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D e a r  A d e l h o i d ,

T h e  p r o s p e c t  o f  m a r i c u l t u r e  d e v e l o p m e n t  i s  g e n e r a t i n g  

c o n s i d e r a b l e  i n t e r e s t  in A l a s k a  t h i s  y e a r .  I b e l i e v e  t h a t  a 

m a r i c u l t u r e  i n d u s t r y  c a n  p r o v i d e  s u b s t a n t i a l  e c o n o m i c  

b e n e f i t s  t o  o u r  c o a s t a l  c o m m u n i t i e s  a n d  h e l p  d i v e r s i f y  o u r  
e c o n o m y .  H o w e v e r ,  s u c h  a n  i n d u s t r y  m u s t  b e  d e v e l o p e d  i n  a n  

o r d e r l y  f a s h i o n  w h i c h  p r o v i d e s  t h e  m a x i m u m  b e n e f i t  t o  

A l a s k a n s  w h i l e  e n s u r i n g  p r o t e c t i o n  f o r  o u r  e x i s t i n g  f i s h e r ­

i e s  r e s o u r c e s ,  o t h e r  r e s o u r c e  u s e r s ,  a n d  t h e  e n v i r o n m e n t .  I 

h a v e  o u t l i n e d  f o r  y o u  t h e  o r i n c i p l e s  I b e l i e v e  m u s t  b e  

s a t i s f i e d  t o  m e e t  t h e s e  g o a l s .  I b e l i e v e  t h a t  t h e s e  p r i n c i ­

p l e s  a n d  t h e  o t h e r  b r o a d  p u b l i c  p o l i c y  q u e s t i o n s  t h a t  w e r e  

r a i s e d  d u r i n g  t h e  p u b l i c  h e a r i n g s  p r o c e s s  s h o u l d  b e  

a d d r e s s e d .

I h a v e  a l r e a d y  d i r e c t e d  t h e  s t a t e  a g e n c i e s  t o  b e g i n  w o r k i n g  

o n  t h e  t e c h n i c a l  i s s u e s  a f f e c t i n g  m a r i c u l t u r e  d e v e l o p m e n t .

I b e l i e v e  t h a t  i t  w o u l d  b e  b e n e f i c i a l  t o  f o r m  a j o i n t  
i n t e r i m  c o m m i t t e e  c o n s i s t i n g  o f  t h e  L e g i s l a t u r e ,  t h e  a d m i n ­
i s t r a t i o n ,  a n d  t h e  a f f e c t e d  i n t e r e s t  g r o u p s  t o  r e s o l v e  t h e  
c o n f l i c t s  s u r r o u n d i n g  m a r i c u l t u r e  d e v e l o p m e n t .

M a r i c u l t u r e  h o l d s  p r o m i s e  f o r  A l a s k a ,  b u t  w e  m u s t  n o t  r e p e a t  

t h e  m i s t a k e s  m a d e  e l s e w h e r e .  T h e  d e v e l o p m e n t  o f  a m a r i ­

c u l t u r e  i n d u s t r y  i n  A l a s k a  m u s t  n o t  b e  d o n e  p i e c e m e a l .  LTe 

c a n n o t  a l l o w  a s i t u a t i o n  t o  d e v e l o p  h e r e  o r  p r o c e e d  i n  t h e  

s a m e  w a y  t h a t  o c c u r r e d  i n  R r i t i s h  C o l u m b i a .

I a p p r e c i a t e  y o u r  s u p p o r t  a o r t s  i n  h e l p i n g  t o  r e s o l v e

t h e s e  i s s u e s .

o r t s  i n  h e l p i n g

S t e v e  

G o v e r n o r



Dear Sen. Herrmann

Enclosed is a copy of the letter I sent to all the representatives 
and senators. I firmly believe in encouraging Alaska's growth of 
resources. In the past we have all sat back on our oil laurels 
without promoting other valuable assets of the State and the 
public is paying dearly for our apathy now. I understand 
your concern for the Sea fishermen, out I really feel our 
freshwater farming of silver salmon will only help to benefit 
fishermen by keeping markets buying in Alaska.

Because of this firm belief, I see your latest bill to eliminate 
salmon farming completely as a disasterous move. A move that will 
open markets to other states and governments which in time will even 
shove out the Alaskan fisherman.

I sincerly hope I have shed some light on fish farming and have 
alleviated some of your fears, at least on fresh water farming.

I may possibly be in Juneau May 15 to address this subject.

Cordially

Andy Wescott

v ‘
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Andy and Pam NVeseoit 
1132 Lakcview Ten ace /V J r  
Fairbanks, Alaska 99701 —

Phone (907) 456-4598 for information
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Andy and I have been working on a project, lo raise fresh water 
silver salmon to a selling size of five (5) or six (6) pounds.

Our landlocked salmon will not be released into streams as they 
will be placed in an enclosed lake where we'll be able to monitor their 
progress and eliminate chemical pollutants. We will Ire able Lo 
supply buyers with a pure fish. Also, our salmon will not adversely 
affect tidelands, as they will not Ire near any, nor will they be able 
to infect wild stocks in case of disease, which is minimal because 
of the controlled arena in which they will grow.

Salmon fry will be in-housed the first year and placed into a lake 
the second for final growth. Eventually, We hope Lo i.n-house them their 
entire growth.

Buyers will be able to purchase fresh fish all year instead of 
buying from foreign markets nine months of the year, fur capability 
of supplying during the winter will keep buyers buying in the Alaska 
market thereby enhancing the sale of Alas!<an seafood products.

Each year we will need to collect eggs or secure them from hatcheries 
as our landlocked salmon will not sexually mature.

We have read House Bill 108 and Senate Bill 106 which seem expressly 
concerned with the tidelands. To reiterate, we will have no tidelands 
problems. The new bill introduced by Senator Herrmann to eliminate the 
farming of salmon completely seems an unnecessary move to try to eliminate 
an unwarranted threat to the comercial fishermen. Our fresh water 
salmon will not constitute a threat, but compliment sea fishermen by 
keeping markets in Alaslca all year long.

discussions with local sports fisheries biologist, Mike Kramer, 
have been very positive. At this time, extra frys are growing at 
the Clear Hatchery. Without a positive go on our project these 
extra fry will be discarded as waste products as there are no funds 
to place them. I will forego the problem of world hunger at this point.

Besides the market capabilties of our fresh water salmon, the 
education acquired through our novel project would he beneficial to 
university students, Fish and Wildlife and the breed itself. In 
addition to the education we would welcome visitors to the facility.

Dear Rep. Herrmann,
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Without the acquisition of these salmon this year, our project 
would be held up for a year until the next group of salmon spawn 
thereby allowing other world markets to increase their grasp on 
the salmon trade. If Senator Herrmann's protectionist bill passes, 
it would be a two year or more hold on our project.

So, basically our major problem narrows down to: Do commercial
fishermen hold a monopoly on salmon, reared in state hatcheries, in

As I have stated throughout this letter, for nine (0) months 
of the year local markets buy salmon elsewhere, i.e. Sweden.
This lapse of salmon availability encourages buyers into other 
markets where they may possibly stay and not return to Alaska contacts. 
<\ir product availability could keep these buyers in the Alaska 
market thereby securing a trade for sea and fresh water salmon.
The concept is the same marketing as placing a burger King store 
near a McDonald's, fhe availability draws the public market 
and provides both with a handsome income.

When inventive free enterprise is curtailed and limited by the State, 
everyone feels the impact. Currently, Saudi Arabia is in-housing fish 
to compete heavily in a world market desperate for more fish, fish which 
are raised faster and pure of chemicals. Alaska's incapacity to move 
forward in innovative projects may very well jeopardize market after 
market of resources.

I have enclosed a copy of an article from M.S. News & World Report 
concerning catfish farming and the profits to Mississippi by promoting 
a bottom feeding fish with a previous disgusting reputation.

Andy and I thank you fur your time and sincerely hope to become 
future fresh water salmon fanners.

Andrew and Pamela Wescott, future fish farmers

P.S. If you'd like more research materials, I have a copy of the work 
done by the Department of fisheries at Lhe Pacific biological 
Station in Nanaimo, British Columbia.

Alaska?



The best thing th'at’s happened to the South since cotton?

ft. f is h  
ta le  w o rth  

te llin g
■ ‘ ‘Farm-raised catfish is as mild and 
fresh tasting as any fish you could ever 
eat,”  it says on the box or Mrs. Paul’s 
frozen catfish fillets. Catfish? Yep, but 
it takes three more puffcd-up para­
graphs to explain that this is not the 
ugly, whiskered 10-pound tough guy 
that dredges the bottom o f the Missis­
sippi River for sustenance. No sir. This, 
says Mrs. Paul’s, is an "exquisite”  fish.

It ’s going to take more than three 
paragraphs for the Richards Group, 
the new advertising agency for the cat­
fish industry, to convince consumers o f 
that. But last month, for the first time, 
the nation’s catfish farmers anted up 
S I.5 million for the Dallas-based firm 
lo try. And jus , in case anybody 
thought they didn't mean business, last 
week they brought in Golin Harris, the 
public-relations firm for companies 
such as McDonald’s and Sara Lee.

“ We're liied o f this," says Bill Allen, 
head o f the American Catfish Institute, 
the S200 million industry's marketing 
arm in Belzoni, Miss. “ We are trying to 
differentiate our product from the scav­
enger fish that everybody thinks 
about.”

Farm-raised catfish is, in fact, a dif­
ferent product. Grown in man-made 
spring-water ponds, the fish is fed a 
rich diet o f grain and minerals. En­
joyed for years by Southerners, who eat 
it fried with cornmeal fritters called 
hush puppies, it has shown up lately on 
menus in trendy Manhattan restau­
rants responding lo the regional-fond 
craze. Last year. Church's, the nation's 
second-largest fried-chicken chain, 
bought S55 million worth o f fillets to 
introduce at their outlets nationwide. 
But that is not enough. Says Allen: 
“ We want it to be perceived as a clas­
sic, Dover-sole kind o ffish .”
S w im m in g  u p s t r e a m

Unfortunately, says Richards Group 
account executive Jclf Upshaw, “ there 
is more than one misconception about 
catfish." Market research shows that in 
addition to its reputation as a mud 
grubber, catfish is believed by some 
consumers to be good only when fried, 
while others don’ t want to prepare it at 
home because they think it smells bad. 
Harder to combat is its image as what 
Upshaw calls a "strictly jeans-and-T-
66

shirt product. People feel it's not chic 
lo  order it in an upscale restaurant."

This is a problem that catfish proces­
sors have already begun to tight at the 
food-scrvice level. Delta Catfish Proces­
sors, Inc., o f Indianola, Miss., the 
world's largest cattish processor, recent­
ly hired New Orleans chef John Folse as 
a consultant. I lis demonstrations o f ele­
gant recipes such as catfish mousse and 
pan-sauteed catfish with sauce meunier 
even are available on video.

In New York, chic delicatessens such 
as Balducci’ s and Zahar’s carry a 
smoked version o f the fish, and fried 
cattish is featured on menus from the 
G u lf Coast restaurant in Greenwich Vil­
lage to Park Avenue’s Ritz Cafe. Delta 
Catfish Processors’ Delta Pride line now

C R I S P  F R I E D  C A T F I S H

6 .small J a r m - r i m e d  catfish Jillcts 

/ teaspoon salt 
/ /• /  teaspoon pepper 
2 cups yellow cornmeal in a 

b r o w n  paper hay 

/ tptari cook lay oil
Sprinkle ca llis li lip,Inly with s.ill ami pepper. 
When reaily In fry , d lup  li\li into the hag and 
shake In coal with cornmeal.

Use a deep pot o r iron skillet tilled ha lf full 
with cooking oil. Meat until just smoking hot. 
Place each piece o f lish into o il separately. 
Cook on high heal until lish Hunts to the lop 
and reaches a golden brown. D rain well on 
paper towels. Serve hot. Makes 6 servings.

otters preseasoned frozen Catfish Clas­
sics to restaurants lacking adventurous 
chefs. Available in C a jjn , butter-garlic 
and lemon-pepper flavors, they will 
soon be available in grocery stores.

A ll this is good news to the ailing 
farmers o f the Mississippi Delta, where 
85 percent o f the world’s catfish is pro­
duced. John Dillard, a catfish farmer 
and stockholder in Delta Catfish Proces­
sors, says that this year Mississippi farm­
ers will produce 250 million pounds o f 
catfish— 30 million pounds more than 
last year— and farmers in Arkansas, A l­
abama and Louisiana will add to the pile. 
“ I f  we end up with 20 million pounds we 
can’ t sell, we’ re in trouble. We’ ve got to 
sell them because there’s no loan on 
catfish, no government payments."

Like most catfish farmers, Dillard 
began g row in g  catfish on unused farm­
land as a sideline to his main business o f 
cotton, soybean and rice farming. But 
now, he says, “ the catfish business is 
bigger Ilian our farming operation in 
terms o f dollaiS." Says Webb Franklin, 
Mississippi's second-district congress­
man: “ Catfish farming is the only bright 
spot agriculturally I see in my district."

There even arc rumblings o f chang­
ing the generic name from farm-raised 
catfish to Mississippi-raised or Delta- 
raised, a possibility the Richards 
Group intends to explore. Why not? 
Idaho has its potatoes and Florida its 
oranges. Maybe it’s time for Mississippi 
lo claim catfish. ■

by Julia Rood 

U S.NEWS & WORLD REPORT. Nov. 10. 1986
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