of last year, Northeast Nutrition has passed 
audits from UFAS, the Soil Association, Label Rouge and the UK 
Veterinary Medicines Directorate - all of which are vital to enable 
us to maintain our Label Rouge and Soil Association Organic 
certifications. The team has also recently been audited by major 
supermarket groups, such as Tesco. 

The mill is working towards ISO14001 certification - the 
international standard for effective environmental management 
- aligning to Cooke’s commitment to the environment and 
sustainability.

The team has been boosted with two new production operators 
(both bring experience working in the mill before it was acquired 
by Cooke) bringing the headcount up to 26. An existing employee, 
John Ferguson, has been promoted to Shift Lead Hand as we 
continue to ramp up production to meet demand. 

Northeast Nutrition has also joined the steering committee of the 
North Atlantic Pelagic Advocacy Group, which aims to improve 
pelagic fisheries management in the north Atlantic Ocean, further 
signifying our commitment to responsible feed production.

Cold storage in Uruguay
URUGUAY – A brand-new cold storage with latest technology is one of 
the assets Cooke bought from Fripur, but until recently, there was no use 
for this particular piece of infrastructure. However, Cooke Uruguay is 
now working with another cold storage company in the food production 
industry seeking to move into seafood. The team is currently making 
updates to the unit and working with local governments and regulatory 
departments to move ahead with this partnership. 

Anchovies project and fish 
meal plant in Uruguay
URUGUAY – With Cooke Uruguay’s new ability 
to transfer product directly from its vessels to 
customers, the team has undertaken a new 
project to incorporate anchovies at the fish 
meal plant. To do so, a new mid-water trawler 
is being added in order to fish this species at 
volumes of approximately 50 tons per day.

Cooke Uruguay is also working with Aker 
Biomarine, a large Norwegian company, 
in the krill meal business. They are using 
Montevideo as port base and increasing 
operations every day.

They are producing 5000 tons of krill meal 
and planning to increase to 8000 to 9000 tons 
of final product with the addition of a new 
vessel, Antarctic Provider. Cooke Uruguay 
will re-cook and re-process the meal produced 
when required, which will allow the fish meal 
plant to be in operation year-round.

This initiative is being led by Oscar Godoy, 
a former vessel engineer who has worked 
at the plant for more than 20 years. Prior 
to this project, Oscar was working on fleet 
maintenance, but with his expertise in the 
industry, he is happy to be returning to the 
fish meal business. 

New fish health lab opens
LOCH FYNE, SCOTLAND – Cooke Aquaculture Scotland has invested 
in new dedicated lab space and office accommodation for our 
mainland-based Fish Health team to ensure they can carry out 
essential and accurate fish diagnostic tests. 

The team previously worked out of our Furnace freshwater site, and 
once the coronavirus restrictions allow for a return to normal places 
of work, will be based at the new lab.
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Gustavo Peña is a cold storage operator who 
has worked at this facility for nearly 40 years. 



NEW BRUNSWICK, CANADA – 

W e love our lumpfish and this May we saw 
the season’s first deliveries of these helpful 
little fish to some of our New Brunswick 
farm sites.

Not only are they beautiful... they are hard workers too.

Finding “green” solutions to farming challenges is an 
ongoing priority.

Our lumpfish project continues to grow as we use more 
and more of these native fish to literally eat one of our 
biggest pests – the sea lice.

When we stock lumpfish with our Atlantic salmon, they 
help control this natural parasite, keeping our fish and 
our marine environment healthy.

Lumpfish stocked in
New Brunswick sites
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Using innovation and 
technology to improve 
salmon farming in Maine
MAINE, USA – For centuries, Maine’s 
seawater and coastal rivers had an 
abundance of Atlantic Salmon. The region’s 
history speaks of fabulous salmon runs, the 
Wabanaki and early settlers relied on these 
salmon runs for their prosperity. Atlantic 
Salmon, often referred to as the “King of Fish”, 
were a prized catch for their flavourful red 
flesh, however, due to declining stocks, the 
commercial Atlantic Salmon fishery ended in 
Maine in 1948, and sportfishing for Atlantic 
Salmon ended in 1999. 

Cooke Aquaculture began in 1985 when the 
Cooke family, who for generations has made 
a living working on the waters of the Atlantic, 
made the move into a new experimental 
program of raising fish in the ocean. Coastal 
communities in Maine and Eastern Canada 
had relied on fisheries for their livelihood, 
particularly the herring industry. When the 
Cooke family began with one site and 5,000 

fish, the industry was just beginning in North 
America.    

Cooke Aquaculture began farming Atlantic 
Salmon in Maine in 2004, when the family-
owned business acquired three freshwater 
hatcheries, sea sites and a processing facility 
in Machiasport. They began selling its Gulf of 
Maine Salmon under the True North Seafood 
brand shortly after. Research and innovation 
have always underpinned Cooke’s approach 
to salmon farming, in Maine and beyond; 
the company is always developing tools 
and techniques focused on the health of the 
fish and their environment, led by a team 
of professionals who are always looking for 
better methods of operating.  

Innovation and enhancing the livelihoods 
of coastal communities is what continues to 
drive Cooke Aquaculture today in producing 
fresh, healthy, locally raised salmon. Thanks 
to this emphasis on R&D, the company has 
grown from its beginnings of one small farm 
and one hatchery to a global company with 
operations around the world. Here in Maine, 
Cooke Aquaculture’s salmon farms are 

regulated and approved by 14 different State 
and Federal agencies, including the Army 
Corps of Engineers and the Department of 
the Environmental Protection. Cooke works 
closely with the University of Maine and 
other research organizations in the state to 
develop innovative solutions and advanced 
technology that support its operations here.   

Dave Morang is Cooke Aquaculture’s Business 
Manager, based in Eastport Maine. Dave 
grew up in Eastport and served on the City’s 
council. “The innovations I have seen in 
my 30-plus years in aquaculture in Maine 
are incredible. We do not do things like we 
used to but, who does?  Much in the same 
way no one uses a wooden lobster trap, 
or a typewriter any longer, we have made 
improvements to every aspect of our system. 
We are now able to tell our children and 
grandchildren that they can have a career in 
coastal Maine using the skills they use with 
their computers and video game consoles.” 

Two of the most recent innovative 
technologies being used in Maine now is 
our remote-controlled cleaning systems and 

our central feeding system, which allow for 
these two aspects of farming to be operated 
remotely by technicians using advanced 
programs and equipment. 

As recently as ten years ago, nets were 
changed periodically through the growth 
cycle and brought to shore for cleaning. 
Today, a remote operated net cleaning 
(RONC) system is used to keep any seaweed 
growth and mollusks off the nets allowing 
better water flow. “Net cleaning today 
using remote cleaning technology is better 
environmentally for the fish and is less 
physical work for our site team,” explains 
Morang. 

The new feeding systems use underwater 
cameras and offers the ability to feed on 
a more consistent and frequent schedule. 
This allows for better monitoring of the fish 
behaviour and growth and makes it a safer 
working environment for those on-site. 
Technicians monitor fish behaviour to 
guide how much, and how often, to feed the 

fish depending on where they are in their 
growth cycle. Sensors in the water provide 
information about the water temperature 
and oxygen, and with the help of laser 
measurement technology, fish growth is 
monitored to ensure proper development. 
Regular scuba dives on site check the health 
of the fish, netting system, and sea bottom 
and state regulators ensure testing is done 
on a regular basis. Cooke’s veterinarians and 
ecologists are also constantly verifying fish 
and the environmental health.  

“I can remember driving in Maine there was 
a highway sign saying, ‘Welcome to Maine’ 
with a man dressed in oil gear holding a 
can of sardines,” said Morang. “In the City of 
Eastport, like many other towns along the 
coast had herring processing, that was the 
industry my father and I worked in until the 
processing plant closed, just as aquaculture 
was just getting going. Aquaculture is an 
industry that not only has allowed me to 
stay in Maine and raise my family here, it 
has been interesting and fulfilling to see 

the innovations in the industry, and the 
ways Cooke has supported rural coastal 
communities in the state. I am always proud 
to tell people what we do and how much 
innovation there has been in the industry.”

A commitment to innovate and grow along 
with continued investment working with 
researchers have allowed the family business 
to grow and prosper, developing a world 
class operation and that has fostered and 
supported many businesses in Maine.      

“We are constantly innovating and 
improving, we are testing new technologies 
right now, that will make our great system 
even better,” says Morang. “Over the last 20 
years, lobster catches have gone up, tourism 
has increased, house prices are strong, and 
we have shown we can work together in 
coastal Maine offering a hopeful future for 
our families and community.”

This article originally appeared in Aquaculture 
and Marine Living Resources, a publication by 
Bangor Daily News.
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By Emily Sharma, writer, 
Farmwork to Feed Canada

CANADA – When you think of a Canadian 
fish farm, what do you picture? Pellets being 
thrown by hand into a pen containing excited 
salmon? Or maybe you recall a method 
involving a blower to feed the fish from boats. 
What has been happening to the aquaculture 
landscape in the last few years means this is 
all changing.  

While we enjoy the taste and quality of 
seafood that ends up on our plates, we may 
not be very aware of how our meal was 
raised. The last few years have brought 
change and innovation to the aquaculture 
industry, including modernizations in the 
way fish are fed. 

“We are really monitoring it so much more 
than people may think. The technology and 
practices are very different today than it 
would have been when aquaculture was 
first established,” explained Jami Whynot, 
a remote feeding technician for Cooke 
Aquaculture Inc. at the company’s salmon 
farming operations in Nova Scotia.

Aquaculture is the farming of fish, shellfish 
or seaweed. It now occurs in every province 
as well as the Yukon, and both production 
volumes and values have significantly 
increased over the last 20 years.

The sector also employs about 26,000 full-
time workers. With such growth and a 
sizeable workforce in a marine environment, 
it has been imperative that the industry 
prioritize research and innovation. 

WHAT IS REMOTE FEEDING?

In 2017, Cooke Aquaculture started 
experimenting with how to build a wireless 
connection to their feeding systems located 
on marine sites. Before the development of 
remote feeding technology, feed technicians 
onboard a barge-type vessel stationed at 
the farm site operated a computer which 
controlled the system and software. 

But soon Cooke, working with Bell Canada 
and using existing cell towers, was able to 
transmit all the data and control to a remote 
feeding station on land. 

“It is pretty cool to have been there from 
the beginning and have been part of 
testing and implementing this software,” 
explained Whynot, who spent the early part 
of her career travelling to sea sites, but now 
operates the remote feeding software on land 
in Bridgewater, N.S.  

Think of remote feeding as mission control: 
remote feed technicians like Whynot work 
in an office many kilometres away from 
the action happening on-site. The data and 

ADVANTAGES FOR THE WORKERS

A year into the pandemic means many 
Canadians have gotten used to working from 
home. But the ability to do the job remotely 
has a huge impact for the feed technicians. 

Not having to be on-site means they can 
focus on the fish instead of any challenges or 
logistics presented by extreme weather and 
wind. Accessing the site remotely removes a 
lot of obstacles that technicians historically 
faced.

Whynot explains: “Before remote feeding 
came along, the work was prioritized 
differently. Now we can be super vigilant, we 
do not have to worry so much about weather 
and sea sickness or anything else like that. 
We can really concentrate and make better 
judgement calls.”

Dome cameras on-site mean that the 
technicians can also look out for hazards or 
issues and relay it to the on-site staff. 

Just because technicians can work remotely 
does not mean farm sites are empty. On-site 
crew are still present and necessary to take 
care of physical duties, including tasks like 
maintaining equipment and nets, assisting 
fish health experts in monthly visitation and 
site inspections, as well as harvest operations 
at end of crop. Everyone at the site can focus 

Remote feeding technology makes aquaculture safer 
for workers and more environmentally sustainable

live underwater video stream from pens are 
transmitted from the remote feeding system 
stationed at the farm site to their computers on 
land, where they have full control in operation 
of feeding system. 

“We use underwater and surface cameras to 
monitor fish feeding behaviours,” said Whynot. 
“We also have dome cameras mounted on the 
site and use that to monitor the environment in 
and around the site and make sure everything 
is safe.”

The remote feeding systems hold up to 300 
tonnes of feed providing ample inventory for 
use, and technicians can control how much 
and how fast feed is given to the salmon. 
The vessel itself has cameras and a variety 
of sensors, which highly-trained technicians 
like Whynot use to monitor environmental 
conditions at the farm location. 

“We have probes in use to measure oxygen and 
temperature in the seawater, and we follow 
established feeding programs to efficiently 
grow our fish in pens,” explains Whynot. 

Remote feeding technology is being used and 
advanced in other countries across the globe, 
including Norway, Singapore and Australia. 

After Cooke’s success in Atlantic Canada, more 
aquaculture producers on the east coast are 
trying to adopt the technology. 

Remote feeding system at
an aquaculture site in Nova Scotia.

Farm site in Nova Scotia.

on these tasks knowing the fish are being 
looked after. It is a special-teams approach 
in managing Cooke’s feeding program to 
provide and care for the fish during their 
lifecycle on the farm.

MORE SUSTAINABLE FISHERIES

Feed accounts for about 50% of production 
costs related to raising marketable salmon. 
The main part of a feed technician’s job is 
to monitor fish behaviour so they do not 
underfeed or overfeed them. Remote feeding 
capabilities means the system can run more 
efficiently, the techs feed the fish exactly 
what they will eat and not more, leading to 
less waste. 

“We receive annual training in feeding 
practice and management to continue in 
our effort to improve the conversion of feed 
to fish growth in our farming operations. 
Salmon are a leader in their feed conversion 
ratio when compared to other animal 
farming sectors, and we continue to improve 
this even more by strengthening our remote 
feeding program,” said Whynot. 

The feed conversion ratio (FCR) for farmed 
Atlantic salmon is almost 1:1. This means that 
for every kilogram of feed used, the fish gain 
nearly a kilogram in body mass, making it 
one of the most efficient animals to produce. 
The added focus that remote feeding allows 

for makes aquaculture even more precise. 

Aquaculture is a rapidly growing industry, and 
technological advances like remote feeding 
programs are creating better environments 
for workers and production. By allowing 
staff to focus on their areas of expertise, the 
technology keeps crew — both on-site and at 
the remote offices — safer.

This article was originally published by 
Farmwork to Feed Canada (FW2FC), a national 
volunteer not-for-profit initiative by Canadian 
communication professionals, students, and 
recent graduates in communications. FW2FC 
collaborates with farmers, and agri-businesses 
amid COVID-19 pandemic-related challenges 
to Canada’s food supply and food security, to 
engage Canadians, pro bono, with compelling 
stories about their food system and build 
support for Canada’s farmers, food producers, 
and their essential skilled workers. Cooke is a 
FW2FC partner. 

Jami Whynot, remote feeding technician from 
Bridgewater, Nova Scotia.
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In the News

BLACKS HARBOUR, NEW BRUNSWICK, 
CANADA – In early May, Cooke Aquaculture 
Inc. was recognized as a 2021 winner of the 
Canada’s Best Managed Companies Platinum 
Club designation for the 16th consecutive year.

“This year has been challenging for many 
and at Cooke we were certainly no exception 
to this,” said Glenn Cooke, CEO of Cooke 
Aquaculture Inc. “I am extremely grateful for 
the continued determination and commitment 
I have witnessed from our teams during these 
difficult times. Because of this determination, 
we were able to supply consumers with a 
reliable and nutritious food source of fresh 
Atlantic salmon.”

Cooke Aquaculture is among hundreds of 
entrepreneurial companies that compete for 
this designation in a rigorous and independent 
process that evaluates the calibre of their 
management abilities and practices. This year, 
Best Managed companies share commonalities 
that include enabling a remote workforce, 
making employee health a top priority, acting 
with an increased sense of purpose and social 
responsibility, and a significantly heightened 
focus on cash flow.

Cooke Aquaculture named one of Canada’s 
Best Managed Companies for 16th year

“This year’s Best Managed winners 
demonstrate the organizational grit required to 
thrive in these increasingly uncertain times,” 
Kari Lockhart, Partner, Deloitte Private and 
Co-Leader, Canada’s Best Managed Companies 
program. “By putting their people first, and 
showing the courage to experiment and take 
risks, they were able to overcome some of 
today’s most pressing challenges. This year’s 
winners were able to succeed because they 
were not afraid to fail.”

The 2021 Best Managed program award 
winners are amongst the best-in-class of 
Canadian owned and managed companies 
with revenues over $25 million demonstrating 
leadership in the areas of strategy, capabilities 
and innovation, culture and commitment, 
and financials 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.

“The health of our people, our families and our 
community members remain a top priority as 
we work through this pandemic together. We 
continue to operate under the guidelines of 

our health authorities to ensure our local food 
source is available,” says Glenn Cooke, “We are 
proud to participate in third-party certification 
programs because they challenge us all to 
exceed regulatory requirements and holds us 
accountable across all divisions.”

Now in its 28th year, Canada’s Best Managed 
Companies remains one of the country’s 
leading business awards programs recognizing 
Canadian-owned and managed companies for 
innovative, world class business practices.

“CIBC is proud to be a sponsor of Canada’s Best 
Managed Companies, which celebrates the 
tremendous achievements of our country’s 
leading organizations across a wide array 
of industries”, said Dino Medves, Senior 
Vice President and Head, CIBC Commercial 
Banking. “And in light of this past year, these 
winners were not only able to weather the 
immediate challenges of the pandemic, but in 
this new disruptive environment were able to 
set a course for future growth and investment.”

The 2021 winners of the Canada’s Best 
Managed Companies award were honoured at 
a virtual gala on May 6, 2021. The Defender intentionally 

sunk off Louisiana coast
Becomes Omega Protein’s latest vessel
to serve as an artificial reef

LOUISIANA, USA – The Defender, a 
decommissioned vessel previously operated 
on behalf of Omega Protein, was sunk off 
the coast of Louisiana on Friday, June 11 
to serve as an artificial reef. Drone footage 
captured the reefing of the Defender, which 
will now become a marine habitat, promoting 
biodiversity and creating recreational fishing 
and diving opportunities in the Gulf of 
Mexico.

The Defender, which was owned by Ocean 
Harvesters and operated on behalf of Omega 
Protein, was donated to the Louisiana 
Department of Wildlife and Fisheries (LDWF) 
as part of its Artificial Reef Program. The 
program began in 1986 to utilize offshore 
oil and gas platforms that were slated for 
removal, threatening the marine habitats they 
provide to coastal fish. Since then, LDWF has 
reefed 407 oil platforms at 79 offshore reef 

sites. Vessel reefings have been much rarer; 
while the program had previously reefed a 
tugboat, the Defender is the first vessel reefed 
in Louisiana in almost 20 years.

“Wildlife and Fisheries is very excited about 
this project,” said LDWF Secretary Jack 
Montoucet. “The Defender will provide unique 
habitat for our fish, and a special opportunity 
for our anglers. Omega Protein has been 
a great partner and allowed us to take 
advantage of this moment to bring a different 
type of habitat to our fish and our anglers.”

Omega Protein has a long history 
of collaborating with state agencies 
and non-profit organizations to offer 
decommissioned vessels to artificial reef 
programs. The Company’s former fishing 
vessel Reedville was sunk off the coast of 
Delaware in 2020, the Barataria Bay was 
sunk off the coast of Mississippi in 2015, 
the Great Wicomico was sunk in the Gulf of 
Mexico in 2009, and the von Rosenberg was 
sunk off Mississippi in 2000.

“Omega Protein is committed to conservation 
in all aspects of our work, and that includes 

using retired vessels to build strong marine 
ecosystems,” said Tim Milligan, General 
Manager of Omega Protein’s shipyard. “We 
are excited that the Defender can continue 
to serve the people of Louisiana long after its 
days of operating at sea.”

The Defender was built by Halter Marine in 
Moss Point, Mississippi in 1977, measuring 
164-feet in length and 40-feet across the 
beam. Originally named the Biscay Seahorse, 
the vessel worked as an anchor handling tug/
supply ship for Zapata Marine, part of the 
Zapata Corporation oil and gas conglomerate 
founded by President George H. W. Bush. The 
vessel changed owners and names a number 
of times before finally being purchased by 
Omega Protein in 2016, acquired by Ocean 
Harvesters in 2017, and decommissioned for 
the reefing.

Artificial reefs provide hard surfaces where 
algae and organisms like barnacles, corals 
and oysters can attach and grow. This 
attached marine life then provides structures 
and food that attract fish, which in turn 
creates opportunities for fishermen and 
divers to visit the new marine habitat.
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Culmarex presentation at Madrid Fusion 
MADRID, SPAIN – In May, Culmarex had the opportunity to participate at 
Madrid Fusion, the World’s leading Gastronomy congress, along with two 
young and renown chefs from our local area: Juan Francisco Paredes and Juan 
Pablo Ortiz. The chefs prepared four innovative dishes with Culmarex seabass 
and seabream (available in North America under Bandera Bronzini brand).

During the presentation, the chefs displayed their mastery on a cooking show 
in front of the audience, while Culmarex Sales Personnel shared some insights 
about our company and products, and how aquaculture may help produce 
seafood in a sustainable way.

Juan Francisco, chef at ‘El Refugio’ restaurant from Aguilas (also the home 
town of Culmarex), mixed Latin American tradition with Thai food presenting 
his cool seabream ceviche, along with a spectacular and flawless seabass 
sirloin with red curry.

Juan Pablo, chef at ‘Barrigaverde’ restaurant from Murcia, mixed tradition and 
innovation with an appealing ‘marinera’ seabass & potato salad (made with 
our Culmarex canned seabass), and a ‘gurullos’ stew with seabream, topped 
with seabream sashimi.

Culmarex has been collaborating with these two chefs lately, and when the 
organization invited them to Madrid Fusion, they decided to make their 
presentation based on Culmarex products.

Both chefs shared with their colleagues their opinion about quality and 
freshness of Culmarex fish, and how happy they are with the results at their 
kitchens. Attendants enjoyed tasting these dishes, and congratulated for the 
delightful results.

Swanger Cove Hatchery 
welcomes Minister of Fisheries, 
Forestry and Agriculture 
ST. ALBANS, NEWFOUNDLAND, CANADA – 
On May 17, 2021, the team at Cold Ocean 
welcomed the Hon. Derrick Bragg, Minister of 
Fisheries, Forestry and Agriculture for a site 
visit at its Swanger Cove Hatchery. He was 
joined by the Hon. Elvis Loveless, Minister of 
Transportation and Infrastructure, and the 
Member of the House of Assembly for Fortune 
Bay – Cape La Hune. 

Pictured from left to right: Minister Derrick 
Bragg, Assistant Deputy Minister Lorelei 
Roberts-Loader, Minister Elvis Loveless, 
Sheldon George, Cold Ocean’s Regional 
Manager and Jim Murphy, Freshwater 
Hatchery Manager. 

ST. ALBANS, NEWFOUNDLAND, CANADA – After a year of online 
learning, with classrooms and labs replaced by video demonstrations 
and reading, Reanna George is happy to be spending another summer 
in a hands-on science setting. Her experience working in aquaculture 
helped bring some of her learning to life when labs and demonstrations 
had to happen online on account of the pandemic.
For the last two summers, George, 19, a student in Memorial University’s 
Bachelor of Science program, has worked as a hatchery technician at 
Cold Ocean’s Swanger Cove Hatchery, where she assists the team with 
weight sampling, fish measurements, water testing and fish monitoring. 
In fact, her work experience at Cold Ocean gave her an advantage over 
her fellow first year classmates in her spring semester as students 
learned all about the different parts and characteristics of a fish.

She is one of four summer students Cold Ocean has hired this year for 
a summer term. Her first official foray into aquaculture was as a high 
school student three years ago, when she participated in an internship 
program that aimed to introduce youth to all sides of aquaculture. 
During that eight-week program, she spent two weeks at the hatchery 
and the remainder of the program doing weeklong rotations at different 
aquaculture sites.

This experience helped George discover a love for science that has been 
informing her education ever since. “My studies were influenced by 
being emerged in aquaculture as a summer student and seeing all the 
science in the industry,” George explains. “Based on my experiences 
as an intern and working here, I knew biology and chemistry were my 
favourite sciences before I even started the classes.”

However, George, the daughter of Cold Ocean’s regional manager 
Sheldon George, was hardly a stranger to the world of fish farming. 
“I have wanted to work with my dad since I was little,” she explained. 
“His job is such a big part of his life, which has made it part of my life. To 
be working in the field day-to-day it was a whole new experience, there 
is so much to see and learn, it is fun and interesting to say the least.”

Fostering an appreciation for 
science-based aquaculture for generations 
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SAINT JOHN, NEW BRUNSWICK, CANADA – 
Cooke Aquaculture kicked off World Oceans 
Day on June 8 with the release of the first 
two videos in a series that showcase its 
operations to community members and 
customers. 

“When Covid hit last March, we had to 
suspend our in-person tour operations, so 
we decided do virtual tours by video to help 
educate people and give them a behind the 
scenes look at how our operations in Atlantic 
Canada work,” says Joel Richardson, Vice 
President Public Relations.

The series of 10 videos will be released 
over the next few weeks and months; 
each will focus on a different aspect of 
their operations, such as the life cycle of 
salmon, processing and distribution, and 
the technologies and practices that go into 
modern aquaculture.

More than 8,000 people in Atlantic Canada 
work in the salmon farming sector. Cooke 
supports over 1,200 small and medium 
size businesses in its local supply chain, 
providing jobs and economic and social 
benefits to rural coastal communities across 
Atlantic Canada.   

Cooke wants to walk people through 
each part of a salmon’s life cycle and how 
they are raised, harvested, processed, 
and then distributed to customers and 
clients, including grocery stores, hotels and 
restaurants.  

Susan Farquharson, Executive Director 
of the Atlantic Canada Fish Farmers 
Association, says that these education 
tools are important to help the general 
public learn about and understand local 
food production, food security and the 
aquaculture industry.

“They are appealing and attractive to a 
really broad audience that wants to go in 
and say, ‘How does the marine farm actually 
operate?’ – you can watch the short video 
and see that,” said Farquharson. 

The first two videos take audiences on a tour 
through Cooke’s sea farms. Farquharson 
and Richardson say that because the farms 
operate in a public resource, they feel they 
have a responsibility to be transparent and 
provide as much information as they can 
about marine farms to the public.

“It is important for people, when you are 
thinking about our local food production 
and local food security, that they can get 
fresh sustainable Atlantic salmon from 
Atlantic Canada that has been produced 
with great care by industry leading experts,” 
said Richardson.

Releasing the first two videos on World 
Oceans Day was a deliberate choice on 
Cooke Aquaculture’s part.  

“It is an opportunity to really raise 
awareness about the benefits that people 
derive from the ocean,” said Richardson. 
“As an Atlantic Canadian, family-owned 

MILLBROOK FIRST NATION, NOVA SCOTIA, 
CANADA – On June 14, 2021, the Millbrook 
First Nation announced that it received 
approval from the Nova Scotia Department 
of Fisheries and Aquaculture (NSDFA) for 
the assignment of its Aquaculture Licence 
of a land-based fish hatchery in Millbrook to 
Kelly Cove Salmon Ltd., the Atlantic Canadian 
salmon farming division of family-owned 
Cooke Aquaculture Inc.

“Millbrook First Nation is looking to the future 
to ensure our people stay connected to local 
seafood through innovative ways. Farming 
Atlantic salmon through best practices in 
association with Cooke Aquaculture as a 
world leading company provides us with a 
sustainable source of nutritious salmon and 
employment opportunities,” said Millbrook 
First Nation Chief Bob Gloade. “We appreciate 
that Cooke is growing responsibly and 
thoughtfully in Nova Scotia.”

The province posted its decision on June 14, 
2021, following an administrative review 
process by multiple provincial and federal 
regulatory authorities and a 30-day public 
comment period. 

“We have formed a productive relationship 
with the Millbrook First Nation to work 
together to grow Atlantic salmon smolt at 
their former Artic Charr land-based facility 
located in the community of Millbrook,” said 
Glenn Cooke, CEO of Cooke Aquaculture 
Inc. “Our Kelly Cove Salmon Ltd. team and 
contractors from Millbrook First Nation have 
spent six months making preparations, and 
we are thrilled to be contributing to the 
community’s economic development.”

Millbrook First Nation is a Mi’kmaq 
community located in Truro, Nova Scotia. The 
First Nation Council established an Artic Charr 
farming operation in 2002, but have decided 

to transition to farming Atlantic salmon with 
Cooke to meet market needs. The Millbrook 
facility includes a grow-out building, a 
filtration building, bio filter/degassing building, 
a hatchery building, and a greenhouse. The 
facility employs five people and engages 
outside suppliers on a contract basis. 

The hatchery and main facility use a 
recirculation aquaculture system (RAS) 
engineered to have capacity to grow 450,000 
salmon smolt for Cooke’s twelve marine 
aquaculture sites along Nova Scotia’s 
Southern and Western shores. This type 
of hybrid salmon farming model, which 
involves, a combination of land and marine-
based systems, is recognized globally as a 
sustainable best marine farming practice to 
support fish health and to produce top quality 
fish for local grocery stores, restaurants, and 
the hospitality & tourism sector. 

business, it is our responsibility to share 
about how we use the ocean resources to be 
able to raise food, to sustain people, and put 
food on people’s tables.”

The United Nations Food and Agricultural 
Organization has identified marine 
aquaculture farming as a critical way to 
provide a protein source to a growing world 
and generate a low carbon footprint at the 
same time.

“These virtual tour videos show how Cooke 
Aquaculture is helping to support that low 
carbon production economy in a sustainable 
way,” said Richardson.

“It is important for Atlantic Canadians to see 
the people that are their friends, neighbours, 
relatives, working in the industry and what 
they have to say about the industry, but also 
see the various aspects of the farm industry,” 
adds Farquharson.

Cooke Aquaculture virtual tour 
documents “Egg to Plate” process

Video Media Manager Kevin Schyf 
collecting footage for the Atlantic 
Salmon from Atlantic Canada 
video series.

Millbrook First Nation hatchery licence 
approved for Kelly Cove Salmon Ltd.

2322

In the News



PETERSBURG, ALASKA, USA – 
Ashian Wal, part of our Gordon 
Jensen processing team, painted this 
incredible piece while onboard the 
Icicle Seafoods vessel and gifted it to 
our Chief Engineer Mike Mastandrea. 
The Jensen is currently (April 6, 
2021) sailing to Kodiak, eventually 
to Togiak, looking forward to a busy 
herring season.

Our People
Duggan wins double at Lantra Awards
LOCH STRIVEN, SCOTLAND – Ardtaraig Hatchery’s 
freshwater technician Callum Duggan picked up two 
awards at the Lantra Scotland’s Awards for Land-based and 
Aquaculture Skills (ALBAS).

Callum got the nod as Aquaculture Learner of the Year 
award as well as an award for distinguished achievement 
from the Council for Awards of Agricultural Societies.

He was also runner up for the overall Modern Apprentice of 
the Year award.

Callum joined Cooke four years ago and has a marine 
biology degree from Newcastle University, has already 
completed a Modern Apprenticeship in Aquaculture (SVQ 
Level 3) with Shetland-based NAFC Marine Centre UHI 
and has recently started a Technical Apprenticeship in 
Aquaculture Management (SVQ Level 4).

Callum said, “While my degree is relevant to my current role 
at Ardtaraig, I found that it was a bit more academic, and 
with a Modern Apprenticeship I found that this was a good 
opportunity to get hands-on experience whilst working 
which is more relevant to my current role.

“During my Modern Apprenticeship I have studied aquatic 
production, fish feeding regimes, fish treatments, and the 
Modern Apprenticeship had a large focus on fish health 
and being able to provide the best care for the stock that we 
have.” 

As a family-owned company we are committed to 
developing our workforce - that is why more than 10% of our 
staff are working towards apprenticeships in aquaculture, 
engineering or business administration.

Meet the team: Alex Herrera, 
Dock Foreman, Larsen Bay
LARSEN BAY, ALASKA, USA – He has been 
an OBI employee since February 2014 – his 
first position was working on the M/V Gordon 
Jensen (a processor vessel for our sister 
company, Icicle Seafoods) in the fish house.

Since then, Alex worked his way to being a 
deckhand on the Gordon Jensen, has both 
fished and tendered for the company, and 
is now the Dock Foreman at our Larsen Bay 
facility.

It did not take long for Alex to consider this 
industry for his career.

“I originally intended to work part time! But 
after my first season, I knew I wanted to do 
this for a living.”

Some of Alex’s daily responsibilities include 
offloading tenders, making sure the factory 
does not run out of fish, assisting the tender 
and fishing fleets and making sure they have 
everything they need to provide services and 
stay out fishing. This includes anything from 
supplying fuel and groceries to making sure 
they receive their mail!

Something challenging about this position is 
adjusting to change.

“Every boat and plant I have worked on 
has a very different way of operating and 
doing things a certain way that work in one 
place but may not on the next. Another big 
challenge for me was learning to be away 
from home for months at a time. It was hard at 
first missing family and friends but time away 
has made me cherish more what I have back 
home, making it a strong motivator to finish 
the season strong.”

One of Alex’s favourite aspects of his job 
is       getting to meet people from all over the 
world.

“Thanks to OBI, I have made many friends 
from all over the world from the U.S. to 
Thailand, from Micronesia and Samoa to 
Serbia and Ukraine. It is very fascinating 
learning about the diversity of cultures and 
traditions. Secondly, the views! Alaska is such 
a sight to behold. From the incomparable 
sunsets and imposing fjords to the wondrous 
wildlife! Alaska has enamoured me with its 
beauty, and I cannot get enough!”

Something that gives Alex a sense of 
accomplishment in his position is being a part 
of an industry that helps to feed the world.

“Knowing that my work is a small contribution 
towards getting fresh fish to someone’s plate 
thousands of miles away. I enjoy knowing that 
someone else will enjoy their dinner because 
me and many other employees are diligently 
working hard day and night towards that 
goal.”

Some coworkers that Alex admires are his 
own team at OBI Larsen Bay.

“I have come to admire many people I have 
worked with/for in OBI. But mainly I admire 
my current team’s energy and motivation, 
their eagerness to keep improving, their 
determination to do our job right and their 
drive and work ethic to go above and beyond 
what is required of them.”

Alex is from Zapopan, Jalisco, Mexico which 
is where he currently resides but his favourite 
place to relax is at the beach in Mexico or in 
Sedona, Arizona. His favourite seafoods are 
Sockeye Salmon and King Crab sushi. Some 
things Alex cannot live without are soccer and 

music, and his life motto is “Acta Non Verba” 
which is Latin for “Deeds Not Words.

“To me it means to try to live life with a doer 
mentality and to get things done instead 
of talking about them, and even though 
sometimes I stray from this mantra I try to 
keep true to it as much as possible.”

Some advice from Alex for someone 
considering a job at OBI Seafoods:

“My advice for someone wanting to apply to 
OBI is to be eager to learn and work. OBI is a 
company where you will find great leadership 
to gain knowledge from and also, many 
opportunities of growth. Working for OBI is 
both fun and challenging. It is a decision I 
will never regret and if you choose to apply, I 
know you will not either.”

Reprinted from the OBI Seafoods - Larsen Bay 
Facebook page.

Sea cadets set sail with Cooke
NOVA SCOTIA, CANADA – Lauryn Delaney 
and Lucy MacDonald set sail for an adventure 
of a summer job when they joined Team 
Cooke for essential training for their Marine 
Navigation Technology program at the Nova 
Scotia Community College Nautical Institute.

Their summer cadetship with Cooke allowed 
them to meet their requirement to get 60 to 
90 days at sea while in school. They are also 

breaking some ground as the first-ever female 
cadets to join our team.

Both Lauryn and Lucy enter the third and final 
year of the program in September. Both will 
graduate with a Watchkeeping ticket which is a 
commercial ticket for them to be a mate on any 
commercial vessel, including fishing vessels.

Lauryn’s goal is to work towards a captain’s 
license and eventually become a harbour pilot 
in Saint John, New Brunswick.

Incredible gift from a member of 
Gordon Jensen processing team
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Our People

Fire extinguisher safety training in Chile
CHILE – In June, employees from different areas of Cooke Chile’s operations participated in 
a training session on the use and handling of fire extinguishers. This training program was 
intended to prepare workers in emergency situations so that they know and apply the basic 
principles of the safe use and handling of fire extinguishers and fire protection. 

First aid training at 
El Tepual processing plant
CHILE – Employees at the El Tepual processing 
plant recently completed first aid training. 
The course was both theoretical and practical, 
intended to prepare workers with the basic 
principles of first aid care in the event of an 
emergency situations, at work, home or in the 
community. The training included instruction 
on how to use the DEA ZOLL PLUS; having 
more people able to use this equipment will 
help contribute the safety of the entire team. 

Cooke Aquaculture Chile promotes 
self-care through the H1N1 
Influenza Vaccination Program 
CHILE – In May, Cooke Aquaculture Chile began its 
Influenza Vaccination Program, as it has done in 
the past as a preventative measure for employees.  
Participation in this vaccination process is a benefit 
that is aimed at each employee, with the aim of 
promoting prevention and healthy life.

Mother’s Day celebrations in Chile
CHILE – In May, Cooke Aquaculture Chile took the time to 
celebrate all those who play the role of mother for Mother’s Day. ST. JOHN’S, NEWFOUNDLAND, CANADA – 

Janice Duggan-Molloy, Technical Supervisor with Cold 
Ocean Salmon, our farming team in Newfoundland & 
Labrador, has earned the Distinguished Early Career Award 
from the Newfoundland Aquaculture Industry Association 
(NAIA) for 2020.

This award recognizes the achievements of the up-and-
coming generation within the industry. 

The award celebrates the talent and ambition of a junior 
employee or apprentice within the aquaculture industry, 
recognizing outstanding talent and 
encouraging rising stars to become 
tomorrow’s industry leaders. 

Congratulations, Janice!

NL Technical Supervisor earns 
Distinguished Early Career Award
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Our People

Happy 65th birthday to our longest-serving 
Cooke Aquaculture Scotland employee
OBAN, SCOTLAND – In April, our Cooke Aquaculture Scotland team 
celebrated the birthday of its longest-serving employee, Ian Keen-
Smith, who turned 65.

He has been with Cooke Aquaculture Scotland for 35 years and has 
seen much progress in the aquaculture sector in that time.

Thank you for your contribution to the company and the sector, and 
many happy returns!

Orkney seawater team strengthened
ORKNEY, SCOTLAND – Due to the continued growth of our 
Orkney operations, we have taken the opportunity to bolster our 
seawater leadership team in Orkney.

Orkney Area Manager Robert (Timbo) Peterson retains overall 
responsibility for Orkney with specific focus on production sites 
off the mainland and Hoy, while Stewart Rendall will take on 
the newly created role of North Isles Manager.

Stewart has gained a lot of expertise in successfully managing 
our Westray sites – including our East Skelwick high energy 
site situated 2.5 km from the nearest land – and will take on 
responsibility for our Rousay and Stronsay sites which occupy 
more exposed locations around the Orkney coast with similar 
sea conditions to those in Westray.

Robert (Timbo) Peterson

Stewart Rendall

Left : Patrick and Kimmie in the 
Petersburg office earlier in their careers.

Below : Patrick and Kimmie on the dock 
at the Petersburg plant.
 

PETERSBURG, ALASKA, USA – After 34 
years, Patrick Wilson is retiring from OBI 
Seafoods. Petersburg’s long-time plant 
manager is heading for warmer weather after 
a robust career in the OBI family. Patrick first 
started working for Icicle Seafoods in 1988 as 
the plant manager of the processing vessel 
the Coastal Star (now called the P/V Gordon 
Jensen) acting as the plant manager for the 
vessel’s first Bering Sea Opilio crab season. 
Patrick worked in other areas of Icicle’s 
operations eventually landing in Petersburg 
where he soon became the plant manager. 
Patrick was first drawn to Alaska because 
he liked to travel to remote places and he 
was enticed by the adventure of working in 
the state. Patrick grew to love Alaska and 
Petersburg in particular where he has worked 
alongside some of the company’s longest 
serving employees. Patrick noted “The people 
I work with I greatly enjoy, and the ever-
changing dynamics from fishery to fishery. 
Each season and year brings new challenges 
with it. Also, the scenery and wildlife is 
amazing, there are not many places one can 
sit in their office and see killer whales swim 
right by.”

The Petersburg facility is now in the skilled 
hands of Nik Wendell who stepped in as 
plant manager at the beginning of the 2021 
season while Patrick stayed on to assist in 
the transition. Patrick leaves behind a legacy 
of many successful processing seasons and 
lots of friends made along the way. When 
asked what brought him his greatest sense 
of accomplishment, Patrick quickly replied 
“Seeing us get through a difficult season 
when we are overwhelmed with production 
but somehow, we manage to get through it. 
Also, seeing people start at the bottom and 

OBI Seafoods Petersburg Plant Manager 
Patrick Wilson retires after 34 years

grow into better jobs and more responsibility.”

When asked about Patrick’s time at the 
company, OBI Seafoods Vice President of 
Alaska Operations John Woodruff said: “I 
have worked with Patrick for almost 50 years; 
we worked at Cossack Caviar, a small roe 
company in Seattle in 1972. I think Patrick 
was still a teenager and just back from 
college. In those early years, we both worked 
in western Alaska; Bethel, Emmonak, St. 
Mary’s, Aluknuk, and then Patrick pushed 
further north and west to places like Golovin, 
Elim, Nome, Shaktulik. By the late 1980s, 
we were both at Icicle (now OBI Seafoods) 
and have been there ever since with Patrick 
working as the vessel manager on the 
processing vessel Coastal Star and then in 
Petersburg as plant manager where he has 
been for about 30 years.”  

John also added “He has been great to work 
with and done an excellent job for the 
company through all these years and many, 
many challenges. His even temper and ability 
to deal effectively with difficult people has 
served us well over the years. Plus he has 
a great sense of humour and has kept all of 
Petersburg and our visitors captivated with 

his office décor, which has doubled as a 
museum these last 15 years. I wish Patrick 
and Kimmie the best in retirement.”

OBI Seafoods President and CEO Mark 
Palmer offered praise for Patrick’s time 
with the company and noted “Running the 
Petersburg facility is a huge responsibility 
and requires years to fully understand all the 
capabilities. Having Patrick for the first two 
seasons operating as OBI, to transition some 
of his knowledge, has been a big help. Patrick 
was instrumental in building a strong team 
in Petersburg that cares about each other, our 
fleet, and the community; for that we cannot 
thank him enough. Everyone at OBI wishes 
him a happy and healthy retirement!”

Joining him in retirement is his wife Kimmie 
(Hyo Rye Kim) who has worked for the 
company for 44 years, first as a processing 
employee and eventually moving to the 
Head Cook position at the Petersburg facility. 
Patrick and Kimmie will be spending more 
time in the Bahamas in their retirement so 
they can enjoy the nice weather, beachcomb, 
snorkel, scuba dive, relax, and have fun with 
family and friends. 

By Julianne Curry, Public Affairs Manager
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Deer Island salmon site becomes classroom for a day
DEER ISLAND, NEW BRUNSWICK, CANADA – 
When 20 Grade 4 students from Princess Elizabeth School in Saint John, NB, took a field trip to Deer Island 
recently, they had a chance to learn about the importance of healthy, local food production from Team Cooke.

The students viewed one of our Atlantic salmon sites from shore and got a close-up look at a smolt, a market-
sized fish as well as a model of a salmon cage and some samples of our state-of-the-art netting materials.

Thanks to Joel Richardson, Scott Dougan, Mike Thompson, Claire Ryan and Kevin Schyf for hosting the students 
and teaching them all about how we grow Atlantic salmon.

Northern Victor processing facility

Icicle Seafoods supports 
Dutch Harbor Health Clinic
DUTCH HARBOR, ALASKA, USA – 

I cicle Seafoods was pleased to support the 
Dutch Harbor (Unalaska) Iliuliuk Family 
and Health Services Clinic (IFHS) through 
a contribution of food for a community 

drive-thru BBQ on Memorial Day. This event 
helped feed around 250 people in the Dutch 
Harbor community. Icicle’s contribution also 
helped us further support our partnership 

with the IFHS Clinic and say “thank you” 
to the community for helping to keep our 
operations safe since the beginning of the 
COVID-19 pandemic. Icicle was the only 
processor in the Dutch Harbor area that did 
not shut down due to a COVID outbreak. “Our 
partnership with the IHFS Clinic has been 
instrumental in keeping us operating during 

these challenging times. We are grateful for 
their support and look forward to many more 
successful seasons,” said Chris Pugmire, 
Icicle Seafoods Operations Manager. 

By Keith Nelson, Northern Victor Plant 
Manager and Tim Holm, Northern Victor 
Safety Manager
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We really cleaned up for Earth Day!
NEW BRUNSWICK, CANADA – On Earth Day, which fell during National 
Volunteer Week, our teams celebrated by cleaning up our neighbourhoods!

Thanks to everyone who participated plus all those who do beach and 
community cleanups at different times of the year.
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Open Dining Rooms for the community 
in different sectors of Puerto Montt
PUERTO MONTT, CHILE – One of the activities that we continue to carry out to support 
the community during the pandemic is the implementation of open dining rooms, where 
Cooke Chile delivers food so individuals and families can access lunch of free.

We currently have four Open Dining Rooms:

 Crucero Parish: opened from September 2020 
 Vicuña Makena Neighbourhood Council: opened October 2020 
 Neighbours Board: opened January 2021
 Native Forest Neighbours Board: opened February 2021 

Cooke Chile delivers food every Saturday to vulnerable people and families who, due to 
illness or loss of work, have been affected in the pandemic. Cooke has  already delivered 
more than 7,660 lunches to the community members that need it most!

Cooke Chile donates to the Los Angeles and Buin Marino Zoos
CHILE – Cooke Chile has recently made donations of salmon by-products to two zoos that have 
been affected by the supply of food for the animals due to the pandemic. At the Los Angeles 
Zoo, the product will help feed rescued bears currently being housed in the zoo. At the Buin 
Marine Zoo, the donation was made for South American sea lions and penguin families. 

Cooke Aquaculture Chile donates sports 
equipment to the Paul Harris Club of Aysén
AYSÉN, CHILE – As a company that is committed to its community, Cooke 
Chile recently donated sports equipment to the Paul Harris Club of Aysén. 
Children between the ages of six and 13 participate in this Sports Club, 
including some children of our Cooke Chile employees. The donation 
includes items such as balls, cones, ladders and shirts, which will be used 
to help the Club fulfill its work promoting children’s sports. 
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An ocean of  
opportunity awaits

L F T

At Cooke, we believe in rewarding initiative, resourcefulness and work ethic.  
Visit mycookecareer.com to review potential opportunities to move your career forward.

GMG Bowls and BBQs for 
Big Brothers Big Sisters
ST. GEORGE, NEW BRUNSWICK, CANADA – We had a 
(bowling) ball at our Employee Appreciation Barbecues at 
the GMG net shop in St. George, N.B., this June. In addition 
to burgers, hot dogs and our amazing Maple BBQ Salmon, 
we set up a bowling alley as a fundraiser for Bowl for Kids 
Sake in support of Big Brothers Big Sisters of Saint John.

Our GMG Lanes used salmon cage plugs as pins and 
basketballs, soccer balls and buoys as bowling balls. It all 
made for some entertaining strikes, spares and misses.

Buck-A-Pay for the IWK
ATLANTIC CANADA – You can still help the IWK through 
our ongoing BUCK-A-PAY FOR THE IWK campaign.

Launched on Giving Tuesday in 2020, this program 
proves that it takes very little from each of us to make 
a big difference together for many Atlantic Canadians 
families in their time of greatest need.

In our first few months, we were able to raise $3,000 for 
the IWK Telethon. And we have the potential to raise 
much more. If you want to help, you can visit cookeinfo.
com/buck-a-pay to learn more and sign up.
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National Volunteer Week ; 
mentors bring change
SAINT JOHN, NEW BRUNSWICK, CANADA – One of the best things we 
can give to our community is our time. That is why Cooke has been 
a long-time partner with our local schools and with Big Brothers Big 
Sisters of Saint John.

We support people like Kathy, from our HR team, who first met Chloe 
in 2013 as part of BBBS's in-school mentoring program. That friendship 
has grown, and Kathy is now Chloe’s unofficial Big Sister.

Troy, from our equipment division, has been matched with Alex for six 
years and they continue to get together weekly as part of an in-school 
mentor program. They are currently planning a building project in the 
woodworking shop.

Ted, from our saltwater team, became Dawayne’s in-school mentor 
in 2011 and they continue to maintain a connection as Dawayne 
transitions from school to work.

During National Volunteer Week, we are celebrating Kathy and Chloe, 
Troy and Alex, Ted and Dawayne and the many volunteers in our 
company who give their time to help make our communities better.

If you would like to learn more about being a Big Brother or Big Sister, 
visit: saintjohn.bigbrothersbigsisters.ca

Volunteers deliver recycling 
proceeds to community group
SAINT JOHN, NEW BRUNSWICK, CANADA – We recycle 
because it is the right thing to do but thanks to people 
like Christa, Kelly and Lewanna from our 76 Carleton 
office in Saint John, our recycling also helps our 
community.

They have volunteered to return our cans and bottles 
and donate the proceeds to Youth Unbound – which 
operates Safe Harbour House, providing support to 
homeless youth in Saint John.

During National Volunteer Week, we are celebrating our 
communities and our colleagues who find ways to give 
back and bring change.

Culmarex takes the lead in 
Healthy Cities Challenge
SPAIN – In Spain, our Culmarex Team is 
participating in Healthy Cities – a project 
that promotes and celebrates healthy 
lifestyles through Sport – Healthy Life 
– Environment. 

At one point during the competition,, 
Culmarex ranked first in average steps, 
and one of our Culmarex workers, Javier 
Mula Román, had the third highest step 
total!

Congratulations Javier and to our entire 
Culmarex team for stepping up for health!

NEW BRUNSWICK, CANADA – Steps for 
Life is traditionally a 5-km family walk 
that aims to educate the community about 
the devastating ripple effects of each 
workplace tragedy and how we can work 
together to prevent others being injured or 
killed on the job.

Due to COVID-19 limitations, Steps for Life 
was done virtually this year, rather than as 
a team.

Some Team Cooke members took up the 
challenge and walked (at least) 5 km this 
month to help raise funds and awareness.

Cooke teams up, 
but walks apart, for virtual 
Steps for Life event

Thank you for supporting 
Hillary’s Hope for Hunger
NEW BRUNSWICK, CANADA – 
On Saturday, April 24, the Hillary’s Hope 
for Hunger food drive and fundraiser 
brought in 7,234 pounds of food and 
$19,120!

Thank you to everyone who donated 
through a payroll deduction - which the 
company matched!

3938

Community



CANADA

USA

Photo Contest

WINNER : Casey Sase – Alaska

Judge’s Comments: A minimal composition is usually 
very powerful, as the primary subject does not have 
to compete with other subject matter for the viewer’s 
attention. This eagle photo’s strength is in its simplicity. 
The primary subject is the eagle, and the secondary 
subject is the beautiful mountain range. Two subjects 
only, very powerful. 

WINNER: Shelley Berdan  – New Brunswick

Judge’s Comments: The artificial electric light illuminating the 
lighthouse has almost the same luminosity as the ambient 
skylight. Because this photo was taken at dusk the sky has a 
gradient from red to orange to blue, and the lighthouse has 
its own colour tone from the electric lights. There is plenty of 
negative space in the photo, which allows this image to be used 
in many different ways (adding text, for example).

The lighthouse is  positioned on the “right-vertical-third”, which 
is a compositional term meaning that its placed on the side of 
the photo which is traditionally pleasing to the eye. 

Honourable Mention : 
Tracy Justason  – New Brunswick

Judge’s Comments: The dog tells a very 
poetic story, one that many viewers would 
immediately appreciate as metaphorical.

Honourable Mention : 
Timothy Holm – Alaska

Judge’s Comments: Those clouds are wild! 
They struck me as UFOs upon first glance. 
It caught my attention, which is a good thing!
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Photo Contest

SOUTH AMERICA

EUROPE

WINNER : Donald Macisaac – Scotland

Judge’s Comments: I have been a professional 
photographer for 23 years and I do not have 
any bird photos that capture wild nature like 
this one. The timing is perfect, with the little 
fish in the mouth, and your shutter speed 
choice froze the bird’s wings perfectly. 

WINNER : Odair Fortin – Honduras

Judge’s Comments: Not only does the rainbow create a semi-circle in the 
sky, but the circle “comes full-circle” with the water reflections and the 
driftwood. The driftwood also completes the circle in a way that leads 
the viewer’s eye along the path to the right.

Honourable Mention : Pablo Ferreira – Nicaragua

Judge’s Comments: I can easily see five different triangles 
in this photo that give the composition a visual strength 
that I really like.

ABOUT OUR JUDGE
Mark Hemmings is a professional travel and street 
photographer. He is also a photography workshop 
instructor, annually teaching people how to create 
better photographs in Italy, the Caribbean, Mexico, 
Japan, and Israel. Mark is also the author of iPhone 
Photography For Dummies and Android Smartphone 
Photography for Dummies. Follow Mark’s photographic adventures on 
Instagram @markhemmings and on his website markhemmings.com

Honourable Mention : 
Mark Weir – Scotland

Judge’s Comments: Mark understands 
composition. There is a very clear 
understanding of “leading lines”, as well as use 
of geometric forms, such a triangles, to make a 
strong composition. Very minimal and strong.
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Wild-Caught

Ready-to-eat

Unleash your culinary creativity with 
the delicate, sweet flavour of wild 
caught deep sea red crab meat! 
Try making this fun twist on a classic, 
crab-o-cado toast. We top our 
avocado toast with crab, a slice of 
jalapeno, and a sriracha mayo drizzle.

truenorthseafood.com                       cookeseafood.com

 RED CRAB


