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BLOOPERS FROM OUR LAST
ISSUE
Our apologies to:
-Sharon Dennie (For misspelling her
name)
-June Huber (for omitting "onion and
carrot ends and peelings" in the recipe
for "Parsley Poaching Stock")
The 9 ! Is published four times a year by the Lund Community Club. Submissions are welcome in the form
of articles, news items, letters to the editor, fillers, graphics and photographs. We reserve the right to edit for clarity
and length. Leave submissions in the box at Carver’'s Coffeehouse or give them to one of the volunteer staff

members (see list for this issue below).

Editorial Policy

iIs a forum for ideas in the Lund community. Editorial policy is to print what people submit, in their own
voices, as much as possible, respecting the paper’'s purpose of providing a forum for the community on things that
matter to its members. If you have a problem with something that appears in the paper, or if you like something in
or about the paper, we hope you’ll say so - to the " not just to your neighbour.

Submissions from Lund area (Regional District A) are given priority.
Space limitations mean other submissions may not be printed.

Working on The Barnacle

Volunteer staff for this issue: Gordon Ellison, Lyn Jacob, Siobhan James, John Keays, Patricia Keays, Murray Kennedy,
Margaret Leitner, Keith Matheson, Russ Morrison, Connie Thurber, and on behalf of Lund School, Chelsea Keays and
Kimberley Burge. Contributors are many, acknowledged in bylines under article titles. If you can help in any
capacity on the next issues planned for spring (May) and summer (July), your ideas and help will be welcome.
Please get in touch with any of the volunteer staff or the Lund Community Club.

Advertising Rates

Business card-$ 10.00; 1/4 page-$25.00; 1/3 page-$35.00; 1/2 page-$50.00; full-page-$ 100.00.
Classifieds: personal-free; business-$1.00 per column line.
Ads must be camera-ready or advertisers pay a minimum $5.00 processing fee.
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Crailg Road Report

-by Dymph DeWynter

| for one have taken a lot of joy in
the past few weeks, looking over bare
landscapes. The snow is gone, and |
can only hope that we are finished
with it for this winter.

Not being sure it was possible |
found | am the living, walking proof
that you can get a 4-wheel drive truck
stuck in the snow in one’s own
driveway. As my shovel was nicely
tucked away in the tool shed, waiting
the warm spring weather to once again
assist me in the garden, | found
myself wading through 2 feet of snow
to get it. After an hour and a half of
digging we finally managed to retrieve
the truck. We all managed to get
through the snow just fine, although
the back stop at the park caved in
due to amount of snow that fell.
Steve has been working hard at
getting this fixed and it's looking good.
Also there are a few pipes in the shed
that now need replacing due to cold
weather.

The annual pool tournament is
once again well underway at the Lawn
residence. Also the Tennis Court at
the park only needs one more pour
and it will be completed. With what
we hope will be warmer weather now
maybe it can be done soon.

Also we could probably make it a
good day and clean up all the heavy

Ah but now the days are getting
longer, my seeds are all in the mail,

and my hands are itching to get into’

the soil.

As all the above comments are
only an attempt to report on local
happenings, what, with the weather
and the other goings on in the area, |
hope very much that no one will
misinterpret the news as being more
than it is, as was the case in my last
article. It is truly ironic to see that
the toes we step on in our lives are
the ones deliberately set in such a way
it is impossible to walk around. Oh
the pen is as mighty now as a cruise
missile! never mind the sword.

I myself am very much looking
forward to warmer weather, a new
book by Ann Cameron, a good crop of
baby rabbits and more great ideas
from June Huber! (The buns are just
great and have become a great hit in
the family.)

Till next issue happy gardening.

RESIDENTIAL & COMMERCIAL
WIRING

LICENSED CONTRACTOR

LIGHTNING ELECTRIC
Box 37, Lund, B.C. VON 2GO
483-9897
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Writing Letters Can
Make a Difference

Do you ever complain about the
way the powers-that-be are running
things? If you're totally happy with
the way things are run in our region,
province, planet, this won’'t interest
you. But, for those of us who aren’t
satisfied, here’s an idea that is
working for some of us.

We cire a group of letterwriters who
have never organized enough to give
ourselves a name. But, for a year
now, we have been meeting, once a
month, on a Sunday from 11-1, so
everyone can still have a lazy Sunday
morning and also have their Sunday
afternoon free.

The coffee’s on, and, like women
do, although we’re not all women,
when we get together we bitch about
things that aren’t being done the way
they obviously should be, looking at it
from our perspective.

Our basic stand is that if it isn’t
good for the earth, it isn’t good for any
of us, looking at the long term, as we
believe we must. We are motivated by
our deep feeling of connectedness with
the earth and by seeing how feist
things are deteriorating, as s
evidenced by the state of our
environment.

As we talk, we are each focussing
on what seems most important to
address at the moment. Then we sit
down right there and write our letters
to whoever seems to be the pertinent
person for our particular issue.

Baggi Road

Baggi Road is getting a new look.

In a joint effort by the Dept, of
Highways and Ministry of Forests, the
road is being widened to 66 feet to
connect with the old Finnish
Homestead road.

The improved road will open up the
areas around Bliss Landing and Sarah
Point for logging the second growth.
Instead of the logs coming out by
road, they will be boomed at
Steamboat Bay.

Highways will maintain the first
section of road up to the Anderson’s,
and Forestry will maintain the rest.
Baggi Rd. residents will still maintain
their own driveways.

The residents say they are happy
because questions regarding access to
their homes will now be settled.

S

Doing this in a group has some
distinct advantages. We have a wider
range of knowledge of the issues that
come up and more viewpoints on how
best to deal with them. As we talk,
we clarify our thoughts and come up
with more effective ways of expressing
our concerns. So even those who
don’'t think they are very good at
expressing themselves in writing can
get the main points in the discussion,
and have help on how to say it
spelling, who to send it to, and
addresses.

We each write at least a couple of
letters, although some who can really
get to the point, get out 4 or 5. We
put them right in the envelopes,
address and stamp them, and one of
the members takes them all off to the
mailbox, to avoid all the slip-ups that
can happen (I lost it, | didn't have
time to finish it, etc.). And we all
carry on with our Sunday afternoon
clear of conscience, having finally done
something about our complaints
instead of letting it all get us down. A
great guilt-reliever!

I highly recommend this as a great
thing to do. It's fun, and it feels good

to know that I'm at least doing
something towards making a
difference. 1 envision that we could

have lots of groups like this. There
are so many things that will keep on
happening the way they are now if we
don’t get our voices out there. For
more information, call Connie at 483-
4410.
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CLAM FARMING 8
COMES TO B.C.

byRobL a n g le vy

The current decline of the west
coast Manila clam fishery due to
overharvesting and water pollution
comes at a time when prices are high
and demand is strong. This situation
has led many would-be farmers to
explore the possibility of culturing
Manila clams.

The Manila clam, which was
accidently introduced into B.C. waters
with imported oyster seed, has several
attributes which make it an excellent
species for aquaculture. It is less
subject to competition for food and
space them other clam species and
bears up well under harvesting and
handling conditions. It also responds
well to hatchery production methods
and a reliable seed supply is available.
Clams are farmed extensively
throughout the world - Japan, for
example, produces morethan 100,000
tons a year. (The wild Manila clam
fishery in B.C., by comparison, peaked
in 1987 at 3500 tons).

As of July 1990 there were thirty
sites in  production or under
application for clam culture in B.C.
Most are located in the northern
Georgia Strait area and in conjunction
with oyster farms. In our area, four
sites are already in trial production
and applications are pending for
another five.

Regulations Restrict Growth

Current Federal /Provincial policy
agreements restrict clam culture to
existing shellfish leases. A
management plan must be approved,
production goals stated and achieved
and, after a start-up period, the entire
clam lease area must be seeded at a
rate of 200 clams/sg. metre each year.

Only by making this financial
commitment to enhance overall
production will a lease holder be
allowed to harvest any wild Manila
clam stocks on their lease on a year
round basis, rather than being
controlled by seasonal openings. The
idea of these restrictions is to allow
for restricted industry growth while it
is determined whether honest efforts
are being made at clam culture or if
farmers are really only trying to get
access to wild clam stocks for year-
round harvest.

For the bona fide farmer clam
culture offers several advantages over
the wild fishery. The natural
productivity of a given site can be
maximized. Harvest timing can be
controlled to meet market demand and
a higher quality product can be
produced which leads to higher prices
and greater returns.

Low Technology, High Price Tag
Several basic husbandry practices
are employed in culturing clams.
Gravel can be added to the beach to
improve the substrate, baffles built to
enhance natural seed recruitment, and
predators removed or excluded.
Predator  control is of prime
importance as clam seed can be
devastated by unseen predators
including flat worms, shrimps,
flounder, perch, moonsnails,* crabs,
starfish, crows and diving ducks.
Digging clam beds on a rotational
basis instead of repeatedly can
improve survival by reducing the
amount of damage to juvenile clams.
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Hatchery seed may also be
purchased and grown out in nursery
trays or tanks prior to seeding. When
planted, tiny seed clams are scattered
on the ground like grass seed and as
the tide comes up they quickly dig
themselves in. Seed costs $7.00/1000
for the standard planting size of 6-8
mm and may also be grown out to
harvest size in protective bags on the
beach or on racks.

Polyculture, growing two species
together, appears to be a possibility as
Manila clams and Pacific oysters are
well suited to each other.

A method of culture imported
from Washington State is currently
under trial at several BC locations and
involves the use of fine plastic mesh to
protect clam beds. The mesh is
spread over and anchored to an area
of suitable beach. Hatchery seed is
then spread through the mesh on an
incoming tide.

Net and site maintenance are then
carried out until harvest, generally
three years later. Survival is reported
to range between 10 and 50%.

This procedure sounds simple
enough but it is not cheap - cost
estimates range as high as $25,000
per acre. But on the right site this
method can be enormously productive.
Up to 40,000 Ibs. per acre have been
reported in Washington and with the
prices currently high it is no wonder
that some pioneers are willing to take
a gamble on farming Manila clams.

Why are Manila clams so popular
with the restaurant trade? Manilas
have several chef-friendly traits that
other clams lack. They are an
excellent value - their thin shells mean
more meat per pound than other
clams in the marketplace. They cook
quickly - just 3 to 4 minutes when
steamed as compared to 8 to 10
minutes for other hard shell clams
and they all open up. No prying of
tough clam meat is required by the
chef or diner because the meat easily
pops out intact.

What To Do With Steamed Clams:

Dump them into a hot bowl and
pour over the top a mixture of
chopped garlic, onions, red peppers
and thyme sauteed in olive oil and
mixed with some white wine and clam
broth. Dip chunks of French bread
into the broth while scoffing down the
clams. Have napkins at hand.

OR

Turn to the Recipe page for Clam
Pasta.

GENERAL GLASS WORK
HOME &.BOAT REPAIRS
CUSTOM WOOD & STAINED
GLASS WINDOWS

ALUMINUM & THERMO
Baggi Rd LUNG....eveeeeenns 483-4876















