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The snow has melted into swimming 
slush puddles when I pull my 

hatchback onto the rough drive down to the 
Vancouver Island University (VIU) Marine 
Field Station in Deep Bay. The project’s 
coordinator, Brian Kingzett, has already 
warned me to park near the entrance to 
avoid being stuck on the craggy road if the 
weather should change again.  

A ten-minute slog and one soaked boot 
later, I’m at the front entrance of the station, 
crossing over a metal bridge, through a 
set of newly hung doors and into chaos. 
The soon to be lobby is obstructed with 
newly unwrapped stainless steel kitchen 
appliances. Husky men in hard hats are 
dangling from scaffolding and poking 
out from behind beams and freshly 
hung drywall. “The lights are working 
downstairs,” shouts one worker over the 
din of a concrete polisher. “Is it on yet?” 
yells another as he and his crew stare at 
the ceiling. Yellow caution tape warns of 
low headroom at the top of a set of stairs. 
Multi-coloured electrical cords zigzag across 
an unfinished floor, leading to some far off 
recess of the unique clam-shaped building 
that was conceived seven years ago.

I navigate over scrap wood, past curious 
looks, and a friendly chocolate lab to find 
Brian in his new office, empty except for a 
desk and laptop. It’s ‘go time’ for Kingzett, 
the site’s superintendent Greg Herle of 
Heatherbrae Builders, and their crew of 60, 
now in the home stretch of completing one 
of the nation’s foremost LEED Platinum 

built buildings, just in time to host it’s 
first event on January 29th as part of the 
International Seafood Summit, held in 
Vancouver January 31 to February 2.

Part of the summit’s annual ‘in-the-field’ 
program, the dry-run dinner event is 
sponsored by local Fanny Bay Oysters 
and Taylor Shellfish of Washington State.  
About 70 guests, including big names 
in  the North American and International 
seafood industry, NGOs, friends of VIU, and 

international media will get the full farm to 
table experience with tours of Baynes Sound 
shellfish farms and a gourmet seafood dinner 
presented by acclaimed chef Xinh from 
Xinh’s Clam & Oyster House in Shelton 
Washington, as well as students from VIU’s 
Culinary Institute.

“We’re about four months behind schedule,” 
says Kingzett, at the time only two weeks 
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away from hosting the event. “But, with the Summit in Vancouver, 
we didn’t want to pass up a great opportunity to showcase our 
facility and local shellfish growers. It will be tight, but, we’ll get it 
done.”

This year’s ninth annual international summit “Responsibility 
Without Borders” will bring together the seafood industry and 
conservationists to discuss how to make the seafood industry 
economically, environmentally, and socially responsible.

“The summit is a key forum that inspires productive dialogue 
towards helping today’s global business leaders, policy makers, 
producers, scientists and partners in the environmental movement 
critically examine the factors influencing progress towards a 
sustainable seafood market,” says a press release on the event.

“It’s a big deal,” says Kingzett of the summit that drew over 640 
participants from 46 different countries last year in Paris.

The summit, says Kingzett, is an opportunity to collectively discuss 
“big picture” issues such as global seafood supply, demand for 
cheap seafood, labeling, global changes in ocean environments, and 
global labour standards.

“Global capture fishing has leveled off,” says Kingzett. “We can’t 
sustainably continue to fish. The question for the industry now is 
one of food security. Quite literally we are now asking, ‘Can we 
feed the global population?’”

The answer at this point is likely in aquaculture, now pulling in 
about 50 million metric tonnes per year globally.

The overriding issue is two-pronged, says Kingzett. “How do we 
balance our appetite for cheap seafood in the West with the social 
and environmental costs that threaten the supply?”

In developing nations, poverty overrides sustainability, wages are 
low, conditions might be deplorable and getting enough protein to 
eat per day trumps consideration for long-term sustainability, says 
Kingzett. It’s a problem faced by many global industries.

For example, he says, how do you bring people out of poverty? Buy 
their cheap seafood, right? But, how do you do that without passing 
on the environmental impacts, and work conditions in under-
regulated parts of the world?

The market has more power than government to change the 
industry, says Kingzett, pointing out that governments around the 
globe often support unsustainable fisheries.

“The key is to use market channels to drive sustainability. We 
need to buy local seafood and create local employment, while we 
work with other nations to help them become more sustainable 
and profitable. We have to look at the choke points in distribution 
starting with the responsible consumer, and then industry will 
follow.” 

Social responsibility, he says, comes from being a ‘good neighbour’ 
by ensuring that no one stakeholder’s interests stand alone.  

Globally, this means not being complicit in the exploitation and 
environmental degradation of the waters harvested in developing 
nations to satisfy our appetite for cheap food sources, he says. 
Locally, it means development of best practices in shellfish 
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farming that will not pollute or harm the local 
coastline. It also, means that development 
along the coastline must considered in terms of 
it’s effects on run-off into Baynes Sound.

The BC shellfish industry, says Kingzett, raises 
the bar for the rest of the industry in terms of 
sustainable practices and research, giving the 
province the opportunity to be global leaders 
in sustainable aquaculture. 

The Deep Bay Marine Field Station 
is geared to be a centre for dialogue, 
research, and community outreach for 
coastal communities and it’s inclusion in 
the summit is a good fit, he says.   

The role of the station is to facilitate 
discussion and understanding, to educate 
future graduate students who will 
likely fan out across the globe sharing 
their knowledge of the industry, and to 
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promote the idea of becoming a ‘localvore’ 
– eating farm to table and supporting local 
economies, says Kingzett.

“The timing of this event is very important, 
and we’ll be ready.”

VIU will be holding open houses of the new 
Deep Bay Marine Field Station in February 
and March. For more information, visit 
http://www.viu.ca/deepbay/index.asp. ~


	22-Beacon-b&w-0211 22
	32-Beacon-b&w-0211 32
	33-Beacon-b&w-0211 33

