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May 12, 1987

The Honorable Adelheid Herrmann
Co-Chair

House Resourcis Committee
Alaska State Legislature

P.0. Box V

Juneau, AK 99811

Dear Adelhoid,

The prospect of mariculture development 1is generating
considerable interest in Alaska this year. I believe that a
mariculture industry can provide substantial economic
benefits to our coastal communities and help diversify our
economy . However, such an industry must be developed in an
orderly fashion which provides the maximum benefit to
Alaskans while ensuring protection for our existing fisher—
ies resources, other resource users, and the environment. I
have outlined for you the orinciples | believe must be
satisfied to meet these goals. I believe that these princi—
ples and the other broad public policy questions that were
raised during the public hearings process should be
addressed.

I have already directed the state agencies to begin working
on the technical 1issues affecting mariculture development.

I believe that it would be beneficial to form a joint
interim committee consisting of the Legislature, the admin-—
istration, and the affected interest groups to resolve the
conflicts surrounding mariculture development.

Mariculture holds promise for Alaska, but we must not repeat
the mistakes made elsewhere. The development of a mari —
culture industry in Alaska must not be done piecemeal. LTe
cannot allow a situation to develop here or proceed 1in the
same way that occurred in Rritish Columbia.

I appreciate your support a orts in helping to resolve
these 1issues.

Steve
Governor



Dear Sen. Herrmann

Enclosed is a copy of the letter | 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 1 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, 1 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

fcXTTICE JBX nORADQ C&OIdD CAJOT TOTTIH<

Andy and Pam NVeseoit
1132 Lakcview Ten ace IV Jr
Fairbanks, Alaska 99701 —

Phone (907) 456-4598 for information



1132 1~keview Terrace
"ai rlvmks, Alaska P0701
May 6, [IHH7

Dear Rep. Herrmann,

Andy and | 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.
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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
Alaska?

As 1 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.
A\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 | thank you fur your time and sincerely hope to become
future fresh water salmon fanners.

Andrew and Pamela Wescott, future fish farmers

P.S. I1f you"d like more research materials, | have a copy of the work
done by the Department of fisheries at Lhe Pacific biological
Station in Nanaimo, British Columbia.



The best thing th*at3 happened to the South since cotton?

ft. fish
tale worth
telling

m'Farm-raised catfish is as mild and
fresh tastrng as ang fish you could ever
eat It sa t or Bls
rozep ca rsh fillets. Cat ?h Yep,
It takes three more pyfcd-up Para
graphs to ex Iarn that thrs rs no the

Ht ered'Ses”te o tﬁé’gws%“t
sapﬁ Rrver orsustenance Nosrr Ths,

Paul’s, rs an exqursrte fish,

Its orn to take more than. three
ara hs for the Richards Group,
advertrsrn agenc ortect

rn us ry to convince on?umers of

tat But ast month. for the first time,

e natlon's catfish tarmers anted  up
5 mrIIron for the Dallas-hased frrm

in case an
thoug¥rt they dent mean busrnesls as}t
week they brought in Golin Harris, the
public-relations firm for companies

such asMcDonadsan Sara | ee.
“We' re liied of this," safysBrIAIIen
head of the American Catfish Institute,
the 5200 million Industry's marketrng
grm In Belzoni, Miss, * We are tryrng t
ifferentjate ouUr product from the scav-
gggletr fish that everybody thinks
Farm-raised catfish is, in fact, a dif-
ferent product. Grown N man-made
SP rngdwater onds, the fish 1s fed a
i B
jrtyt?rred d co)rnmeal frrtters called

Eup{ores it ass own up late

menu trg Manhattan rf tau
rants res nding’ o the, re lonal-fongd
craze. Last year. hur e nation's
second-lar est fried- chrcken chain,
bought S55 million worth of fillets to
Introduce at their outlets nationwide.
But that is not enough. Says Allen:
We want it to be perceived s a clas-
sic, Dover-sole kind offish.”
Swimming upstream

Unfortuna eI?/ says Richards Grou
account execut ve JeIf rPshaw here
rs more" han one misconception about

rsh Market research shows that In

r lon to rt reputa lon as a mud

ru er, catfish 1s ereve fome
on?um s 10 900 onl when ried
whi ers don’

nt t are rta
home ecause they think i s ells ba
Harder to comDa rs its rmara;e as what
Upshaw calls a “strictly jeans-and-T-

66

shirt product. People feel it's not chic
[0 order 1t In an upscale rest aurant."
This Isa Proble that catfish proces-
?ors have a eadY beoun to tight at the
ood-scrvice level. Delta Catfish Proces-
sors, Inc., of Indianola, Miss., the
world's largest cattrsh DIOCESSO, recent-
y hired New Orleans chefJohn Folse as

aconsultant. | Ir?] demonstratrons of ele-

gant recipes such as catfish mousse and
pan -sauteed cafish with sauce meunier
even are available on vrdeo
] lnB'aII%IW \((:or acnhrc %earﬁgtesserés such
S uccl's r's carr
smoked version of the fish, and t¥red
catt{s is featured on_menus fro
Coast restaurant in Greenwic Vr|-
(ag %Par Avenue’s Ritz fF Delta
tfish Processors' Delta Pride line now

CRISP FRIED CATFISH

6 .smallJarm-rimed catfishJillcts
/ teaspoon salt
//'/ teaspoon pepper
2 cups yellow cornmeal in a
brown paper hay

tptari cook lay oil

Sprinkle callisli lip,Inly with s.ill ami pepper.
When reaily In fr fh dlup Ii\li into the hag and
shake In coal with commeal.

Use a deep pot or iron skillet tilled half full
with cooking oil. Meat until just smokrngi hot.
Place each piece of lish into oil separately.
Cook on high heal until lish Hunts to the lop
and reaches a golden brown. Drain well on
paper towels. Serve hot. Makes 6 servings.
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ofters preseasoned roien Catfish Clas-
sics to restaurants lacking adventurous
chefs Avarlable in C?At/n butter-garlic
and |emon- PetP per flavors, they” will
soon be avar e rdrocer stores
All"t rs IS ews {0 the arIrng
farmers of the rssrssrgpr Delta, where
8 percent of the worl scat ish s pro-
duced. John Dillard, a catfish farmer
and stockholder 1n Delta Catfish Proces-
sors, saP/s that this %ear Mississippi farm-
ers will prod uce 0 millign rﬁound of
catfrsh 30 million pounds more than
[ast %ear—an farmers |n Arkansas, Al-
a and Loursrana will add to the pile.
“I we end up with 2 mrIIron goundswe
cantseII we're In trouble. W vegot t0
seII tem because t eres no loan on

catfish overnment J)a ments.”
Like mot catfs rmers, |Iard
began growing catfish on unuse arm

land asa sideline to hrs main busrness ot
cotton, soybean and rice tarmrng
now, he says, “the catfish business Is
bigger |ran our, farmin operatron in
termso dollaiS." Sgg ebb Franklin,
Mississippl's second-district congress
man. atfrsh farmrn Is.the only Bright
spotha riculturall Ise {n my district."
e even ar rum Ing so chang-

%te eneric name rom farm- rar?ed
ca frsh o Mrssrssrppr rarsed o Deta
rarse h) 5| rrt)gr the ch ard 3
rou(o intends to explore, r¥ not?
ldaho has Its potatoe and Florida its
oranges. Mayhe It's time for Mrssrssrppr
lo claim catfish.

by Julia Rood

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





