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WHAT IS A FISHERIES MANAGEMENT PLAN? Part 1
By Melissa Waterman
This summer lobstermen will once again haul in Maine’s signature crustacean
by the millions. Boats will roar out to sea each morning and return laden with
lobsters, putting money in the hands of lobstermen and the many small coastal communities that depend on them. Also this summer the Department of
Marine Resources (DMR) will be working with the Lobster Advisory Council in
developing a draft fishery management plan for lobster to put Maine in charge
of the future of its most valuable fishery.
The question in the mind of many is why put the effort into doing a management plan for a fishery that seems to be doing so well? Because in a changing
world, even a lobster fishery as well-managed as Maine’s could shift dramatically in a matter of years. Perhaps the water warms up too fast. Perhaps shell
disease takes its toll on the population. Perhaps the lobsters continue their
northerly movement into Canadian waters, leaving Maine in a dire situation
similar to that of southern New England.
Currently, the Atlantic States Marine Fisheries Commission (ASMFC) management plan for lobster dictates that, should landings drop to 35 million pounds,
the ASMFC must take action. No one thinks that Maine landings, currently
more than 120 million pounds, will drop to that level any time soon. However,
the issue before Maine lobstermen is whether they would want to wait until
that figure is reached before instituting changes to the fishery. The ASFMC did
not take action in southern New England until lobster populations there were
almost gone. By creating a state management plan for lobster with the input
and knowledge of lobstermen right now, Maine can take charge of its future
fishery in a way that no other lobster fishing state has done.

Ensuring a bright future for Maine’s lobster fishery takes planning. MLA
photo.
The public trust doctrine
The basis of any fishery management plan is to ensure that the public resource,
in this case lobster, is sustained for the good of the general public, a concept
drawn from the public trust doctrine.
Continued on page 10
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Rope is not scarce in Maine. Brightly colored polypropylene line,
piled on wharves and in the back of pickup trucks, is a familiar element in the coastal landscape. In 2008, though, Maine lobstermen
were required to replace their floating rope with sink line to prevent
the endangered North Atlantic right whales from becoming entangled in the fishing gear. But the old poly-rope is enjoying a second life
in the hands of John Crowley and other creative entrepreneurs.
Continued on page 21
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President’s

NOTES

COASTAL OUTLOOK Thoughts from MLCA President Patrice McCarron

Summer along the Maine coast is not a time for sitting still.
When the days are long, so too are the work hours for lobstermen, wharf owners, bait dealers and all the other men
and women involved in the state’s most successful fishery.
Still, as you often hear on the docks, “a little hard work never killed anyone.” In the lobster fishery, it defines us.
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The chairs of the Joint Committee on Marine Resources,
Representative Walter Kumiega and Senator Linda Baker,
comment on the committee’s busy
session this winter. A number of
bills pertaining to lobstering in the
state made it to the committee but
not to the full Legislature. Several of
those related to licensing and entry
into the fishery will return in the
next session.

Landings also profiles another participant in the Lobster
Leadership Institute, Orr’s Island lobsterman Herman
Coombs. Coombs brings a mix of imagination and enthusiasm to the practice of lobstering, a combination that
speaks well for the fishery’s future.
Meanwhile, the lobster fisheries in Canada are moving forward to attain the Marine Stewardship Council’s (MSC)
sustainability certification. Prince Edward Island led the
way, receiving the certification in 2014. This spring the Bay
of Fundy, Scotian Shelf and southern Gulf of St. Lawrence
lobster trap fishery announced that it too had received the
MSC seal of approval.
And to help celebrate Independence Day, Landings also offers a story that first appeared in the Ellsworth American
earlier this summer. Marine Corps veteran and lobsterman
John Crowley turns used polypropylene rope into colorful
American flags, as well as other designs. As he says in the
article, his flags reflect his devotion to his country. They are not
meant to be walked on, but rather
are “decorative elements.”

Finally, on July 26 the Maine
Maritime Museum in Bath opens
its much-anticipated exhibit,
Lobstering and the Maine Coast. It
Landings also presents a backopens on a Sunday, to ensure that
ground article on fishery managelobstermen are able to attend! The
ment plans. Because marine renew exhibit, which has been desources such as lobster are a public
veloped over the past five years,
resource, federal and state governincorporates the many elements
The past and the present worlds of lobments are obligated to manage the
that go in to the modern practice
stering come together at the new ex- of lobstering while also illustrating
fishery for the benefit of the public.
That is why a license is required to
hibit opening this month at the Maine how the fishery has evolved over
fish. Fishery management plans
Maritime Museum in Bath. Image the centuries. The exhibit is housed
are created in order to conserve the
in its own 6,200-square-foot buildcourtesy of the Museum.
marine resource for future generaing; it includes over 675 artifacts
tions. It’s hard to focus on the fate
and interactive technology to help
of future generations when you are driving hard, haul- visitors explore lobster biology and ecology, boats and ening through your gear at the height of the season. But the gines, and modern traps and processing equipment. In adMaine Department of Marine Resources is determined to dition, one wall of the building displays buoys donated by
create a management plan for lobsters now, to ensure that lobstermen from throughout the state. Using touch-screen
Maine is in charge of its own future before any shadow falls kiosks, visitors will be able to view photos and information
on the state’s robust resource.
correlating to each buoy, including the lobsterman’s name,
Managing lobsters once they come to shore is a different location, boat name, and in some cases, personal stories
story. Landings has reported on the expansion of land- gleaned from life on the water. If you are a lobsterman and
based holding facilities here and in the Maritime Provinces. you haven’t yet donated a buoy, do so today!
In decades past, however, lobsters were held in lobster
pounds, stick enclosures built in natural coves along the
shore. Washed by the tides and fed by a poundkeeper, lobsters could remain healthy throughout the fall and into the
winter months, when they fetched a much greater price.
This month Landings profiles Herb Hodgkins, who founded the Maine Pound Owners’ Association and operated his
own lobster pounds in Hancock and Lamoine.

The exhibit is a tremendous testament to the enduring
strength of the lobster industry in this state. Although
summer is a hectic season for all of us, I hope you will find
the time to visit the new Maine Maritime Museum exhibit
soon!

MLCA fosters thriving coastal
communities and preserves
Maine’s lobstering heritage
Send your support to:
Maine Lobstermen’s Community Alliance | P.O. Box 315 | Kennebunk, Maine | 04043 | www.mlcalliance.org
The MLCA invites you to support Maine’s
lobster industry. Donations of $25 or more
include a subscription to Landings.
Donation $
Please note amount. Check or credit card
accepted.
MLCA is a 501 (c) 3 non-proﬁt charitable
organization.

Name
Address
City, State, Zip
Email
Phone
Credit Card #
Expiration

Security Code
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By Matt Jacobson
In 1984, when a small government
agency called DARPA was sponsoring
development of the Internet, there
were about 1,000 devices connected
to it. Today there are more than ten
billion Internet-connected devices
– and that number will explode in
the next few years as the “Internet of
things” becomes more prevalent. It
won’t be long before your refrigerator texts the supermarket and tells
them what you just ran out of. The
supermarket will send you an email
coupon that you’ll accept and then
they’ll deliver your groceries via
drone. Soon.
There are nearly 6 billion Google
searches made every day. At any one
time, more than 175 million people
are logged in to Facebook. In fact,
more than half of all Internet traffic
in the United Kingdom is Facebook
traffic. Last year more than one out
of every six couples married in the
United States met online. It is probably too early to make a final judgment, but it looks like this Internet
stuff is going to catch on…!

Traditional media has lost its effectiveness for another fundamental
reason. Simply put, brands have been
so dishonest for so long that we just
don’t believe them anymore.
These days, word-of-mouth is far
more effective than traditional advertising. According to Nielsen, 92%
of consumers believe word-of-mouth
information more than traditional
advertising. And that is the whole
point behind social media and marketing lobster. To encourage that
word-of-mouth discussion between
lobster lovers and those we haven’t
convinced yet.
The world has shifted; we need to be
involved online if we are to be successful at creating more demand for
Maine lobster. But it is not enough
simply to be there, we have to be

smart about where we are, what we
say, and to whom we say it.
Content is the key. Brands are all
looking for that content that will
be shared by more people, the great
video or picture that everyone shares
with their friends. In 2012, time spent
on the picture-sharing social media
site Pinterest grew 4,225%! Mobile
use on the site grew more than
6,000%! The reasons are simple: web
sites with strong images are easier to
digest than heavy text.
Another
picture-sharing
site,
Instagram, has 26% of all adults in
the U.S. as users. What’s more, more
than 50% of people ages 18 to 29 years
old are on Instagram. That statistic
should be very interesting to you as
a lobster industry professional. The
18-to-29-year-olds in this country eat
out at restaurants more often than
any other demographic. And since
about 90% of Maine lobster is consumed in a restaurant, those people
matter to us. A lot.
With the help of our partner, Weber
Shandwick, the Maine Lobster
Marketing Collaborative has completely reinvented all our social media platforms. You can find us on
Facebook, Twitter, Instagram and
Pinterest. We have a consistent look
and feel across all the platforms and
have specific target markets and actions in mind with all our posts. We

Matt Jacobson is the executive
director of the Maine Lobster
Marketing Collaborative. MLMC
photo.
are monitoring all the sites around
the clock and can respond in real
time if we need to. In fact, in the
short time we’ve been up and running, we’ve had online conversations
with the food editor of the New York
Times and with a major Fox News anchor. We are getting our message out.
On June 15, we re-launched the www.
LobsterfromMaine.com Web site.
Please visit! On the site we focus on
the things that make Maine lobster
special – the stories about the men
and women who lobster, about the
clear, cold water, about new-shell
lobster and how you can only get it
from a Maine lobsterman. It is loaded
with visual content that we will use
across all the platforms. The site is a
Continued on page 22
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Not too long ago, newspaper, magazine and TV ads were the only way to
reach potential customers. The problem with this style of one-way communication in a digital age is that it
does not engage potential customers. People want to be involved in a
conversation. If all we do is put out
a message, with no mechanism for
feedback, we will fail. We will never
learn what customers actually like
about lobster and how they consume
it. We will fail because we won’t know
what our customers really want, and
so we won’t be able to give it to them.
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So why is this important to someone involved in the lobster industry
in Maine? Because the use of the
Internet has fundamentally altered
the way we get information and make
buying decisions.

In the Internet age, it’s all about word-of-mouth
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HOLDING LOBSTERS THE OLD-FASHIONED WAY
By Melissa Waterman
Herb Hodgkins knows all there is
to know about lobster pounds. The
81-year-old Hancock native and former director of the Maine Pound
Owners Association grew up in the
business, as he puts it. “My father,
Dana Hodgkins, had a pound here.
I went off into the Merchant Marine
and when I came back I bought into
the business [Tidal Falls Lobster
Pound],” Hodgkins explained. His father and older brother had built the
pound in a small cove on Sullivan
Harbor in the 1950s.
Since the late nineteenth century,
lobsters have been held in tidal
pounds in order to ensure a steady
supply for customers both in Maine
and throughout the country. These
pounds were generally built in a natural cove along the coast. The entrance
to the cove was dammed to raise the
water level. The tides supplied the
lobsters with oxygen, but typically
they were fed by a pound keeper.
Hodgkins entered Maine Maritime
Academy in 1953, graduating with
a degree in marine engineering. He
spent the next three years as an engineer aboard the U.S.S. Independence,
a passenger liner operating from New
York to the Mediterranean. In 1959
he returned to Maine for a two-week

Herb Hodgkins and a few
healthy lobsters. The Lobster
Institute photo.
vacation and to help out at the family’s lobster pound. At that point he
decided that he’d had enough of the
Merchant Marine.
So Hodgkins worked with his father
and brother at the pound until 1982,
when he sold his share of the business
and built a larger pound, capable of
holding 100,000 pounds of lobster, in
nearby Lamoine. He operated that
pound until he sold it in 1994. He also
established and was president of the
Maine Pound Owners’ Association in
1984.
The first lobster pound in Maine was
established on Vinalhaven in 1875. By
1898, there were substantial lobster
pounds operating in Dyer Bay, Deer
Isle, South Bristol, Pemaquid Beach,

Southport Island and Friendship
Long Island. These were not little
puddles filled with a few lobsters. The
Friendship Long Island pound, for
example, could hold between 175,000
and 225,000 pounds of lobster.
Between 1895 and 1903, the number
of lobster pounds in Maine increased
from four to 26, driven by the decline
of the Maine canning industry and an
increased demand for live lobsters.
There were approximately 70 pounds
operating in the state until the 1990s,
when pounding began to decline.
It was hard work keeping the lobsters disease-free and shippable.
“You would stock from the first
of September until November,”
Hodgkins said. “You had to feed them
to keep them healthy for the winter
market.”
Once in the pound, the lobsters settled on the bottom which made it
hard to see how they were doing. “You
would pick up the dead ones around
the shore and run a sample drag to
see if many were dead [on the bottom],” Hodgkin explained. Once the
water began to ice over, the poundkeeper stopped feeding the lobsters,
whose metabolism would slow down
as the water became colder.
Demand was high during the
Christmas holiday season. Men
would break through the ice then

set drags to haul the lobsters ashore
where they were packed in seaweed and ice and shipped, by train
in the old days and later by truck.
“Sometimes orders would come in
and it was pretty hard to get the lobsters out through the ice,” Hodgkins
recalled. Yet it was a good way to
make money: pound owners bought
the lobsters when they were cheap
and plentiful, then sold them when
the market was tighter during the
winter months.
Things changed in the 1980s and
1990s. Wharf owners and buying stations began to store lobsters themselves in lobster cars submerged off
the dock. They then sold to seafood
buyers directly, skirting the pound
owners. In addition, lobstermen
began to fish longer seasons. With
bigger boats, larger engines, and a
decrease in other fishing opportunities, lobstermen stayed lobstering throughout the year rather than
switching to other fisheries as they
had in the past. That meant a larger
supply of lobsters lasting well into
the winter season, decreasing the traditional rise in price.
And then there was disease.
Hodgkins faced that problem head
on in the mid-1970s. His lobsters
were suffering from gaff kemia, also
known as red tail disease. His shrinkContinued on page 21

Dropping Springs Bait Co.

6A Portland Fish Pier
Portland, Maine
Fresh and Salted Bait
Retail and Wholesale
Open 5 a.m. - 10 a.m.

By Land or Sea
207-518-9049
www.droppingsprings.com
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By Christina Lemieux
I am a big fan of authentic fishing
villages. I cherish the town of Cutler
where I was born and raised and have
enjoyed visiting many other lobster
fishing villages along the Maine coast
through the years. There is something very special — almost sacred
— I feel in communities with such
an intimate connection to a wild
food source. While living in the U.K.
I have explored a variety of European
fishing villages which have wonderful similarities to Maine’s fishing villages. A recent trip to the northern
coast of France made me reflect on
the common threads that link coastal communities on opposite sides of
the Atlantic.

More than $15 per pound for
lobster? Photos by C. Lemieux.
Seafood fresh off the boat
As in the lobster fishing villages of
Maine, fishermen in the French fishing village of Honfleur unload their
catch daily at docks lining the harbor. The catch in Norman ports like
Honfleur however is much more varied, with everything from sole, turbot
and mackerel to oysters, scallops,
shrimp and lobster harvested from a
single fishing boat. Some of this harvest is then sold directly to consumers at the dock. In Honfleur, a historic
law dating back to the 1600s dictates
that if the catch is sold by the fisherman’s wife and within view of the
boat, the fisherman does not have to
pay tax on the sale. This legislation
has helped support and sustain local,
small-scale seafood markets and a
culture where the village community
regularly purchases and consumes
fresh seafood directly from their local fishermen.
In Honfleur, booths and metal tables
are set up on the docks to display the
daily catch and residents of the town
line up with their baskets to buy that
evening’s dinner from fishermen’s
wives. It is anexcellent ocean-totable model and made me wonder
if Maine could be doing more to encourage small-scale seafood markets
throughout the state.
In Honfleur, fresh seafood is also sold

Maine and French fishing villages share same qualities

at the town market every Saturday.
Fish, oysters, shrimp, crab and lobster were piled high on stalls when I
visited with my family in May. Unlike
Maine’s, Honfleur’s fresh lobster is
sold at eye-watering prices. Live lobster was listed at 28 euros per kilo
(that’s roughly $31 for a two-pound
lobster). Within two hours, all the
fresh lobster at the market had been
sold. Several stalls at the market were
also making a traditional seafood
stew called marmite dieppoise which,
like bouillabaisse, is traditionally prepared with leftovers from the catch.

the Fleet at Cutler’s Fourth of July celebration. A local parade, a focal point
of our Independence Day festivities,
also is a key feature in the Fete des
Marins as well. In Honfleur the parade is more like a procession, made
up of sailors and their families carrying decorated model ships. These
families wind their way in pilgrimage
through the town center to the chapel of Notre-Dame de Grâce where a
special Mass is celebrated. Similar to
the way Maine people decorate their
homes and lobster boats with flags
and patriotic buntings for the Fourth

Dinner is served
I always enjoy observing how seafood, especially lobster, is served in
different coastal villages around the
world. Tourists come to Maine towns
to roll up their sleeves and feast on
shore dinners, clambakes and lobster
rolls. I especially love clambakes for
their rich history and the way they
celebrate foods which are native to
Maine’s sea and soil. In northern
France, restaurants often serve lobster as part of a plateau de fruits de
mer, a seafood dish of raw and cooked
shellfish presented on a bed of ice on
a tiered platter. This cornucopia of
seafood contains crab, shrimp, oysters, winkles, whelks, crab, and a lobster which is grilled and served split
in two as the main attraction on the
top tier of the platter. As with a New
England Clambake (or version thereof), a plateau de fruits de mer serves
as a metaphor for a region’s bounty.
And as with a clambake or shore dinner, the diners are expected to roll up
their sleeves and get their hands dirty
as they eat.

Christina Lemieux grew up in
a Cutler lobstering family. She
is now an advertising executive
based in London. Photo courtesy of C. Lemieux.

of July, Honfleur was decorated with
flags and its boats and houses were
also strewn with garlands of flowers.

Flowers decorate this Honfleur
home.

Beyond a bounty of fresh seafood
and charming festivals, Maine and
Honfleur share some history as
well. In the 17th century Honfleur
was used as a launching point for
sailors heading to the New World. A
group of these sailors helped settle
Mount Desert Island. It’s touching to
realize how close fishing villages on
opposite sides of the Atlantic Ocean
can be.

Looking for a lender
that understands
your business?
Fresh off the boat.
Party time
Maine fishing villages are fantastic at
hosting festive events in the summer.
Our Fourth of July celebrations and
lobster festivals often make visitors
feel like they’ve stepped straight into
a Norman Rockwell painting. While
in Honfleur I was able to witness
the Fete des Marins (literally, “Festival
of Sailors”), which is celebrated over
Pentecost weekend every year. Fete
des Marins, like festivals in Maine, includes a Blessing of the Sea on Sunday
which reminded me of the Blessing of

For generations, Farm Credit East has helped
commercial ﬁshing operations plan for and
ﬁnance the equipment they need to harvest
more proﬁts for their business. Today, we
continue to provide ﬂexible ﬁnancing and
solid advice for aquatic businesses of every
type and size.
How can we help you net more proﬁt for your
business? Call today to review our wide range
of options.

Auburn • 800.831.4230
FarmCreditEast.com

LOANS FOR:
Boats
Trucks
• Gear
• Permits
• Operating lines
• Haul out and repair
•
•
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MAINE LOBSTERMEN’S ASSOCIATION UPDATE
Maine Lobstermen’s
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•••
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sustainable lobster resource
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on it since 1954.
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So. Thomaston, 207.594.7518
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Mark Jones, Boothbay, 633.6054
Jason Joyce, Swan’s Island, 526.4109
Jack Merrill, Islesford, 244.4187
Tad Miller, Matinicus, 372.6941
Willis Spear, Yarmouth, 846.9279
Jay Smith, Nobleboro, 563.5208
Craig Stewart, Long Island, 829.2109
Elliott Thomas, Yarmouth, 846.6201
John Williams, Stonington, 367.2731
Donald Young, Cushing, 354.6404
Jack Young, Vinalhaven, 863.4905

Staff
•••
Executive Director
Patrice McCarron
patrice@mainelobstermen.org
Navigator
April Gilmore McNutt
april@mainelobstermen.org

Executive Assistant
Sarah Paquette
sarah@mainelobstermen.org

Maine Lobstermen’s
Association
203 Lafayette Center
Kennebunk, ME 04043
info@mainelobstermen.org
207.967.4555
www.mainelobstermen.org

Board of Directors’
meeting schedule
All meetings take place
at Darby’s Restaurant,
Belfast.
July 1, 5 p.m.
No meeting in August

2016 could prove to be a big year for Maine’s lobster fishery,
with the potential for Maine to put its first Lobster Fishery
Management Plan in place and for the Legislature to reform Maine’s lobster licensing and entry program. Both of
these topics could bring significant change to our lobster
fishery, so it is very important for lobstermen to pay attention and get involved!
First, lobstermen must understand that while these topics
are related, they are taking place as two distinct actions.
The idea of developing a Fishery Management Plan (FMP)
for lobster has been underway for a few years, ever since
the Legislature passed a 2013 law providing the DMR with
guidance on how to develop FMPs for the state’s marine
species. The Legislature prescribed what should be in the
plan and tasked the DMR to develop it with advice and
input from the advisory council for the specific species.
So, for lobster, DMR must work with the Lobster Advisory
Council (LAC).

resource and fairness. The result was a review of the lobster limited entry system conducted by the Gulf of Maine
Research Institute (GMRI) in 2012.
The GMRI report focused on the issue of the long zone
waiting lists and how long it takes to obtain a commercial
lobster license after completing the Apprentice Program.
The Legislature has continued to grapple with the issue of
latent effort and long waiting lists, but has not passed any
significant reforms. The Legislature did give the zones authority to base exit ratios on the number of licenses or tags
leaving that zone, rather than using just tags as a control.
In response, zones A and B have changed their exit ratios
from tags to licenses and Zone E is considering a similar
change. The result, at least in Zone A, has been many people moving off the waiting list.
The current Marine Resources Committee has already
stated that in its opinion there is no “if ” lobster licensing should be reformed; they are interested in discussing
“how” best to do it. The Commissioner, with the support of
the Governor, has committed to submitting legislation on
the “how” in the next session.

Commissioner Keliher hit the road for a series of meetings
in early 2014 to discuss the notion of developing a lobster
management plan for Maine that would complement the
Atlantic States Marine Fisheries Commission (ASMFC) The DMR will rely on feedback obtained from the lobster
plan. He expressed concern that the reference point that industry to provide guidance on how best to reform the
would trigger management action by the ASMFC would
lobster licensing system.
happen when annual
A tiered license system
lobster landings hit 35
which would also deal
million pounds. Maine
with latent effort was
lobstermen can act thempresented by DMR durselves, Keliher argued, to
ing the 14 meetings
keep the fishery strong
Commissioner Keliher
well before the ASMFC
held during the winter of
possibly could. A lobster
2013. Lobstermen providFMP would provide a vied additional feedback at
sion for the lobster fishthe Commissioner’s 11
ery’s future, not a writfurther meetings in 2014.
ten-in-stone prescription
Given the level of confor its future. Any action
cern about this issue,
recommended as a result
the Commissioner will
of the plan would require
hold ten more meetgoing through the legislaings with lobstermen in
tive or regulatory process.
Ensuring that the Maine lobster fishery remains strong
September. During these
and prosperous for future generations requires lobsterSo, the time is now. In
meetings, DMR will premen to get involved in management actions now.
May, the DMR presented
sent some hypothetical
the LAC with a timeline
Photo by H. Hersom.
ideas for changes that
for the development of
participants can respond
the lobster FMP and provided draft goals and objectives to. Keep in mind that DMR’s purpose in these meetings is
for discussion. They are separated into three categories — not to dictate what should be in the bill they must send
biological and ecological, social, and economic — with dif- to the Marine Resources Committee but to learn from lobferent goals and objectives for each. The goals are intend- stermen what they believe will work.
ed as those things that the fishery wants to achieve over
the long-term, and the objectives are the mechanisms to This combined feedback will be used as the basis for the
achieve the goals. Maine DMR has been making the rounds lobster licensing reform legislation submitted for considto get additional feedback from the industry via the zone eration by the Marine Resources Committee when they
reconvene in 2016. The Marine Resources Committee has
councils.
stated that they are committed to taking action on this.
According to the timeline, the rubber will hit the road in
November and December. The aim will be to come up with Change never comes easy in the lobster industry, and crea description of the possible elements that would trig- ating an FMP for Maine lobster and reforming the lobster
ger management actions for the lobster fishery and what limited entry system has the potential to create long-term
those management actions might be. If you want to be part impacts for lobstermen today and in the future.
of defining the destiny of the lobster fishery, stay involved So, stay engaged and get involved. It looks like 2016 could
in this one.
be a year of big changes!
On a separate but parallel track will be the discussions of
“if ” and potentially “how” to reform the lobster licensing
and entry system. This issue has been simmering for about
ten years, with many failed attempts within the Legislature
to make changes. Over the years the bills have sought to
allow various forms of license transfer or create exemptions to the lobster limited entry program. Many, including
the MLA, have pleaded with the Legislature not to create
loopholes for entry, but rather to take a comprehensive approach that considers our current system, pressure on the

As always, stay safe on the water.
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MAINE LOBSTERMEN’S ASSOCIATION UPDATE
MLA DIRECTORS MEETING
The MLA Directors met on June 3 in Belfast. The MLA has a Committee looking
into vessel insurance options to ensure the association is offering the best program to its members. The Committee updated the board on its work to date,
and will continue to explore options and discuss at the July meeting.
Amy Lent, Director of Maine Maritime Museum, updated the MLA Board on
the new lobster exhibit which opens in July. They are still looking for buoys and
stories from lobstermen, especially from York County. The exhibit opens to the
public on Sunday, July 26.
The Board reviewed the draft goals and objectives for the Lobster Fishery
Management Plan (FMP) developed by DMR. The Lobster Advisory Council
has reviewed them, and DMR is in the process of getting feedback from the
zone councils. The MLA Directors had no initial concerns with the Goals and
Objectives of the plan, but will take some time to look them over more carefully. Overall, they are reflective of the fishery and do not over-reach. The MLA
Directors believe the real work will happen this fall when the DMR explores
potential management changes in response to triggers.
The Board was more concerned with the potential outcome of discussions to
reform lobster licensing and entry. The Commissioner will hold 10 meetings in
September to get feedback from the industry; DMR has committed to submit a
bill for consideration by the Legislature. The Marine Resources Committee has
also committed to tackling this issue next session. The Board acknowledged
that waiting lists are long, and there is no way to predict how long it will take
to get into the fishery. However, the overarching sentiment was that radical
reform is not needed; instead, we should look at working with the tools we
already have in place to move the waiting lists along. MLA plans to weigh in on
the DMR’s proposals once they are available for comment.
DMR is also seeking feedback from the industry on whether to make double
tagging of lobster traps fished outside a home zone a statewide requirement;
and whether to explore the notion of creating an offshore lobster zone. The
MLA Board will continue to monitor these discussions.
The MLA discussed the Army Corps application to Maine DEP to receive a state
water quality permit for the federal dredging project. MLA Directors noted that
the association has not taken a formal position on any of the recent dredges including Portland and the Royal River, or the recent applications such as Beals/
Pig Island Gut or York. MLA will continue to monitor the process to ensure
that the state and Army Corps are responsive and accountable to concerns expressed by lobstermen on this issue.
MLA Directors were reminded that vertical line rules (minimum trawling up
requirements) and new gear marking (three 12” marks) took effect on June 1.
A summary is available on the MLA website. DMR is working on getting coordinates translated to loran and will get that out to the industry. A special gear
marking area around Jeffreys (red and green) and Jordan Basin (red and purple), put in place to avoid a seasonal fishing closure, are effective September 1.
MLA partnered with Fishing Partnership Support Services to offer free safety
training in Portland in May. The training attracted over 50 participants and was
a huge success. Lobstermen are reminded that anyone fishing in federal waters
must have a safety decal on their vessel in October. Don’t wait!
MLA membership renewal will happen in July and August. If you join by
September 15, you will be entered to win $500 cash prize. The MLA Board will
meet again on July 1 at Darby’s in Belfast.
ASMFC JONAH CRAB PLAN
The Atlantic States Marine Fisheries Commission (ASMFC) is accepting public
comment on the Draft Jonah Crab FMP until July 24. The draft plan sets goals
and objectives, and proposed measures for permits including options for a lobster/crab permit and a crab only permit, spawning stock biomass protections
such as minimum size, non‐trap limits, and data collection elements. ASMFC
has already set a control date for the fishery; those who enter the fishery after
the control date may be treated differently.
Jonah crab has long been considered a bycatch of the lobster industry, but in
recent years there has been increasing targeted fishing pressure and growing
market demand for crab. The majority of crab are harvested by lobster fishermen using lobster traps. Since the early 2000s, landings have increased 6.48
fold. With the increase in demand for crab, a mixed crustacean fishery has
emerged that can target both lobster or crab or both at different times of year
based on slight legal modifications to the gear and small shifts in the areas in
which traps are fished. The mixed nature of the fishery makes it difficult to
manage a Jonah crab fishery completely separate from the American lobster
fishery without impacting the number of vertical lines and traps capable of
catching lobster in state and federal waters.

The Jonah Crab fishery landed approximately 17 million pounds in 2014 with
70% of landings from Massachusetts, 24% from Rhode Island, 4.5% from New
Hampshire and Maine and 1.5% from Connecticut, New Jersey, and Maryland.
ASMFC HERRING PLAN
The ASMFC’s Atlantic Herring Section has withdrawn Draft Amendment 3 to
the Atlantic Herring Fishery Management Plan from public consideration in
order to further develop the proposed spawning protection measures. Draft
Amendment 3 addresses three major issues: spawning protection measures,
fixed gear set‐aside provisions, and requirements to empty fish holds. Section
members expressed concern about the highly technical nature of the proposed
measures and the potential impacts of these measures to the fishing industry.
The Draft Amendment will be held until August to gather more information
to clearly define the goal of spawning protections, describe proposed methodologies and measures in a way that is understandable to the fishing industry
and stakeholders, and detail the benefits and impacts of spawning closures to
the resource. It is anticipated that the draft Amendment will be approved in
November, and released for public comment, with final plan approval scheduled for February 2016.

The Bait Report
2015 Herring Catch and Quota
Area

Quota
(as of 6/25)

% of quota

Area 1A

1,787

5.90 %

Area 1B

2,885

58.62 %

Area 2

11,452

35.68 %

Area 3

15,883

35.37 %

Total

32,007

30.61%

Data from the NMFS Weekly Atlanc Herring report.
Quota deducons were made from Herring Areas 1A, 1B, 2, and 3, to account for
the 3-percent Herring Research Set-Aside awarded in 2015. These amounts are:
936 mt in Area 1A; 138 mt in Area 1B; 900 mt in Area 2; and 1,260 mt in Area 3.

ASMFC SHRIMP PLAN
The ASMFC Shrimp Section met in June in Portland, ME to review the public information document (PID) and draft amendment to the shrimp plan.
The Section discussed the PID issue by issue and gave direction to the Plan
Development Team (PDT) for various options to include in Draft Amendment
III for public comment, starting with the goals and objectives of the current
Fishery Management Plan.
Section members identified the need to include an objective that directly addresses the management of participation to promote long term fishery sustainability. Some Section members expressed considerable concern regarding
a limited entry program because of the high number of license holders in the
fishery, and state regulatory procedures that would make it difficult to implement a limited entry program. Other Section members expressed a state‐legislature should not influence the Sections decision making, and limited entry
should still be considered as a viable management option. The Section tasked
the PDT to develop limited entry and state‐by‐state allocation management
options in Draft Amendment III for public comment. The Section was explicit
about including license capping and fixed percentage share program options
and time frames be consistent across all options. The PDT will also develop license transferability options, a license capping option using attrition as means
of reducing licenses, TAC overage options that would not penalize those states
that fished within their allocation, and a projecting season closure program.
The PDT, in collaboration with the Technical Committee (TC), will develop language for how to set the Total Allowable Catch (TAC) under Draft Amendment
III in the absence of biological reference points. Additionally, the PDT will develop and include multi‐year specification options that allow the section to set
various regulations (e.g., TAC, trip and trap limits, season dates, and RSA) for
multiple years as opposed to one year at a time. Other management options
Continued on page 8
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MAINE LOBSTERMEN’S ASSOCIATION UPDATE
MLA continued from page 7

to be included in the draft amendment are defined season options reflecting
egg hatch timing, gear‐specific seasons, state‐specific seasons, and area‐divided management units (i.e., dividing the coast into area‐specific management
units). Also, mandatory use of size sorting grates options will be developed
since the AP, TC, Section, and public all tend to agree protecting egg bearing
shrimp is vital to the existence of a viable fishery.
FEDERAL OBSERVER PROGRAM
The New England lobster fishery is required to carry federal observers this year
under the Standardized Bycatch Reporting Methodology (SBRM) program.
Maine lobstermen who hold both a federal lobster permit and a multispecies
permit are required to host an observer. The vessel must have a Coast Guard
safety decal to carry an observer. The observer will conduct a safety inspection
in addition to biologically sampling onboard. Approximately 80 boats in Maine
fall into this category, and will share the 200 observer trips planned for this
year.
There are concerns about the redundancy of this federal program with the existing state sea sampling program. MLA is working with other lobster industry
groups to better understand this issue, and urge the federal agency to work
with state sampling programs.
LOBSTER ZONE COUNCIL SUMMARY
The lobster zone councils met in May and June (Zones F and G after the deadline for this publication). At each meeting members heard from Department
of Marine Resources (DMR) representatives on the the whale regulations that
went into effect on June 1, the results of the Legislative session, options concerning double tagging of traps, and other matters. In addition, in each zone
members discussed the concept of setting up an offshore lobster zone outside
the 12 nautical mile line. The subject that garnered the most discussion at all

meetings, however, was development by the department of a fisheries management plan for lobster.
Zone E council members voted to hold a referendum on changes the entry/exit
requirement: from trap tags retired to licenses retired. The change would result
in a 3:1 ratio for licenses rather than the current 5:1 ratio for tags.
Zone C council members tabled a decision on whether to close the zone to new
lobstermen. Instead, members agreed to send out a nonbinding questionnaire
asking lobstermen whether or not they wanted to see the zone closed. The purpose of the questionnaire is to provide direct feedback to council members
prior to the next meeting in the fall.
Zones A and B as well as C discussed the confusion concerning the Hancock
county trawling up requirements under the federal whale rules. In that area,
the state says that triples are the maximum length of a trawl; federal rules say
that triples are the minimum length for a trawl. Zone B council members called
for clarification of this matter.
In Zone D council members voted to send a letter to DMR expressing concern
about adverse impacts that may arise from the proposed dredging project in
Searsport harbor.
Members in all the zone councils expressed confusion about the two initiatives
underway at DMR: the first is development of a fishery management plan for
lobster and the second is creation of a bill that addresses the issues of licenses
and long waiting lists to enter the fishery. DMR will be holding meetings with
lobstermen in September to discuss more thoroughly options for the proposed
legislation.
Some council members were puzzled that the department was trying to plan
for possible additional controls on lobster fishing in the future when it was
also exploring ways to get more people off the waiting lists and into the fishery.
Despite the confusion, members generated good suggestions to DMR representatives concerning development of the FMP.

IT’S MEMBERSHIP TIME!
Become a member by SEPT 15th for your chance to WIN $500!
GRAND PRIZE: $500
RUNNER UP: $50 gift card
SECOND RUNNER UP: $25 gift card
To enter:
Ȉ Renew or join MLA by September 15th
Improve your odds of winning!
Ȉ Join as a Highliner & get 2 tickets
Ȉ Join for more than one year & get a ticket for each year joined
Mail with payment to: MLA, 203 Lafayette Center, Kennebunk, ME 04043

Please Print
Name:________________________________________________________________________________
Business Name:_____________________________________________________________________
Address:______________________________________________________________________________
City/State/Zip:______________________________________________________________________
Phone:___________________________________ Cell:______________________________________
Email:_________________________________________________________________________________
(Please include to recieve weekly e-news updates and lobster, bait, & fuel prices)

Boat Name:__________________________________________________________________________
Lobster License #:______________________ Zone & District:__________________________
*Family Members:___________________________________________________________________

Individual Membership Levels:
Highliner
$250
Harvester
$150
Harvester Family*
$225
(*include family names)

Jr/Sr Harvester
Friend/Sternman
First-time Member

$75
$50
$100

Multi-Year Memberships:
Join for 3 years
$___________
Join for 5 years
$___________
Take off $10 for each year joined!
(Ex. Harvester for 3 years: $150 - $10 = $140/year * 3 years = $420)

Business Membership Levels:
Select
$550
Keeper
$200
Select Business Discount Program $412.50
Additional Contributions:
Donation
MLA Legal Defense Fund**
**Separate check payable to MLA LDF

JOIN ONLINE TODAY AT WWW.MAINELOBSTERMEN.ORG!
QUESTIONS? COMMENTS?ʹͲǧͻǧͶͷͷͷǡsarah@mainelobstermen.org

$___________
$____________
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MLA SELECT BUSINESS MEMBERS Show your support for these businesses!
ACCOUNTANTS

HYDRAULICS

Back River Financial Group
John Hallee
690 Maine Ave
Farmingdale, ME 04344
207-622-3772
info@backrivergroup.com
www.backrivergroup.com
Free initial consultation and review of previous tax returns.

Coastal Hydraulics Inc.
PO Box 2832
Seabrook, NH 03874
603-474-1914
sales@coastalhyd.com
10% discount on all in-stock items for MLA
members.

BAIT DEALERS
Bessy Bait LLC
2 Mase Rd
Hampton , NH 03842
603-300-2846/603-300-2849
info@bessybait.com
www.bessybait.com
$5 discount per drum on multiple drum purchases (must show current MLA card).
Dropping Springs Lobster and Bait
Anthony Robinson
6A Portland Fish Pier
Portland, ME 04101
207-272-6278; 207-518-9049
Lund’s Fisheries Inc.
Wayne Reichle
997 Ocean Dr.
Cape May, NJ 08204
609-898-5143
wreichle@lundsfish.com
www.lundsfish.com
Purse Line Bait
PO Box 276
Sebasco Estates, ME 04565
207-389-9155
jenniebplb@yahoo.com
BOAT BUILDERS/ BOAT REPAIR
Richard Stanley Custom Boats
PO Box 275
Bass Harbor, ME 04653
207-244-3795
lorraine@richardstanleyboats.com
www.richardstanelycustomboats.com
$1,000 off final hull price with MLA membership
SW Boatworks
Stewart Workman
358 Douglas Highway
Lamoine, ME 04605
207-667-7427
swboatworks@gmail.com
www.swboatworks.com
$1000 discount for hull or top.
EDUCATIONAL & TRADE SHOWS
Penobscot Marine Museum
PO Box 498, 5 Church St
Searsport, ME 04974
207-548-2529
kgoldner@ppm-maine.org
www.penobscotmarinemuseum.org
Free admission to MLA members.
ELECTRONICS
Midcoast Marine Electronics
700 Main St
Rockland, ME 04841
207-691-3993
info@midcoastmarine.biz
www.midcoastmarine.com
10% off list price on all marine electronic
products
FINANCIAL & INVESTMENT
Farm Credit East
615 Minot Ave.
Auburn, ME 04210
800-831-4230
www.farmcrediteast.com
GIFTS
Maine Camp Outfitters
300 Sunset Rd
Sunset, ME 04683
800-560-6090
andy@maine-camp.com
www.mainepromotional.com
10% off apparel and promotional product orders.

Hews Company
Katy Hews
190 Rumery St.
South Portland, ME 04106
207-767-2136
info@hewsco.com
www.hewsco.com
10% of all hydraulic components & Cable Craft
cables in 2015.
INDUSTRY ORGANIZATIONS
Maine Lobster Marketing Collaborative
2 Union St.
Portland, ME 04101
207-541-9310
info@lobsterfrommaine.com
www.lobsterfrommaine.com
INSURANCE
Acadia Insurance
Mandi Nickerson
1 Acadia Commons
Westbrook, ME 04092
207-874-1642
mandi.nickerson@acadia-ins.com
Smithwick & Mariners Insurance
366 US Route 1
Falmouth , ME 04105
207-781-5553/800-370-1883
scott@smithwick-ins.com
www.smithwick-ins.com
Discounted vessel insurance for MLA members. Additional 5% discount with proof of
completed C.G. Fishing Vessel Drill Conductor
course within the last 5 years.
Varney Agency Inc.
Pam St. Clair
32 Oak St.
Bangor, ME 04401
207-947-5032 x3011
pstclair@varneyagency.com
LEGAL SERVICES

Luke’s Lobster
459 Grand St.
Brooklyn, NY 11211
212-387-8487 ben@lukeslobster.com
www.lukeslobster.com
Spruce Head Fishermen’s Coop
275 Island Rd
South Thomaston, ME 04858
207-594-8029
shfcoop@gmail.com
Stonington Lobster Coop
PO Box 87
Stonington, ME 04681
207-367-2286
www.stoningtonlobstercoop.com
Swans Island Fishermens Coop
PO Box 116
Swans Island, ME 04685
207-526-4327 sicoop@tds.net

RESTAURANTS
Barnacle Billys Inc.
PO Box 837
Ogunquit , ME 03907
207-646-5575 billy@barnbilly.com
www.barnbilly.com
Red Lobster Seafood Co.
450 S Orange Ave, Suite 800
Orlando, FL 32801
sazambuja@redlobster.com
www.redlobster.com
The Clam Shack
PO Box 6200
Kennebunkport, ME 04046
207-967-3321 steve@theclamshack.net
www.theclamshack.net
SALT

Winter Harbor Fishermen’s Coop
23 Pedleton Rd.
Winter Harbor, ME 04693
207-963-5857
info@winterharborlobster.com
10% off fresh picked lobster meat.
MARINE ENGINES

Maine Salt Company
677 Coldbrook Rd
Hermon, ME 04401
207-848-3796 maccem@juno.com
www.mainesalt.com
TRAP BUILDERS/STOCK SUPPLIES
Brooks Trap Mill
211 Beechwood St
Thomaston, ME 04861
207-354-8763
stephen@brookstrapmill.com
www.brookstrapmill.com

Milton Cat
16 Pleasant Hill Rd
Scarborough, ME 04070
stewart_tuttle@miltoncat.com
www.miltoncat.com
REFRIGERATION SERVICES
Applied Refrigeration Services
7C Commons Ave.
Windham, ME 04062
207-893-0145 info@appliedrefrigeration.com
www.appliedrefrigeration.com
$250 off new installations.

Friendship Trap Company
570 Cushing Rd.
Friendship, ME 04547
207-354-2545/800-451-1200
MikeW@friendshiptrap.com
www.friendshiptrap.com
5% off list price on traps purchased at the
Friendship store.
Sea Rose Trap Co.
137 Pleasant Hill Rd.
Scarborough, ME 04074
207-730-2063 searosetrap@gmail.com
www.searosetrap.com
5% off list price on traps to MLA members

Many thanks to these fine businesses,
the MLA’s Keeper members!

Law office of J. Scott Logan, LLC
75 Pearl Street
Portland, ME 04101
207-699-1314
20% discount on foreclosure defense, bankruptcy legal fees.

Accutech Marine Propeller HR Beal& Sons Inc.

Nicholas H. Walsh, PA

Allen Insurance & Financial

North Atlantic Power
Products

Beals-Jonesport Cooperative

Island Fishermen’s Wives

O’Hara Corporation

LOBSTER/SEAFOOD/WHOLESALE/
RETAIL

Island Seafood II, LLC

Orion Seafood International

Bell Power Systems Inc.

John’s Bay Boats

Bowdoin College Dining
Services

Kips Seafood Co.

Penobscot Bay & River
Pilots Assn.

Channel Fish Co.
370 East Eagle St.
East Boston , MA 02128
617-569-3200 paula@channelfishco.com
www.channelfishco.com
Cozy Harbor Seafood Inc.
PO Box 389
Portland, ME 04112
207-879-2665 jnorton@cozyharbor.com
www.cozyharbor.com
Craig’s All Natural LLC
25 Winecellar Rd.
Durham, NH 03824
603-397-5331
craig@craigsallnatural.com
www.craigsallnatural.com
10% discount on All Victoinox Cutlery
Garbo Lobster
Pete Daley
PO Box 334
Hancock, ME 04640
207-422-3217
peted@garbolobster.com
Little Bay Lobster Inc.
158 Shattuck Way
Newington, NH 03801
603-431-3170 kellis@littlebaylobster.com
www.littlebaylobster.com

Atlantic Edge Lobster

Buoysticks.com
Calendar Islands Maine
Lobster LLC
Canobie Seafoods
Cape Porpoise Lobster
Co. Inc.

Insterstate Lobster Co.
Island Fishing Gear &
Auto Parts

Lake Pemaquid Inc.

Penobscot East Resource
Center

Linda Bean’s Maine
Lobster

Pete’s Marine Electronics

Lobster ME

PJ Lobster Company

Lobster Products Inc.

Polyform US

Lonnie’s Hydraulic Inc.

Port Clyde Fishermen’s
Co-op

Chapman & Chapman

Machias Savings Bank

Chase Leavitt & Co.

Maine Financial Group

Coastal Documentation

Maine Lobster Dealers
Association

Conary Cove Lobster Co.

Novatec Braids LTD

Port Lobster Co.
Quahog Lobster Inc.
Re/Max Oceanside

Cousins Maine Lobster

Maine Lobstermen’s Com- Seaview Lobster Co.
munity Alliance
Shucks Maine Lobster

Cranberry Isles Fishermen’s Co-op

Maine Maritime Museum

Cushing Diesel, LLC
Damariscotta Bank &
Trust Co.
Eastern Tire & Auto
Service
Finestkind Scenic Cruises
F W Thurston Co. Inc.
Georgetown Fishermen’s
Coop
Grundens USA Ltd
Gulf of Maine Lobster
Foundation
Guy Cotten, Inc
Hamilton Marine

Maine Port Authority

South Bristol Fishermen’s
Cooperative

Maine Sea Grant

Superior Bait and Salt

Marine Hydraulic Engineering Co. Inc.

Superior Marine Products Inc.

McMillan Offshore Survival Training

The Compass Insurance
Group
The First NA

Vinalhaven Fishermen’s
Mount Desert Oceanarium Co-op
WD Matthews Machinery Co.
Nautilus Marine FabricaMidcoast Marine Supply

tion Inc.

Weathervane Seafoods Inc.

New England Fish Co.

Weirs Motor Sales Inc.

New England Marine &
Industrial Inc.

Williams CPA Group LLC

New England Propeller

Worcesters Lobster Bait
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The public trust doctrine dictates that certain elements, like the air or the
ocean, are too vast to be owned by any one person or entity and thus are held as
the common property of a nation’s citizens. In the U.S. the concept was specifically expressed in the Massachusetts Colonial Ordinance of 1647 which stated
that intertidal waters are a public resource owned by and available to all citizens equally for the purposes of navigation, conducting commerce and fishing,
among other uses.
Over the centuries, U.S. court cases clarified that the public trust extended to
other natural resources. The federal government manages these resources for
the good of its citizens in a number of different ways: for example, by leasing
pasture land on federal property to cattle ranchers; by leasing drilling rights on
submerged lands to oil and gas companies; or by licensing fishermen to harvest
marine species in U.S. waters.
The federal government exercises its authority over marine species through
federal law. One such law, the Magnuson-Stevens Fisheries Conservation and
Management Act, passed in 1976, created the fisheries management council
system and gave those councils the authority to set up fisheries management
plans. A previous law, passed in 1950, which governs the management of fish
species that cross state borders, set up the Atlantic States Marine Fisheries
Commission, which also has authority to create fisheries management plans
for states which share marine resources. The goal of these laws once again was
to manage public trust resources for existing and future generations’ use.
The states themselves have the legal authority to manage the fisheries that occur in state waters for the good of their citizens. That authority does not, however, allow a state to contravene federal law. Every citizen in Maine thus has
the same right as another to fish, provided he or she meets all the standards
established by state law.
Lobster
With passage of the Magnuson-Stevens Act, the management of American lobster fell to the New England Fisheries Management Council (NEFMC). The first
lobster management plan was adopted by the council in 1983.
In the early 1990s, Maine lobstermen began to feel uncomfortable under the
council’s management mandates. “We felt strongly we were in the wrong arena,” recalled Pat White, who served as the Maine Lobstermen’s Association
executive director at the time. According to White, a federal process seemed
ill-equipped to manage a species that primarily occurred in state waters. And
the NEFMC process was heavily influenced by the National Marine Fisheries
Service (NMFS) and by the interests of groundfishermen, most of whom operated in federal waters.
White and other lobstermen petitioned for lobster management to move to
the ASMFC. “The ASMFC dealt with species in state waters,” White explained.
“Eighty percent of Maine lobstering takes place in state waters.” The ASMFC
provides states a process to collectively manage species that cross state boundaries. Through persistent lobbying by lobstermen throughout New England and
pressure from the Maine Congressional delegation, management of American
lobster finally moved from the Council to the ASMFC.
The ASMFC has managed lobster since 1996. The commission’s lobster management plan established seven distinct regional areas, known as Lobster
Conservation Management Areas (LCMA), each with its own Lobster
Conservation Management Team (LCMT). Maine, New Hampshire and part
of Massachusetts comprise Area 1. While the plan has core management requirements that all areas must comply with, each area can achieve the plan’s
overall management objectives in different ways. Just as each state is required
to implement the ASMFC plan, the ASMFC also recommends complementary
actions to be taken by NMFS to implement the lobster management plan in
federal waters.
What this means
While the ASMFC’s lobster management plan allows the different LCMAs to
meet overall management goals in different ways, the plan does have core requirements for all areas and strong enforcement provisions if those goals are
not met or if changes in the fishery should occur. The Secretary of Commerce

can shut down an ASMFC-managed fishery in state waters upon a finding
by ASMFC, and Secretarial concurrence, of non-compliance with a required
measure.
There are also specific thresholds built into the plan requiring the ASMFC to
take action. These are called reference points. In 2010, the Commission revised
the reference points for the Gulf of Maine, Georges Bank and southern New
England lobster stocks. Based on those reference points, ASMFC determined
that the Gulf of Maine and Georges Bank stocks were in “favorable” condition
but that the southern New England stock was in poor condition and depleted.
As a consequence, rebuilding provisions were instituted in the southern New
England states of Massachusetts, Rhode Island, Connecticut and New York.
Lobstermen in those states have had to reduce the number of traps they fish,
cease fishing altogether in the fall, and take other steps to boost the number of
egg-bearing females in the population.
Situation in Maine
Although Maine has always been the leading producer of lobsters, its share
of total U.S. landings has fluctuated over time. Throughout the 1970s Maine
accounted for between 52% and 61% of total lobsters landed from Maine to
New Jersey. Expansion of lobster landings during the 1980s, particularly in
Massachusetts, reduced the Maine share of lobster to less than 50% from 1983
through 1992. However, since 1993 the contribution of the Maine lobster fishery to total landings increased steadily. The growing proportion of Maine landings was due to a combination of increased landings in Maine and declining
landings in just about every other state.
The trend took a sharp jump upward around 2008, when Maine lobstermen
landed slightly less than 70 million pounds. In 2012 and 2013, Maine lobstermen landed more than 127 million pounds in each year. In 2014, Maine landed
nearly 124 million pounds of lobster. The majority of growth in landings has
come predominately in the Downeast area of Maine, although all counties of
the coast have seen an increase.
The jump in landings has come during a time when water temperatures
throughout New England also have increased. Fisheries biologists attribute
part of the decline in lobster abundance in southern New England to the number of days each year in which water temperatures hit 68o F. or higher, stressing
the cold-water-loving crustaceans. Ironically, the warmer water temperatures
along the coast of Maine are credited with the increased number of juvenile
lobsters on the bottom as well as the greater number of legal-sized lobsters
harvested in Downeast Maine during the past six years.
However, there is another side to the coin. Warmer water may be good for the
population now but, if the water continues to increase in temperature, it may
have a negative effect on lobster in future years. The sheer abundance and shift
in the landings pulse in Maine, from the mid-coast to the eastern counties,
combined with a commensurate increase in landings in New Brunswick and
Nova Scotia, makes one wonder when this resource will hit its peak, and if lobster abundance along the Maine coast could someday take a sharp dip.
A Maine state fisheries management plan for lobster
If the Gulf of Maine lobster stock hits one of several reference points set forth
in the ASMFC plan, then the ASFMC is required to do something. The reference
point now in place, 35 million pounds, was set after the last stock assessment,
which reviewed landings for the past twenty years. An updated stock assessment of lobster will be completed this year and that reference point may be
revised.
Whatever the final figure, the ASFMC would only take measures to reduce effort in the lobster fishery after that figure is reached. Maine is developing a
lobster management plan to think about when management changes should
be implemented prior to reaching the ASMFC reference point of 35 million
pounds in order to preserve our communities and the long-term well-being of
the fishery. Being proactive would both forestall ASFMC action and perhaps
limit the negative economic effect such a decline would produce.
Next month: what will be in the Maine lobster FMP?

HISTORIC PHOTOS FEATURED AT PENOBSCOT MARINE MUSEUM
Penobscot Marine Museum iin Searsport s featuring four major historic photography exhibitions of historic photography under the umbrella title Exploring
the Magic of Photography: Painting with Light. The four exhibits are Through
Her Lens: Women Photographers of Mid-Coast Maine, 1890-1920; Twenty Best;
Evolution of the Photographic Snapshot: 1888-2015; and The Carters and the
Lukes – Selections from the Red Boutilier Collection.
Through Her Lens: Women Photographers of Mid-Coast Maine, 1890-1920 explores the pioneering work of five women photographers. Ruth Montgomery
and Joanna Colcord grew up sailing around the world with their sea captain fathers. While on board ship they taught themselves the craft of photography and
documented life at sea. Evie Barbour’s photographer husband had a business
producing photographic postcards. When he died in 1907, she was able to take
over the business to support herself and her children. Ida Crie photographed

her native city of Rockland, creating an important portrait of Rockland at the
turn of the century. Harriet Hitchborn grew up in Stockton Springs and developed her own successful postcard business.
Twenty Best, an exhibit of the twenty most fascinating photographs in the
Penobscot Marine Museum collection, includes a photograph of the Great
Bangor Fire of 1911, which destroyed much of the city, and the earliest known
photograph of Searsport. Evolution of the Photographic Snapshot: 1888-2015
explores the snapshot as a self-portrait of American culture. The Carters and
the Lukes – Selections from the Red Boutilier Collection is an intimate portrait
of two families of boat builders, one who built traditional wooden lobster boats
for local fishermen and the other an innovator in the custom yacht business.
These photographs celebrate the distinct ways of life of the Luke family in East
Boothbay and the Carter family in Waldoboro. The exhibits run to October 18.
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MAINE MARITIME MUSEUM
Lobstering & the Maine Coast

Thank you to our
industry sponsors!

GRAND OPENING CELEBRATION
SUNDAY, JULY 26, 10 AM TO 2 PM
FREE for children and MLA members
Adult admission based on local dock price
Join us to celebrate the grand opening of Maine’s largest
lobstering exhibit! Festivities will include demonstrations,
games, boat cruises, food, fun, and the Lobstermobile!

Media Sponsors

Additional support from:

“I’m supporting this exhibit because I want to recognize
the lobstermen who do the hard work. My business
wouldn’t be the success that it is without them. It all
starts there.”

Inland Seafood
Maine Lobster Marketing Collaborative
Red’s Eats

-Jeff Hazell, President, Bar Harbor Lobster

WWW.MAINEMARITIMEMUSEUM.ORG

243 WASHINGTON STREET • BATH, MAINE • 207-443-1316

2015 MAINE LOBSTER BOAT RACING

SCHEDULE
20 JUNE
Boothbay Harbor
M. Farnham
(207) 380-5892
21 JUNE
Rockland
Dot Black
28 JUNE
Bass Harbor
Wayne Rich

4 JULY
Moosebec Reach, Beals Island/
Jonesport
Adrian Rittenhouse(207) 598-6387

(207) 975-9690

11 JULY
Searsport
Keith/Travis Otis (207) 548-6362

(207) 244-9623

12 JULY
Stonington
Nick Wiberg

(207) 348-2375

19 JULY
Friendship
Wes Lash

(207) 832-7807

15 AUGUST
Long Island Lobster Boat Races
Lisa Kimball
(207) 332-3968

26 JULY
Pott’s Harbor, Harpswell
Albert Rose
(207)844-0346

16 AUGUST
Merritt Bracket, Pemaquid
Don Drisko
(207) 677-2432

8 AUGUST
Winter Harbor
Scott Young

16 AUGUST
MS Lobster Boat Race, Portland
Jon Johansen
(207) 223-8846

(207) 963-7272

10 OCTOBER
Annual Meeting/Awards Banquet
Jeff ’s Catering
Brewer
(207)-223-8846

All Races:
Sign-up
8 to 9 AM
Races Start
10 AM
Exception: Long Island: Sign up
1-2 PM, Start 3 PM.
Listen on VHF Channel 10
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800Ͳ505Ͳ6352
www.nelcoproducts.com

It starts with you, our customer
And it ends with you
– we’re not finished
until you are
completely
satisfied!

time road
salesman

We build with
only the best
components,
proven to last
over the years.

Runners

Delivered
when and
how you
want it

HeatShrinkTubingformarking
ofbuoylines

To insure we under stand your needs,
our experts will
The
even come
industry’s
to you
only full-

A Better
Trap Buying
Experience

Easycompliance: NMFSrequiresthree1Ͳfootredmarkerson
allbuoylinesfor1Ͳcolorsystem;ortwo6”markersfor2Ͳcolor
system(red/yellow,red/whiteorred/black)
Easyinstallation:Justslidetubingoverlineandshrinkwitha
heatgun
DurableMaterial:Polyolefinheatshrinktubingenduresharsh
environmentssuchassalt,fungusandextremetemperatures

Seaplax is made in Italy

Rockbottom
Runners

OrderingInformation:
Part#:NPͲ221Ͳ3/8”andNPͲ221Ͳ1/2”
Availablecolors:RED,BLACK,YELLOW&WHITE
Weatherresistantcabletiesinred,yellow,black&
naturalforbundlingandidentification.
Sizesfrom4”Ͳ60”

In our own factories –
to our own stringent
quality standards

Built by
our highly experienced staff

ElectricalTapein10colors,includingred,yellow,
black&whiteformarking

Here to serve you!

NelcoProducts,Inc.
22RiversideDrive
Pembroke,MA02359

Jerry Wadsworth (207) 542-0842 jerryw@friendshiptrap.com
Jimmy Emerson (207) 483-6555 jemerson@friendshiptrap.com

H

MAINE

Friendship Office: (800) 451-1200; (207) 354-2545
Columbia Falls Office: (800) 339-6558
Find us
on Facebook
Visit our website: www.friendshiptrap.com

HAMILTON

MARINE

COMMERCIAL SUPPLIES
$30 manuf.
mail-in rebate
$
10999 Final Cost
Black Order# 757584
White Order# 757585

25999
SAVE
$

20

$

186999
SIT-T760
Order# 754193

Type I Offshore Life Vest

X-Trapper Jacket
and Trousers

6QXJƓWWLQJIDFHVHDOUHWURUHŴHFWLYH
tape. Wide legs for quick donning.
Includes whistle and storage bag.

$

7" color LCD display. Intuitive touch
screen/rotary dial control. 16-48
rpm rotation speeds. 4kW, 24nm,
includes 18" radome antenna.

13999

Adult Universal
Immersion Suit

USCG APPROVED

T-760 Radar

Eclipse+ VHF Class D DSC

$

Commercial Adult Universal,
USCG Approved with
Reflective Tape.

Ripstop fabric, strong
and comfortable.
Sizes S-2XL.
Jacket
Search# GYC-VXT

$

Pants
Search# GYC-XTR

Glove Liners
LIMITED QUANTITY!
Polyester/cotton blend,
RQHVL]HƓWVDOO

SPECIAL
PURCHASE!

HMG-GLPC
Order# 758617

Lobster Crate

Orange plastic
with holes,
1 bushel
capacity.

All-plastic construction.
Two piece attached lid.
20" wide x 31-1/2"
long x 16" high.

$

1999

HML-BASKET-PLAS
Order# 118243

$

4999

HML-LOB-CRATE
Order# 158132

800-639-2715 • hamiltonmarine.com

$

279999

JRC-JMA2353
Order# 750214

ACCUSAT EPIRBs

6 Year
406 MHz. 6 Year Non-Haz Mat bat- Battery!
tery. 6 Year warranty. Stainless steel
antenna. USCG/GMDSS Approved.

39999
Cat I Automatic $
49999

Order# 731676

$

Order# 731678

Manline Pot Warp

Bait Bags
HUGE
INVENTORY
IN STOCK!

5
dozen

Fish Basket

29

10" Marine Radar
4 kW, 48nm, 10" mono CRT display
(640 x 480 pixels). includes 2'
dome antenna and 15m cable.

Cat II Manual

99

PFD-1A
Order# 748930

$ 99
Reg 279.99
RVS-1409A
Order# 743829

PORTLAND ROCKLAND SEARSPORT SOUTHWEST HARBOR JONESPORT

SEARCH#
HML-BB

High strength,
low noise.

VOLUME
PRICING
AVAILABLE!
Search# HM-MANLINE

Cast Aluminum Commercial Hatches
Flush, watertight, 4-dog system, opens from the outside only.

$

15" x 24"

529

99
SAVE

80

$

Reg 599.99
BOM-C41524-O
Order# 104612

$

24" x 24"

89999SAVE

Reg 999.99
BOM-C42424-O
Order# 104619

100

$

Typographical errors are unintentional and subject to correction.
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DON’T BE FOOLED
At Riverdale Mills we take wire seriously and poor quality
trap wire is not to be taken lightly, especially when
your livelihood depends on it. That’s why we have
been manufacturing Aquamesh® the same way for
35 years using an exclusive Galvanizing After Welding
and automated PVC coating process. Our specialized
Galvanizing After Welding manufacturing method is what
sets Aquamesh® apart from its competitors.

Aquamesh®

Competitor

GBW

GAW

WHEN YOUR ENGINE MEANS BUSINESS,

MILTON CAT MEANS MORE.

Milton CAT is the Northeast and upstate New York Caterpillar dealer. Our
complete range of marine power systems solutions is backed by a team with
exceptional knowledge and experience.
• More engine choices.
• More fully equipped and staffed locations.
• More support for your commercial fishing vessel, ferry, tug, or pleasure craft.
• More ordering and delivery options for unparalleled part availability.
Contacts:
(in ME, NH, VT) Stewart Tuttle, 207-885-8082, Stewart_Tuttle@miltoncat.com
(in MA, RI) Kevin Hampson, 508-634-5503, Kevin_Hampson@miltoncat.com

Aquamesh® is hot dipped
zinc galvanized after welding
(GAW). The weld is completely
covered and sealed with zinc,
protecting it from all harsh
environmental elements leading
to a longer lifetime of use.

Other wire mesh is galvanized
before welding (GBW) which
burns off the zinc residue. The
weld is completely exposed
to all environmental elements
causing premature rusting
and breakage.

Our trustworthy reputation is of the utmost importance
and something that is no laughing matter. We take pride
in our American made products and stand behind what
ZHPDNHQHYHUVDFULÀFLQJTXDOLW\WRVDYHPRQH\:LWK
Aquamesh® you know that you are getting the highest
quality trap wire made the same way each and every
time you purchase it.
No Games. No Gimmicks.
No Galvanized Before Welding-Ever.
It’s the Riverdale way and the Aquamesh® difference.

NOTHING COMPARES
TO
®
Aquamesh

1.800.762.6374
www.riverdale.com

$411-564#2/+..
$411-564#2/+..
/#4+0'5722.+'5
/#4+0'5722.+'5


:RUNLQJWRPDNH
\RXUEHVWVHDVRQHYHU
a7KHRQHVWRSVKRSIRU\RXUOREVWHU FRPPHUFLDOILVKLQJQHHGVa

9LVLWXVRQOLQHDWZZZEURRNVWUDSPLOOFRP
-RQHVERUR0(3RUWODQG0(7KRPDVWRQ0(:HVW%DWK0(
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FALL IN LOVE WITH THE SEA
ALL OVER AGAIN

News & Comment for and by the Fishermen of Maine

NEW ENGLAND’S MOST
READ COMMERCIAL
FISHING NEWSPAPER
All along the Maine Coast, and in ports south to Cape Cod

YACHT DESIGN

WOODEN BOAT BUILDING

It’s what
fishermen read!
Independent journalism brought to the industry
entirely by our advertisers without federal,
NGO or grant support.
Committed To Quality In The
American News Tradition Since 1995
Breaking News
The Tough Questions
Valued Answers

COMPOSITE BOAT BUILDING

MARINE SYSTEMS

The leader with 8,000 copies monthly
from Eastport to Kittery and on to Cape Cod.

207-963-7195

Reinvigorate your career and passion for the water with
four epic programs and expert instructors who love the
water as much as you do.

Send letters, news, stories to:
P.O. Box 253 Gouldsboro, ME 04607

Scholarships available for September! Call us today!

Email: info@fishermensvoice.com

207-985-7976
info@landingschool.edu
www.landingschool.edu

www.fishermensvoice.com

Present your MLA membership
MLA MEMBERS DISCOUNT
DIRECTORY

card at the following businesses and
receive generous discounts!

Accutech Marine Propeller, Inc.
Dover, NH -- 20% off propeller repair.
Discounts vary by manufacturer for new
propellers,shafting and other hardware.

Hews Company, LLC
South Portland, ME -- 10% off all hydraulic
components and Cable Craft cables in
2015.

Applied Refrigeration Services
Windham, ME -- $250 off new
installations.

/DZ2IÀFHRI-6FRWW/RJDQ//&
Portland, ME -- 20% discount on foreclosure defense and bankruptcy legal fees.

Back River Financial Group
Farmingdale, ME -- Free initial consultation
and review of previous tax returns.

0DLQH&DPS2XWÀWWHUV
Sunset, ME -- 10% off all apparel and promotional product orders.

Bessy Bait, LLC
Seabrook, NH -- $5 discount per drum
on multiple drum purchases (must show
current MLA card).

Maine Lobstermen’s Association
Kennebunk, ME--10% off MLA merchandise.

Coastal Hydraulics
Seabrook, NH -- 10% discount on all in
stock items for MLA members.
Commercial Fisheries News
Deer Isle, ME -- Discounted annual
subscription rate for $18.75 with MLA
membership noted on check.
Craig’s All Natural
Durham, NH -- 10% discount on all Victoinox Cutlery.
Friendship Trap Company
Friendship, ME -- 5% off list price on traps
purchased at the Friendship store.

Maine Maritime Museum
Bath, ME -- Free admission to MLA members.
McMillan Offshore Survival Training
Belfast, ME -- 10% discount on USCG
Drill Conductor training.
Midcoast Marine Electronics
Rockland, ME -- 10% off list price on all
marine electronic products
Mount Desert Oceanarium
Bar Harbor, ME -- Free admission to comPHUFLDOÀVKHUPHQDQGWKHLUIDPLOLHV
National Fisherman
North Hollywood, CA -- Special annual
subscription rate.

North Atlantic Power Products
Exeter, NH -- 10% off marine gears, controls, accessories, and parts.
Penobscot Marine Museum
Searsport, ME -- Free admission for MLA
members.
Richard Stanley Custom Boats
%DVV+DUERU0(RIIÀQDOSULFH
of hull with MLA membership
Sea Rose Trap Co.
Scarborough, ME -- 5% off trap list price
when you show your MLA card.
Smithwick & Mariners Insurance
Falmouth, ME -- Discounted vessel insurance plus 5% discount with proof of CG
approved Drill Conductor course within
the last 5 years.
SW Boatworks
Lamonie, ME -- $1000 discount for hull or
top
Weathervane Seafood Inc.
Kittery, ME – 10% off mail order purchases. Just mention you are an MLA member.
1-800-914-1774.
Winter Harbor Fishermen’s Coop
Winter Harbor, ME – 10% off picked lobster meat.
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NEW LEADERS IN MAINE’S LOBSTER FISHERY: Herman Coombs, Searsport
In this series we continue our profiles of some of the young men and women who
took part in the Maine Lobstermen’s Community Alliance’s inaugural Lobster
Leadership Institute in May, 2014.
By Nancy Griffin
Herman Coombs has been fishing for most of his 39 years. While he caught the
bug from a family member, it wasn’t his father. “It was my cousin—but we called
him uncle—Alden Leeman,” said Coombs. He began fishing with Leeman as a
boy: dragging, swordfishing, purse-seining for pogies, and eventually lobstering. When he was older, Leeman had a heart condition and wore a defibrillator
he called his “Dick Cheney.”
“I got it from him,” Coombs said, referring to his sense of humor and his love of
fishing.
A native of Orrs Island, Coombs lives in the house he grew up in with his wife,
Monique, son Riley, 6, and daughter Jocelyne, 10. “We bought it from my mom
and dad three years ago” when his dad developed lung cancer. His dad, who
had owned a construction company, passed away a year later.
Coombs fishes year-round—Zone F inshore and Area 1 offshore—from his
boat, Jocelyne K, a 45-foot Young Brothers boat, built in Corea in 1982 of solid
fiberglass. “I love the boat,” said Coombs. He bought it ten years ago from a fisherman in Point Judith, Rhode Island, and has since become good friends with
the son of the original owner.
“I took a bunch of pictures of the iced-over windows of the boat and posted
them on Facebook,” explained Coombs. “He saw them and got in touch.” The
families got together in Maine last summer. The son, who owns and operates
a 65-foot offshore lobster boat out of Point Judith, brought along an album of
pictures of the boat being built.
Last year, Coombs was one of the young lobstermen who attended the Lobster
Leadership Institute organized by the Maine Lobstermen’s Community
Alliance, the sister organization of the Maine Lobstermen’s Association. Before
traveling to Prince Edward Island to meet with lobstermen there, the Institute’s
participants began with two days of presentations on lobster science, management, and economics. “We learned a lot about the science part of what goes
on from Carl Wilson [director of the Department of Marine Resources’ Bureau
of Marine Science],” Coombs said. “We know we go catch them, but we don’t
know what happens to them afterward. I really enjoyed it.”

Orrs Island lobsterman Herman Coombs. Photos by M. Coombs.

Coombs is featured on the Maine Office of Tourism website, as a “Maine
Insider,” where he shares his love of Maine and lobstering with the rest of the
world. Lobstering gives Coombs the independence to take a day off for the kids
when he needs to. “I know you’re never technically in control, because of nature
and other factors. But it’s good to know you can work hard and benefit more.”
Is he planning to do anything differently in the coming year? “Probably I won’t
complain as much,” he laughed. More seriously, he is thinking about the best
possible ways to increase his potential to make a profit this season.
While he doesn’t take long vacations, Coombs does enter fishing tournaments.
“Really, I call it ‘wishing.’ You couldn’t call it fishing,” he said. He entered a couple of tournaments last year, in Casco Bay and Bailey Island, and he’ll do it
again this year. “We fire the boat up some Sunday afternoons, take the two kids
out,” he added. “It’s still boat time, but it’s different time.”

HYDRO-SLAVE
SAME DAY SERVICE AND TECHNICAL SUPPORT

“THINKING OF BUILDING A NEW BOAT?”
LET US QUOTE YOU ON A POWER STEERING OR A POT HAULER.
HAULERS AVAILABLE 8” TO 17”
• ALUMINUM BACKPLATE
• POLISHED STAINLESS BACKPLATE
• ALL STAINLESS HARDWARE
POWER STEERING AVAILABLE IN 5 CLASSES
• UP TO 120 FEET
• STAINLESS QUADRANT ASSEMBLIES
• STAINLESS HELMS

Coombs bought his boat from a Pt. Judith, R.I. fisherman.
16” SPOKED WHEEL
• BRONZE
• CHROME

The lobstermen also learned about the expanding international markets for
Maine lobster. “We sell to Canada in the summer to supply their [processing
plants]. It gave me the right idea about what goes on to get lobster to the people who want to buy them,” said Coombs. “China is coming into the mix now.
They want lots of lobster. We always say the dealers make a lot of money, but
the dealer has to make a certain amount or you don’t have anyone to sell to.” He
sells his lobsters to an individual dealer on Orrs Island. “If you have an open,
honest relationship with the person you sell to, you get the price you want,” he
noted.
In the year since he attended the Lobster Leadership Institute, Coombs hasn’t
changed much in the way he goes lobstering. “But it gave me a different perspective,” he said. “I might take an extra day off instead of going out and spending fuel money to pick up only a few lobsters. I’ll let the traps soak a bit longer
and save on bait and fuel. I’ll be a little more mindful. As I get a little older, I
don’t want to work that hard.”
When Coombs attended the Leadership Institute, he wasn’t a member of the
Maine Lobstermen’s Association. But he is now. “I wanted to join for multiple
years, because I always forget [when the annual membership form arrives]. I
went to the [Fishermen’s] Forum just to pay my MLA membership. Now I’m
signed up for three years!”

ELECTRIC CLUTCHES

HIGH EFFICIENCY VANE
PUMP
$544.70

5.5 HP HONDA POWER UNIT
• 11GPM @ 1500 PSI 2 Stage Pump
• Light, Versatile and Portable
• This unit will power 10”
and 12” and 14” Haulers
• Ideal for outboards and
other small boats
• Log Splitter

DUAL RAM
QUADRANT ASSEMBLY

• 100% Stainless Steel construction
• Rudder side thrust eliminated
• no stress on boat timbers

OUR NEW GENERATION SUPER BLOCKS
• 4” Low LIP and HI LIP
• 5” Low LIP and HI LIP
• 2000 lb. Capacity
• Sealed tapered
roller bearings
• Aluminum Sheaves
• Stainless Sheaves

WORLD’S LARGEST POT HAULER MFG. FOR OVER 40 YEARS
Call John for more information 1-800-747-7550 • Or visit us on
the internet: http://www.midcoast.com/~marinhyd/

MARINE HYDRAULIC ENGINEERING
17 Gordon Drive • Rockland, Maine • Fax: 207-594-9721
Email: marinhyd@midcoast.com

Page 16 | LANDINGS | July 2015

THE CLAM SHACK BESTS THE COMPETITION, AGAIN
Those rolls came in multiple variations, ranging from spicy habanero or made
with curry mayonnaise to savory butter-poached tails.

Press release
Once again, the Clam Shack of
Kennebunkport has taken home
the prize at the annual Tasting
Table Lobster Rumble, held on June
4 in New York City. The Rumble featured more than 25 lobster rolls prepared by restaurants from across
the country. The all-you-can-eat
event, the proceeds of which went
to the Share Our Strength organization, allowed diners to taste and
vote on their favorite lobster roll.

Photo courtesy of the Clam Shack.

For the third year running, the diners’ favorite was Steve Kingston’s lobster roll.
The Clam Shack started as as a simple take-out stand in 1968. Kingston took
over in 2000, and the business has expanded greatly since then, incorporating
a seafood market, online store, and catering business. According to Kingston,
his secret comes from the cold clean water in which his lobsters are harvested.
Once on land, the just-caught crustacean is steamed in ocean water before the
meat is hand-picked. At the Lobster Rumble, the restaurant served the meat
from a one-pound lobster piled on a grilled bun from a Maine bakery, with just
a touch of mayonnaise and a drizzle of melted butter. Noted Kingston at the
close of the contest, “All of these chefs are putting fancy stuff in it.” His advice?
“Just go back to the basics.”

ADDITIONAL CANADIAN LOBSTER FISHERIES
GAIN MSC CERTIFICATION
by MLA staff
The Bay of Fundy, Scotian Shelf and southern Gulf of St. Lawrence lobster
trap fishery received certification by the Marine Stewardship Council in May.
Following an independent assessment conducted by SAI Global, lobsters from
the region are now eligible to bear the blue MSC eco-label, which demonstrates they come from a well-managed, environmentally sustainable source.
The lobster fishery joins 259 other MSC-certified fisheries across the globe.
Approximately 67% of all Canadian fisheries now operate with the MSC certification.
In 2014, the landed value of all lobster fisheries in Canada was $853 million
(Canadian), the highest of any fishery in the country. Of that, $671 million, or
79%, was generated by harvesters in the Bay of Fundy, Scotian Shelf and southern Gulf of St. Lawrence lobster trap fishery. The main commercial market for
the lobster is the United States, followed by Europe—primarily Belgium, France

and the United Kingdom—and Asia,
primarily China, Japan and South
Korea. Lobster from Canada is sold
in significant quantities both in live
and processed ( frozen lobster tails,
whole frozen and lobster meat) formats to all these markets.
The Prince Edward Island lobster
fishery was certified as sustainable
by the MSC in November, 2014. That
lobster fishery generates more
than $200 million (Canadian) each
year; P.E.I. lobstermen landed more
than 28 million pounds of lobster
in 2014, an all-time high.

Photo courtesy of Pittston Seafood.

+HUULQJ3RJLHV5HG¿VK
Frozen Products, Salt
207-389-9155
E-mail
jenniebplb@yahoo.com

Cell phone

207-841-1454

STONINGTON OPERA HOUSE

.D.JMMBO0ffTIPSF
4VSWJWBM5SBJOJOH

More than 100 years of community events
Supporting Maine‘s Busiest Working Waterfront

CHECK OUT OUR
ORIGINAL VIDEOS:

JULY 10-26: CHEKHOV’S THE SEAGULL OUTSIDE!

“MADE IN STONINGTON”

JULY 31-AUG. 1: DEER ISLE JAZZ FESTIVAL

LIFE BY LOBSTER
TIRE TRACKS
ISLAND PROM

USCG Accepted Fishing Vessel
Drill Conductor Training — Since 1994

BRAND NEW, FIRST-RUN MOVIES,
PROFESSIONAL & COMMUNITY THEATER

More Than 1500 People Trained in New England

+PIO.D.JMMBO – Fishing Vessel Drill Conductor
2$FMM

XXXNDNJMMBOPGGTIPSFDPNtKNDNJMMBO!NDNJMMBOPGGTIPSFDPN

AUG. 13-23: THE MERRY WIVES OF WINDSOR

+VMZ#FMGBTUt+VMZ'SJFOETIJQ

AUG. 29: JONATHAN EDWARDS

$POUBDUVTUPDPOEVDUBPOFEBZDMBTT
JOZPVSBSFB$BMMGPSNPSFJOGPSNBUJPO
%POhUGPSHFUUIF4UPOJOHUPO'JTIFSNFOhT%BZ
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FILM. LIVE THEATER. CONCERTS. DANCE.
TICKETS: 207-367-2788 www.operahousearts.org
OPEN 52 WEEKS A YEAR AT THE TOP OF THE COMMERCIAL FISHING PIER

46#+&$54
$07&3&%

64$('7$PPSEJOBUPST

Garry Moores @ (207) 838-4440
Kevin Plowman @ (207) 780-3256

Vessel; Fire Fighting; Man Overboard; Flooding;
! Abandon
Donning Immersion Suits; Launching Life Rafts; PFDs;
May Day Proceedures; Visual Distress Signals
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WHAT TO DO NOW THAT YOU HAVE HEALTH INSURANCE
by April Gilmore McNutt
One of the biggest challenges of enrolling in a health insurance plan through
the Health Insurance Marketplace is estimating your income in the upcoming year. Your income estimate and family size determine how much, if any,
Advanced Premium Tax Credit (APTC) you will receive to offset the monthly
cost of your health insurance premium. The moment of truth happens when
you file your taxes – if you earned more than you predicted, you will likely have
to pay back some or all of the tax credit you received toward your health insurance premium.
Advanced Premium Tax Credits are only offered through the Health Insurance
Marketplace located at healthcare.gov and are paid by the federal government
directly to the insurance company. If you’re eligible for these tax credits, you
can choose how much of the credit you would like to apply to your health insurance premium each month.
You can choose to use all, some or none of the tax credits. If you choose “some”
of the tax credit, a set portion will be applied to the premium each month and
you will receive the balance as a refund when you file your taxes. If you choose
to have “none” of the tax credit used each month, you will pay the full insurance
premium each month but receive the tax credit at the end of the year when you
file your taxes, as long as you accurately estimated your income for the year.
Most families choose to apply all or some of the tax credits during the year to
keep their premiums more affordable.
Since fishing income can fluctuate significantly from year to year, fishermen
might want to consider receiving only a portion of the tax credit each month
as a way to hedge against the unknown and avoid having to pay it back if you
have a really good year. However you choose to receive your tax credit, you are
not locked in for the year.
If you are having a really good year and are concerned that you under-estimated
your income when you purchased your health insurance, you can update your
income estimate at any time to better match what you think you’ll earn for the
year. This will likely lower the amount of tax credit you are eligible to receive.
And if you are using your full tax credit to offset the cost of your monthly premium, you may also consider lowering the amount of tax credit applied to your
premium each month. You will pay more for your health insurance each month,
but avoid having to pay it back at the end of year when you file your taxes.

Open Enrollment for 2016 health
insurance coverage begins
November 15th, 2015.

NEED INSURANCE NOW?
You may qualify for coverage now if you:
Ȉ  
Ȉ  
Ȉ  ȋǡǡ
 ǯȌ
Ȉ ȋǤ 
 Ȍ
Ȉ   
Ȉ    
Ȉ 
  ϔ  
 ǡ Ǥ

www.healthcare.gov
Questions?ͻǦͶͷͷͷ

If you want to adjust the amount of your
health insurance tax credit (APTC) on
your healthcare.gov application follow
these steps:
1. Log into your account at https://
www.healthcare.gov/, go to your existing application and choose “Report
a Life Change” on the right hand side
of the screen. Under “What kind of
change do you want to make?,” select
“Change application information”
and hit the “Continue” button.
2. Select “Yes” on the next screen that
asks, “Do you want to make any of the
life changes below?”.
3. Click through the application without making any changes unless necessary, until you get to the eligibility
determination screen.

April Gilmore McNutt is the Maine
Lobstermen’s Association’s health care
Navigator. MLA photo.

4. Once you review your eligibility results, you will be directed to the “Enroll
To-Do List” page where the “Set premium tax credit usage” option will be
unlocked.
5. Select “Set” then you can adjust the amount of APTC to apply to your
premium. Once the new APTC amount is set, the “Enroll To-Do List” task
of “Review and Confirm” will open.
6. Make sure you proceed to the “Review and Confirm” step to complete
the action so that the insurance company will receive updated enrollment
information that includes the changed APTC amount.
If the amount of your tax credit is changed between the 1st and the 15th of the
month, the new tax credit amount will be effective on the first day of the following month. If changes are made between the 16th and the end of the month, the
new tax credit amount will be effective the month after the following month.
If you need any help with updating your account or making changes, or you
have questions regarding enrollment or using your current health insurance
coverage, please give us a call at the MLA. We’re here to help!

BAIT
Why buy second hand?
Buy Fresh! Buy Direct!
Herring
g • Redfish • Pogies
g

By

By

the

the

tank

barrel

Fresh
19 Front Street, Rockland
594-0405

Frozen
20 New County Rd., Rockland
542-1856

OharaBait.com
Serving Maine fishermen for over 65 years
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RECAP OF MARINE RESOURCES COMMITTEE ACTIVITIES
By Rep. Walter Kumiega and
Sen. Linda Baker
co-chairs, Joint Committee on
Marine Resources
The first session of the 127th
Legislature has been relatively uneventful in the Marine Resources
Committee. The committee has
passed technical bills on such things
as spat collection, elver exporting
and elver quota transfer for medical reasons, as well as LD 98, which
increased trap limits in the Swans
Island Conservation Zone to 600. We
enacted a measure that increases
the penalty for “scrubbing,” removing the eggs from a female lobster,
to a permanent license revocation. It

Rep. Walter Kumiega.
Photo: maine.gov.

was the unanimous vote of the committee to increase the penalty, which
indicated an understanding of the
severity of this offense and its effect
on the sustainability of the fishery.
Of note is what we didn’t do. We did
not enact any reforms to our licensing system, but that is a priority for
our next session. Commissioner
Keliher, Governor LePage and the
entire committee are committed
to a thoughtful, comprehensive review of access to our resources. The
Commissioner is planning extensive
outreach to the industry later this
year that will likely result in a department bill being submitted for the 2nd
session that begins in January 2016.

Sen. Linda Baker.
Photo: maine.gov.

Lobster-related bills before the Marine Resources Committee (as of June 25)
LobsterBillSummary(asofJune2015 );127thLegislatureͲFirstSession
PASSEDANDENACTEDINTOLAW
LD
BillTitle
HC87
SenatorLangleyappointedtoASMFC.HewillserveastheLegislativeappointee,oneofMaine'sthreeASMFCCommissioners.
LD98
AnActAmendingtheTrapLimitfortheSwansIslandLobsterConservationArea(SenLangley).TheSwansIslandtraplimitwasraisedto600.
LD730
AnActToMakeTechnicalChangestoMaine'sMarineResourcesLaws(SenBakerforDMR).Clarificationstolawinclude1)studentlobsterlicenseholdermayhaveupto3sponsors;2)deletesKittery
lobstertrawllimitbcitsinrule;3)studentlobsterlicenseholdermustdeclarealobstermanagementzone;and4)coordinatesfortheSwansIslandLobsterConservationAreapresentedinlatitudeand
longitudeformat.
LD1038 AnActToAmendtheEmergencyRuleͲmakingAuthorityoftheDepartmentofMarineResources(SenLangleyforDMR).AllowsDMRCommissionertoenactemergecyrulestoremainincompliancewith
federalandinsterstatefisheriesmanagementactions.
LD1227 AnActToProvideforImprovedReportingofMarineResourcesLandings(RepKrugerforDMR).Provisionsincludefacilitatingtheexpansionofthetransactioncardsystemforelectronicdealerreporting
usedinMaine’selverfishery.Individualswhoholdadealer’slicensemayberequiredtoobtainequipmentspecifiedbytheDMRinordertoengageinlicensedactivities.
LD1233

AnActToImproveEnforcementofMaine'sMarineResourcesLaws(SenBurnsforDMR).Provisionsinclude:1)changingthepenaltyforscrubbingeggedlobstersfromaoneͲyearsuspensiontolicense
revocation;2)noticesofpenaltiesandhearingsaredeemedreceived3daysaftertheyaremailed;3)imposesatimelimitofupto60daysforanadministrativehearingonalicensesuspensiontobe
held.

CARRIEDOVERTOSECONDSESSION
LD427
AnActToAddressandMitigatetheEffectsofMarineDebris.Proposestoaddressandmitigateplasticdebrisinmarineenvironment.
LD493
AnActToCreatetheOceanAcidificationCouncil
DEAD
LD425
LD490
LD491
LD492
LD563
LD800
LD896
LD1016
LD1026
LR776
LR775

AnActToProhibitFalseLabelingofMarineOrganisms(RepChapman)
AnActToExtendtheLegalHoursToHarvestLobsters(RepKumiega)
AnActToLowerfrom70to65theAgeatWhichaPersonMayObtainaReducedͲfeeLobsterandCrabFishingLicense(RepGillway)
AnActToEstablishanExemptionforCertainVeteranstotheLobsterandCrabFishingLicenseApprenticeshipProgram(RepKumiega)
AnActRegardingthePurchaseofTrapTagsintheLobsterFishery(RepKumiega)
AnActToPreventPassageofAlewivesthroughtheGrandFallsDamontheSt.CroixRiver(RepTurner)
AnActToImproveLobsterLicensing(RepAlley)
AnActToAllowRetiredMarinePatrolOfficersToObtainupto2MarineFisheriesLicenses
AnActToMaketheEͲmailAddressesofDepartmentofMarineResourcesLicenseHoldersConfidential[DMRtoJudiciaryCommittee]
AnActToEstablishaLimitedLobsterandCrabCommercialLicense(RepKumiega)
AnActToIncreaseEntryintotheLobsterFishery(RepKumiega)

MarineBondsͲstillpending
LD254
AnActToAuthorizeaGeneralFundBondIssueToSupportWaterfrontDevelopment(SenHaskell)
LD998
AnActToAuthorizeaGeneralFundBondIssueToCollectDataonandToMonitorOceanAcidification(RepParry)

YOU HAVE A FRIEND AT THE IRS
by Deborah Weaver
Maine Local Taxpayer Advocate
The Taxpayer Advocate Service (TAS) offers free assistance to eligible individuals or businesses seeking assistance in resolving federal tax problems. TAS is an
independent organization within the IRS that helps taxpayers
whose problems with the IRS are causing financial difficulties;
who have tried but have not been able to resolve their problems with the IRS through normal channels; and those who
believe an IRS system or procedure is not working as it should.
Here are some things every taxpayer should know about TAS:
The Taxpayer Advocate Service is your voice at the IRS. Our
service is free and tailored to meet your needs. You may be eligible for our help
if you have tried to resolve your tax problem through normal IRS channels and
if:
•

You (or your business) are experiencing economic harm or significant cost
as a result of a tax problem

•

You face (or your business is facing) an immediate threat of adverse action

•

You have experienced a delay of more than 30 days beyond normal processing time to resolve your tax issue

•

You have not received a response or resolution to the problem by the date
promised by the IRS.

The worst thing you can do is nothing at all! Most people are a little nervous,
confused or scared when they have an IRS problem. One thing is for sure—
avoiding the problem will only make it worse. If you qualify for
our assistance, we’ll do everything we can to get your problem
resolved. You will be assigned to one advocate who will be with
you throughout the process.
We have an office at 68 Sewall St, Rm 313, in Augusta. You can
call the Augusta office at 207-622-8528 (or toll free 855-3396627). Our fax is 207-622-8458 (or toll free fax is 866-896-6148).
As a taxpayer, you have rights the IRS must respect in its dealings with you.
Our job is to ensure that every taxpayer is treated fairly and that you know and
understand your rights under the Taxpayer Bill of Rights. The Taxpayer Bill of
Rights describes ten basic rights that all taxpayers have when dealing with the
IRS. Our “taxpayer rights page” (located on our site at www.irs.gov/Advocate)
can help you understand what these rights mean to you and how they apply.

Continued on page 20
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PROPOSED REOPENING OF GEORGES BANK AREAS CONCERNS
OFFSHORE LOBSTERMEN
By David Abel
First published in the Boston Globe, June 16. Reprinted with permission.
The council that oversees the region’s fishing industry voted [in June] to reopen
vast swaths of Georges Bank to fishing, a decision decried by environmentalists
as a blow to conservation efforts, but lauded by fishermen as a boon to their
business. The vote by the New England Fisheries Management Council could
lead to the opening of more than 5,000 square miles of some of the world’s richest fishing grounds, and mean tens of millions of dollars in additional catch for
fishermen.
The council’s decision, which has to be approved by federal regulators at the
National Oceanic and Atmospheric Administration, would open more than 70
percent of areas previously closed on Georges Bank. Most of those areas were
closed 21 years ago to protect what scientists have described as critical habitat
for cod and other species, the populations of which have plummeted.
The council determined that the closures were no longer needed for cod, yellowtail flounder, and other fish that dwell on the bottom of the ocean to thrive.
“We think this should have a positive impact on the future of the fishing industry, protecting valuable habitat while allowing for reasonable fishing opportunities,” said Terry Stockwell, chairman of the council, who didn’t vote.
The vote, part of a decade-long evaluation of whether the closures were in the
proper places and whether they were still needed, pitted lobstermen against
scallopers and ground fishermen. Lobstermen are concerned that large female
lobsters that help sustain the population in the region could be threatened by
dredges and trawls that sweep up fish from the ocean floor.

Opening previously closed areas to groundfishing vessels could pose
problems for offshore lobstermen. NOAA photo.
the council’s vote will make it harder to rebuild cod stocks. “The council put
short-term profits ahead of the needs of depleted ground fish,” said Gib Brogan,
fisheries campaign manager for Oceana, an international marine conservation
group based in Washington, D.C. Peter Shelley, interim president of Bostonbased Conservation Law Foundation, called the vote a “devastating” loss. “The
council wrote off the future of critical fish habitat areas that needed additional,
not fewer, protections,” he said.
Representatives of the fishing industry applauded the council’s vote, which
they said could earn scallopers in the region more than $30 million a year. Vito
Giacalone, policy director for the Northeast Seafood Coalition, which represents ground fishermen throughout New England, said the vote would be good
for his members. “It potentially opens areas that used to be very productive
fishing grounds,” he said.
The vote will come down to a decision by John Bullard, the regional administrator of the National Oceanic and Atmospheric Administration. He said his staff
will be reviewing the science and would probably decide next year whether to
approve the council’s decision. “There are fundamental conflicts here, and that
is the prime habitat is also the area most valuable to the scallop industry,” he said.

New England Marine & Industrial
www.newenglandmarine.com

Lobster Bands
We carry:
Printed and Non Printed
Sheddar
Standard
Cold Water Shedder
Jumbo

NOAA image.
Dave Preble, a council member who represents Rhode Island, sought to block
the vote and urged his fellow councilors not to take action. He said recent studies have shown that the large females, called brood stock lobsters, would be
vulnerable if the closed areas are reopened. “This council has purposely ignored the science and produced an amendment that is indefensible,” Preble
said after the vote. “If you want to have big fish, you have to feed and protect
the small fish.”
Others on the council said they voted for the measure because it reflected the
best compromise between fishing and conservation interests. “The science of
this is complex,” said Mike Sissenwine, a council member and a scholar at the
Woods Hole Oceanographic Institution. “This represented a difficult compromise between the needs of many segments of the fishing industry and the need
to protect habitat.” He and others noted that the council also voted to ban commercial ground fishing in parts of Massachusetts Bay for three months in the
winter and two weeks in the spring to protect spawning areas of cod, flounder,
and other ground fish.
The vote to open much of Georges Bank followed previous council votes this
year for similar openings and closures elsewhere in the Gulf of Maine and along
the Nantucket Shoals. The vote comes as federal officials take drastic action to
try to bolster cod. Over the past year, they have instituted an effective moratorium on fishing for cod, reducing quotas to the point that fishermen can only
catch cod while trawling for other fish.
Federal assessments have found that cod have dwindled sharply in recent
years, with estimates showing that there is as little as 3% of the number of cod
that would sustain a healthy population. Environmental advocates have said

Buy them by the 1 pound bag, by the case or by the
pallet. We also offer wholesale and volume
discounts. Call and ask to speak to a salesman.
Select or
Stainless Steel
Maine Lobster
Gauges

Small and Large
Banding Tools

200 Spaulding Tpke
Portsmouth, NH
603-436-2836

Worcester Cow Hide Bait
We carry Regular and Hairless Bait
Call for Special Pricing on both 5 pail
purchases and pallet (20 pails) purchases
“One week notice needed on pallet purchases”

294 Ocean St
Brant Rock, MA
781-834-9301

86 Cemetary Rd
Stonington, ME
207-367-2692
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TAGS ADD TO KNOWLEDGE OF FEARED SHARK
By Sarah Paquette
When great white sharks are mentioned, it usually conjures an image of a fierce
man-eating beast, thanks to the classic 1975 movie Jaws. But, 40 years later,
scientists are slowly changing that fearsome image.
Due to efforts of non-profit organizations such as Ocearch and the Atlantic
White Shark Conservancy, scientists have been able to tag great white sharks
and track their locations. Dr. Greg Skomal, a Massachusetts state marine fisheries biologist, is one of those scientists tagging white sharks. “We’ve been tagging sharks off Cape Cod for the past six years to see their movement patterns,”
he said. The study will help determine the population size of white sharks.
“We’ve tagged 56 sharks in the past six years. That’s a high number for white
sharks,” he continued. “The sharks aren’t easy to tag. And they are elusive. So 56
is a good number.”

number of attacks on humans in New England,” Skomal said. The last fatal attack in Massachusetts happened in 1936 and he wasn’t aware of any occurring
in Maine.
So far, the data Skomal and the Massachusetts Shark Research Program team
have collected shows a slight increase in the white shark population on the
East Coast. “In 1997 the Federal Government issued a prohibition on killing
white sharks to protect them and that seems to have helped [the population]
rebound,” said Skomal. The increase in white shark sightings is in response to
the rebounding grey seal population, he added. “White sharks eat grey seals, so
they go where the seals are, which happens to be farther inshore,” he said. There
seems to be no indication that sea water temperature has a role in the shark
population increase or their movement farther inshore.

The increase in white shark sightings is in response to the rebounding grey seal population.
Skomal said he wouldn’t be surprised if lobstermen in the Gulf of Maine see
a white shark this summer. “It’s not common, but they are out there. White
sharks are historically well documented in the Gulf of Maine.”

Not much is known about the movements of great white sharks. Atlantic White
Shark Conservancy photo.

In fact, great white sharks have even found their way into the social media
world. Mary Lee, a 3,500-pound great white shark tracked by Ocearch, has
her own Twitter account. The account, begun this spring by an anonymous
shark fan, posts the shark’s location along the East Coast as she makees her
way north and features humorous comments from its author. By mid-June @
MaryLeeShark had 60,000 followers.

Skomal is on the water for most of the summer tagging white sharks. “We work
with a spotter pilot to find and tag the sharks,” he explained. White sharks are
hard to spot since they tend to travel alone and are spread out over large areas.
“We’ve seen sharks we tagged move all the way down to Florida and Mexico and
out to the mid-Atlantic,” Skomal said. “We don’t know why they move around
so much, but I’d guess it’s related to feeding and reproduction habits.” There is
still much to learn about the behavior of great white sharks and their life cycles. “People tend to be afraid of the unknown, so I understand why people are
scared of white sharks. They are mysterious,” said Skomal. White sharks have
been rumored to reach great lengths, but Skomal suspects they don’t get much
bigger than 19 to 20 feet long. “That’s still a huge animal,” he said.
Despite their size, white sharks are not the voracious killers they often are
made out to be. Sharks grab people’s attention, as the Discovery channel’s hit
series “Shark Week” shows; stories of shark attacks sell newspapers. Yet great
white sharks aren’t chomping on local swimmers. “There is an extremely low

Tagging great white sharks takes a practiced hand. Atlantic White Shark
Conservancy photo.

Tax advocate continued from page 18

TAS also works to resolve large-scale problems that affect many taxpayers. If
you know of one of these broad issues, please report it to us at www.irs.gov/
Advocate/Systemic-Advocacy-Management-System-SAMS.
Taxpayers whose incomes are below a certain level may get help from a Low
Income Taxpayer Clinic (LITC) for free or a small fee. Some clinics provide professional representation before the IRS or in court on audits, appeals, tax collection disputes, and other issues. Clinics are independent from the IRS. For
more information check the LITC page at www.irs.gov/litc or IRS Publication
4134 LITC list.

Keep your
traps fishing
even when
you can’t get
to ‘em!

Taxpayers have an opportunity to provide direct input to the IRS through the
Taxpayer Advocacy Panel (TAP). TAP is an independent panel of citizen volunteers who listen to taxpayers, identify taxpayers’ issues, and make suggestions
for improving IRS service and customer satisfaction. Contact TAP at www.improveirs.org.
For more information about TAS, visit us on YouTube, Facebook, and Twitter at:
www.youtube.com/TASNTA; www.facebook.com/YourVoiceAtIRS; www.twitter.
com/YourVoiceAtIRS.
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www.bessybait.com
Phone: 603.300.2846 or 603.300.2849
Email: info@bessybait.com
Bessy Bait is sold at our warehouse located at
155 rear Batchedler Rd., Seabrook NH 03874
Please call for HOURS and PRICING!
Bessy Bait is also sold at all Brooks Trap Mill locations.
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Hodgkins capacity continued from page 4

age rate, the number of lobsters that died while in the pound, skyrocketed. So
Hodgkins linked up with Dr. Bob Bayer, director of the Lobster Institute at the
University of Maine, to find an answer.

equation. Today live lobster is shipped overnight to nearly all parts of the country. By 2011, only 21 pounds operated in Maine, many of them part of larger
seafood businesses.

Bayer had a trial vaccine for the disease that needed to be tested in a real lobster pound. Hodgkins had that pound. So Bayer, his students, and Hodgkins
hand-injected 23,000 of his lobsters with the vaccine. Although the vaccine was
effective, it proved expensive and inconvenient to administer. Researchers instead worked on a medicated lobster feed to stem gaff kemia if it showed up in
a pound. Hodgkins ran all the necessary trials at his pound; the feed ultimately
won FDA approval. Zeigler Brothers, Inc. in Pennsylvania began to sell that
feed and when Hodgkins sold his Lamoine pound, he became sole distributor
in the area of both medicated and non-medicated feed for Zeigler.

But Hodgkins remains hopeful. He thinks that if through better handling and
slower hauling lobsters can be protected from the Vibrio bacteria, lobster
pounds might make a resurgence. In the meantime, he continues to study all
aspects of the creatures he has dealt with all his life. “I enjoy figuring out these
mysteries. If my father saw what I was doing he’d be dumbfounded.”

Gaff kemia was in check but that did not prevent other illnesses from striking. Vibrio, a common bacteria, also affected those lobsters held in pounds.
Bacterial infections led to high shrinkage rates among the pounds beginning in
the 1990s. Information from a 2006 Maine Pound Owners’ Association survey
indicated a sharp uptick in mortality during the previous winter, to between 14
and 27 percent.
Hodgkins and Bayer turned their attention to the problem. “For twenty years
now I’ve been trying to figure out what caused the bacteria to get into the
lobsters. I think it’s the high-speed haulers,” Hodgkins said. He believes that
when soft-shell lobsters are hauled rapidly from depth, ruptures occur inside
the body, releasing bacteria that flood the animals’ systems, eventually killing
them. “The haulers used to run off the boat’s engine and their sheaves were 10
to 12 inches. Now you’ve got 17-inch sheaves. Before, the trap would come up
maybe four feet per second. Now they are coming up at 12 feet per second, particularly for those singles or doubles inshore,” Hodgkin said. Fourteen percent
of the soft-shell lobsters Hodgkins tracked last year for the Lobster Institute
died after being hauled rapidly and stored in crates.
Lobster pounds are no longer the dominant method of storing lobsters in
Maine, as recent stories in Landings have shown. The Maine Lobster Pound
Owners Association has disbanded. Lobster dealers keep the ever-increasing
supply of lobsters dormant in land-based systems, storing them in special tube
systems or lobster “condos,” drawing water in from the sea but treating that
water to maintain maximum quality in the lobsters. Mother Nature is out of the

This lobster pound at Conary Cove on Deer Isle is typical of those found
throughout the Maine coast just a few decades ago. Photo courtesy of
the Lobster Institute.
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American Flag continued from page 1

The American flag weaving has been
by far the biggest seller. Crowley
and his girlfriend/business partner
Nichole Moore made and sold 280 at
Bar Harbor’s 2014 Fourth of July celebration. Their Old Glory-inspired
piece was not intended as a doormat.
“We are selling it as a decorative element,” he said.

Last year, the couple displayed their
creations as a trial balloon at The
Ellsworth American’s eighth annual Community Yard Sales. All their
float-rope pieces sold and The Green
Lobster — their cottage enterprise —
was born.
Crowley likes to blend his own
weathered float rope, as well as old
line from his father and other fishermen he knows, with new poly-rope.
The Baby Blanket — pastel shades of
blue, yellow and green — is among
the popular designs. He also has reproduced the Irish Republic and
Texas State flags and Afghanistan
War ribbon.
Learn more about Crowley’s creations at The Green Lobster on
Facebook or by calling 669-2083 or
emailing johncrowley83@gmail.com.

MAINE FAIR TRADE LOBSTER IS ACTIVELY HIRING.
Transportation is available.
We are looking for motivated and enthusiastic people to fulfill
a variety of positions in our newly renovated lobster production facility located in Prospect Harbor. Training is available
for all positions. Pay rate starts at $10 per hour. All full-time
employees are eligible for benefits after 90 days including
health, dental, paid holidays and paid time off.
How to apply?
Apply online at www.mftlobster.com, in person at 200 Main
Street, Prospect Harbor, ME, or call Anna Carver, Personnel
Manager at 207-963-9010 x 202 for an application.
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Coming home to Maine in 2012 and
readjusting to civilian life was a process. Like his father, John Crowley Sr.,
a former Washington County sher-

“He’s like ‘I can make that,’” remembered Nichole, who encouraged him
to try his hand at making one. He already possessed all the raw material
coiled along with his father’s old float
rope in Addison. So Crowley constructed a loom and began weaving
the vibrant-hued line into rugs, wall
hangings and other pieces. Nichole
pitched in as well as their respective
daughters, Kaydence and Jenna.

Supporting our
Coastal Fishing Communities
with Employment Opportunities

AD

During his six years of service in the
U.S. Marine Corps, Crowley spent
eight months in Afghanistan. At the
small outpost, overlooking the Hindu
Kush and Torbor mountain ranges,
the Addison native served as a range
safety officer helping to train the
Afghan National Police. He taught fitness, unarmed self-defense, how to
handle firearms ranging from handguns to AK-47s and other skills. “I had
a blast teaching them,” the Marine
Corps reservist recalled. “I loved every minute of it.”

iff, he had lobster fished all his life.
Browsing one day at Flanders Bay
Antiques in East Sullivan, however, a
float-rope rug caught his eye.

M AI

The former Marine corporal, who
trained Afghan citizens to become
police officers along the volatile
Afghanistan-Pakistan border, is putting different skills to use and finding
new purpose through the creation of
decorative pieces ranging from an
American flag wall hanging to camp
stools. He was honorably discharged
from the United States Marine Corps
in 2013.

LO

BS T E R

MAINE FAIR TRADE LOBSTER LLC.
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In the
NEWS
MONHEGAN BUOY SUFFERS
DAMAGE
Everyone knows that it was a tough
winter, even for automated ocean
buoys. As a result of heavy snow
and high winds, the Northeastern
Regional Association of Coastal
and Ocean Observing Systems
(NERACOOS) buoy E located southwest of Monhegan Island was severely damaged this winter. The cause
of damage to Buoy E is unknown,
but significant damage to the tower caused it to partially break off.
The University of Maine’s Physical
Oceanology Group has recovered the
damaged buoy and deployed another.
DMR LICENSING SYSTEM TO
CHANGE
The Maine Department of Marine
Resources (DMR) is transitioning
to a new online licensing system.
The department urges all current
license holders planning to renew
their license online to do so before July 16, when the shift from the
old to a new, more efficient system
begins. After July 16, license holders will need to use paper applications or wait until September to apply through the new online system.
Known as LEEDS (Licensing,

Enforcement and Environmental
Data System) the new system will
provide easy-to-use online tools
for license application, renewal,
and landings reporting. Available
24-hours-a-day, the system will automatically integrate new information
so license holder data will always
be up to date. License renewals and
new applications will be available
through the new LEEDS system after
DMR conducts internal testing this
summer. DMR will communicate directly with license holders when the
system launch date is confirmed, and
will include links on its Web site to
the new online LEEDS system.
FEDERAL TRAP TRANSFER
PROGRAM ANNOUNCED
NOAA regulators are moving ahead
with a lobster trap transfer program that they say will give permit
holders more flexibility and enable
permit holders from other areas to
“buy in” to the area by purchasing
traps. The program applies in the
Outer Cape Area and Area 3, the offshore fishery extending from Maine
to North Carolina. NOAA had deferred the start of the program until
a centralized trap transfer database
was ready; according to NOAA officials, “significant progress” has been

made on the database. NOAA will
accept trap transfer applications between August 1 and September 30.
Approved trap allocations will be effective for the start of the 2016 fishing
year on May 1, 2016.
CHURCH LOBSTER SUPPERS
COME TO AN END
St. Ann’s Parish in the village of Hope
River on Prince Edward Island has
been running its lobster suppers
since 1964. But this year will be its
last. The suppers were run by church
parishioners to help raise money for
church building maintenance and for
events and programs within the parish and the community. A lucky diner
could expect to eat a cup of seafood
chowder, plate of steamed mussels,
Caesar salad, lobster with coleslaw
and potato salad, with lemon pie for
dessert. Paula Gauthier, the chair of
the property and finance committee for St. Ann’s Parish, said the lobster suppers have been losing money
for the last three years. “The bottom
line is getting more difficult to maintain,” said Gauthier. “Food has gone
up and our numbers were dropping.” Location was part of the problem too. “We are sort of off the beaten
track if you will.”
HERRING PLAN AMENDMENT
WITHDRAWN FOR NOW
This winter the Atlantic States Marine
Fisheries Commission (ASMFC) issued draft amendment 3 to its herring management plan for public
comment. The draft amendment
addressed issues such as spawning
protection measures, fixed gear setaside provisions and the requirement
to empty fish holds. In June, ASMFC
Atlantic Herring Section members
expressed concern about the highly
technical nature of the proposed
measures and their potential impacts
on the fishing industry. In response to
those concerns, the amendment has
been withdrawn from public review.
Terry Stockwell, Section chair, will
provide guidance to ASMFC staff
about changes to the spawning protection measures at its next meeting
in August. These changes will clearly
define the goal of spawning protections, describe proposed methodologies and measures in a way that is understandable to the fishing industry,
and detail the benefits and impacts
of spawning closures to herring. The
proposed spawning protection measures will then be refined for consideration in November. American fishermen caught more than 200 million
pounds of Atlantic herring in 2013.
The biggest catches were in Maine,
Massachusetts and Rhode Island.

LOBSTERMAN’S INVENTION
EASES PAIN OF HAULING
David Hiltz Jr., a lobsterman out of
Deer Isle, had a bad shoulder. The
doctor told him he might need a
shoulder replacement if something
didn’t change. The damage came
from the way he hauled his traps in,
grabbing the trap as it comes out of
the water and sliding it aft on the
gunnel while at the same time, snapping the gangion of the approaching
second trap out of the block.
Hiltz decided to do something different. He modified a block used in
Canada to allow lobstermen to haul
safely and with less damage to their
bodies. Called the EZ Block, it is
lighter and more affordable than the
Canadian model.
Hiltz and Rock Wilson at Fuller
Machine in Alstead, N.H., tested
various designs to find one that they
thought worked best. With a regular
block a lobsterman must stop the
hauler, hold on to the trap with one
hand and use the other hand to pull
the rope up and out of the block. But
EZ-Block has a wheel with teeth that
flips the rope out of the block as it is
hauled in.
The EZ-Block weighs 30 pounds, is
made of 316 stainless steel and high
quality aluminum, and has a snap
hook for mounting.
The first batch
of blocks was
released this
year in April
and sold out.
Brooks
Trap
Mill is the sole
dealer of the
new product.
To read reviews of the
block by lobstermen, visit
the EZ Block
Facebook page.

Jacobson continued from page 3

great reflection of the Maine industry and will help us drive that wordof-mouth conversation. It will help
us continue to learn about what our
customers like and how we can give
it to them.
We are going to continue to learn,
to find our customers and learn
some more. As we go forward, I’m
reminded of a quote by American author Eric Hoffer. “In times of change
learners inherit the earth; while the
learned find themselves beautifully
equipped to deal with a world that no
longer exists.”
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July 1
MLA Directors’ meeting, 5 p.m., Darby’s
Restaurant, Belfast. FMI: 967-4555.
July 4
Moosabec Reach lobster boat races
July 6
ASMFC public hearing on draft Jonah crab
fisheries management plan, 6 p.m., Casco Bay
Lines, Portland.
July 11
Searsport lobster boat races
July 12
Stonington lobster boat races
July 14
Le Hermione, a historic replica of the French
frigate that brought Marquis de Lafayette to
America, arrives in Castine. FMI: 326-4118.
July 17
Maine Beaches Conference, Southern Maine
Community College, Portland. FMI: http://
www.seagrant.umaine.edu/maine-beachesconference

July 19
Friendship lobster boat races

August 3
Penobscot East Resource Center Annual Lobster Buoy
Auction, 5:30 p.m., Stonington. FMI: 367-2708.

July 20
DMR Rockweed Working Group meeting, 9 a.m,
DOT building, Bangor.

August 4-6
ASMFC summer meeting, Alexandria, VA.

July 22
NEFMC herring committee meeting, 9:30 a.m.,
Wakefield, MA.

August 13
“Science, Lobstering and Lobstermen,” lecture by Robin
Alden, 6:30 p.m., at Maine Maritime Museum, Bath.

July 23
“History of the Maine Lobster Fishery” lecture,
6:30 p.m., Maine Maritime Museum, Bath. FMI:
443-1316
July 26
Grand opening of Lobstering and the Maine
Coast, 10 a.m., Maine Maritime Museum, Bath.
FMI: 443-1316.
Harpswell lobster boat races
July 29
“American Catch,” talk by author Paul Greenberg,
6:30 p.m., College of the Atlantic, Bar Harbor.
July 29-August 2
68th Annual Maine Lobster Festival, Rockland.
FMI: 800-576-7512.

UMAINE STUDENT FINDS NEW WAY TO
TEST HEALTH OF LOBSTERS
By Kyle Hadyniak
Published in The Maine Campus.. Reprinted with permission.
A University of Maine undergraduate student has developed a noninvasive procedure to determine
the livelihood of lobsters. This test will help determine how healthy and shippable a lobster is.
The procedure was developed by Matthew Hodgkin, a fourth-year animal and veterinary sciences
student from Colebrook, Conn., with help from UMaine’s Lobster Institute executive director Bob
Bayer, mechanical engineering professor Michael Peterson, and Thomas McKay, a fourth-year mechanical engineering technology student.
“I would say this is one of the bigger projects I have worked on with the Institute and has had the
most success,” Hodgkin said. “Working with lobsters is fascinating because there is some research
about them, but not as in depth as one may think. There are so many opportunities to be had studying and learning more about them that there are really no limits to the research experience that
can be gained.”
The current procedure, developed in the 1980s by Bayer and graduate student Dale Leavitt, involves drawing lobster blood, known as hemolymph, and measuring the protein content using a
refractometer. This protein correlates to the lobster’s muscle mass, which determines how healthy,
and therefore shippable, the animal is. Hodgkin’s test involves having the lobster squeeze down on
a rectangular device that measures the pressure exerted by the claw. More muscle mass produces a
higher measurement, and higher results mean a healthier lobster.Hodgkin compared his test with
the current one, and the two results matched closely, confirming the validity of the new procedure.
“It is a good way to judge vitality of lobsters for shipment because it measures muscle mass without being invasive,” Hodgkin said. “Maine can benefit from this by utilizing it in their shipping of
lobster. Using this method not only is less invasive to the lobster but it also can determine whether
a lobster would be better to ship or not, thus minimizing the loss.”
Hodgkin co-owns Lobster Unlimited, formerly LobsteRx, a Bangor-based company founded in
November 2014, dedicated to developing products from lobster industry-related waste, such as
lobster shells. Bayer, Lobster Institute associate director Cathy Billings, and business partner
Stewart Hardison are co-owners.
“The project’s funding came from the Center for Undergraduate Research and the Lobster Institute.
Hodgkin has been a member of the Lobster Institute since his freshman year, when he first met
Bayer and became a lab assistant at the Institute.
After graduation this year, Hodgkin plans on building Lobster Unlimited and gaining more experience within the food industry. He then hopes to apply to UMaine’s graduate school for Food
Science and Human Nutrition.

TRI-COUNTY LITERACY
Serving Lincoln, Sagadahoc,
and northern Cumberland Counties
Improve your skills in reading, math,
writing, and computer literacy.

Free and confidential.
207-443-6384
literacyvolunteers@tricountyliteracy.org
34 Wing Farm Pkwy, Bath, ME 04530
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LOBSTER IS KING AT THE MAINE LOBSTER FESTIVAL
It’s the middle of another Maine summer and that means
it’s time for the annual Maine Lobster Festival! This year is
the 68th festival, held on the water in Rockland. The five-day
event attracts more than 10,000 people to hear music, watch
the annual Miss Sea Goddess contest, take part in the lobster
crate races and of course, eat seafood in all forms. The 20,000
to 25,000 pounds of lobster consumed are steamed in what
festival promoters call “The World’s Largest Lobster Cooker.”
This year the Festival takes place from July 29 to August 2. All
photos courtesy of the Maine Lobster Festival.

Garbo depends on the hardwork
and stewardship of Maine lobstermen.

Thank you !
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