Why Chilliwack has a chapter of the Salmon Feedlot Boycott campaign

[ am often asked, “Eddie what's the big deal with farmed Atlantic salmon and why are you
promoting a boycott of farmed salmon here in Chilliwack?” The answer is simple: the
Norwegian Aquaculture industry, better known as the “aquavirus industry,” must be
exposed. Just watch Salmon Confidential, a shocking exposure of how the Norwegian
Aquaculture industry (Cermagq, Marine Harvest and Grieg’s), with full support of federal and
provincial governments, has damaged the ocean ecosystem and threatens the very survival
of Fraser River sockeye salmon. It is a story of pollution, transference of sea lice and
importation of deadly European salmon viruses. It is a story of cover-ups, denials and lies.

Here in BC, tons of non-native Atlantic farmed salmon are trapped and grown in feedlots of
open net cages. The feedlot salmon are fed food pellets laced with antibiotics to fight a
losing battle with mutating European viruses. What goes in must come out. Through the
force of gravity, huge amounts of feces settle to the ocean floor beneath and in addition,
uneaten pellets are added to this. Atlantic-farmed salmon, with little room to move around
are much fatter than wild salmon and absorb large amounts of PCBs that are bad for your
health.

The Canadian Food Inspection Agency (CFIA) on Canada’s East Coast recently gave the
green light for farmed salmon with the European Infectious Salmon Anemia virus to be sold
in Canadian supermarkets. The CFIA’s argument is that it does not harm humans, but can
spread to wild fish and kill them. How ethical is that? This is all pretty new, and [ am not as
confident as the CFIA that it is a good thing to send sick, drugged fish with the mutating
virus to our supermarkets and say it is safe for human consumption.

The DFO is in a conflict of interest, having the constitutional responsibility to protect the
Oceans and Wild Fisheries as well as the adopted mandate to promote, and financially
support Norwegian-owned companies to operate fish farms on the coastal waters. Itis a
conflict of interest of great concern as expressed by Justice Bruce Cohen because the fish
farms have great potential to do irreversible harm to Fraser River sockeye salmon along its
migration routes along the coastal waters. This is why people in BC are asking the province
to exercise the precautionary principle, and use its jurisdiction and authority to revoke fish
farm leases and have them removed. The Christy Clark government is unwilling to do this.

Since federal and provincial governments have clearly abdicated their responsibility to
exercise the precautionary principle to remove the open net feedlots, consumers are using
their own precautions by not buying Atlantic farmed salmon. Here in Chilliwack, we are
lucky because the following places will not have Atlantic farmed salmon on their shelves or
menus: BC’s own Save On Foods, Coopers, Price Smart Foods, as well as Jackson'’s Steak and
Grill House and Bravo Restaurant and Lounge. We expect more to follow this kind of
environmental concern and leadership. The Chilliwack Chapter of the National Salmon
Feedlot Boycott will continue to educate consumers so they can strategically support Fraser
River Sockeye salmon. Boycott Atlantic farmed salmon wherever it is sold! Remember: Vote
Wild Salmon in the spring provincial election! Together, we can save wild salmon!

Eddie Gardner, Chilliwack Chapter of National Salmon Feedlot Boycott
singingbear@shaw.ca, 604-792-0867

Salmon Feedlot Boycott Rally
Thursday, March 28 - Noon to 1:30 PM
Fraser Valley Meats on Vedder Road, Chilliwack
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