
tic vision with superb craftsman-
ship. His unique style of wood 
turned sculptures are instantly 
recognizable, exhibited interna-
tionally, and resides in private 
collections around the world.  
An entertaining presenter, Doug 
is regularly invited to lecture and 
demonstrate around the globe, 
and we’re delighted to have the 
privilege of having Doug right 
here in our (and his) own 
‘backyard’, Deep Bay!  
 
Advance tickets only * $40/p 
Available online, at Deep Bay and 
Salish Sea Market 
Call 250 740 6611  for info 
 

Come and enjoy a Sunset  
Dinner on the Deck followed 
by a presentation by world re-
nowned artist Douglas J Fisher;  
"Ideas * Inspiration * Crea-
tivity “Think outside the box 

to improve your art.” 

We’re thrilled to have world 
renowned Vancouver Island 
wood sculptor Douglas J Fisher 
deliver an energizing 90 minute 
interactive presentation that will 
explore ideas, inspiration and 
creativity! You don’t need to be 
an artist to enjoy and benefit 
from this stimulating session! 
We all need ideas, inspiration 
and creativity in the art of living 
every day, no matter what you 
do! 
 
Celebrated around the world for 
his thought-provoking and inspir-
ing works of art, Doug’s work is 
described as ‘timeless art that 
touches the soul’, combining artis-

Join us August 9th for a unique summer evening! 

2013 Music by the Bay – July 25, Aug 22, and Aug 30! 
A series of three evening fund-
raising concerts supporting 
Milner Gardens to be held at 
the VIU Deep Bay Marine Field 
Station.  Doors, bar and food 
open at 5:00, music from 6:30-
8:30.   

This year’s menu includes:  

• Salmon Sliders 
• Wild Mushroom & Goat 

Cheese Quiche 
• Coconut Oysters Tacos 
• Tangy Shrimp Croissants 
• Oyster Bar 
• Mini Cupcakes 
• Tarts 

July 25th Todd Butler 
A veteran of over twenty 
years of live performing as a 
guitarist/vocalist and comedi-
an, Todd Butler’s skills are 
honed to an exquisite point. 
He swings easily from lambast-

ing politicians in hilarious po-
litical parodies to interpreting 
the latest news stories with a 
twist guaranteed to entertain 
you with a stunning combina-
tion of musical parody, whim-
sical wit, outstanding musician-
ship, and outrageous satire. 

August 22nd Phil Dwyer’s 
Adult Jazz Intensive Ensem-
ble 
The 2013 edition of the Phil 
Dwyer Adult Jazz Intensive 
comprises some of the most 
talented amateur jazz musi-
cians from BC and Alberta. 
Professionals from all walks of 
life come to Vancouver Island 
to indulge their love of jazz 
and to rub shoulders with 
award-winning jazz great Phil 
Dwyer. 

August 30th The Nanaimo 
Chamber Orchestra 
The Nanaimo Chamber Or-
chestra plays your favorites 

tunes, from classics to pops, 
to ragtime to show tunes. 
Hummable ditties, toe-tapping 
tunes and soaring melodies 
from Vivaldi to Broadway will 
reconnect you with some of 
the world’s greatest music. 
Tickets available at the follow-
ing locations: 

Online – click here 

• Milner Gardens & Wood-
land Welcome Centre 

• Deep Bay Marine Field Sta-
tion, Deep Bay 

• Salish Sea Market in Bowser 

• Coastal Community Credit 
Unions in Qualicum Beach, 
Parksville and Nanoose 

• Turley’s Florist in Nanaimo. 

July 15, 2013 Volume 1, Issue 1 

 Summer  
Update 2013 

Special points of 
interest: 

• Interactive touch tanks 
with a variety of native 
invertebrate species. 

• Two large aquariums 
displaying the different 
habitants and species 
found natively in Baynes 
Sound. 

• View our research pro-
jects from above on our 
Mezzanine floor! 
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Starting in August we will be 
offering Sunset Dinners on 
the Deck.  So book your 
group now to enjoy an 
amazing gourmet seafood 
dinner overlooking beautiful 
Baynes Sound and the sur-
rounding Islands.  
There will be a choice menu 
prepared  by our excellent 
culinary staff, including your 
choice of seafood or chick-
en, as well as fresh baked 

pastries made in house for 
dessert.  (see Menu) 
Beginning August 4th, we 
will also be offering Sunday 
Brunch.   
 
Your choice of Eggs Bene-
dict  (Smoked Salmon, 
Country Style or Vegetari-
an), will be served with 
fresh fruit, fresh baked pas-
tries and Coffee, tea and 
pastries.   

Advanced reservations 
are required.   
One seating each Sunday at 
10:00am.  
 
We encourage everyone to 
come, Explore, Educate, 
Celebrate and Connect by 
the seashore at Deep Bay. 
 
For information or to make 
a reservation call: 
250 740-6611 

Spoon small amount over oys-
ter and enjoy! 
Fried Oysters with 
Chipotle Lime Dipping 
Sauce 
 
Marinade: 
1 can coconut milk 
Zest of 1 lemon, 1 lime, 1 or-
ange 
1 Chipotle pepper, chopped 
1/4 c Cilantro, chopped 
 
Mix together. Marinate oysters 

Oysters with Raspberry 
Mignonette 
 
1 doz small oysters, shucked on 
half-shell  
 
Mignonette: 
1/4 cup of raspberry vinegar 
1/2 shallot, finely diced or 
chives 
Cracked black pepper to taste.  
Mix all together. 
 

in mixture overnight or for a 
few hours. 
Toss in 1 c Panko and 1 c flour, 
Deep fry at 160-180 until gold-
en brown. 
 
Chipotle Lime Dipping 
Sauce 
1 tsp Chipotle pepper, chopped 
1 tbsp Cilantro, chopped 
1 tbsp Lime juice 
 1 c Sour cream  
Mix together in blender until 
smooth. 

Culinary Delights at Deep Bay this summer. 

Recipes from our Chef 

“...at one time 

(they) were the 

only oysters 

here” 
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Yesterday just as we were 
leaving the Station our 
gorgeous Puget Sound 
King Crab molted!! SO 
exciting!!  

These small oysters have a differ-
ent biology than the Pacific Oys-
ters (Crassostrea gigas), and the 
more we know about them the 
better chance of successful resto-
ration. 
  
Fast Facts: 
•This species was farmed in BC 
and Puget Sound at the turn of 
the century until Pulp Mills begin 
discharging “black liquor” 

•Females brood their larvae and 
only produce ~.01% larvae as a 
Pacific Oyster 

•They are Sequential hermaphro-
dites and can switch from male 
to female then back again 

•Typically live lower on the beach 
than Pacific oyster and do not 
overlap much. 

We are trying to restore popula-
tions of our  Native (Olympia) 
Oyster Ostrea Lurida 
 
At one time the tiny Native oys-
ter was common on many of our 
shores, overharvesting and pulp 
mill pollution in the early part of 
the century have reduced them 
to “functional extinction” in 
most of their range.  The Pacific 
or Japanese oyster was intro-
duced around 1910 to replace 
them.   Funding from the Canadi-
an Wildlife Federation and Envi-
ronment Canada’s Habitat Stew-
ardship Program is helping us 
study local populations and try 
active restoration of the species 
in Baynes Sound. 

•Are listed as a “Species of Con-
cern” in Endangered Species 
Legislation 

•Our work on this species was 
written up in Rowan Jacobsen’s 
book the ”Living Shore” 

 
What we are doing: 
•·Students are monitoring wild 
larval recruitment from Lady-
smith to Union Bay 

•Staff and Students are using aqua-
culture hatchery techniques to 
breed this species  

•·“Seed” oysters of this species 
will be grown on our research 
farm for further study and to 
enhance local populations be 
creating a “broodstock pool” 

Did You Know? 



We are pleased to an-
nounce the arrival of a new 
culinary student, Erynne 
Jackson, from the Culinary 
Institute of Vancouver Is-
land, who has joined our 
team to complete her work-
op training  and gain valua-
ble industry experience.   
  
 

C.I.V.I. provides students 
with excellent technical 
training, with a state of the 
art lab and working kitchen 
that prepares food for VIU’s 
dining room.  
 
We are happy to partner 
with the culinary program 
by providing the opportuni-
ty for to complete their 

summer work- ops, to gain 
field experience and educate 
guests about sustainable 
food sources and aquacul-
ture through the food they 
serve. 
 All of the seafood we serve 
here is local, sustainable and 
supports nearby aquaculture 
companies. 
  

Welcome to Erynne Jackson! 

Our Awesome Students 

Shaun MacNeill 
 
I am 24 years old and in my fourth year in the Bachelor of Natural 
Resource Protection program at VIU. I was given the opportunity 
to do my practicum at Deep Bay because of my background in 
oyster aquaculture.  This has since turned into nearly two years of 
employment, while I work toward my long term goal of a career 
in the environmental monitoring sector.   
 
I really enjoy the large variation in work that takes place at the 
station day-to-day; from running our VIU-built 40’ boat, to build-
ing aquaculture systems...every day at the Deep Bay Marine Field 
Station is different and interesting.    

Alison MacPhail 
My name is Alison MacPhail and I am a Fisheries and Aquaculture 
student. I recently completed my diploma in the program and have 
chosen to continue on and get my BSc in Aquaculture degree.  

Working at Deep Bay as a summer student has provided me with the 
opportunity to expand my knowledge and gain many skills in shellfish 
and algae culture. Each day I not only get the chance to learn some-
thing new, but to also teach others about the animals I love.  

Candice McKenzie 

In September I'll be going into my second, and final year of the Fish-
eries and Aquaculture Diploma Program at VIU.  I honestly haven't 
decided an area of focus yet, there is such a broad spectrum of areas 
we can focus in it's hard to choose.  I do really enjoy behavioral stud-
ies and fish biology though.  It definitely is an amazing opportunity 
working for the Deep Bay Marine Field Station this summer.  It's a 
blend of many different areas of study, so there's never a dull mo-
ment.  You’re always learning something new!    

“I really enjoy the 

large variation in 

work that takes place 

at the station day-to-

day...” 
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People make the difference 



 

Physical Address: 
370 Crome Point Rd 
Bowser, BC V0R 1G0 

•  

to consume shellfish.   
Because shellfish are filter 
feeders they're just doing 
what they do best: eating.  
The algae itself doesn't harm 
the shellfish it's still perfectly 
healthy, it's the consumer 
that it can harmed.  If an 
area does have a bloom 
nearby it will be shut down 
until that algae is no longer 
present and the shellfish are 
fit for consumption again. 
HABs are commonly re-
ferred to as Red Tides, 
however this name can be 

So what is a Harmful Algal 
Bloom (or HAB)?  An algal 
bloom is when there is a 
sudden accumulation of high 
numbers of algae in one 
particular area.  So the big 
question is how does it earn 
the 'Harmful' part of its 
name?   
There are very few species 
of algae that are actually 
toxic to humans, but when a 
large group of those toxic 
alga come together it can 
cause issues for humans, 
especially for those that like 

deceiving since the water 
can appear normal yet the 
harmful toxic alga are pre-
sent.  This is one of the 
many reasons why it is so 
important to check the De-
partment of Fisheries and 
Oceans collections area of 
their website for updates on 
HABs as well as closed fish-
eries.                          
http://www.pac.dfo-
mpo.gc.ca/fm-gp/rec/species
-especes/shelltable-
tableaucoquille-eng.html  

Harmful Algae Blooms 

Please support Deep Bay Marine Field Station 

The Deep Bay Marine Field Station clusters scientific, environmental, economic and public 
engagement programming into one facility thereby creating a centre of excellence and innova-
tion to support sustainable shellfish aquaculture development and preservation of coastal eco-
systems. 

We are developing the Deep Bay Marine Field Station as a green design facility with anticipated 
LEED® Platinum accreditation to promote and showcase practical applications of alternative 
technologies for energy and water usage. 

VIU’s Deep Bay Marine Field Station relies on the generosity of donors and support from the 
community. There are many ways to contribute to this unique research and learning experi-
ment.  

To learn how you can support Deep Bay contact Julie Keenan (below) today to find out how 
you can become a “green” partner by donating to the development and future programs at  
Deep Bay Marine Field Station.   julie.keenan@viu.ca | www.viu.ca/giving | Tel: 250 740 6602 

Mailing Address:          
Deep Bay Marine Field Station 
Vancouver Island University 
900 5th St, Nanaimo. BC    
V9R 5S5 

 
We used as many  
sustainable and  
environmentally  
friendly materials as 
possible when it came 
to constructing the 
field station.   
A few examples would 
be: 
• The flooring for 

our mezzanine lev-
el is all pine beetle  
recovery wood 

• The lighting 
throughout the 
building is both 
photo-sensitive 
and motion sensi-
tive 

• Our driveway is 
made out of recy-
cled oyster shell! 

• Our kitchen is also 
state of the art, 
and environmental-
ly friendly too! 


