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FOOD INDUSTRY EXPERT TO ASSIST NEW
LOBSTER MARKETING COLLABORATIVE
By Melissa Waterman
By mid-fall, the transition from the
Maine Lobster Promotion Council
to the new Maine Lobster Marketing Collaborative (MLMC) should be
in full swing. Department of Marine
Resources (DMR) Commissioner Pat
Keliher has engaged John Sauve, cofounder of the Food and Wellness
Group in Portland, to coordinate the
transition process. Sauve was instrumental in drafting “Project Maine
Lobster” in 2012 for the state’s Lobster Advisory Council, which laid the
groundwork for the new MLMC.
“John’s role is to assist me as we oversee this transition,” said Keliher. “My
obligation is to get this law [which
created this new MLMC] implemented on time.”
Sauve worked for 23 years with
Friendly’s Ice Cream Company,
whose corporate headquarters are

in Wilbraham, Massachusetts. “I
worked in the restaurant operations
side of the business for a dozen years
and then moved to the marketing department for the last half,” Sauve said.
He became the vice-president of marketing for the company and in 1992
joined The Hale Group, a consulting
firm in the Boston area that provides
strategic counsel to the food industry. It was through The Hale Group
that Sauve began his work with the
Wild Blueberry Association of North
America (WBANA), an experience
which uniquely prepared him for his
work with Maine’ lobster industry.
The transition process for the new
MLMC has a tight set of deadlines.
It must first establish the elevenmember board of directors and organizational structure, then prepare
a three-year marketing plan for the
Legislature by January, 2014.
Sauve is quite clear as to his role in

MLPC
COMPLETES
LOBSTER
BRAND
STRATEGY
By Marianne Lacroix

John Sauve, co-founder of the
Food and Wellness Group. Photo
by Patrice McCarron.

After evaluating the marketing efforts for Maine lobster, the Maine
Lobster Promotion Council (MLPC)
Board of Directors recognized the
need for a comprehensive brand
strategy for Maine lobster – a differentiating, well-defined and credible
strategy to set direction and guide
marketing and tactical implementation. A year in the making, the result
is a forward-thinking brand strategy
that can serve as the foundation for
new marketing success.

this transition period. “My assignment is to work with the Commissioner to provide the MLMC board
with the tools, the information and

Development of a comprehensive
brand strategy is a logical first step
in the marketing process, and one
recommended for the Maine lobster
industry by both the Moseley Report
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The Trade Adjustment Assistance Program (TAA) for lobstermen in
Maine has come to a close. The federally-funded program began in
September, 2010, in response to a petition filed by the Maine Lobstermen’s Association (MLA) and five Sea Grant offices to the U.S.
Department of Agriculture on behalf of the lobster industry. The
petition successfully argued that foreign imports of lobster in 2009
had negatively affected the prices and production of lobster in New
England.
The goal of the TAA program in Maine was to provide training to
help lobstermen increase profitability, improve efficiency, take advantage of marketing opportunities, and evaluate alternative enterprises. Lobstermen who signed up to take part in the process were
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President’s

NOTES

COASTAL OUTLOOK Thoughts from MLCA President Patrice McCarron

October signals the official arrival of
fall and with it some big changes for
the lobster industry and our coastal
communities. The columns and articles in this issue of Landings speak
to the vastness and intensity of issues
now facing the lobster industry. Lobstermen had to deal with everything
but the kitchen sink in September,
from the controversial People for the
Ethical Treatment of Animals video
and proposed whale rules to preparing for the transition to a new marketing collaborative and closure of
the inshore herring fishery.
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Waterman sat down for an interview
with Diane Cowan, the passionate
director of The Lobster Conservancy.
We also meet a young lobsterman,
Matthew Huron, from York who is
this month’s “New Recruit.”
Landings also continues with its series “From Trap to Plate.” This month
we explore vertical integration as a
tool to control costs and increase
profits, and to extent to which this is
practiced in Maine’s lobster industry.

can be made available to lobsters on
the boat and on the dock.
Finally on a sad note, we bid farewell
to a well-known and beloved staff
member, Annie Tselikis. Annie headed up the TAA program for MLA over
the past few years. She has played an
integral role in launching the Maine
Lobstermen’s Community Alliance
and developing its programs, including the Maine Lobstermen Leadership Program, Claws for a Cause and

Beginning October 1, the Health Insurance Marketplace will be open for
business. While the Affordable Care
Act has been in play since 2010, this
next phase will be felt by all. In this
issue of Landings, we explore what
the Affordable Care Act will mean for
Maine’s lobstering communities. Our
guest columnist Kevin Lewis delves
in to what these changes will be for
Maine residents, in the MLA pages,
we explore how the lobster industry might cope with these changes.
J.J. Bartlett, president of the Fishermen’s Partnership Support Services
(FPSS) in Massachusetts, discusses
the efforts his organization has taken
to act as a human resources department for fishing communities. MLA
has partnered with FPSS as a health
insurance Navigator to assist lobstermen in Maine in accessing the new
health insurance opportunities.
Landings features two articles related
to the highly-anticipated transition
from the Maine Lobster Promotion
Council (MLPC) to the Maine Lobster
Marketing Collaborative (MLMC),
which will begin in October. We feature a story on John Sauve’s role helping to guide the transition from the
Maine Lobster Promotion Council
to the MLMC, and a column by Marianne Lacroix on the results of MLPC’s
recent work to develop a brand strategy for Maine lobster.
As a counterpoint to the intensity of
these issues, Landings editor Melissa

Fall brings even longer days on the water for Maine’s lobstermen. A medley of different issues,
from health insurance to impending vertical line rules, adds to the intensity of the season.
MLA photo.

We also continue with reports on the
Maine Lobstermen’s Community Alliance’s field work, identifying tools
and techniques in place that ensure
Maine lobster maintains its highest
quality. One of the key elements that
contribute to the health of harvested
lobsters is the amount of oxygen they
can extract from seawater. In our “So
You Want to Know” story, we find out
what dissolved oxygen is and how it

the Lobster Quality program. Annie
will be leaving MLCA in mid-October
to work on the Eliot Cutler campaign.
We wish her well. We will truly miss
her passion, energy, enthusiasm and
strong work ethic.
I hope you enjoy this issue!

The advertising deadline is the
second Monday of each month.
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GUEST COLUMN: Fishing Partnership Support Services teams up with MLA
By J.J. Bartlett

I am excited to announce that the
Maine Lobstermen’s Association
(MLA) is teaming up with Fishing
Partnership Support Services (FPSS)
to bring you clear, up-to-date, and
accurate information about your
healthcare options. While health
insurance can be almost as complicated as fishing regulations, there is
nothing confusing about our partnership. We will work together to
provide you with the support that
you need to make the best healthcare
decisions for you and your family.
Some of you may already know that
FPSS is a non-profit company founded by fishermen and their families.
Since commercial fishermen don’t
have corporate support or a huge
Human Resources department working on their behalf, our mission is to
promote the health and well-being
of New England commercial fishing
families. For over 16 years FPSS has
helped thousands of fishermen in
Massachusetts access services such
as health coverage, preventive care,
and safety training. We owe our success to the FPSS Navigators. They are
highly trained so they know what
programs are available to fishing
families, and they know how to connect you to those services. Most importantly, they know the challenges

you face because they are part of the
fishing industry themselves.
April Gilmore is our Navigator in
Maine. April comes from a commercial fishing family, she has worked in
a family-owned retail seafood shop,
and she has extensive experience in
providing outreach to Maine lobstermen. You can reach her at the MLA
office by calling (207) 967-4555 or
stopping by the office at 203 Lafayette Center, Kennebunk.
In Massachusetts we have seen the
benefits that can come with healthcare reform. Before the Fishing Partnership was formed in 1997, nearly
half of all fishing families were uninsured. Those who had insurance
often had terrible coverage that
barely covered expenses when fishermen needed medical care. Fishing
Partnership reduced the rate of uninsured fishermen to 13% and, after
state-wide reform, over 97% of Massachusetts citizens have health care
insurance.
Soon, fishing families in Maine will
have new options. Many will find coverage more affordable and more fair
– for example, insurance companies
will no longer be allowed to keep people with preexisting conditions from
getting insurance. FPSS and MLA will
work together to make sure that you
have the best information available

on these new coverage options. Then
you will be able to make the right decisions for you and your family.
If you are interested, we will help
you through the application process.
You have from October 1 and March
31, 2014, to sign up, and coverage
can start as early as January 1, 2014.
Please call April Gilmore any time at
the MLA office, stop by the MLA office in Kennebunk, or look for us at
MLA meetings and tradeshows. We
look forward to working with you!
J.J. Bartlett is president of Fishing Partnership Support Services, based in Massachusetts. Photo coursey of FPSS.

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

All Natural Salted Hairless Cowhide
LONG-LASTING and AFFORDABLE
LOBSTER BAIT

Available in 30 gal. drums or 5 gal. pailss

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.

ENROLL207.COM
Your Maine connection to the new Health
Insurance Marketplace
enroll207.com is a new Web site being developed and supported by
the Maine Health Access Foundation (MeHAF) to complement resources available on Maine’s federally-facilitated Health Insurance
Marketplace at www.healthcare.gov.
On www.enroll207.com, you will be able to enter your town or zip
code in the “Find Help” tool and see a list of local certified assister
organizations around the state. Beginning October 1, assisters will
be able to help review options for health insurance, eligibility for
premium assistance, and help complete the application for coverage which begins January 1, 2014.
As the initial Marketplace open enrollment period (Oct.1-March 31,
2014) gets underway, additional Maine-specific resources will be
added to the enroll207 website and social media pages, including
educational events and enrollment fairs.
So, if you need help navigating
the new Health Insurance Marketplace and Maine-specific information, go to enroll207.com.
When you’re ready to pick a plan
and enroll, go to the Marketplace
at www.healthcare.gov.
Phone assistance is also available
in Maine through the Consumers
for Affordable Health Care Help
Line at 1-800-965-7476.

Approved
Maine Labeling
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GUEST COLUMN: The time to enroll in a qualified health plan is now!

This the final article in our series on the
new Affordable Care Act, which goes
into effect in January, 2014, and its implications for Maine’s lobstermen.

to these three metal level plans, there
is also a catastrophic plan for people
under the age of 30 or who qualify for
a financial hardship waiver.

By Kevin Lewis

At the Marketplace, www.healthcare.
gov, people can also identify their
eligibility for financial assistance toward their premium – the advanced
premium tax credit or what has been
called “premium subsidies” – which
can be immediately applied to reduce
the amount of monthly premium.
Many people in Maine will be eligible
for the assistance but this premium
relief is only available in the absence
of credible and affordable employersponsored coverage.

With the beginning of Open Enrollment for individual, family and small
group coverage has come the ability
to easily compare plan designs and
pricing across all Qualified Health
Plans available on the Health Insurance Marketplace. This Marketplace
was created in the spirit of what
states like Massachusetts (under former Governor Romney) and Utah
(under former Governor Leavitt)
have done to motivate competition
among health plans and to offer
greater choice and clout for consumers.
Until now, consumers purchasing individual policies have had the shortest end of the stick, but with the market reforms of the ACA, individuals
have gained the advantages of pooling risks and getting much better
benefits. For instance, no matter the
policy, the annual out-of-pocket limit
for individuals will be $6,350 for 2014.
This includes all co-pays, deductible
spending and co-insurance for covered services when using in-network
providers. In addition, many preventive services and screenings will be
provided without cost sharing by
the member. In the grand scheme of
things, these services are inexpensive
relative to untreated disease. Now,
with the financial barrier at the point
of service eliminated, everyone has
an opportunity to take advantage of
these physician-recommended services.
Maine people who want to compare
Qualified Health Plans under this
new structure can go to the Health
Insurance Marketplace at www.
healthcare.gov. Plans are displayed
by comparable tiers of benefits; each
tier is named after a precious metal
(bronze, silver, or gold). Typically
under a bronze plan, monthly premiums will be lower but costs for the
member when using the plan overall
(some combination of co-pays, deductibles, and co-insurance percentages) will be higher on average than
under a silver or a gold plan.

For the first time, many individuals
and families in Maine will have an
unprecedented opportunity to:
Go to one site – the Health Insurance
Marketplace,
set up an account,
fill out the application with information about self and dependents,
expected income in 2014, current
health insurance,
get a determination of what programs or advanced premium tax
credits might be available,
compare options –Qualified Health
Plans – to determine what best suits
their needs and budget, and enroll.
In addition, some people (individuals with adjusted income between
$11,490 and $28,725, and higher income ranges based on family size) are
also eligible for reduced out-of-pocket spending, or cost-share reductions.
So while a plan design may list a copayment of $35, for instance, based
on the cost-share reduction, the copayment may actually be just $15. It’s
important to note that the cost-share
reduction is only available for the Silver-level plans, and so, while the premiums are less for Bronze, a person
may get better benefits at lower total
costs with a Silver-level plan. Other
things to look for include whether
the plan has a combined medical and
pharmacy out-of-pocket limit – all
Maine Community Health Options
(MCHO) plans do – as opposed to
separate limits, which can result in
greater out-of-pocket spending.

Wellness benefits, tobacco-addiction
treatment benefits, the first three behavioral health visits without costsharing, and reduced and eliminated
cost sharing for the management of
some specific chronic conditions –
asthma, COPD (Chronic Obstructive
Pulmonary Disease)/Emphysema,
diabetes and hypertension – are all
examples of additional benefits that
MCHO offers Maine people that are
found in our various plan designs.
With the advent of the Health Insurance Marketplace comes opportunity for many here in Maine to receive more robust health insurance
coverage and to receive help with
monthly premium costs or with costs
associated with physician visits or
prescriptions. Concurrently, Maine
people will need to become more
engaged consumers about their own
health insurance, what their best options might be, and how they can get
the necessary information and tools
to make informed decisions about
health coverage. Web sites including Healthcare.gov, enroll207.com,
and the Kaiser Family Foundation
(kff.org) arehsources of information.
These Web sites also have tools to
help people regarding premium tax
credit eligibility, levels of the subsidy, and costs of various plans for
different circumstances. Some helpful tools, websites, and resources are
listed here to help you with your own
explorations.
In addition, there are many local resources available to provide counsel
and guidance on the new options
for Maine people: Navigators, Certified Application Counselors, Federally Qualified Health Centers, and, of
course, Maine’s existing licensed brokers. The Maine Lobstermen’s Association and the Western Maine Community Action Navigator Consortium
(which includes eight Community
Action Programs across the state)
have been named the Navigators for
Maine and will be reaching out with
information and expertise to their
constituencies and to communities
across the state.
Certified Application Counselor organizations will also be assisting
Maine people with the process of un-

Kevin Lewis is the CEO of Maine
Community Health Options, a
Consumer Operated and Oriented
Plan (CO-OP). MCHO is a private,
nonprofit entity. Photo courtesy of
MCHO.

derstanding the new landscape and
enrolling in health insurance. Many
of the Federally Qualified Health
Centers (FQHCs), community health
centers, hospitals, and other groups
– such as CarePartners – will be serving in this capacity. Consumers for
Affordable Health Care and other
support, access, and advocacy organizations across the state continue to
be wonderful resources on these topics. Many insurance brokers as well
are receiving training on these topics
to assist their clients. Public libraries, some college settings, and other
venues will be offering community
forums to provide the public with information.
While we are heading into uncharted waters with the unfolding of the
Health Insurance Marketplace, there
are many willing sources of assistance to help navigate and evaluate
the best course for you, your family
and/or your business. Open Enrollment just started on October 1, and
will extend through March 31, 2014,
so there is plenty of time as well.
Please call us at 855-MCHO-4-ME or
visit www.maineoptions.org twith
any questions about Maine Community Health Options, our plan designs, and our benefits and coverage.
We are also happy to help you identify a Navigator, Certified Application
Counselor organization, Federally
Qualified Health Center or other resource in your area.

Variables among the plans within
these tiers include:
Price of premiums;
Trade-offs among cost-sharing
mechanisms such as deductibles,
coinsurance, and copays;
Availability of doctors and providers who are “in network” and;
Additional benefits, beyond those
Essential Health Benefits that all
plans have to cover.
Every plan has a Summary of Benefits and Coverage that provides
greater detail on plan benefits and
includes some illustrative examples
of expected out-of-pocket spending
with that plan’s coverage. In addition

RESEARCHING HEALTH INSURANCE OPTIONS
Tools and Resources
Health Insurance Marketplace
www.healthcare.gov

Kaiser Family Foundation
http://kff.org/health-reform/

Health Insurance Marketplace, open 24/7
1-800-318-2596

Premium tax credit calculator
http://kff.org/interactive/subsidy-calculator/

Enroll207
www.enroll207.com

Consumers for Affordable Health Care (CAHC)
www.mainecahc.org
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NEW RECRUIT: Deafness no handicap for York man
By Shelley Wigglesworth
Twenty-one-year-old York resident
Matthew Huron was born in May,
1992, and when he was just seven
months old his family learned that he
was deaf. “We have no idea why Matthew was born deaf. A Cat scan was
performed and confirmed that everything is physically present but for
some reason the nerve from his ear
canal to his brain stem just doesn›t
work,” said Huron’s mother Tamber
Lewis.
When Huron was three years old a
successful cochlear implant surgery
was performed and by age three and
a half he began to master his newly
acquired gift of hearing and processing sound. He then began speech
therapy and extensive work with an
oral teacher for the deaf, and was
able to attend public school. He graduated from York High School in 2011
with both his commercial lobster license and welding certification.
“I was fortunate to have Mr. Zack
Daniels, an oral teacher of the deaf,
as my one-on-one personal teacher
since Kindergarden,” Huron said.
It is quite apparent that Huron has
never allowed his hearing impairment to dictate his life. When he was
13 years old he began working as an
apprentice on a lobster boat in York

and a few years later he began hauling lobster traps by hand in a skiff.
He now has a 22-foot Eastern boat
named Huron with a machine-powered hauler. “This boat is not yearround. My goal is to have a big enough
boat to lobster year-round,” he said.
Currently Huron has 75 traps of his
own to manage while also working
for three other captains. He said he
particularly appreciates the work
he does with the other captains and
is grateful to be “learning the trade
and earning the respect of the other
fishermen,” while saving money for a
larger boat. “My license allows for 800
traps but that costs big bucks for the
boat and gear,” he explained.

A go-getter with a contagious positive attitude, Huron describes himself
as “hard working, responsible, caring
and funny,” and his life surely exemplifies all of those qualities. In his free
time he enjoys extreme sports such
as skateboarding, snowboarding, ziplining and dirt bike riding; but on the
ocean is where he prefers to be. “The
ocean is beautiful — it is so freeing to
be on the water, no four walls holding
me back,” he said.

Huron’s mother spoke proudly about
her son completing the Department
of Marine Resources Apprentice
program at just seventeen. “This required Matthew to lobster and work
on gear over 200 days, putting in a
minimum 1,000 hours, and successfully complete the U.S. Coast Guard
Fishing Vessel Drill Conductor Training Course. Matthew was a full-time
student during the school year so
this entire student lobster apprentice
program was completed during the
summertime. All of Matthew’s teenage summers he was on board a lobster boat ten to twelve hours a day,
five to six days a week,” she recalled.

Huron said his mother and his brother Robby have been the driving force
behind him and all of his accomplishments thus far. “They have always
been there for me. They love and help
me and I would not be where I am today if it wasn’t for them, my mother
especially. She is extremely supportive and dependable,” he said. This
type of support and success is exactly
what Huron wants for other people
who share similar hearing challenges: their own opportunities to reach
their personal goals, whatever those
goals may be. In order to do this Huron and his mother have established
a Web site which documents his life

Another important aspect of Huron’s
life is his personal mission. He is passionate about promoting awareness
of and helping to provide opportunities for other hearing impaired and
deaf people, particularly children.

Matt Huron aboard Huron in York
harbor. Photo courtesy of Tamber
Lewis.

story in hopes of helping others and
encouraging those with and without hearing impairments to achieve
their goals and dreams. The site also
provides educational information
on deafness to the public. “It is very
important to me that people visit my
Web site. It will not only help me but
also help many others,” Matt said.
While he continues his work lobstering and his mission to help others

Smithwick & Mariners
Insurance Agency
We are a full-service independent insurance
insurance
agency providing personal, commercial,
commercial,
business & marine insurance.
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SO YOU WANT TO KNOW: Why is dissolved oxygen important?
oxygen per liter of water at its current
temperature.

By Sarah Paquette
Over the last few months, Maine
Lobstermen’s Community Alliance
(MLCA) programs coordinator Annie Tselikis has been working with
lobstermen at the docks on quality handling practices. One of the
most important things to keep lobsters healthy is to provide them with
enough oxygen. “A lot of fishermen
are installing very basic manifolds to
distribute oxygen throughout their
tanks, and I hear of more and more
buying stations installing aeration
and some buying stations in high volume areas have invested in tank systems to keep their crated lobsters in
ideal conditions before shipping,” she
said.
Oxygen is essential to all life. Even life
in the ocean requires oxygen to survive, though it is in a slightly different form than the oxygen we breathe
on land. Ocean-dwelling animals
breathe oxygen that is dissolved in
the water, referred to as dissolved
oxygen (DO). Fish, lobsters, crabs,
worms and other marine animals
pull oxygen from the water as it passes over their gills.
Dr. Ian Bricknell, director of the Aquaculture Research Institute at the
University of Maine in Orono, said
DO is very important biologically.
“Reduced amounts of DO can lead

But temperature isn’t the only thing
that affects oxygen levels, warned
Bricknell. He said algal blooms use
up dissolved oxygen leaving little to
none for animals. “Decreased DO levels leave animals stressed and vulnerable to disease.”

The Cranberry Island Coop keeps its
crates of lobster well aerated at the
dock. Photo by Annie Tselikis.

to mass mortalities, like those seen
in the Gulf of Mexico,” he said, referring to large numbers of deadfish
and other animals that wash up on
beaches from an area dubbed the
Dead Zone. “The animals suffocate
when there isn’t enough DO. The water becomes what is called anoxic.”
Bricknell said the Gulf of Maine is
lucky that it has such cold waters
because it is able to hold more oxygen. “Cold water holds more DO
than warm water,” he explained. “If
the Gulf of Maine were to warm up,
it would only hold seven or eight or
nine milligrams of oxygen per liter
of water.” He said the Gulf typically
holds around 14 or 15 milligrams of

“Lobsters are happy at 10 milligrams
per liter dissolved oxygen,” Bricknell
explained. “That occurs around 10°C
or 50°F. When DO decreases to 6 or 7
milligrams per liter, that’s when lobsters start to be in trouble.” Bricknell
said that distressed lobsters are easy
to spot in a tank. “When stressed,
the lobster will move to the surface,
stand upright, and move around a lot
to try and find more oxygen.”
As Tselikis has traveled around the
coast looking at holding systems and
testing DO levels, one recent visit
stood out to her. Tselikis visited the
Cranberry Isles Co-op in September after visiting many other buying
stations earlier in the month. “I was
really impressed with their system
and the general handling practices
by fishermen and the crew who work
with Co-op manager Mark Nighman
on the wharf. They take great pride
in their product and are doing everything they can to be innovative and
proactive with the current market
conditions.”

The Cranberry Isles Co-op has a
pump system in place that keeps
water and air circulating around
crates of lobsters. Nighman said he
prefers his Pacer pump system to a
regular aeration system for two reasons. “Most [regular systems] have
pumps on the bottom and bring up
dirt. I don’t think the dirty water is
very good for the lobsters,” he said.
“Our system is suspended three feet
below the surface of the water.” Since
the Pacer pump system intake is below the float, it moves the cold, deep
water up. “When there is a lot of rain
and no wind, that fresh water sits on
the surface. Our system keeps the circulation rolling; it mixes up the water
by bringing the salt water up,” Nighman explained.
The Co-op’s system has a three-inch
water pump that picks water up below the surface. The pipe is then reduced to two inches, which increases
the volume and speed of the pumped
water. Nighman said the water is
brought back up to the surface and
picks up air from small holes in the
line. That air, mixed with water, is
then shot back down below the lobster crates.
“We’ve had this system in place for
four or five years now,” Nighman said.
“I actually stole the idea from Timmy
Harper at Southwest Lobster. Before
Continued on page 20
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Dropping Springs Bait Co.
Garbo depends on the hard work and
stewardship of Maine lobstermen.

6A Portland Fish Pier
Portland, Maine

Thank you !
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REMARKABLE PEOPLE: Diane Cowan, Friendship Long Island
By Melissa Waterman
Diane Cowan’s vegetable garden resides in fish totes. Ten black plastic
boxes line the side of the dock on
Friendship Long Island, adding a
splash of green to the grey shingles of
the adjacent house and shed. Cowan
fills each box with composted seaweed and soil and carefully plants
a medley of tomatoes, lettuces, and
other vegetables which appear to
be thriving on this early September
morning. As a visitor heads toward
the house, a young dog barks loudly
behind a window. “That’s Sula, she’s
my girl,” Cowan says by way of introduction.
Cowan is known by various names:
the Lobster Lady, the Lobster Doc,
and as the head of The Lobster Conservancy, a nonprofit founded by
Cowan in 1996. In the latter role Cowan galvanized volunteers throughout Maine in a quest to identify the
coastal nursery grounds of Homarus
americanus. Trained by Cowan, volunteers set one-meter-square boxes
into a beach area at the lowest low
tide each month and then count
and measure all the juvenile lobsters found within the box. They do
this faithfully, year-round, to gather
data from more than 24 sites along
the coast. Her Juvenile Lobster Census has produced an uninterrupted
series of data on postlarval and juvenile lobsters, data that is crucial to
understanding the future abundance
of lobsters in the state.
So what led Cowan to dedicate her
life to lobsters? “I knew when I was
eight I wanted to be a marine biologist,” Cowan explained matter-offactly while talking in the kitchen.
Calendula flowers and kale seed
pods competed with books on foraging and sheets of paper on the cluttered table. Sula lay on a rug below
a window that opened on the adjacent lobster pound. Lobster boats
bringing in traps chugged by on their
way to the fishing wharfs of nearby
Friendship.
That ambition might seem a bit odd
for the daughter of a corporate salesman. Cowan and her two siblings

The Lobster Conservancy Dock on
Friendship Long Island. Photo by
Melissa Waterman.

lived in seven different locations before she turned eight as her father, a
salesman for American Cyanamid,
moved the family for work reasons.
Eventually the family landed in New
City, New York, when Cowan entered
second grade, and stayed put. “There
was a great big wood lot behind our
house,” Cowan recalled. “It’s all housing developments now.” She spent her
free time wandering in the woods,
creating tree houses and paths on her
own. “I was an independent person
even then. I was always doing things
alone,” she said.
Cowan’s grandparents owned a cottage on a lake in Michigan where
Cowan and her siblings spent time
each summer. “I had a boat that was
powered by paddling with your feet. I
would head out to the lake and catch
all sorts of things. My older brother
would go bass fishing. My younger
brother liked to play golf !” she said.
She loved her summers in Michigan,
spending as much time as she could
swimming and exploring the life of
the lake.
Soon Cowan entered high school and
suddenly her world was different. “I
hated high school,” she said quietly.
“I didn’t like the suburbs or going
to the mall. I wanted to go back to
Michigan.” So she did other things.
She watched National Geographic

specials on Jacques Cousteau and
read about Diane Goodall and Dian
Fossey’s adventures. She took the bus
into Manhattan and attended Broadway plays, visited the Museum of Natural History and fell in love with the
city. “I thought it was the only place
worth being. Which is strange compared to where I am now!”

great-grandmother, my grandmother
and my aunt all visited Woods Hole
and talked about it. I was fed tales of
it since I was a kid,” Cowan added.
Promptly after graduating from college in May, 1983, Cowan moved to
Woods Hole. She worked in Atema’s
lab that summer as a volunteer, then
became a paid technician.

Throughout her early school years
Cowan had written papers on various marine creatures “because they
were so beautiful.” But she always
had trouble finding enough information about them to satisfy her intense
curiosity. For an assignment in ninth
grade she decided to write about lobsters, in part because there was a lot
of information available about them.
And she was hooked.

“I just loved it there. It was such a
wonderful place,” Cowan said. She
spent nine years doing research on
lobster molting and reproduction
while pursuing her master’s degree
and eventually Ph.D. from Boston
University. Through her research she
discovered that the dominant signal
that triggers mating among lobsters
does not come from the female but
rather from the male. The females select among the pheromone-producing males to choose a suitable mate.
“That was published in the Journal of

After graduating high school, Cowan
applied to several of the campuses of
the State University of New York system. “I decided that the first one to
answer me was the one that I would
go to. So I ended up at Binghamton [in western New York],” she explained. Cowan was an eager student.
“I wanted to know everything about
everything but I knew I couldn’t.
So I focused on lobster,” she said. It
would seem unlikely that any of her
professors at this inland university
would be interested in lobster but
fortune smiled on Cowan. “I walked
into the office of my animal behavior
teacher [Stim Wilcox] and there were
two huge lobster tanks! He taught a
course on animal behavior at Woods
Hole,” she said.
Cowan ended up studying the habits
of lizards rather than lobsters under
the tutelage of Professor Wilcox. His
teaching habits were of the old school
of biologists, who emphasized the
importance of watching and recording what can be seen in nature rather
than data from high-tech machines.
Eventually he introduced Cowan to a
colleague at Boston University’s Marine Biological Laboratory in Woods
Hole who focused on lobster behavior.
After visiting Jelle Atema’s lab, Cowan
knew that that was where she wanted to be. “You know, it’s funny, but my

Diane and Sula, her dog, at home.
Photo by Melissa Waterman.

Chemical Ecology. And that was as far
as I went with that,” Cowan said.
During her years at Woods Hole, Cowan had teaching fellowships, working
with both children and adults. She
found that she truly enjoyed teaching so after she received her PhD, she
began looking for jobs in which she
could continue to study lobsters and
also teach. She happened upon a notice for a teacher of animal behavior
to replace a Bates College professor
Continued on page 20

Yes, we can ﬁnance that.
Our team’s experience and knowledge – and our ﬂexible
lines of credit – are just three reasons why we’re a
leading lender to the commercial ﬁshing and seafood
industry...and have been for more than 90 years.

We understand your industry.
We’re dedicated to your success.
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farmcreditmaine.com
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MAINE LOBSTERMEN’S ASSOCIATION UPDATE
STEAMING AHEAD
Maine Lobstermen’s
Association
•••

Advocating for
responsible resource
management and
prosperity for Maine’s commercial lobstermen
since 1954.
President: David Cousens
So. Thomaston, 207.594.7518
1st VP: Jim Dow
Bass Harbor, 207.288.9846
2nd VP: Kristan Porter
Cutler, 207.259.3306
Sec/Treasurer: Arnold Gamage, Jr.
So. Bristol, 207.644.8110
Directors
Bob Baines, Spruce Head, 596.0177
Shane Carter, Bar Harbor, 288.0236
Dwight Carver, Beals, 497.2895
Gerry Cushman, Port Clyde, 372.6429
Jim Henderson, Camp Ellis, 468.4363
Robert Ingalls, Bucks Harbor, 255.3418
Mark Jones, Boothbay, 633.6054
Jason Joyce, Swan’s Island, 526.4109
Jack Merrill, Islesford, 244.4187
Tad Miller, Matinicus, 372.6941
Mike Myrick, Cushing, 354.6077
Brad Parady, Kittery, 337.3141
Willis Spear, Yarmouth, 846.9279
Jay Smith, Nobleboro, 563.5208
Craig Stewart, Long Island, 846.3158
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
april@mainelobstermen.org

Communications 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.
Oct. 1, 5 p.m.
Nov. 5, 5 p.m.
Dec 2, 5 p.m.

A lobsterman is not known for his love of federal regulations. You want to be left alone. And you certainly don’t
want the federal government telling you where to spend
your hard-earned income. The cynics say that is exactly the
Affordable Care Act (ACA) prescribes, while the optimists
say it is a major step toward ensuring all Americans have
access to affordable health care. Either way, and despite
lots of confusing political rhetoric, health care reform is
here and it will seriously affect the lobster industry.
Nearly half of Maine lobstermen in some parts of the coast
are without health insurance. Many others getting by with
high deductible catastrophic plans. So I truly hope that the
Affordable Care Act will bring some positive change to our
industry.
After all, having health insurance is a good thing, right?
Seems like a no-brainer, especially when you work in one
of the nation’s most dangerous professions. Not only are
lobstermen vulnerable to on- the-job injuries and illness,
the added reality is that they are not paid when they don’t
work. Without access to healthcare, those hernias, sore
backs and aching hips and shoulders are neglected. Many
lobstermen work with constant pain because no work
equals no pay.
For those who are wondering why the MLA is involved in
health care reform, it’s simple. Supporting lobstermen and
their communities is part of our mission, and helping lobstermen stay well is fundamental to having a healthy and
prosperous lobster industry. We know that many lobstermen want health insurance because we get many calls
from people asking for it. As a fleet of small businessmen
and women, complying with the ACA will be challenging.
Lobster fishing, and therefore cash flow, is highly seasonal.
Incomes may vary widely from year to year, so determining potential subsidies or penalties will be a challenge. We
know that many lobstermen are new to the world of health
insurance and are going to have questions. The MLA may
not have all the answers, but we are sensitive to the unique
issues facing lobstermen, and we will be sure that you get
the information you need to make the right decision for
you and your family.
In order to do this, the MLA has received federal funding to
serve as a “Navigator” for the lobster industry. That means
that MLA will have one staff person dedicated to helping
lobstermen and their families understand new ACA requirements. April Gilmore, who recently completed work
on the TAA program, will be MLA’s Navigator. Like the rest
of us, April is new to the Affordable Care Act, but has spent
the last month getting certified as a Navigator and learning
as much as she can about the caveats of the law so she can
serve as a resource for lobstermen.
Some of you don’t have to worry about this. Remember
that if you qualify for a government program like Medicare
(at age 65), or MaineCare, or you are covered by a qualified
plan through a spouse’s employer, you are all set.
Understandably, there is much apprehension and angst
among lobstermen about what health reform will mean.
Health care reform has brought some needed change to
the health insurance market and may provide some palat-

MLA SUBMITS COMMENTS
ON VERTICAL LINE RULES
The MLA submitted formal comments
to the National Marine Fisheries Service (NMFS) on the Proposed Rule to
reduce risk of entanglement from vertical lines. MLA comments were based
on in-depth discussions with the lobster industry during the scoping and
public comment period for the rules,
as well as on-going discussions with
MLA’s Board and members. MLA also
worked closely with Maine DMR to en-

able choices for lobstermen and their families through the
Individual Marketplace.
The good news is that the ACA requires health plans to
cover ten essential health benefits which include things
like emergency services, maternity care, mental health,
preventative and wellness services. Gone are the days
when you had to purchase high deductible plans which
require you to pay for just about everything out of pocket.
The ACA sets an out- of-pocket costs maximum amount at
$6,350 per individual or $12,700 per family for in-network
expenses with no lifetime limits. You also cannot be denied
health insurance for pre-existing conditions. Catastrophic
insurance plans will be available for some people under
age 30.
The new law also requires that health insurance be affordable. It sets a sliding scale of subsidies, known as premium
tax credits, which caps the percent of your income that
goes toward your health premium. Premiums must not exceed 9.5% of an individual’s income. In general, those who
earn less will spend a lower proportion of their income on
health premiums than those who earn more.
If you think you may qualify for a subsidy, you have to purchase your plan through the Individual Marketplace located at www.healthcare.gov. Two companies, Anthem and
Maine Community Health Options, are offering a variety
of plans with varying premiums and levels of coverage to
choose from. Those who deal with chronic health issues
might consider higher premium options which cover more
health care expenses, while those who are in good health
might choose a lower premium plan which covers less.
Open enrollment began on October 1 and will continue
until March 31, 2014.
If you currently have health insurance through a private insurer, you can continue to get coverage there. Four companies are offering plans in Maine: Anthem, Mega Life, Maine
Community Health Options and Harvard Group. But, if you
choose to purchase insurance this way, you should check
with your broker or insurance company to be sure that
your plan is qualified. Plans in place before March 23, 2010,
may be grandfathered.
The bottom line is that if you don’t purchase health insurance in 2014, you will pay a penalty which will not exceed
1% of your household income in 2014. It will increase in
future years.
If you have questions, or just need help getting started, call
the MLA office and ask for April. You can also begin your
search for more information at www.enroll207.com. Many
of you will want to look at options through the Individual
Marketplace, and consult your accountant for advice. In
the end, MLA is here to make sure that you have the resources you need to make the best decision for you and
your family. Thae decision is up to you.
Stay safe on the water,

sure a unified voice from Maine’s lobstermen.
The MLA put forward lobstermen’s
concerns and frustration over the
need to implement additional whale
rules given the lack of definitive data
regarding how whales are entangled
in fishing gear and the impact that the
Maine lobster fishery has on whales.
Lobstermen consistently state the rarity of seeing right whales off the Maine
coast.
MLA also expressed lobstermen’s worry about the unintended consequences

of implementing new regulations without understanding the impacts of all
regulations as a whole, such as existing
regulations that require weak links and
sinking rope which has led to increased
gear loss which, in turn, could be contributing to entanglements as ghost
gear.
MLA reminded NMFS that Maine lobstermen continue to struggle with the
existing sinking groundline requirement which poses significant safety,
operational and economic challenges.
The MLA supported NMFS’ move away
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MAINE LOBSTERMEN’S ASSOCIATION UPDATE
from its one-size-fits-all, broad-based
rulemaking approach, in favor of an
area-specific, risk-based approach for
the proposed vertical line rule, and
agreed with the agency’s approach that
would place the most onerous management measures in areas where the
risk is greatest.

Trawling Up Measures
The MLA supported the framework
for trawling up submitted by the state
of Maine because it was strongly supported by the industry and it removes a
significant amount of vertical line from
the water in a manner that allows our
fleet to operate safely and without excessive cost. While the change will be
significant for some lobstermen and
less so for others, it is a good overall
framework for the lobster industry.

Proposed Trawling Up Measures for Maine
Area/Zone

Minimum
Traps/Trawl

Exempted State waters

none

Non-exempted State waters

2

Zones A to G (3 to 6 miles)

3

Zones A to C (6 to 12 miles)

5

Zones D to G (6 to 12 miles)

10

Zones A to E (12+ miles)

15

Zones F and G (12+ miles)
March 1 to Oct 31

15

Zones F and G (12+ miles)
Nov 1 to Feb 29

20

MLA requested that NMFS adopt a 1/3
mile exemption around Maine’s islands
located in non-exempt waters. Lobstermen who fish around these Maine
islands are extremely concerned about
the safety of trawling up in these areas.
Despite the distance of some islands
from shore, the fishing areas are considered state waters characterized by
shallow, rugged, rocky bottom habitat. Many of the lobstermen who rely
on these waters are our youngest and
oldest lobstermen, fishing from smaller vessels, and deploying single traps.
Trawling up to pairs or to five-trap
trawls, as proposed in this rule, would
pose significant operational and safety
concerns and severely compromise
their ability to fish these productive
areas. Lobstermen would be forced to
risk the safety of the vessel and crew or
to give up fishing these waters which
would be a significant economic hardship.
MLA requested that NMFS adopt a
process for lobstermen fishing outside
of 12 miles who are concerned about
their ability to safely fish the proposed
15 trap trawl minimum to apply for
a “safe trawl equivalency.” The MLA
proposed that any safety equivalency
not be lower than 10 traps per trawl
for this area. Application for such an
equivalency should require a lobsterman to explain why he is not able to
fish the standard trawl limit for his
area and include a site visit by a NMFS
gear expert to corroborate the concern. The issue, in part, is the number
of traps. More importantly, however, is
the amount and weight of the rope that

must be handled when fishing these
longer trawls in deep offshore waters
beyond 12 miles. These boats may be
limited due to length, width or the
hauling system. In order to avert this
risk, these lobstermen have stated that
they would need to purchase a larger
boat, and to cover that cost, they would
need to fish more traps and fish further
offshore. The unintended consequence
would be an increase in fishing effort
and added expense for theseslobstermen, and a displacement of fishing effort into offshore areas where whales
are sighted more frequently.
MLA requested that NMFS adopt the
coordinates for the 6-mile line proposed by Maine DMR. The line proposed by Maine DMR is located at a
point where the bottom transitions
from the rough rocky area which characterizes inshore waters to a less rugged, gravel and mud substrate more
typical of offshore areas. Locating the
line where this substrate transitions
will allow Maine lobstermen to add additional traps to their trawls and fish
them safely.
The MLA requested that NMFS ensure
that the pocket waters, as described
by Maine DMR, continue to follow the
state wates rules to ensure that the
trawling up requirements can be safely
implemented and that these new rules
remain consistent with Maine’s enforcement of regulations in these waters.
The MLA urged NMFS to include a recommendation in the new rules that
lobstermen maximize the number of
traps per trawl to the extent possible
as a voluntary measure, similar to the
recommendation that all ropes be as
knotless as possible.
Seasonal Closures
The MLA opposed the proposed seasonal closures, stating that closures
must be viewed as a management
measure of last resort. Instead, the
MLA endorsed the additional trawling
up measures contained in DMR’s original proposal for the Jeffrey’s Ledge area
-- increasing trawl limits to 20 traps per
trawl in Zones F and G for four months
from November 1 to February 29. The
MLA supports shifting the timeframe
of this requirement from October
through January.
The MLA found that the conservation
benefits of the proposed closures do
not outweigh the economic and operational hardships that lobstermen
would face. NMFS estimates that the
closures proposed in the preferred alternative will remove more than 32%
of vertical lines from the Northeast
regio%. However, management alternatives which did not include closures
yielded similar results of 31% reduction in vertical linee.
MLA is also extremely concerned that
the closures included in the proposed
rule were developed using different
methodologies, resulting in significant
disparity in the spatial scale of each
closure as well as the density of right

whales sightings used in the analysis.
Given the extreme economic and operational consequence of such a management approach, the agency must
refine its methodologies and develop a
standard method to be used in future
analysis.
MLA is particularly concerned with
the Jeffrey’s Closure, given its direct
displacement og Maine lobstermen.
This closure is massive and its conservation benefit is minimal. Ths closure
includes prime fishing grounds used
during the fall and winter months. Not
only does the closure itself not provide
significant risk reduction in the co-oc-

tom for a four-month period. Lobstermen will fish gear in concentrated areas on less productive bottom around
the closure, giving up much-needed
income and potentially increasing the
risk to whales.
The MLA stated that the proposed Jordan Basin closure is at least based on
sound data and methods, however, the
MLA does not support the boundary of
this closure extending into Area 1. Extending this closure into another fishing management area would cause unnecessary operational issues for Area
1 lobstermen and would be extremely
difficult to enforce. Closures should
not be considered in the absence of
data linking gear fished in those areas
to known entanglements.
Gear Marking

currence model, but lobstermen have
consistently stated that they would be
forced to fish their gear around the edges of the closure, creating a wall of gear.
It would alsd dramatically increase
gear conflicts. This minimal improvement in conservation does not offset
the loss of access to prime fishing bot-

The MLA strongly opposed the gear
marking scheme proposed for Maine’s
exempted state waters. Gear marking does not directly provide any conservation benefit to whales. The gear
marking proposal attempts to provide
a marking scheme do differentiate
gear fished in the exempted versus
non-exempted waters, but it does not
achieve this. The proposed gear marking scheme is operationally impossible
because Maine lobstermen fish and
shift the same gear from exempted into
non-exempted waters. Lobstermen
who shift gear in deeper waters either
Continued on page 10

Many thanks to these fine businesses,
the MLA’s Keeper members!
Atlantic Edge Lobster
BBS Lobster Trap
Beals Jonesport Coop Inc.
Bell Power Systems Inc.
Bowdoin College Dining
Services
Branch Brook Farm
Buoysticks.com
Calendar Islands Maine
Lobster LLC
Cape Porpoise Lobster
Co. Inc.
Chapman & Chapman
Chase Leavitt & Co.
Chrisanda Corp.
Coastal Documentation
Conary Cove Lobster Co.
Cooks Lobster House
Cousins Maine Lobster
Cushing Diesel, LLC
Damariscotta Bank &
Trust Co.
DB Rice Fisheries
Eastern Tire & Auto
Service
Eaton Trap Co. Inc.
Finest Kind Scenic
Cruises
F W Thurston Co. Inc.
Georgetown Fishermen’s
Coop
Glens Lobster Co.
Grundens USA Ltd
Gulf of Maine Lobster
Foundation
Guy Cotten, Inc

Hamilton Marine
Harold C Ralph Chevrolet
HR Beal& Sons Inc.
Interstate Lobster Inc.
Island Fishing Gear &
Auto Parts
Island Fishermen’s Wives
Island Seafood II, LLC
Jeff’s Marine, Inc.
John Bay Boat Company
‘Keag Store
Kent’s Wharf
Kips Seafood Co.
Lake Pemaquid Inc.
Linda Bean’s Maine
Lobster
Lobster ME
Lobster Products Inc.
Lonnie’s Hydraulic Inc.
Maine Coast Petroleum,
Inc.
Maine Financial Group
Maine Port Authority
Maine Sea Grant
Marine Hydraulic Engineering Co. Inc.
Midcoast Marine Electronics
Midcoast Marine Supply
Millers Wharf Lobster
Mount Desert Oceanarium
Nautilus Marine Fabrication Inc.
Neptune Inc.
New England Marine &
Industrial Inc.

Nova Tec Braids LTD
Penobscot Bay & River
Pilots Assn.
Penobscot East Resource
Center
Pete’s Marine Electronics
PJ Lobster Company
Polyform US
Port Clyde Fishermen’s
Coop
Port Lobster Co.
Promens Saint John
Quahog Lobster Inc.
Ready Seafood
Red Hook Lobster Pound
Redeem Lobster Co.
Rockland Savings Bank
Sawyer & Whitten Marine
Shucks Maine Lobster
South Bristol Fishermen’s
Co-op
Superior Bait and Salt
Superior Marine Products
Inc.
The Compass Insurance
Group
The First NA
Vinalhaven Fishermen’s
Coop
WD Matthews Machinery
Co.
Weirs Motor Sales Inc.
Williams CPA Group LLC
Worcesters Lobster Bait
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MLA update continued from page 9

lengthen their lines or tie lengths of
rope in, further complicating any gear
marking scheme. To comply with this
proposal, Maine lobstermen would
need to purchase and rig a second
set of endlines with a second color
scheme. This would be cost-prohibitive
and extremely time consuming.
MLA also expressed concern about the
requirement to expand the size and frequency of gear marking outside the exemption line. Any requirement to mark
ropes three times with 12-inch marks
would be extremely labor intensive.
Lobstermen’s practice in lengthening
and adding lines to fish in deeper waters makes this operationally problematic. Further, as marks wear off and foul
over the season, it would be impossible
to keep all ropes properly marked. Lobstermen have noted that the additional
marks proposed at the top and bottom
of the line are redundant because all
lobster buoys and traps are marked or
tagged with a lobstermen’s license information.

and employ numerous conservation
practices, such as returning female
lobsters to the sea and using vents to
allow undersized lobsters to escape the
traps,” noted McCarron.
Maine’s seafood processors produce
high-quality products much sought
after by consumers throughout the
country and the world, she said. “The
lobster industry will continue to look
to the best available science to guide
our standards. We will not base those
standards on an extremist agenda.”
In 2011, the state Legislature amended a law to allow Maine companies
to process and sell lobster parts such
as knuckles and claws. Prior to that
change, seafood processors could only
process the entire lobster, which the
Legislature found put those companies
at a competitive disadvantage with
their counterparts in Canada. Since
2011 several companies in Maine have
ventured successfully into the market
by selling Maine lobster products in
ready-to-eat forms, providing essential
jobs and revenue to the state.

Implementation
MLA urged the agency to use June 1 as
the implementation date for any new
whale regulations. This is the date that
lobstermen must have their trap tags
in place for the season and allows lobstermen the time they need to make
gear adjustments to comply with any
new regulations.

PETA LOBSTER VIDEO
“ANOTHER PUBLICITY
STUNT”
In response to the video released by
PETA, the MLA did numerous interviews to discredit PETA’s reputation
and claims against the Maine lobster
industry with a variety of news outlets
including the Portland Press Herald,
Bangor Daily News, Channels 6 and 8
News, New England Cable News Network and Maine Public Radio to discredit PETA’s claims against the Maine
lobster industry. MLA also released the
following statement:
The recently created video by People
for the Ethical Treatment of Animals
(PETA) purporting to reveal the way
lobsters are killed at a Rockland lobster processing facility is “just another
publicity stunt to raise money,” according to David Cousens, president of
the Maine Lobstermen’s Association
(MLA). “This is the same group that
wanted to open a lobster empathy
center in Maine a few years back. They
aren’t to be taken seriously.”
Lobstermen in Maine take care to protect the lobsters they harvest, which
last year brought more than $340 million in revenue to the state, according
to Patrice McCarron, executive director of the MLA. She noted that Maine’s
lobster industry is highly regulated for
conservation, food safety and quality standards, adding that the industry
exceeds most of these standards. “Lobstermen take great pride in their work

MLA DIRECTORS MEETING
SUMMARY
The MLA meeting on September 10 began with a discussion of the MLA vessel
insurance program through Smithwick
& Mariners. The MLA Board discussed
the need to ensure that the MLA program offers the best possible rates for
our members. Scott Smithwick stated
that MLA’s program is highly competitive for lobster vessels, but will review
the program and present proposals to
improve the program at the October
meeting.
Representatives from Maine Community Health Options (MCHO) provided
ad overview of the Affordable Care Act.
MCHO is a new coop offering health insurance plans in Maine for 2014.
April Gilmore, who has staffed MLA’s
TAA program for two and a half years,
will be working as a Navigator to help
Maine lobstermen understand options
under the Affordable Care Act. April is
undergoing a federal Navigator training program and will serve as a resource to answer questions for Maine’s
lobstermen regarding getting access to
healthcare through the Marketplace.
Enrollment in the Health Insurance
Marketplace begins on October 1 and
ends on March 31, 2014.
MLA board voted not to sign onto the
Cover Maine Now coalition letter.
MLA Board reviewed and discussed at
lengt, the association’s draft position
on the whale rules. The MLA will submit formal written commentse summarized above.
MLA Board members were encouraged to think about nominations for
the Maine Lobster Marketing Collaborative (MLMC) board of directors.
The Maine Lobster Promotion Council
will be dissolved in October and replaced by the MLMC. Nominations for
the three lobster dealer seats and two

public member seats should be forwarded to Sarah Cotnoir or Bob Baines
for consideration by the Lobster Advisory Council. Nominations for the four
harvester representatives, who may be
a lobsterman or someone serving on
behalf of lobstermen, should be made
through the zone councils. The seven
zone councilt meet in September.
The MLA V-notch Survey will take
place the week of October 14 through
20. Postcards will be mailed to MLA
members in early October.
The proposal to dredge and blast off
Pratt’s Island in Southport has been
withdrawn, so the project is not moving forward. David Cousens attended a
meeting to discuss concerns over a proposed dredging project for Searsport
which would remove close to 1 million
cubic yards by dredging to a depth of
40 feet in that harbor and disposing
the spoils in one of two locations in Penobscot Bay. The MLA will get more information on this project at the Maine
Dredge Team meeting in October, but
is concerned that this project is far
more expansive than a maintenance
dredge.
Annie Tselikis updated the Board on
her work visiting lobstermen and buying stations to discuss quality issues.
She has been providing lobstermen
with real time feedback on dissolved
oxygen and temperature levels in their
tanks, and discussing approaches to
improve conditions where lobsters are
crated. Annie announced that she has
resigned from the MLA, effective in
mid-October. The Board thanked her
for all of her contributions to the association. The next MLA meeting will be
Oct. 1 at 5 p.m. at Darby’s in Belfast.

LOBSTER ADVISORY
COUNCIL MEETING
Deirdre Gilbert provided a brief update
on legislation that passed during the
last session, particularl, the Maine Lobster Marketing Collaborative (MLMC).
She explained that the department
has retained the services of John Sauve
to guide the transition to the MLMC,
which became effective on October 9.
Sauve will compile highlights of various lobster reports and concepts for
development of the marketing strategy. His work will help front load the
new MLMC and bring the new board
up to speed quickly. The Commissioner
stressed that Sauve would be compiling information for the MLMC Board
to consider; the decision making will
lie with the new board.
The LAC is responsible for offering
nominations for five seats on the new
MLMC board; three dealers and two
public members. The LAC discussed
the need to find the right people who
can ensure that the MLMC is effective.
The nominees brought forward by the
LAC will go to the Commissioner, who
will ultimately appoint the new board.
The list of nominees put forward by the
LAC was extensive and included Luke
Holden, Tom Adams, Cubby Pettegrew,

Pete McAleney, Tim Harkins, John
Ready, Stephanie Nadeau, John Petersdorf, Hugh Reynolds, Brett Taylor,
Emily Lane, and for public members
Vaughn Stinson, Pauly Parity, Mike
Cote, Karan Cushman and Stephen
Brooks. The Commissioner advised the
LAC that they could continue to bring
names forward until appointments
are made in October. DMRgheld zone
council meetings during September to
solicit nominationslfor the four harvester seats.
The Commissioner is continuing to
meet with lobstermen and has traveleg
to Maine’s islands, which were largely
missed during the 2013 outreach meetings. He plans to schedule additional
regional meetings this winter to keep
his promise to continue to listen to the
industry.
The issues raised in the GMRI limited
entry report (2012) will be discussed
with the zone councils this fall. Many
are concerned with the amount of time
Apprentices must spend on the waiting list before they can get a license.
The Commissioner stated that he will
not be putting forward a bill on limited
entry this session because he has not
heard any consensus from the industry
on this issue.
Lt. Jon Cornish provided an update on
marine patrol issues, including penalty
structures, administrative suspensions
and retention of officers. The Department is exploring the potential to use
an “X number of strikes and you’re out
approach” to violations for lobster and
other fisheries. This approach has been
effective in the elver fishery. The DMR
is exploring changes to the administrative suspension process which could
allow the Commissioner to take a license for up to three years in orde, to
match the suspensions recommended
for specific violations. Marine Patrol
has had a difficult time attracting and
retaining officers; they are exploring a
variety of options to improve the situation.
Comments on the Proposed Rule for
vertical lines are due September 16.
DMR willtsubmit formal comments in
support of the trawling up, opposing
closures and new gear marking, advocating June, 2015 for an implementation date. They are exploring how to
resolve issues raised to ensure that
pocket waters are enforced as state waters under federal whale regulations,
and that lobstermen are not burdened
with trawling up in the waters around
islands.

MLA PARTICIPATES IN
CANADIAN MARITIME
PROVINCES LOBSTER PANEL
MLA’s director was interviewed by the
Canadian Maritime Provinces Lobster
Panel, which was appointed this year
to provide analyses and recommendations on a number of key questions and
issues related to lobster markets and
Continued on page 21
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TOP TEN REASONS WHY YOU SHOULD SUPPORT THE MLA
RELIABLE

PROGRESSIVE

Things that don’t work, don’t last.
Maine lobstermen organized the MLA
in 1954, forming the largest fishing
organization in the state. Nearly 60
years later, the MLA remains accountable
to its membership of commercial
lobstermen and maintains its successful
track record in advocating for Maine’s
lobster industry.

After 59 years of representing Maine
lobstermen, the MLA knows the
industry and understands the issues.
So that’s why we are always staying
one step ahead of the game, thinking
about where you and your children
and your grandchildren want to be in
the years ahead.
The next generation gets an early start with collaborative research by participating in the annual MLA vnotch survey. Photo by Andy Mays

Judge A. Alan Grossman, Ote Lewis and Leslie Dyer.
Photo courtesy Adele Grossman Faber.

TRADITION

GRASSROOTS

It’s important to know where you
come from. The MLA is part of the
centuries-old traditions of Maine
lobstermen: independent, self-sufficient
stewards of the resource who share
values of family, fairness and hard
work. The MLA’s efforts reflect these
traditions every day.

The MLA is governed by a board of 23
commercial lobstermen who were
elected by the membership to
represent the industry. MLA Board
members travel to monthly meetings
and attend a variety of meetings
around the state on their own time
and on their own dime because they
are deeply vested in our future.

Three generations of the Schwab family depend on a healthy, sustainable resource.
Photo by Karan Cushman.

MLA leadership represents fishing communities statewide and diverse lobstering operations. Photo by
Annie Tselikis.

ACCOUNTABLE

RELEVANT

The door is always open; the phone is
always answered. The MLA is
accessible to all its members, through
its monthly board meetings and
annual meeting every March. All MLA
meetings are open for members to
attend.

To make a difference in this constantly
changing world, the MLA has to
stay on top of the issues. The MLA
facilitated a study on factors affecting
the profitability of the industry and
provided seminars on business
training, marketing and lobster quality
to give lobstermen the tools they
need to remain profitable.

Standing room only crowd at MLA’s annual meeting at the Maine Fishermen’s Forum. Photo courtesy
Mike Young/MFF.

Education coordinator Annie Tselikis leading a training on the lobster market and supply chain. Photo
courtesy Penobscot Bay Press.

EFFECTIVE

TRANSPARENT

CLOUT

COLLABORATIVE

MLA’s actions have positively affected
every Maine lobsterman. Whether it’s
passage of the law that made sternmen
self-employed workers, a prohibition on
oil and gas refineries off Maine’s coast,
or crucial lobster conservation measures,
the MLA has led the industry in getting
things done. The MLA remains the “go
to” source for reliable information on
issues that affect Maine’s lobster industry.

MLA understands that its work reaches
beyond its membership and may affect
all Maine lobstermen. That is why the
association mails its newsletter each
month to every commercial lobstermen
in Maine through Landings, and makes
it available on the web for the general
public to enjoy.

With the support of you, our members,
the MLA makes things happen in
Augusta, regionally and in Washington,
D.C. The power of one lobsterman is
limited; the power of many is tremendous.

It’s hard to make a difference if you work
alone. So the MLA works with industry,
science and other organizations to
ensure that the needs and perspectives
of Maine lobstermen inform our advocacy
work. In addition, MLA started the
non-profit Maine Lobstermen’s Community
Alliance to further education, research
and charitable work in Maine’s lobster
industry.

Time to renew your MLA membership
Individual Membership Levels:
Highliner
$225
Harvester
$125
Harvester Family*
$200
Junior/Senior Harvester
$65
Friend of the MLA
$50
Business Members Levels:
Select
$500
Keeper
$175
Additional Contributions:
$
Donation
MLA Legal Defense Fund $
Separate check payable to MLA Legal Defense Fund

MLA MEMBERSHIP FORM
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 receive weekly e-news updates and lobster, bait & fuel prices)
Boat Name: __________________________________________________
Lobster License #: _______________ Zone & Dist_____________________
* Family Members: ______________________________________________

JOIN ONLINE TODAY AT WWW.MAINELOBSTERMEN.ORG!
QUESTIONS? COMMENTS? 207-967-4555, INFO@MAINELOBSTERMEN.ORG

Bottom line: the MLA
has your back.
If you make your living
in the lobster industry,
there is no other
organization that can
provide this peace of
mind, knowing that
your best interests are
always being looked
out for.
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THE MLA WORKS FOR YOU

Introducing: A Wax-Free,
100% Recyclable Box
for Lobsters and Seafood
that Really Works!

“I’m getting to be one of the older
JX\VRXWWKHUHVR,·PÀJKWLQJIRU
DZD\WRNHHS\RXQJJX\VÀVKLQJ
The industry has been good to me,
VR,ZDQWWRSD\LWEDFN,ZDQWWR
make sure it’s good for younger
JX\VWKHZD\LWKDVEHHQIRUPHµ
Dwight Carver, Beals

Bottom line: MLA has your back.

For 50-lb. Non-Leakers,
Leakers, Covers, Trays, or
for custom applications,
contact us today for
more information at
vpc@volkboxes.com
or call Frank at
(207) 571-5505.

If you make your living in the lobster industry, there is no other
organization that can provide this peace of mind, knowing that your
best interests are always being looked out for.

4VQFSTIJFME#PYFT8BY
GSFF TVQFSTUSPOHBOETVQFS
XBUFSSFTJTUBOU'%"BOE
$'*"BQQSPWFE%FTJHOFEUP
NFFUZPVSSFUBJM SFTUBVSBOU
BOEGPPETFSWJDFDVTUPNFST
EFNBOEJOHTVTUBJOBCJMJUZ
SFRVJSFNFOUT'JOBMMZB
SFDZDMBCMFTIJQQJOHTPMVUJPO
UIBUSFBMMZXPSLT

“I graduated from high school in
,ZDVDPHPEHUWKHQ$QG
,GRQ·WWKLQN,HYHUVWRSSHG7KLV
LVRXUEXVLQHVV<RXKDYHWRÀQG
out what is going on, and the
0/$LVDJUHDWZD\WRGRWKDWµ
John Williams, Stonington

Become a member. Let your voice be heard.
sarah@mainelobstermen.org // www.mainelobstermen.org // 207-967-4555

H

MAINE

.PSJO4USFFU #JEEFGPSE .&rrXXXWPMLCPYFTDPN

HAMILTON GREAT PRICES! GREAT STUFF!

MARINE

800-639-2715 hamiltonmarine.com

CP590 GPS/WAAS Chartplotter

Lobster Crates

Hog Ring Pliers

12" Display with Built-In
C-MAP Cartography

Optimum buoyancy
& drainage. 2-piece
hinged lid. 100 lb
capacity.

Stainless Steel,
straight, hold
close type.

MAP 1799.99

$

149999

$

49

$

99

List 17.50
VET-Z7012
Order# 174067

List 94.82
+0//2%&5$7(
Order# 158132

STD-CP590
Order# 739287

NEW
COMMERCIAL
FISHING
WAREHOUSE IN
SEARSPORT!

1549

High Performance
Marine LED Lights

Stainless Steel
Searchlight

Foul Weather Gear

FREE HEAT from your engine’s

M-Series: Dually & Dually2
& 6", 10", 20", 30" 40"

12V, 250,000 Candle Power,
One Mile Beam! Maximum
Deck Thickness: 1-1/2"

Brigg Jackets,
Hercules Bib
Pants, Aprons,
Barvels and more!
Huge Selection in
Stock!

RUY+HDY\GXW\JODVVŵOOHGQ\ORQRUSRZGHU
coated aluminum housing. 28,000 to 40,000 BTUs.

Lined Polyurethane Boot
with Non-Slip Sole
$
20

Adult Universal
Survival Suit

SmartFind EPIRBs

List 109.99
Size
Order#
8
749758
9
749760
10
749762
11
749763
12
749764
13
749765

USCG APPROVED

FROM

$

11499

High-Liner Low Drag Buoys

12"x 24"

$

3399each

Color
Order# +HDY\GXW\IRURIIVKRUH
Orange 729384 HQYLURQPHQWV5HGXFHV
Red
151558 drag up to 80% compared
Yellow 729386 to spherical buoys.

7" Diameter

$

List 523.02
VET-Z7012
Order# 135851

83 pair

31067

7KUHHŵQJHUHGPLWWVQXJŵWWLQJ
IDFHVHDOUHWURUHŶHFWLYHWDSH
Includes whistle and storage bag.

$

GMDSS compliant,
non-hazardous battery. 5 year warranty,
5 year battery life.

Cat II Manual

24999

Reg 279.99
RVS-1409A
Order# 743829

closed cooling system!

SAVE
$

30

PORTLAND ROCKLAND SEARSPORT SOUTHWEST HARBOR JONESPORT MAINE

PW-406-2SF $
Order# 173676

$75

REBATE
Mail In

42999

Cat I Auto
PW-406-1SF $
Order# 173680

49999

Typographical errors are unintentional and subject to correction.
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AQUAMESH® by Riverdale Mills is the strongest, highest quality
and most durable wire and the clear heavyweight champion
among all wire mesh in the world.
AQUAMESH® is galvanized after welding with a thick layer of zinc
and inished with a heavy corrosion resistant PVC coating.
AQUAMESH® is engineered to withstand the harshest marine
environments and is constructed to last for many years unlike
imported wire made with weak welds and poor quality vinyl.
AQUAMESH® is also manufactured and tested here in America by
Riverdale Mills, the most trusted name in wire mesh since 1980.
Compare for yourself, experience the AQUAMESH® difference
and get ready to hit the ocean hard.

READY FOR
ANYTHING!
Bering Sea
Toughness.
Breathable
Comfort.
Proven on the Alaskan crab
grounds, Gage Weather
Watch pants, bibs and
jackets keep you dry and
comfortable when crabbing,
ﬁshing and boating.

Trap Made with Imported
Wire After 2 YEARS of Use

This trap is heavily rusted and
rotted with broken welds

Trap Made with AQUAMESH®
After 10 YEARS of Use

This trap is barely rusted with
NO broken welds

DFully Waterproof
DLightweight
DPackable
DBreathable
DRugged
DSix Colors Available

Visit your local Grundens
dealer to gear up for
Dungeness season and
check out the entire Gage
Technical Gear family.

Scan w/ QR App to
view a short video

www.grundens.com
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IT’S V-NOTCH SURVEY TIME!
The annual MLA V-notch survey will take place from October 14 to 20.
In 1982, the MLA began collecting data on the number of v-notched lobsters present in traps to measure the impact of this conservation program
on the lobster population. In 2002, lobstermen from Massachusetts and
New Hampshire joined this data collection effort.
The survey takes place in early October each year. Early October was chosen because there has historically been a good run of eggers and V-notched
lobsters at a time when the weather is still good enough to haul regularly.
During any two days of the survey week, lobstermen record the number of
females, eggers, V-notch, short and oversize females on a data card. The
information is kept by the MLA and is available to scientists and managers.

Participation in the V-notch Survey is voluntary, but the more lobstermen
participating, the better the information! MLA members in Maine automatically receive a data card in the mail; others can receive a data card by
contacting the MLA office or on the Massachusetts Lobstermen’s Association Web site. Simply record the appropriate information from two days of
trap hauls during the week of October 14-20. Mail your data card back to
the MLA. The results will be made available through the MLA newsletter.
For more information,
Call Sarah Paquette at the MLA at 207-967-4555 or email sarah@mainelobstermen.org.

Egged lobsters
70%
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40%
% w/ notch
% no notch
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TAA continued from page 1

required to complete twelve hours of
training, then meet with a business
counselor to draft a business plan. At
the close of the program when they
had completed a long-term business
plan, participating lobstermen could
receive $2,913 in compensation.
The MLA and Maine Sea Grant organized two years of educational
workshops for lobstermen, their
wives or partners and sternmen,
traveling throughout the state to facilitate the workshops. MLA’s education coordinator Annie Tselikis and
Sea Grant’s Extension Agent Dana

Maine Sea Grant Marine Extension agent Dana Morse organized
many of the TAA training workshops. Sea Grant photo.

Morse oversaw the TAA program.
“We had a total of 2,432 participants
in Maine,” said Tselikis. “What’s really
exciting is that 2,086 of those lobstermen completed their initial business
plan. That’s a tremendous achievement.” A full 78% of those who began
the program completed all components, Tselikis added. “The timing for
the TAA program was great, too, by
getting fishing families some financial assistance. But it was also a sustained chance to talk with fishermen
along the coast about some really
important issues, like marketing and
handling,” explained Morse.So what
did these lobstermen learn? Training
workshops covered the waterfront,
so to speak. Through in-class workshops or online, lobstermen studied topics such as how the lobster
market works, quality and handling
techniques for lobsters, marketing
and branding methods, production
efficiency, alternative business enterprises for lobstermen, and creating a
business model.
“I am really proud of this program,
the participants, and the instructors
with whom we collaborated,” Tselikis said. “I think the curriculum was
strong and the business planning and
profitability components are very
timely for helping people to weather
some of the challenges that we are
currently facing in the industry.”
After completing the twelve hours of
workshops, lobstermen then met individually with a business counselor

to learn how to construct a business
plan. Each licensed lobsterman in
the state is his or her own independent businessman yet for many, planning for that business takes a back
seat to fishing. Delving into this new
arena was daunting for some. Tselikis
credits workshop leaders and the
business counselors for making that
segment of the program so successful. “Our instructors were really fantastic and provided a really high level
of expertise to the program. David
Hill from Coastal Enterprises Inc. [in
Wiscasset] was not only a great business planning counselor for participants, he also delivered most of our
business planning workshops,” she
commented.

presentation before we got started
and I heard him mutter to his wife,
‘I know all of this stuff. This is silly.’
But after Tim was done teaching
the class the same guy piped up. ‘I
really learned a lot today. Everyone
who handles a lobster in the state of
Maine should have to take this class,’
he said. That was great.”

At the end of the program, 1,904 participants had completed a long-term
business plan, either for their lobstering business or a new business venture. Some lobstermen are considering opening retail seafood shops,
others are considering a move into
aquaculture. “There were definitely a
lot of seeds planted in this program,”
said Morse. “Some of them are going
to grow immediately, but I think that
a lot of other ideas will come to grow
over time.” Tselikis reflected that the
program certainly had its surprising
moments. “Probably my most memorable time was being in Machias with
Tim Harkins from Rocky Coast Lobster for a product quality and handling session,” she said. “One of the
participants was looking through the

Total number who started 12
hours of training:

TAA PROGRAM
OVERVIEW
Total number of participants:
2432

2143
Total number who completed
trainings:
2095
Total number who completed
initial business plan:
2086
Total number who completed full
program:
1904

78% completion rate

October 2013 | LANDINGS | Page 15

MLA SELECT BUSINESS MEMBERS Show your support for these businesses!
AUTOMOTIVE
Newcastle Chrysler-Dodge-Jeep
573 Route 1
Newcastle, ME 04553
207-563-8138/ 888-944-5337
rmiller@newcastlemotorcars.com
www.newcastlemotorcars.com
15% off parts and service. Receive $200 additional discount on all new and used vehicles.
Please bring ad copy in at time of sale.
BAIT DEALERS
Alfred Osgood
PO Box 358
Vinalhaven, ME 04863
207-863-0929
sosgood590@aol.com
Bessy Bait LLC
2 Mase Rd
Hampton , NH 03842
603-300-2846/603-300-2849
info@bessybait.com www.bessybait.com
$5 off each barrel on multiple barrel purchases
at Seabrook NH location with MLA card.
C&P BAIT
33 Wright St
New Bedford, MA 02740
508-965-8199
scostalobsterbait@gmail.com

Machias Savings Bank
PO Box 318
Machias, ME 04654
207-255-3347
www.machiassavings.com
FISHING, MARINE & INDUSTRIAL
SUPPLIES
North Atlantic Power Products
15 Continental Drive
Exeter, NH 03833
603-418-0470 sprofio@glpower.com
www.northatlanticpower.com
10% discount for all service repair of twin disc
transmissions.
Seaside Rope Inc.
1023 Eastern Rd.
Warren ME 04864 207-273-4680
karenvogtames@seasiderope.com
www.seasiderope.com
GIFTS
Maine Camp Outfitters
300 Sunset Rd
Sunset, ME 04683 800-560-6090
andy@maine-camp.com
www.mainepromotional.com
10% off all apparel and promotional product
orders.

LOBSTER/SEAFOOD/WHOLESALE/
RETAIL
Canobie Seafoods, Inc
1077 Bar Harbor Rd.
Trenton, ME 04605
207-667-2250
rpdoane@yahoo.com
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
630-397-5331 craig@craigsallnatural.com
www.craigsallnatural.com
10% discount on all Victorinox Cutlery.
Cranberry Isles Fishermens Coop
PO Box 258
Islesford, ME 04646
207-244-5438
cranberrycoop@gmail.com

HYDRAULICS
Lund’s Fisheries Inc
Wayne Reichle
997 Ocean Dr.
Cape May, NJ 08204
609-884-7600
wreichle@lundsfish.com
www.lundsfish.com

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.

New England Fish Company
Suzannah Raber & Gage Ashbaugh
446 Commercial St.
Portland, ME 04101
207-253-5626
nefco@mac.com
www.raberfisheries.com

Hews Company LLC
190 Rumery St.
South Portland, ME 04106
207-767-2136/800-234-4397
info@hewsco.com www.hewsco.com
10% off hydraulic components and Cable Craft
cables in 2013.

O’Hara Corportation
120 Tillson Ave
Rockland, ME 04841
207-594-0405
baitman@midcoast.com

INDUSTRY ORGANIZATIONS

Purse Line Bait
PO Box 276
Sebasco Estates, ME 04565
207-389-9155
jenniebplb@yahoo.com
BOAT BUILDERS/ BOAT REPAIR
SW Boatworks
Stewart Workman
358 Douglas Highway
Lamoine, ME 04605
207-667-7427
swboatworks@gmail.com
www.swboatworks.com
Show MLA member card to receive $500 discount on new hull or top.
EDUCATIONAL & TRADE SHOWS
Maine Maritime Museum
243 Washington St
Bath, ME 04530
207-443-1316
lent@maritimeme.org
www.mainemaritimemuseum.org
Free admission to MLA members.

Maine Lobster Promotion Council
2 Union St.
Portland, ME 04101
207-541-9310 info@lobsterfrommaine.com
www.lobsterfrommaine.com
INSURANCE
Allen Insurance and Financial
PO Box 578
Camden, ME 04847
207-236-4311 cguptill@allenfg.com
www.alleninsuranceandfinancial.com
Rock E. Green - Independent Aflac Agent
345 Saco St. Unit 2
Westbrook, ME 04092
207-887-4134 regreen@gmail.com
One-third off regular policy rates for MLA
members.
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
completing a C.G. Fishing Vessel Drill Conductor course within the last 5 years.
LEGAL SERVICES

Penobscot Marine Museum
PO Box 498, 5 Church St
Searsport, ME 04974
207-548-2529
bholtzman@ppm-maine.org
www.penobscotmarinemuseum.org
Free admission to MLA members
FINANCIAL & INVESTMENT
Farm Credit of Maine ACA
615 Minot Ave.
Auburn, ME 04210
800-831-4230
www.farmcreditmaine.com

Nicholas H Walsh PA
PO Box 7206
Portland, ME 04112
207-772-2191
nwalsh@gwi.net
www.nicholas-walsh.com
5% off legal services.
Scott Logan Law
75 Pearl St.
Portland, ME 04101 207-699-1314
scott@southernmainebankruptcy.com
20% discount on foreclosure defense & bankruptcy legal fees.

Fishermens Heritage Lobster Coop
PO Box 359
Friendship, ME 04547
207-832-6378
fishermensheritage@yahoo.com
Holden Seafood Corporation
93 E 7th Street
New York , NY 10009
212-387-8487 lukeslobster@gmail.com
www.lukeslobster.com
Little Bay Lobster Inc.
158 Shattuck Way
Newington, NH 03801
603-431-3170
kellis@littlebaylobster.com
www.littlebaylobster.com
Open Ocean Trading LLC
30 Western Ave, Suite 206
Gloucester, MA 01930
978-515-7683
info@openoceantrading.com
www.openoceantrading.com
Orion Seafood International
20 Ladd Street, 3rd Floor
Portsmouth, NH 03801
603-433-2220 info@orionseafood.com
www.orionseafood.com
Rome Packing Co., Inc.
2266 Pawtucket Ave.
East Providence, RI 02914
401-228-7170/800-985-7663
adam@romepacking.com
www.romepacking.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
Weathervane Seafoods Inc
31 Badgers Island West
Kittery, ME 03904
207-439-0920
jsharp@weathervaneseafoods.com
www.weathervaneseafoods.com
10% off retail & mail orders for MLA members.

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
Cummins Northeast Inc.
George Menezes
10 Gibson Rd.
Scarborough, ME 04074
207-510-2247
george.menezes@cummins.com
www.cumminsnortheast.com
Milton Cat
16 Pleasant Hill Rd.
Scarborough, ME 04070
207-833-9586
stewart_tuttle@miltoncat.com
www.miltoncat.com
PROPELLERS
Accutech Marine Propeller, Inc.
24 Crosby Rd. Unit 6
Dover, NH 03820
603-617-3626
larry@accutechmarine.com
www.accutechmarine.com
20% off propeller repair. Discounts vary by
manufacturer for new propellers, shafting and
other hardware.
REFRIGERATION SERVICES
Applied Refrigeration Services
7C Commons Ave.
Windham, ME 04062
207-893-0145
info@appliedrefrigeration.com
www.appliedrefrigeration.com
$250 off new installations.
RESTAURANTS
Barnacle Billys Inc.
PO Box 837
Ogunquit , ME 03907
207-646-5575
billy@barnbilly.com
www.barnbilly.com
Newick’s Hospitality Group, Inc.
431 Dover Point Rd .
Dover, NH 03820
603-742-3205 controller@newicks.com
www.newicks.com
The Clam Shack
PO Box 6200
Kennebunkport, ME 04046
207-967-3321 steve@theclamshack.net
www.theclamshack.net
SAFTEY TRAINING
McMillan Offshore Survival Training
PO Box 411
Belfast, ME 04915
207-338-1603
jmcmillan@mcmillanoffshore.com
www.mcmillanoffshore.com
10% discount on C.G. Drill Conductor training.
SALT
Maine Salt Company
677 Coldbrook Rd.
Hermon, ME 04401
207-848-3796
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
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 trap list price.
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the guidance to build a three-year
strategic and tactical marketing plan.
Much of the research as well as some
sound recommendations have already been done here and in Canada.
So my work is to help the board with
the review and decision making process,” he said. “I think it will be a good
process!”
Sauve will draw on his work with The
Wild Blueberry Association of North
America (WBANA) as he guides the
lobster industry through its transition to the MLMC.
“WBANA was formed in 1981 and represents the growers and processors
of wild blueberries in both the U.S.
and in Canada. They had a 19-member board from Maine and Canada
that worked together on marketing
wild blueberries globally,” Sauve explained. His consulting assignment
was to help an industry management
team analyze the state of the industry and identify marketing approaches for increasing demand. “By 1992 it
was clear that the supply of wild blueberries was on the increase and that
demand needed to outpace supply for
the industry to remain profitable at
all levels. The marketing approaches
were not strong enough at the time to
set the industry up for future growth
and success,” he said. Maine harvested 39.5 million pounds of wild blueberries in 1991. By 2001 that number
had increased to 75.2 million pounds;
in 2012 Maine growers produced 91.1
million pounds. Canada saw an even

stronger uptick in that country’s wild
blueberry harvests. The combined total yearly harvest of Maine and Canada is now reaching about 240 million
pounds a year.
“My job was to help the industry
think through the marketing elements that could drive profitable
market growth,” Sauve said. Ultimately the Association’s board asked
Sauve to lead the organization in its
new marketing endeavors. He and his
wife moved to Southwest Harbor on
Mt. Desert Island in 1993 and set up
the Association’s office in Bar Harbor. Sauve threw himself into developing new marketing strategies and
programs that would help create demand for wild blueberries. “My message to the board was ‘Think like a
brand’ and not just as a commodity,”
he said.
As it happened, fortune soon favored
wild blueberries.
“There were certain health-related
discoveries that set the stage for good
things to happen,” Sauve explained.
Dr. Ronald Prior, a scientist at the
USDA Agricultural Research Service
at Tufts University in Boston, discovered that blueberries held very high
levels of antioxidants based on an
Oxygen Radical Absorbance Capacity test (ORAC). In fact, blueberries
were the number one fruit in antioxidant activity. Antioxidants counter
the free radicals that are created by
our bodies during everyday activities
such as eating, breathing or exercis-

ing when we burn oxygen. Those free
radicals essentially age our bodies.
Dr. Prior published his results in a
scientific publication which David
Yarborough, a blueberry expert from
the University of Maine, happened to
read. “He faxed that to me one day
in December, 1996,” Sauve recalled.
“The next month we went down to
Boston to meet with Dr. Prior and
three other researchers.” Sauve knew
he had a potentially powerful tool to
apply to the newly created wild blueberry brand -- he just wasn’t sure exactly what it was yet. “Sometimes you
get lucky and opportunity knocks, so
we opened the door,” he said. “Even
though no one really cared about antioxidants back then, we were going
to make them care. We told that story
nationally and internationally.”
The Association employed promotion agencies in each country to
spread the word in the markets it
wanted to promote wild blueberries. Certain elements of the blueberry story played better in specific
countries than other elements did.
Sauve pointed to Japan as an example. Among the many positive health
attributes of wild blueberries, some
research showed they improved eyesight. That fact captured the interest of Japanese media and consumers. “That ‘good for the eyes’ story
linked to the emerging antioxidant
data catapulted awareness of wild
blueberries in that market,” Sauve
explained. “That and the industry’s

focus of product quality helped wild
blueberry exports go from 3 million
to over 20 million million pounds in
just three years.”
The health story and a strong valueadded brand marketing strategy
against the number one competitive
product, the large cultivated blueberries, helped to define the playing
field and the game plan for successfully marketing wild blueberries over
the last 10-15 years with the industry
growers and processors continually
improving all aspects of the business
and supporting WBANA.
In 2004, Sauve again moved on, first
as a managing director for Food and
Nutrition with Swardlick Marketing
Group in Portland and then as cofounder of the Food and Wellness
Group. The strategic and tactical
marketing of wild blueberries in the
U.S. market remained with Sauve and
his firm through 2012. He was contracted to assist the Lobster Advisory
Council in its analysis of brand issues
in 2011.
“John will provide the new MLMC
board will information drawn from
all the recent reports in order to assist them as they start to draft marketing strategies,” Keliher said. “The
board will also have to consider its
staffing needs as well as meet the
January 15 deadline to have a threeyear work plan to the Legislature. So
I certainly want the board to hit the
ground running.”

Present your MLA membership
MLA MEMBERS DISCOUNT
DIRECTORY
Accutech Marine Propeller
Dover, NH -- 20% off propeller repair; discounts
vary by manufacturer for new propellers, shafting
and other hardware.
Applied Refrigeration Services
Windham, ME -- $250 off new installations.
Bessy Bait, LLC
Seabrook, NH -- $5 off each barrel on multiple
barrel purchases at the Seabrook NH location
with proof of MLA membership.
Commercial Fisheries News
Deer Isle, ME -- Discounted annual subscription
rate for $18.75 with MLA membership noted on
check.
Coastal Hydraulics
Seabrook, NH -- 10% discount on all in stock
items for MLA members.
Friendship Trap Company
Friendship, ME -- 5% off list price on traps at the
Friendship store.
Harold C Ralph Chevrolet
Waldoboro, ME -- 10% off parts and labor.
Hews Company
South Portland, ME -- 10% off hydraulic
components and cable craft cables.

card at the following businesses and
receive generous discounts!

0DLQH&DPS2XWÀWWHUV
Sunset, ME -- 10% off all apparel and promotional
product orders.
Maine Lobstermen’s Association
Kennebunk, ME--10% off to harvesters on MLA
merchandise.
Maine Maritime Museum
Bath, ME -- Free admission to MLA members.
McMillan Offshore Survival Training
Belfast, ME -- 10% discount on USCG Drill Conductor training.
Mount Desert Oceanarium
Southwest Harbor, ME -- Liscensed Maine lobstermen & families come in free.
National Fisherman
North Hollywood, CA -- Special annual subscription rate of $12.95, use J12MLA code for discount.
Newcastle Chrysler Dodge-Jeep
Newcastle, ME -- 15% off parts and service. Receive
$200.00 additional discount on all new and used
vehicles. Please bring ad copy in at time of sale.
Nicholas H Walsh, PA
Portland, ME -- 25% off legal services.
North Atlantic Power Products
Exeter, NH -- 10% off service repairs of twin disc
transmissions.

Penobscot Marine Museum
Searsport, ME -- Free admission.
Sea Rose Trap Co.
Scarborough, ME -- 5% off trap list price.
Sea Side Rope
Warren, ME -- Show MLA membership card to
receive discounts off retail pricing
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 -- Show MLA card to receive
$500.00 discount on a new hull or top.
Weathervane Seafood Inc.
Kittery, ME – 10% off retail and mail order
purchases. Just mention you are an MLA member.
1-800-914-1774
Wesmac Custom Boats
6XUU\0(GLVFRXQWRQÀEHUJODVVFRPSRQHQWV
Winter Harbor Co-op
Winter Harbor, ME -- 10% off fresh picked lobster meat.
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institutions. Futureshift ultimately produced a
200-page research report detailing respondents’
awareness and attitudes towards lobster, in particular, and their buying decisions in general.

and they respect the resource conservation steps
that harvesters have taken over the years. These
key characteristics represent authenticity, quality and trust.

After analyzing the data gathered through the
research phase of the process, Futureshift developed strategic recommendations for the Maine
lobster brand. One option played on the brand’s
current strengths while a second option pushed
for change based on customer needs. The MLPC
board members were unanimous in their adoption of the forward-looking brand strategy as the
best approach.

While every strategy has to acknowledge where
an industry is now, it also has to be forward-looking so that we all know the direction in which
to go. Our new brand strategy responds to the
needs of food buyers by adopting core principles
that are important to customers.

If implemented, this brand
strategy will create cohesion
as well as guidelines and a
path to growth. Most importantly, it provides the industry
with the potential to change
its current pricing dynamics.

MLPC board members unanimously agreed that
Jon Stamell should present the brand strategy
to the new Maine Lobster Marketing Collaborative board of directors for consideration as they
move forward in developing a marketing plan
for Maine lobster. An executive summary of the
complete strategy report will be available online
in the near future. The board hopes that the good
work completed this year will serve as a foundation for marketing success moving forward.

SEACOAST Lobster Band Co.
Plain and Printed Bands

Cell (978) 317-5154

(978) 526-7114

Following this six-month study, the MLPC can
now recommend a strategy to the industry. It results from a review of our industry’s internal values and core competencies followed by an extensive interviewing program of buyers and industry
observers around the world. The chosen strategy
is innovative, offering change that is in tune with
market needs. It provides a truly differentiating
position for Maine lobster from other lobster
producing regions as well as other shellfish and
proteins. If implemented, this brand strategy will
create cohesion as well as guidelines and a path
to growth. Most importantly, it provides the industry with the potential to change its current
pricing dynamics.
The strategy is built around key characteristics of
the industry. The research showed that chefs and
retailers across the country have strong positive
perceptions of Maine and know that for lobster,
it’s as local as they can get. They are intrigued
by the traditions of our lobstering communities

A strong branding strategy could jumpstart Maine
lobster sales. Photo by Nancy Griffin.

MLPC SAYS GOOD-BYE
I would like to thank the outgoing Board of Directors for the Maine Lobster Promotion Council
for their hard work and dedication to the Maine lobster industry. They have volunteered countless hours to evaluating the challenges facing the Maine lobster industry and structuring the
most effective marketing program possible.
Emily Lane, Calendar Islands Maine Lobster – chair
Cathy Billings, Lobster Institute – vice-chair
Vaughn Stinson, Maine Tourism Association – treasurer
Patrice McCarron, Maine Lobstermen’s Association – secretary
Mike Cote, Bar Harbor Foods
Jim Dow, lobsterman Bass Harbor
Patrick Keliher, DMR
Peter Miller, lobsterman Tenants Harbor
John Petersdorf, Linda Bean’s Perfect Maine Lobster
Sincerely,
Marianne Lacroix
Maine Lobster Promotion Council

137 Pleasant Hill Road, Scarborough

• Riverdale AQUAMESH ® Wire - Made in USA
• Distributor of Fitec Twine & Buoys
• Cotesi & Polysteel “Hot Shot” Rope
FUL
Retail S L
• Worcester’s Lobster & Crab Bait
upply
• Blue Water® Buoy Paint
S TO R E
!
• Kits, Cages, & Complete Traps
• Now stocking Perone Buoys
(former owner/operator of Carlon buoys)

• Unlike the others, we have trap kits IN STOCK

Now stocking the full line of

ATLAS GLOVES
www.searosetrap.com

EMAIL OR
CALL TODAY!

searosetrap@gmail.com
Shop: 207-730-5531
Cell: 207-730-2063
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FROM TRAP TO PLATE:
By Melissa Waterman
Even in the highly traditional world
of lobster fishing, things are changing
rapidly. Not only is the ocean altering,
becoming more acidic and warmer
decade by decade, but ways of selling lobsters are changing as well. To
help lobstermen better understand the
market mechanisms that affect the
price paid for their catch, we continue
this series focusing on the movement of
lobster from the trap to the plate.
You see it every week at the local
farmers’ market: healthy-looking
purveyors of locally grown lettuce,
artisanal cheese, and grass-fed beef
or chicken products. You talk to the
people who make these items and
learn more about how they grow
what they grow and sell what they
sell.
Theirs, on a very small scale, are vertically integrated companies.
Business majors all learn about vertically integrated companies. They
stand out in American history because of their names: U.S. Steel,
AT&T, Mobil Oil Corporation. These
behemoths of U.S. business quickly
figured out that there was money to
be made from owning all parts of the
chain that lead from the original item
– oil, iron ore, telephone connections

Different business structures bring different benefits

— to selling the end result — gasoline, steel, telephones — to the consumer.
Mobil Oil Corporation is the classic vertically integrated company.
Founded first as Standard Oil of Ohio
in the 1870s by John D. Rockefeller,
Mobil (now Exxon Mobil) quickly
gained control of the land in which
oil deposits were found, the companies that made the equipment for
extracting the oil, the trains that carried the oil to the refineries, the refineries, later the tanker trucks that
moved the oil to the gas stations, and
the gas stations themselves. No part
of the supply chain that transformed
unrefined oil into a consumer product was owned by any company other
than Mobil.
Vertically integrated companies
achieve several things. The first is
control of costs. There are no middlemen among links in that supply
chain. They are all part of the same
larger company. The second is quality
control. Since all sectors of the chain
lie within the overview of a single entity, it is easier to set and maintain
quality standards than it would be
to try to enforce those among independent suppliers. Starbucks Coffee
is an example of a vertically integrated company whose focus is entirely
on maintaining the quality of the
product at every stage of processing.
The third is assurance of supply, be it

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
16” SPOKED WHEEL
• BRONZE
• CHROME

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

coffee beans or oil deposits. A vertically integrated company knows that
it will have whatever raw products it
needs, when it needs them, because
it is supplying those resources, not
another company.
In the Maine lobster industry, Linda
Bean’s Perfect Maine is an example
of a fledgling vertically integrated
company. While the company does
not own lobster boats itself, it contracts with lobstermen throughout
the coast to ensure a steady supply

main with the company. Customers
like Publix grocery stores because the
employees provide excellent customer services, such as carting groceries
to a customer’s car and refusing any
tips. Attention to the customer and
devotion to the company by Publix
employees seems to have provided
concrete benefits to the company’s
bottom line: its tightly-held stock has
had a compounded annual growth of
18 percent since 1958, far surpassing
the S&P 500 index.

Calendar Islands Maine Lobster was founded and is owned by Chebeague Island
lobstermen. Photo courtesy of Calendar Islands.

of lobsters. Maine’s owner-operator
law requires each lobster boat owner to hold a license and operate the
vessel, which prevents true vertical
integration in the lobster industry.
Linda Bean’s Perfect Maine owns
land and wharves in key ports, such
as Vinalhaven and Port Clyde. It has
its own trucks to transport lobsters
to its own factories for processing
and freezing. It even owns its own
restaurants in Freeport, at the Portland Jetport and at Epcot Center in
Orlando, Florida. Through ownership
of these elements of the supply chain,
the company can ensure a high-quality product while keeping production
costs in check.
Some companies use a different model to ensure a profitable place in the
market. Employee-owned companies
are businesses in which the employees own a majority of the company’s
stock. They vote to elect members of
the board of directors; the board then
hires the company’s managers.

Calendar Islands Maine Lobster
Company is another employeeowned company, though strikingly
different in character than the multi-billion-dollar Publix corporation.
The company was started in 2009 by
a group of Chebeague Island lobstermen. The lobstermen had already
created their own business in 2004 to
sell their collective catch to lobster
buyers. They realized, however, that
they were still missing out on the true
value of their lobsters. That value
came from the consumer, not from
the various middlemen who sold the
lobsters through the supply chain.
So, with assistance and investment
from the Island Institute, the owners
of Stonewall Kitchen, and a few private interests, they formed Calendar
Islands Maine Lobster Company. The
goal of the new company is to turn
the lobstermen’s harvest into gourmet food items desired by consumers
and to distribute them to stores and
other locations where those consumers can buy them.

Publix Supermarkets is perhaps the
best-known of employee-owned corporations. The Florida-based company has 52.8% of the grocery story
market share in that state, compared
to 14.5% held by Walmart, according to a July, 2013 article in Forbes
magazine. It operates in five southern states and has begun expanding
into North Carolina and other midAtlantic states.

Part of the company’s appeal comes
from the storyline that accompanies
its products. Calendar Island emphasizes that the lobster it uses is
sustainably harvested. It gives background on its lobstermen, Casco Bay
and the lobster fishery on its Web
site. The company has also produced
its own short videos about lobstering
for distribution through YouTube.

Employees in the company receive
dividends twice each year based on
Publix’s earnings. The company offers its stock to employees through
various plans. This gives the employees an incentive to work hard and re-

Setting up a vertically integrated lobster company or starting one owned
solely by the employees may not be
on the menu of most lobstermen, yet
these examples show that it can, and
has, been done.
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TSELIKIS BIDS FAREWELL TO MAINE LOBSTERMEN,
JOINS ELIOT CUTLER CAMPAIGN
before that I was a deckhand on the
Casco Bay Lines for two years,” Annie
relates cheerfully.

By Melissa Waterman
Annie Tselikis is hitting the road. The
31-year-old education coordinator of
the Maine Lobstermen’s Association
(MLA) will take up her new position
as field officer for eastern and northern Maine for the Eliot Cutler gubernatorial campaign in mid-October.
“It’s been such a great experience,”
Tselikis said about her time with the
MLA. “I really liked the balance between being in the office and out in
the field. It has been very good for
me personally and professionally. I’ve
seen what people in the industry deal
with day to day.”
“Annie has been a tremendous asset
to the MLA,” said Patrice McCarron,
executive director of the MLA. “She’s
incredibly dedicated and passionate
about Maine’s lobster industry and
she will be sorely missed by many in
our industry.”
Annie began her job at the MLA in
2011 as coordinator of the Trade Adjustment Assistance Program (TAA)
for Maine lobstermen. Tselikis organized hundreds of training workshops
on topics such as Business Planning,
Alternative Enterprises, and Product Quality Handling for lobstermen
in the state. The successful program
concluded this summer.
Annie had already dipped her toe in
the world of commercial fishing be-

Good-bye Annie! MLA photo.

fore coming to the MLA. She worked
for the Gulf of Maine Research Institute for a short period, taking time
out from that position to work in
Eliot Cutler’s 2010 campaign. In 2011
she was recognized by the Portland
Press Herald as one of their “40 under
40,” young professionals who have
made a mark in their communities.
From 2007 to 2010 Annie was the
community coordinator for the Penobscot East Resource Center in
Stonington. Earlier Annie was an
Island Institute fellow for a year in
Stonington where she worked with
the local economic development
committee and the co-directors of
the Stonington Opera House. “And

&#8+&'60+'4$1#6$41-'4#)'
Specializing in quality, well-maintained
commercial and recreational vessels
2004 HOLLAND 38 FISHING VESSEL
An exceptionally well-built and well
FDUHGIRURQHRZQHUHIÀFLHQWÀVKLQJPDFKLQH<RXZLOOQRWÀQGDEHWWHU
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Contact David directly at 207-522-7572 or david@etnierboats.com

Visit us at www.etnierboats.com

During her tenure with the MLA,
Annie also organized several new
programs under the umbrella of the
MLA’s sister nonprofit organization,
the Maine Lobstermen’s Community Alliance. “Annie really took the
lead to set up the Claws for a Cause
program, the Maine Lobstermen
Leadership Institute, and the Quality Certification program,” McCarron explained. This summer Annie
drove thousands of miles visiting lobster wharfs around the state for the
quality program, documenting how
lobsters are handled on boats and
on the dock and the effect such handling has on price. “She’s right out
there, very straightforward and down
to earth,” said David Cousens, MLA
president. “She’s approachable, easy
to talk to and she knows what she’s
talking about.”
“I think the MLA is a great asset for
the state and for lobstermen,” Annie said. “It has the ability to look at
the big picture and that’s really important.” The potential of the MLA
and the new Maine Lobstermen’s
Community Alliance is tremendous,
according to Annie. “They have the
potential to do innovative programs
that will be helpful for the industry. I

can’t wait to see how the Leadership
Program goes or the quality work. I
think it [the quality standards program] will have real value to everyone in the supply chain.” She admits
to some sadness in leaving the MLA.
“It’s about the people for me. I was
initially drawn to the MLA years ago
when I met Patrice and David. Over
the last several years I’ve had the
great opportunity to work with all of
the directors and active members of
the MLA. It has been an incredible
experience and a lot of fun. It’s really
hard to leave.”

New Recruit continued from page 5

who are deaf and hearing-impaired,
Huron looks to the future optimistically. “I plan to buy a year-round
commercial lobster boat someday.
Right now my boat is only seasonal.
It’s not big enough or strong enough
for year-round water. I also would
someday love to own land where I
can store my boat, traps, and gear
and build a shop with holding tanks.
I am all over the place right now,
storing my boat over here and my
traps over there. But you’ve got to
start somehow, right?”
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on sabbatical. “It was a perfect fit. I
loved the administration, my colleagues and the students. It was wonderful,” she said.
But Bates was located in Lewiston,
Maine. How would a lobster-loving
biologist connect her students to
marine creatures from that location? “One day I visited Lowell’s Cove
[in Harpswell] by chance,” Cowan
explained. “I saw two kids on the
beach flipping over rocks and playing with the baby lobsters.” Cowan
had a brainstorm: she would bring
her students down to the beach to
do the very same thing. “I wanted to
give the students an experience like I
had at the laboratory at Woods Hole,
observing and quantifying what they
saw,” she said. So Cowan and her students piled into a college van each
month at the time of the lowest low
tide, whether that was at 3 a.m. or in
the middle of the day, to go find baby
lobsters on the beach in Harpswell.
For two and a half years, Cowan continued teaching at Bates College. She
had her own laboratory, her students
and her exciting new field studies
in Harpswell. When the college decided to hire a tenured professor for
her position, she was devastated.
She found an apartment to rent
overlooking Lowell’s Cove and took
a part-time teaching job at the University of Southern Maine. And she
continued sampling juvenile lobsters
each month. “The part-time job interfered with the tides so I quit that

Oxygen continued from page 6

and started doing substitute teaching at the local high school,” she said.
“I could do that around the tides.
One week a month I would sample
no matter what.” She eventually took
a job as a waitress at Cooks Lobster
House on Orrs Island, where she set
her schedule once again around the
tides. Cooks Lobster House closes for
six weeks each winter. Cowan used
that time to return to Woods Hole.
Colleagues working at the Northeast
Fisheries Science Center allowed her
to use the office of scientists who
were away at the time, so Cowan
could enter and analyze her lobster
data. “They were so good to me, they
truly adopted me,” Cowan said.
Ever the teacher, Cowan soon started
luring waiters and waitresses from
Cooks Lobster House to come to
Lowell’s Cove with her to conduct
samples. Then she talked a few local lobstermen into recording data
about catches in the vicinity. She became a member of the local Conservation Commission and successfully
applied to the Maine Community
Foundation for a grant to expand the
number of sampling sites. “I suddenly realized that I needed to set up a
nonprofit organization,” Cowan said.
“But how do you do that? I took out
books from the Brunswick library,
organized a board and filed the papers by day and then waited tables at
night.”
Thus was born The Lobster Conservancy. For some time it operated

from Cowan’s home or a borrowed
office space. But eventually USI Corporation, a large corporation which
owned a lobster pound, buildings and
22 acres of land on Friendship Long
Island, donated its property to the
Conservancy. Cowan moved to the
island in 1999 and set about writing
grant proposals, two of which were
successful. She hired staff to conduct
a tracking study using sonar tags on
lobsters and to expand her survey of
juvenile lobster nursery areas. “I kind
of freaked out. I didn’t really want to
get so big,” Cowan admitted.
Today Cowan’s activities are less
frenetic than in the early days. The
financial downturn of 2008 made a
huge dent in the Conservancy’s annual budget as private donations
dried up. Still, she wants to continue
the long-term time series on postlarval and juvenile lobsters. But she
can’t.
“My sites are buried by sea level rise,”
Cowan said, tears starting in her eyes.
“The Lowell’s Cove site is gone. It’s an
eel grass bed now.” Sea level rise has
submerged sites once available at
the low low tide each month. Cowan
has seen her data collection come to
a halt in many areas. Losing contact
with those young lobsters causes her
pain. “Biology works by change and
evolution. And we need to understand this,” she said. “Are we going to
have more eelgrass beds? More salt
marshes? Change will come in ways
we can’t predict.”

that, we didn’t have any kind of aeration system.” Nighman said that it was
the increased landings that pushed
the co-op to install a circulation system. “We can hold 150 crates of lobsters, but the lobsters were using up
all of the oxygen and were dying.” The
increased circulation and DO that
surrounds the crates has resulted in
a much higher quality product.
Bricknell noted that it isn’t difficult
to provide DO to lobster. “A simple
aquarium aerator even works,” he
said, though noting it probably isn’t
practical for a large number of lobsters. “The systems don’t have to be
fancy or expensive,” he said. In fact,
Nighman said pump system didn’t
cost more than a few thousand dollars. “And we were able to set it all up
ourselves, which saved us money.”

This Pacer Pump system has saved the
Cranberry Islands Coop money by reducing shrink. Photo by Annie Tselikis.
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prices offered to lobster fishermen in
the Maritime Provinces. Patrice McCarro, provided a perspective on lobster
market issues in the Maine lobster fishery. The panel has been asked todoffer
recommendations on five issues:
To determine why there was a sudden drop in price this spring and
whether this was reflective of market
conditions.
To examine the various cost and revenue components of harvesters, buyers and processors in the Maritimes
with a view to determining viability
thresholds and, to the extent possible, the ability of any single sector of
the industry to influence unduly the
price paid at the wharf
To provide strategic advice to the
three provinces on marketing initiatives.
To recommend options for a formal
system or systems where the industry would know the price that will be
paid harvesters in advance of landings.
To provide advice on a reasonable
course of action to stabilize, and then
increase, the price paid to harvesters while respecting the principles
of owner-operator and fleet separation and protecting a fair return to
the other businesses involved in the
lobster value chain.

MLA TESTIFIES BEFORE
LEGISLATIVE ADVISORY
PANEL
Director Patrice McCarro, testified before the Maine Health Exchange Advisory Committee in Augusta in late
September. The Committee was established by a legislative order to advise
the Legislature on issues related to
Maine’s Health Insurance Marketplace.
McCarron updated the Committee on
the MLA’s role as a Navigator to help
Maine lobstermen understand the
changes resulting from the implementation of the Affordable Care Act.

BAIT UPDATE
The Area 1A herring fishery was closed,
effective September 9 through September 30, 2013, due to Atlantic States Marine Fisheries Commission (ASFMC)
projections that the quota for Trimester 2 (June 1 through Sept. 30) of 20,378
metric tons had been harvested.

ASFMC 2013 herring spawing
area closures
Eastern Maine: Aug. 27 - Sept. 23

only if all fishing gear has been stowed.
Fishermen fishing with fixed gear (stop
seines, pound nets and weirs only) east
of the most western border of Cutler
are not subject to this notice.

ing rational management decisions.
The better information we have about
all our fisheries resources, the better
we can ensure a future for both fishermen and the resource.

The balance of the quota (10,822 metric tons) will be available beginning
October 1, when the Area 1A herring
fishery reopens to all herring vessels.

The best source of information is directly from the boat crew. You may
hail them on either channel 16 or 13,
and then switch to your preferred local
working channel. The crew cell phone
is 207-557-5276.

New Jersey announced the closing of
its commercial menhaden purse seine
fishery on July 26 because its allocated
quota had been harvested. This is a
major source of fresh bait for Maine
lobstermen. The fishery reopened for a
week in August and was closed for the
rest of the 2013 season on September
13, with reported landings at 98% of
the 39,634,973 pounds quota.

NOTICES
DMR REPLACING BROKEN
OR LOST TRAP TAGS
The Maine Department of Marine Resources and the Maine Marine Patrol
are asking lobstermen with broken
or lost tags, who ordered them before
May 1, 2013, to contact the nearest Marine Patrol office to arrange for free replacements. Marine Patrol officials will
also be supplied with replacement tags
to provide them in the field to lobsterment with broken or lost tags if they ordered tags before May 1, 2013. For tags
that were ordered before May 1, 2013,
if more than ten percent of them are
damaged all tags will be replaced free
of charge.
The Maine Marine Patrol is asking that
broken tags, if they can be retrieved, be
brought into the nearest Marine Patrol
office or to a local Marine Patrol official
and exchanged for new tags. Unbroken
tags should remain on the traps. To arrange for replacement of broken tags,
contact the Marine Patrol office in
Lamoine at 667-3373 or in Boothbay at
633-9595.

DMR TRAWL SURVEY
The fall inshore trawl survey began in
New Hampshire waters on September
23, and is working its way east to finish
up about October 25 off Grand Manan
Channel. DMR researchers will fish the
first 5 good days each week, using the
weekend to make up for bad weather
or equipment problems. The vessel is a
white fiberglass Northeast 54’, the F/V
Robert Michael of Portland, Captained
by Rob Tetrault.
Sept. 23rd to Sept. 27th – New Hampshire to Saco Bay

Western Maine: Sept. 1 - Sept. 28

Sept. 30th to Oct. 4th – Casco Bay to
Muscongus Bay

New Hampshire/Maine (including
southern Maine): Sept. 19 - Oct. 1

Oct. 7th to Oct. 11th – Penobscot Bay
Area

During the Area 1A closure, any vessels
may land or offload Herring in Maine
as incidental catch as long as such herring do not comprise more than 10%
of the total weight of the catch, not to
exceed 2000 pounds per trip per day.
Herring taken legally outside Area 1A
may be transported through the are,

Oct. 14th to Oct. 18th – Isle Au Haut to
Frenchmans Bay
Oct. 21st to Oct. 27th – Schoodic to
Grand Manan Channel
The survey is designed to provide information that has not been available to
NMFS for stock assessments. Obtaining this information is critical to mak-

ASMFC LOBSTER DRAFT
ADDENDUM XXII RELEASED
FOR PUBLIC COMMENT
The ASFMC has released Draft Addendum XXII to Amendment 3 to the
Interstate Fishery Management Plan
for American Lobster for public comment. The Draft Addendum presents
additional options for management
of the southern New England lobster
stock. These options address the issue
of single and aggregate ownership caps
in Lobster Conservation Management
Area 3 (offshore waters). Public comment will be accepted until 5 p.m. on
October 17, and should be forwarded

to Kate Taylor, Senior FMP Coordinator, at 1050 N. Highland St., Suite 200
A-N, Arlington, VA 22201 or ktaylor@
asmfc.org (Subject line: Lobster Draft
Addendum XXII).

ATLANTIC MENHADEN
BENCHMARK STOCK
ASSESSMENT COMING
The ASFMC is continuing work on the
2014 benchmark stock assessment for
Atlantic menhaden. The assessment
will be used to evaluate the health of
the Atlantic menhaden stock and inform management of this species. The
Commission’s stock assessment process and meetings are open to the public, with the exception of discussions of
confidential data, when the public will
be asked to leave the room.
The Data Workshop will be conducted
on January 13-16, 2014. This workshop
will review all available data sources
for Atlantic menhaden and identify
data sets that will be incorporated in
the stock assessment.

SOME NEW C.G. SAFETY
REQUIREMENTS IN PLACE
By Kevin Plowman
The Coast Guard Authorization Act of
2010 was signed into law on October
14, 2010 and was modified slightly by
the Coast Guard Authorization Act
of 2012. The Act requires the Coast
Guard to develop and implement
new safety regulations for commercial fishing industry vessels. What
does this mean to you? If you fish inside the three nautical mile line, not
much. If you fish beyond the three
nautical mile line there are some significant changes coming your way.
The commercial fishing vessel safety
regulations will be the same whether your vessel is state registered or
federally documented and the “line”
where additional safety requirements

become applicable will no longer
be the Boundary Line. The Boundary Line will be replaced by the three
nautical mile line. This line is clearly
displayed on most nautical charts.
So what are the new requirements for
commercial fishing vessels?
The carriage requirements for primary lifesaving equipment are changing, but first the Coast Guard must
submit a report to Congress on the
carriage of survival craft. The new
requirements will require primary
lifesaving equipment, either an inflatable buoyant apparatus or a life
raft, to be carried on board vessels
operating beyond the three nautical
mile line. It is not known at this time
if any exceptions to this rule will be
Continued on page 23

The Bait Report
2013 Herring Catch and Quota
Area

Quota
(as of 9/25)

% of quota

2013 quota

2012 quota

Area 1A

20,643

83%

24,826

24,668

Area 1B

2,021

46%

4,362

2,723

Area 2

21,521

97%

22,146

22,146

Area 3

34,409

90%

38,146

38,146

Total

78,593

88%

89,480

87,388

Data from the NMFS Weekly Atlanc Herring report.

Area 1A quota reﬂects the 5,000 mt seasonal allocaon from January-May, is
reduced for the 1,425 mt overage in 2011, and excludes the 295 mt set-aside for
ﬁxed gear ﬁsheries west of Cutler, ME unl November 1, 2013.
Area 1A percent of quota includes current ME state-only vessel herring landings.
NMFS closed the directed herring ﬁshery in Management Area 2 on April 7, 2013,
because over 95 percent of the catch limit for that area has been caught.
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In the
NEWS
MARINE PATROL OFFICER
PROMOTED

2013-2014 SHRIMP SEASON
LOOKS GRIM

Hunter said. This is the third consecutive year there’s been a shortage of
young shrimp.

PETA VIDEO RAISES
TEMPERS

Rene Cloutier, a 20-year veteran of
the Maine Bureau of Marine Patrol,
has been promoted to Lieutenant of
Division I, which includes the Maine
coast from Kittery to the St. George
River.

An indicator of the Gulf of Maine
shrimp population has fallen to its
lowest level on record, raising questions about whether the fishery
should be shut down this coming
winter. This summer’s shrimp index was at its lowest point since the
annual trawl survey began in 1984,
said Maggie Hunter, a scientist with
the Maine Department of Marine
Resources who sits on a three-state
technical committee that analyzes
the data and recommends what the
rules should be for the upcoming season.

The ASMFC’s Northern shrimp section meets on October 2 in Portsmouth, N.H. to discuss next steps for
management of Northern shrimp.

Local law enforcement leaders say
they will review a complaint filed by
an animal rights group which wants
criminal charges to be filed against
Linda Bean’s Maine Lobster company over its processing of the seafood.
District Attorney Geoffrey Rushlau
and Rockland police Chief Bruce
Boucher both said they had received
the complaint filed by the People for
the Ethical Treatment of Animals
(PETA).

As Lieutenant, Cloutier will be responsible for planning, directing, supervising and evaluating all Marine
Patrol activities within the Division.
Lieutenant Cloutier replaces Major
Jon Cornish, who served as Division
I Lieutenant for the previous nine
years before his recent promotion.
Prior to his promotion, Lieutenant
Cloutier served seven years as a Marine Patrol Sergeant based in West
Boothbay Harbor. During his years
as Sergeant, Cloutier supervised the
work of five Marine Patrol Officers
and one Boat Specialist. He was also
responsible for the investigation and
successful prosecution of numerous
violations of lobster fishery laws.
Lieutenant Cloutier began his career
in the Maine Marine Patrol in 1994,
serving for seven years as a Marine
Patrol Officer in Friendship.

Scientists last year recommended
shutting down the fishery, but regulators ended up setting a short season with a 74 percent cut in quota.
In the end, the season was a bust
because there were so few shrimp to
catch. About 90 percent of the annual
harvest is typically caught by Maine
boats, with New Hampshire and Massachusetts accounting for the rest.
The shrimp population doesn’t look
like it’ll be bouncing back anytime
in the next few years, Hunter said.
Not only is there a dearth of shrimp,
there are very few young shrimp that
would normally be caught in three or
four years as they reach market size,

USED ROPE GOES TO A
GOOD CAUSE
During the last week of August, nineteen lobstermen from Vinalhaven to
Trescott brought in more than 36,000
pounds of used groundline for an artistic cause. Orly Genger, the artist
who created a massive rope sculpture for a New York City park in May
2013, will commence her next piece
this fall, destined for Texas. Lobstermen were paid fifty cents per pound
($.50/lb).
Participating lobstermen noted that
this program does help them purchase replacement rope and is by far
a better disposal method for their
old rope than bringing it to a landfill.
Most of the 18 tons of rope collected
during August was in service for less
than three years. The average weight
of rope brought in during this collection was 1,875 pounds per lobsterman, with the highest being 3,750
pounds from a lobsterman in Stonington-Deer Isle.

He pointed out that the animal cruelty statute in Maine covers all “sentient” animals. Attorney Stephen
Hayes, who represents Linda Bean,
said the claims by PETA were groundless. He said he does not consider a
lobster to be a sentient animal. Bean’s
processing plant in Rockland meets
or exceeds all industry and government regulations and standards,
Hayes said. He said the process used
at the Rockland plant is nearly identical to those in all Maine and Canadian plants.

When engine performance
is non-negotiable

11.7 to 16.4 litres
300 to 1,000 hp
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can count on Scania for the power they need,
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Fuel saving
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Save up to $8,000/yr
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On average, Scania engines attain one to two
GPH better fuel economy than competing engines.
So for every 1,000 hours you run your engine, you
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• $4,000 to $8,000 savings on fuel alone!
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service parts
• Increased operation revenue and hundreds
less in service costs
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October 1

October 2

October 10

October 27-31

MLCA Director’s Meeting, Darby’s,
Belfast. 4pm. FMI: 207-967-6221

ASMFC Northern Shrimp Section,
Portsmouth, NH.

ASMFC Annual Meeting. Simons
Island, GA. FMI: www.asmfc.org.

MLA Director’s Meeting, Darby’s,
Belfast. 5pm. FMI: 207-967-4555

Open enrollment for Health Insurance Marketplace begins, www.
healthcare.gov. FMI: April at 9674555.

DMR Advisory Council, 1 p.m.,
Natural Resources Service Center,
Hallowell, ME. FMI: www.maine.gov/
dmr

Zone E Council meeting, 6 p.m.,
Lincoln County Communications
Center, Wiscasset.

October 9-11
ASMFC American Lobster Stock
Assessment Modeling Workshop,
Durham, NH.

Safety continued from page 21

allowed. With the limited number of
authorized life raft servicing facilities
here in Maine and New Hampshire
the scheduling and servicing of your
life raft/inflatable buoyant apparatus
will need to be closely coordinated
with the servicing facilities.
All commercial fishing vessels operating beyond the three nautical mile
line will be required to: carry a marine radio; carry sufficient medical
supplies for the size of the vessel and
the area of operation; carry adequate
ground tackle (anchor).
The operator of a commercial fishing vessel operating beyond the three
nautical mile line will be required
to maintain a record of emergency

equipment maintenance and a log
book of the required drills and safety
instructions.
He will also have to complete a training program and possess a valid certificate issued under the program.
The training program will include
seamanship, stability, collision prevention, navigation, fire fighting and
prevention, damage control, personal survival, emergency medical care,
emergency drills, and weather. An individual will be required to complete
a refresher course every five years.
Commercial fishing vessels less than
50 feet in length, built after January
1, 2010, and operating beyond the
three nautical mile line must be constructed in a manner that provides a

October 12
Lobster Boat Races awards ceremony, Fisherman’s Friend Restaurant,
Stonington. FMI: 207-367-2442.
October 14-20
MLA V-notch survey week

level of safety equivalent to the standards for recreational vessels. There
are ongoing discussions within the
Coast Guard as to what this means
and we are awaiting further guidance. Beginning October 15, 2015, all
commercial fishing vessels operating
beyond the three nautical mile line
will be required to complete a dockside examination and possess a valid
Certificate of Compliance.
Commercial fishing vessels 50 feet or
more in length built after July 1, 2013,
operating beyond the three nautical mile line will be required to meet
classification society rules and will
be required to maintain classification with a recognized classification
society.

Upcoming
November 5
MLA Director’s Meeting, Darby’s,
Belfast. 5pm. FMI: 967-4555.
November 6-7
North Atlantic Right Whale Consortium, New Bedford, MA. FMI: www.
narwc.org.

Commercial fishing vessels 79 feet or
more in length built after July 1, 2013,
will be required to meet Load Line requirements.
When do these new requirements
come into effect? Some requirements
set forth in the Coast Guard Authorization Act have established dates
when they are required to be met,
such as, primary lifesaving equipment carriage, Load Line, and construction standards requirements.
Other provisions of the Authorization Act will not take effect until the
regulations are developed to implement the requirements. The Coast
Guard is working to complete this
rulemaking, The Final Rule will state
when the specific requirements will
take effect.
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MAINTAINING QUALITY ON THE BOAT AND THE WHARF

3
2
1

Several wharfs have identified higher levels of
damaged lobsters from boats with large tanks
below deck - as the boat lurches from idle to
steaming, lobsters slosh around in open space
below deck. Vessels with below deck tanks can
reduce impact to lobsters by placing them in
crates.

Many of Maine’s lobster buying stations are in
shallow harbors with low currents. Their dissolved oxygen levels can fall to levels that are
very poor for lobster quality, particularly at low
tide and/or after heavy rainfall. Installing aerators
vastly improves shoreside holding at the wharf.

LEFT PHOTO 1) Water enters the aerator 2) Air
is suctioned through the T-bar; air levels are
adjustable with the red valve 3) Aerated water
enters the tank.
RIGHT PHOTO Dissolved oxygen reading on
the aerated tank. 10 milligram oxygen to 1 liter
of water is ideal for lobsters.

After removing lobsters from the trap, place
them on a soft surface like bait or seaweed.
Band lobsters as soon as possible after
emptying traps.

Remove stray lobster parts, bait and any other
decomposing material from IPL crates. Repair
or remove severely damaged crates from circulation - claws and tails can fit through big holes
and lead to increased injury to the lobsters.

Working comfortably is good for you and your
lobsters. If you don’t have a crank up tank, lean
it on a stack of crates to faciltate careful unloading. One lobster, one hand.

The MLCA has been on Maine’s lobster wharves this summer documenting the many ways lobstermen are working to keep their lobsters healthy and valuable.
Photos by Annie Tselikis.

Building positive relationships
with fishermen, lobstermen
and clammers since 1935.
Ipswich Shellfish Company, Ipswich, MA • Maine Shellfish, Ellsworth, ME
United Shellfish, Grasonville, MD • Connecticut Shellfish, Branford, CT
Maine Shellfish, Kennebunk, ME • Low Country Shellfish, Charleston, SC

