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Seafood New Zealand: February 2011 (Vol. 19 no. 1) 

 
1. Catching bad bugs red-handed 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 10 
Talks to New Zealand Food Safety Authority (NZFSA) microbiology specialist advisor Marion Castle about illness-
causing foodbourne bacteria in oysters. Focuses on Vibrio parahaemolyticus and Vibrio vulnificus. 
 
 
2. Changing the boundaries 
Bartram, Kate 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 20-25 
The Coromandel Scallop Fishermen’s Association is a collective of quota owners, fishers and processors proactively 
working together to improve overall returns. Interviews Peter Sopp, Chairman of the Association, about how they 
plan, communicate, pool knowledge, cooperate and decide on rules. 
 
 
3. Confidence and prices up 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 11 
Details the Current Conditions index from the Australia and New Zealand Banking Group which measures a range of 
consumer perceptions including consumer confidence. 
 
 
4. A cut above 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 12 
Describes the 2011 Seafood ITO Golden Knife Fish Filleting competition at the Auckland Seafood Festival. 
 
 
5. Down the hatch: Cooking up some attention 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 26-27 
Talks to Akaroa Cooking School head chef and co-owner Lou Bentley. Provides a recipe for Manuka smoked 
Akaroa salmon with pickled cucumber salad. 
 
 
6. Drop a line: Fishing down food web a myth: Hilborn 
Hilborn, Ray 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 52 
Presents the views of Professor Ray Hilborn, School of Aquatic and Fishery Science, University of Washington. 
Argues that every element of the “fishing down food webs” research is flawed. 
 
 
 
7. Eat more fish 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 7 
Scientist Ray Hilborn compares the environmental impact of seafood with other forms of protein (chicken, beef, pork 
and milk) production. Findings show that on average commercial fishing has a smaller environmental footprint than 
land-based agricultures. 
 
 
8. Hard-to-find fish reveals shared developmental toolbox of evolution 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 15 
A scuba expedition in Australia and New Zealand to find the rare embryos of the elephant fish enabled researchers 
to confirm new developmental similarities between fish and mammals. 



9. Heralding a new HR spirit 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 16-19 
Talks to Sacha MacDonald and Patrick Smith from Kimi, a human resource company dedicated to guiding people 
into a successful future. Details the experiences of Dan McCall (Hatchery Operations Manager, SPATnz); Mark 
Allsopp (Seafood development Manager, Wakati Incorporation) and Harmony Haira (Kimim individual client). 
 
 
10. Marine and Coastal Area Bill 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 28-31 
Looks at the implications of the Marine and Coastal Area Bill for the seafood industry. Highlights the three key areas 
of concern to the Seafood Industry Council (protection of existing rights, fair and transparent processes, and 
integration with other legislation) and the views of Te Ohu Kaimoana. 
 
 
11. Navy on patrol for blue cod fishers 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 6 
The New Zealand Navy will look for illegal blue cod fishers in the Marlborough Sounds before the fishery season 
reopens. Blue cod are on the banned list until April due to over fishing. 
 
 
12. News review 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 2-6 
Contains the following items: Commercial fishing vessel seized at Napier; Bomb fished up; New faces on 
Environment Court; Korea toughen bail rules for illegal fishing; More restrictions proposed for Lake Ellesmere; New 
items at the Seafood Industry Council Information Centre. 
 
 
13. Nuts ‘n’ bolts: Propeller perceptions 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 38-42 
Discusses the importance of understanding what the actual job of a propeller is. Delves into the history of propeller 
blades including the clover leaf design. 
 
 
14. 100 years ago this month 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 4 
Summarises fish-related items that appeared in New Zealand publications a century ago. 
 
 
15. Port to port 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 44-45 
Presents news from the following ports: Taranaki, Leigh, Wairarapa, Fiordland, and Picton. 
 
 
16. Problems with marine reserves process: industry 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 43 
Industry has welcomed a recent Government announcement to create marine reserves around the sub-Antarctic 
islands but has noted “serious problems” with the process 
 
 
17. Record low drowning in 2010 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 4 
Talks to Water Safety New Zealand about the third highest cause of accidental deaths in New Zealand: drowning. 
 
 
18. Salt of the ocean: Joost Besier 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 32-26 
Part two of a two-part article about Joost Besier and his life on the seas around the world. 
 
 
19. Successful breeding of rare fish 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 8 
Looks at the successful hatching of 20,000 silver carp at the Mahurangi Technical Institute, Warkworth. Stresses the 
potential of silver carp as biological water management tool. 
 



 
20. The weird world of the sea cucumber 
Seafood New Zealand. Vol. 19, no. 1 (Feb 2011), p. 14 
NIWA aquaculture scientist Jeanie Stenton-Dozey provides details about the common slug. This species of sea 
cucumber, also called beche-de-mer, has a fishery catch quota and is used in South Pacific and Asian countries. 
 
 
 

 

Seafood New Zealand: March 2011 (Vol. 19 no. 2) 
 
 
21. After the quake 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 36-37 
Three of Lyttleton’s fishing identities talk about their experiences during and after the February 22 2011 Christchurch 
earthquake: Allan Rooney, Pete Dawson and Tony Threadwell. 
 
 
22. Cook Strait Canyon starts to spill its secrets 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 10 
Summarises the first comprehensive survey of the Cook Strait Canyon seabed conducted by NIWA. Covers the 
1855 Wairarapa earthquake, tsunami generation potential, and disturbances such as landslides, tidal currents and 
other sedimentary processes. 
 
 
23. Down the Hatch: Ika vakalolo (coconut-style fish) 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 17 
Recipe from “Me’a Kai” by Robert Oliver for ika vakalolo (coconut-style fish). 
 
 
24. Drop a Line: Foreshore and seabed laws 
Finlayson, Chris ; Goff, Phil 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 52 
Attorney-General Chris Finlayson and Labour Party leader Phil Goff provide comments on the Marine and Coastal 
Area Bill debate. 
 
 
25. Exporters search for double happiness 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 38-41 
Reports on export opportunities for New Zealand seafood products in China. Talks to New Zealand chef Robert 
Oliver about differences between the Chinese attitude towards food and that of Western culture. 
 
 
26. Into the home stretch: Ocean Pearl catches locally, sells locally 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 20-23 
Discusses Ocean Pearl in New Plymouth, a retail, wholesale and export fish-supply business which has an on-site 
processing facility. Ocean Pearl s’ owner Rob Ansley sells what he has caught along with catch from other fishers. 
 
 
27. Introducing Cedric 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 32-34 
Reports on FishServe’s electronic catch effort reporting software “Cedric” (Catch Effort Data Return Information 
Capture). Provides information on the software package’s development, design and usability. 
 
 
28. Me’a Kai 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 16 
Book review of Me’a Kai by Robert Oliver, a cookbook filled with food and stories from the South Pacific. The book 
has been named Best Cookbook in the World 2010 at the Gourmand World Cookbook Awards in Paris. 
 
 



29. News review 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 2-9 
Provides news summaries of items on the following topics: Ban Not Needed, But May Destroy Livelihoods; NIWA 
Reviews Jobs; Big Lobster; Industry Anticipates Savings; Marine and Coastal Area Bill Now Law; Record 
Misreporting Case; Two Men Jailed for Marine Reserve Offences; Crossing the Bar; Omega-3 Reduces the Risk of 
Eye Disease in Women; Poachers More Extreme Than Ever: MFish; New Zealand’s Exchange Rate Cycles: Impacts 
and Policies. 
 
 
30. Nuts ‘n’ Bolts: Crystal ball gazing : the future for marine propulsion 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 42-44 
Discusses current and future engine technology, including electric motor development and fuel cells. 
 
 
31. 100 years ago this month 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 8 
A selection of fisheries-related articles from the New Zealand media from March 1911. 
 
 
32. Otago and Adelaide Universities commercialise revolutionary wound-healing treatment 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 7 
Describes the development of a gel, derived from crab shell and squid, that has been successfully used in healing 
wounds after sinus surgery. Adelaide Research and Innovation and Otago Innovation Ltd have sold the patent to 
US-based medical technology company Medtronic. 
 
 
33. Port to port 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 46-47 
Round-up of news from fishing regions around the country: Taranaki; Nelson/Golden Bay; Chatham Islands; 
Fiordland; Marlborough; Wairarapa. 
 
 
34. Salt of the Ocean: Fishing up north : Greg Haynes, Whangarei 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 28-31 
Talks to Whangarei fisherman Greg Hayes about his family, his boat Melodeon (built in 1935), his opinions of the 
fishing industry and membership of the Federation of Commercial Fishermen and Leigh Commercial Fishermen’s 
Association’s Executive Committee. 

 
 
35. Systems under the sea 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 24-27 
Explores recent efforts to take a different look at the world beneath New Zealand’s waves. Describes the research 
process in finding out the contents of fishes’ stomachs to try and better understand the composition of ecosystems 
above the Chatham Rise. 
 
 
36. Tallying up 
Campbell, Lesley 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 35 
FishServe chief executive Lesley Campbell reflects on the company’s past decade. Discusses contracts with MFish 
(Ministry of Fisheries) and the provision of devolved services (e.g. ACE and quota management). 
 
 
37. Trans Tasman rock lobster industry conference 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 14-15 
Highlights differences in the Australian and New Zealand lobster fisheries, as well as areas for coordination and 
cooperation, at the Sixth Rock Lobster Congress in Adelaide, South Australia, held in September 2009. Topics 
discussed include research and management processes, electronic data collection, stock declines, legislation, and 
export prices. 
 
 
38. What’s the Catch competition 
Seafood New Zealand. Vol. 19, no. 2 (Mar 2011), p. 47 
Explains the details of an online game: “What’s the Catch?”, where students manage one of two fictitious fisheries. 
URL for “What’s the Catch?” online game: http://www.whatsthecatch.co.nz/ 



Seafood New Zealand: April 2011 (Vol. 19 no. 3) 
 
 
39. “Brainy” buoy promises to revolutionise coastal monitoring in New Zealand 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 16-17 
Describes the TASCAM buoy which aims to revolutionise the monitoring of coastal waters in this country for the 
benefit of industry, fishers and local authorities. Designed and built by the Cawthron Institute the TASCAM will be 
used to remotely collect physical and biological data on the water quality of Tasman Bay recording long-term data on 
simple, but significant parameters, like temperature, salinity, turbidity (sediment) and chlorophyll - all indicators of the 
quality and productivity of our coastal waters. 
 
 
40. Drop a Line: Ministry merger : what will it mean? 
McNee, Wayne 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 52 
Acting chief executive of MFish (Ministry of Fisheries) and Director-General of MAF (Ministry of Agriculture and 
Forestry) Wayne McNee considers the potential benefits of the merger between the two organisations. 
 
 
41. Fishing industry across the ditch 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 38-40 
Outlines Dunedin-born Martin Exel’s path to becoming one of the most influential figures in the Australian fishing 
industry. Discusses dealing with criticism in the social media, sustainability certification, marine protected areas, 
public perceptions of the industry and how the Australian fishing industry has to demonstrate its value. 
 
 
42. Friday fish is here forever 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 11 
Discusses the sustainability of fish stocks. Talks to fisheries scientist Professor Ray Hilborn and New Zealand 
Seafood Industry Council chief executive Peter Bodeker. 
 
 
43. Gordon Mitchell 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 22-27 
Interviews Gordon Mitchell about his life as a commercial fisherman. Covers his experiences share fishing, deep 
water fishing, working alone, and his views on set net bans. 
 
 
44. In at the deep end: Stumpy’s Fish and Chips, Whangarei 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 32-35 
Stumpy’s is the name of South African Brad Leggott’s fish and chip shop, close to Whangarei’s Town Basin. 
Describes the family business of catching fish, filleting, smoking, preparing and selling the fish and the opening of a 
second shop in Kawakawa. 
 
 
45. New Ministry has potential benefits for industry 
Bodeker, Peter 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 10 
New Zealand Seafood Industry Council chief executive Peter Bodeker looks at what the merger of the Ministry of 
Fisheries (MFish) and MAF (Ministry of Agriculture and Forestry) might mean for the seafood industry. Provides a 
timeline of MAF restructures from 1995. 
 
 
46. News review 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 2-6 
Reviews news items on the following topics: Canadian pond weed found in Lake Kohangatera; Illegal North Korean 
fishing vessels detected near Ross Sea; Stem cells from zebra prove promising fishing; Navigation safety bylaws 
delayed; Freshwater reform moves closer; Agriculture and Forestry and Fisheries merger brought forward; Fisheries 
Officers want more protection; Job listings exceed expectations; New items at the Seafood Industry Council 
Information Centre; US offers exemptions from import inspections. 
 
 



47. Nuts ‘n’ Bolts: Nuclear ship propulsion : keeping the genie in the bottle 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 42-44 
Investigates the pros and cons of nuclear power to seek an answer as to why our trawler fleet isn’t powered by 
nuclear propulsion instead of oil. Looks at nuclear energy development to date, public perception, and the difference 
between power plants and propulsion plants. 
 
 
48. 100 years ago this month 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 4 
Provides a summary of fishing-related items published in the media in April 1911. 
 
 
49. Port to port 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 46 
A round-up of news from the ports around New Zealand. This month: Whanagrei, Fiordland, Taranaki and Lyttleton. 
 
 
50. Putting PAID to paua poaching 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 15 
Interviews Ministry of Fisheries Deputy Chief Executive Field Operations Andrew Coleman about Operation PAID 
(Paua and Illegal Divers), one of the longest and most comprehensive paua poaching operations in New Zealand’s 
history. Details penalties including prison sentences, fines and forfeiture of vehicles, boats and gear used in 
committing poaching crimes. 
 
 
51. Rock lobster catch limits announced 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 14 
Fisheries and Aquaculture Minister Phil Heatley has announced rock lobster catch limits based on scientific and 
management information as well as submissions from the public, customary, recreational and commercial fishers. 
Provides a chart summarising current and new catch limits. 
 
 
52. Salt of the Ocean: A survivors tale : Whanagrei’s Jim Jose and Nella 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 28-30 
Jim Jose has had drama in his life on and off the sea but has no plans to retire from commercial fishing despite 
recently having a major operation in response to skin cancer. Follows his career on the sea since leaving school in 
1965 to fish full time with his father through his time in the Pacific, North America and South America, to his current 
trawling venture on “Nella”. 
 
 
53. Te Tane learns from the world’s best 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 19 
Te Tane Trinick (Te Whanau-a-Apaui), the latest graduate from the Te Ohu Kaimoana/Nissui global scholarship 
programme, describes spending 12 months in Tokyo, Japan learning and working within the Nissui business. 
 
 
54. $13.5 million investment in local fish processing 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 18 
Provides details of the investments Sealord has put into upgrading their Nelson seafood processing plant over the 
last two years. Sealord’s Operations Manager, Shane Norton, says the project will see bespoke equipment from the 
US combined with locally developed conveyor technology to improve the production quality of Sealord’s fish. 
 
 
55. Toxic algae plays trick on scientists 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 8 
Talks to Ministry of Agriculture and Forestry toxicologist John Reeve about a project to re-evaluate the toxicity of the 
algal species Gymnodinium catenatum. 
56. Treasury spots millions of potential savings in state agencies 
Seafood New Zealand. Vol. 19, no. 3 (Apr 2011), p. 12 
Reports on predictions that the administrative and support service performance of 33 state sector agencies could 
save over 200 million dollars by being more efficient. Includes a table showing how the Ministry of Fisheries ranked 
among the 33 agencies across seven cost centres for the 2009 to 2010 period. 
 
 
 
 



Seafood New Zealand: May 2011 (Vol. 19 no. 4) 
 

 
57. “Aquacalypse Now” takes a bow 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 9 
Discusses studies on the sustainability of seafood stocks and their methods of stock assessments (amount of fish 
caught versus estimates of the amount of fish in the water). Reports that while there was still overfishing taking place 
in some places, the general picture in developed fisheries was much brighter than previously thought. 
 
 
58. Book review: eels in the spotlight 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 14 
Reviews “Eels: An Exploration, from New Zealand to the Sargasso, Of the World’s Most Mysterious Fish” by James 
Prosek (Harper Collins, 2010) which addresses the topic from a wide range of angles including science and social 
history. Traces the author’s own research process and contains chapters spent in New Zealand finding out about 
eels’ place in Maori culture. 
 
 
59. Census time for fish and habitats around New Zealand’s continental shelf 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 12 
The latest voyage of NIWA’s Research Vessel Tangaroa aims to improve our knowledge of “living habitats”, and 
their biodiversity, ecological, and fisheries roles on the continental shelf. Key sites will be mapped and assessed for 
their seafloor-associated plant and animal collections. 
 
 
60. Drop a Line: Seafood sustainability in a sellers’ market 
Sackton, John 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 52 
Well-known seafood industry commentator and president of Seafood.com News, John Sackton, reports from the 
Brussels seafood show. Talks about the standards set by retailers such as Waitrose in the UK. 
 
 
61. Earning the title 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 38-39 
Chris Carey talks us through his latest qualification from the Maritime School at Nelson Marlborough Institute of 
Technology (NMIT). The 2MFG or OOW (2nd Mate Foreign Going ticket or Officer in Charge of a Navigational 
Watch) recognises the skills and qualifications of those from the fishing industry and taking into account a degree of 
“prior learning”. 
 
 
62. Food and people the recipe for success 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 22-23 
Pete Peeti, director of Maori TV’s “Kai Time On The Road” talks about food, travel and his mother’s cooking. 
Includes recipe for mussel soup. 
 
 
63. Greenpeace too political to be a charity: High Court 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 13 
A High Court decision to deny Greenpeace New Zealand charitable status because it deemed some of its activities 
political rather than educational has cost the organisation the opportunity to avoid paying income tax on donations. 
Outlines a similar decision in 1989 where the Canadian federal tax unit ruled that tax exempt organisations there 
had to provide some public benefit and that Greenpeace did not. 
 
 
 
64. Guest editorial: the challenge of “culture” 
Ledson, David 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 15 
Maritime New Zealand (MNZ) Chair David Ledson talks about the opportunity to build a safe, viable, effective and 
modern maritime transport system for everyone through “culture”. Explores MNZ’s vision and values, the challenge 
of culture, closing the “cultural gap”, and the key role for MNZ to play in establishing a maritime system that provides 
effective regulation to the maritime sector. 
 
 



65. Healthy proposition 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 34-37 
Emphasises recommendations on seafood consumption in the revised Dietary Guidelines for Americans and the 
New Zealand Ministry of Health’s Food and Nutritional Guidelines. Covers affordability and value, mercury 
misconceptions, food preparation, health benefits and the types of customer enquires at Moana Pacific seafood 
store in Wellington. 
 
 
66. Introducing the: Kina Industry Council 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 20-21 
Outlines the creation and composition of the Kina Industry Council. Provides facts on the kina industry. 
 
 
67. Launch of new Antarctic Science Strategy 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 10 
The New Zealand Government’s Antarctic and Southern Ocean Science Directions and Priorities 2010-20 
framework document has been officially launched by Conservation Minister Kate Wilkinson. Under the theme of 
global change, Antarctic and Southern Ocean science research will focus on: climate, cryosphere, lithosphere and 
atmosphere; inland and coastal ecosystems; and marine systems. 
Science Strategy website: http://www.antarcticanz.govt.nz/science/science-strategy 
 
 
68. Members confront Doha Round deadlock with pledge to seek meaningful way out 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 8 
Summarises delays in the Doha Development Round, which seeks to lower trade barriers around the world and 
facilitate global trade. Details the Non-Agricultural Market Access (NAMA) - a proposed compromise deal which 
includes fisheries and forestry products. 
 

 
69. News review 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 2-6 
Features the following items: Recreational charter vessel operators asked to manage their own ships; New Orions 
patrol NZ waters; Govt investigating Clifford Bay sea terminal; New items at the Seafood Industry Council 
Information Centre. 
 
 
70. News review: in brief 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 3-6 
Presents short news items: Sanford chairman Bruce Cole dies; Aquaculture fact finding tour; Abuse earns fines; 
Next steps on water reform; Bluff Oyster season splits for RWC 2011; State of national emergency expires; 
European fishers attack EU plan to end discards; Australian commercial fishing industry gets compensation for 
marine reserves; Lent a hand to fish sales; Kiwis getting friendly on Facebook. 
 
 
71. Nuts ‘n’ Bolts: the winter layup 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 42-45 
Points out the pitfalls of inactivity for various types of boats. Highlights how regular use, proper installation and strict 
servicing improves the running of modern diesel engines. 
 
 
72. 100 years ago this month 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 7 
Overview of newspaper items about the New Zealand fishing industry published in May 1911. 
 
 
73. Port to port 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 46 
Provides round-up of events and fishing conditions from the following areas: Wairarapa, Chatham Islands, 
Marlborough, Taranaki and Leigh. 
 
 
74. Profiling Maritime New Zealand 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 16-19 
Maritime New Zealand’s mission is to provide leadership, guidance and support for a maritime community that 
includes pleasure craft, commercial vessels, and a small number of New Zealand-flagged vessels (including 
interisland ferries) - as well as smaller ferries carrying millions of passengers each year. Describes MNZ’s role in 



providing standards development, seafarer qualifications and licensing, inspection of foreign and New Zealand-
flagged ships, port and ship security, commercial and recreational vessel safety, accident investigation, aids to 
navigation, oil spill prevention and response, and search and rescue. 
 
 
75. Reeling in community goodwill 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 29 
Reports on the donation of electric rods and reels to the disabled fishing community by the New Zealand Federation 
of Commercial Fishermen. Catches up with Parafed to see how they’ve been used. 
 
 
76. Salt of the Ocean: Fishing in the major key 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 24-28 
Interviews Colin Major about his career as a commercial fisherman. Covers the creation of Tauranga Fisheries, 
working for Sanfords, weather forecasting, and teaching at Bay of Plenty Polytechnic. 
 
 
77. Sowing the seeds 
Street, Bob 
Seafood New Zealand. Vol. 19, no. 4 (May 2011), p. 30-32 
Fisheries scientist Bob Street provides an update on some of the work being done to enhance southern shellfish 
stocks. Summarises the Bluff oyster, paua and rock lobster fisheries. 
 
 
 

Seafood New Zealand: June 2011 (Vol. 19 no. 5) 
 
 
78. Challenger orange roughy fishery rebuilt and reopened 
Irving, Aaron 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 24-26 
The management objective for orange roughy fisheries in New Zealand is to maintain a stock size that will produce 
the Maximum Sustainable Yield (MSY). Discusses how fishery managers know how much catch is sustainable, the 
scientific research to establish sustainable yields, and sustainable fisheries management practices in New Zealand. 
 
 
79. Deepwater Group welcomes two new team members 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 27 
The Deepwater Group Limited (DWG) announces two new team members: Aaron Irving, who takes up the role of 
Senior Policy Advisor, and Sharleen Gargiulo, in the role of Fisheries Management Support. 
 
 
80. Drop a Line: Opportunities and challenges in inshore fisheries 
Heatley, Phil 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 52 
Provides highlights from Fisheries Minister Phil Heatley’s speech to the New Zealand Federation of Commercial 
Fishermen. Talks about the short-, medium- and long-term priority areas identified in Fisheries 2030’s five-year plan 
to 2014. 
 
 
81. ERA finds management of hoki fisheries to be ecologically sound 
Gargiulo, Sharleen 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 28-30 
The Deepwater Group Limited, in collaboration with the Ministry of Fisheries and other participants, has completed a 
second Ecological Risk Assessment (ERA) of New Zealand’s hoki fisheries. ERAs provide a systematic approach to 
assist fisheries managers to assess all ecological risks and to identify those risks that may require further 
investigation or future management measures. 
 
 
82. Good news for the oyster business 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 31 
Highlights the collaboration between fishery participants and strategic research that has provided a better 
understanding of the oyster fishery. Comments on the good participation and management from all the groups: 
recreational fishers, customary fishers, the Ministry of Fisheries, and the oyster skippers and industry 
representatives. 
 



 
83. Guest editorial: Shaping up to a new environment 
Bodeker, Peter 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 15-19 
Peter Bodeker, Chief Executive, New Zealand Seafood Industry Council, discusses the current challenges and 
opportunities for the seafood industry. He summarises the activities of Council business units: Policy, Science, 
Communication, and Trade and Information. 
 
 
84. Hoki: a management success story 
Bartram, Kate 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 20-23 
Explores how the seafood industry, in collaboration with the Ministry of Fisheries, has evolved its management 
approach to better manage uncertainties in stock size of New Zealand’s hoki fishery. Identifies key building blocks in 
the revised management approach including the implementation of a clearly defined harvest strategy and the 
Management Strategy Evaluation (undertaken by industry to assess the catch levels and stock sizes that would 
provide optimum sustainable economic yields). 
 
 
85. Maori-owned companies in good position: Heatley 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 11 
There is a growing demand for sustainably fished and independently verified seafood and Maori-owned companies 
are in an especially good place to take advantage of this demand, Fisheries Minister Phil Heatley told the Maori 
Fisheries Conference 2011. 
 
 
86. News review 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 2-4 
Contains the following items: Fisheries Ministry loses $5.5 million in budget reshuffle; Matariki a time for fish bounty; 
High dollar hurts exporters; Deed of settlement signed with Ngati Manuhiri; Social media a powerful selling tool; 
Traditional Pacific Island lifestyle inspiration for healthy living; Aquaculture legislation gets second reading; New 
Asian restaurants make splash in Auckland; Job decline continues, latest stats show. 
 
 
87. Nuts ‘n’ Bolts: Beware of bean counters 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 44-47 
Outlines a scenario where a cost “saving” on fitting new propellers was actually a very expensive business in the 
long-term due to captivation problems. 
 
 
88. 100 years ago this month 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 8 
Presents summaries of articles on fishing that appeared in the New Zealand media during June 1911. 
 
 
89. Patron saints of fishermen 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 42-43 
Presents information on some of the Patron saints of fishers and the Saint Elmo’s fire phenomenon. Includes Zeno 
(or Zenone) of Verona, Anthony of Padua, Benno of Meissen, The Blessed Virgin Mary, Andrew (Andreas or 
Endres) the Apostle, Nicholas of Myra, Brendan the Navigator, and Peter the Apostle. 
90. Port reclamation fast-tracked to assist recovery 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 14 
The government has approved the fast-tracking of a ten hectare reclamation of Lyttelton’s port using rubble from 
Christchurch’s earthquakes, Earthquake Recovery Minister Gerry Brownlee and Environment Minister Nick Smith 
have announced. 
 
 
91. Salt of the Ocean: Peter Reid 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 36-41 
Talks to Peter “Ponty” Reid about his decades of experience in the fishing industry. Describes the business of purse 
seining for species such as kahawai and jack mackerel and skipjack tuna. 
 
 



92. Scenes from the Federation’s conference 2011 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. [12] 
Photographs by Colleen Kiddie of the annual Shipwreck Charity Auction, Tauranga, 2011. 
 
 
93. School hooks $1,000 seafood prize 
Broun, Claire 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 32-33 
The Seafood Industry Council-developed online teaching resource “What’s the Catch?” gives students a taste of 
fisheries management. A number of schools took part in a competition involving the virtual fisheries game and the 
winning school was Moturoa Primary in New Plymouth. 
"What's the Catch?" website: http://www.whatsthecatch.co.nz/ 
 
 
94. Seafood and rugby: Kiwi as 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 34-35 
The REAL New Zealand Showcase is a festival programme coordinated by government to highlight the best that 
New Zealand industries have to offer to 2011 Rugby World Cup tourists and media. The New Zealand Seafood 
Industry Council has been working with organisers to ensure there is industry presence at the many festivals and 
events scheduled during the tournament. 
 
 
95. Trans-Pacific Partnership Ministers meet in Montana, USA 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 10 
Trade Minister Tim Groser joined ministers from countries participating in the Trans-Pacific Partnership (TPP) trade 
negotiations to exchange views and provide further guidance to negotiators. The TPP builds on the existing P4 
Trade Agreement between Brunei Darussalam, Chile, New Zealand and Singapore, which entered into force in 
2006. 
 
 
96. Trust and fairness increases productivity 
Seafood New Zealand. Vol. 19, no. 5 (Jun 2011), p. 9 
Organisations that offer their employees higher levels of trust, cooperation, fairness and economic benefits are 
rewarded with increased productivity, according to research by Victoria University Economics professor Morris 
Altman. 
 
 
 

Seafood New Zealand: July 2011 (Vol. 19 no. 6) 
 
97. Book Review:  Breverton’s Nautical Curiosities: A Book of the Sea  
Breverton, Terry 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 14 
Terry Breverton the author of Breverton’s Nautical Curiosities: A Book of the Sea is an award winning Welsh writer 
with a body of maritime related work behind him, most notably a biography of the wildly successful, and tee-totalling, 
pirate ‘Black Bart’ Roberts, talks about his book. 
 
 
98. Days of our lives: David Paton on the inshore 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 30-33 
Derek Johnson interviews Hawke’s Bay fisherman David Paton who has been a fisherman since the late 1970’s to 
talk about his life and fishing. 
 
99. Drop a line: Phil Heatley speech to the New Zealand Seafood Industry Conference 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 52 
Phil Heatley caused some media interest with his speech at the breakfast session of the New Zealand Seafood 
Industry Conference and included in this article are the highlights of his speech. 
 
 
100. Grow what you’ve got: Prime Minister  
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 34-35 
The Prime Minister addressed the New Zealand Seafood Industry Conference 2011 delegates providing an overview 
of the issues and opportunities facing the New Zealand economy and the seafood industry.  
 
 



101. Guest Editorial:  Exciting times ahead 
Olsen, Danette 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 17 
Ms Olsen provides an update on the Cawthron Institute’s current research and development programmes. 
 
 
102. Land of opportunity 
Oliver, Robert 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 36-37 
Robert Oliver, writer of the award winning cookbook Me’a Kai, works for the New Zealand Trade and Enterprise in 
China and provides an insight into some of the market opportunities available in China. 
 
 
103. Leading the way 
Cawthron Institute 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 18-22 
Cawthron Institute provides some of its highlights as it celebrates 90 years of science delivery to New Zealand, and 
argues that it is time to put more research effort into protecting the New Zealand 100% pure brand, for the future.  
 
 
104. Net Profit 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 24-25 
Andrew Hope from Motnets provides an overview of Dyneema mesh for bottom trawling and some of the savings 
that can be made. 
 
 
105. News review 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 2-12 
Contains the following items: economic forecast déjà vu all over again; government launches inquiry into foreign 
owned fishing vessels; science shows hoki recovered; landmark science report recognised by award; primary 
exports confirmed as the driver of New Zealand’s economy; trade surplus misses expectations; NZ ratifies south 
pacific fisheries convention;  NZ to host major travel writing conventions; MAF/MFish merger savings; landmark 
report investigates environmental impacts of aquaculture; post-treaty landscape charted in new website; mussel 
powder claims benefits to arthritis; job losses at DOC; thieves get custodial sentences for big paua haul; ministers 
welcome new border technology; big prizes await smart gear inventor and environmental protection law for oceans 
announced.  
 
 
106. Nuts ‘n’ Bolts: The Great Repair Debate 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 40-42 
Presents information on the age old debate on charge by the hour versus charge by the job and buy new gear or 
revive antiques. 
 
 
107. Politically speaking 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 38-39 
With the 2011 election approaching the Minister of Fisheries, Shane Jones, Gareth Hughes and Hilary Calvert spoke 
at The New Zealand Seafood Industry Conference 2011 and a selection of their views have been captured in this 
article. 
 
 
108. Port to port 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 44-45 
Presents news from the following ports: Fiordland Leigh, Taranaki, and Marlborough. 
 
 
109. Recreational only on the agenda 
Bodeker, Peter 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 28-29 
The Ministry of Fisheries, discusses the ongoing issue of the customary, commercial and recreational fishers catch 
allocations under the Fisheries Act at the New Zealand Recreational Fishing Council (NZRFC conference. 
 



 
110. United voice sought for recreational fishers 
Seafood New Zealand. Vol. 19, no. 6 (July 2011), p. 26-27 
Pickering, Sid 
The New Zealand Recreational Fishing Council (NZRFC) reported at their recent conference that more work needs 
to be done to build the profile of recreational fishing in Wellington, the Minister of Fisheries and opposing parties 
respond to this. 
 
 
 

Seafood New Zealand: August 2011 (Vol. 19 no. 7) 
 

 
111. A lure for recreational fishers 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 26-27 
The Southern Seabird Solutions convenor, Janice Molly, talks about the Fishing For Ideas competition and what 
benefits it can provide. 

 
112. Aquaculture and wild fisheries 
Broun, Claire 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 22 
John Sackton presented at the New Zealand Seafood Industry Conference updating the delegates on the fast-
growing and diversifying aquaculture industry and the effect that growth will have on the capture fisheries. 
 
 
113. Deep Blue 
Bartram, Kate 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 10-13 
Kate Bartram investigates how the southern blue whiting fisheries operates. 
 
 
114. Down the hatch: Careys Bay Shellfish Bowl 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 24-25 
Talks to Jo Kidston publican and Johnny Dain chef from Carey’s Bay Hotel about the up and coming Port Chalmers 
Seafood Festival and how seafood can make a difference when enticing people to the hotel.  Provides a recipe for 
Carey’s Bay shellfish bowl. 
 
 
115. Drop a line: Lost in space 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 44 
Richard Regan provides a critique of government and Ministry of Fisheries operational policies which he believes 
threaten to destabilise inshore fisheries management around the coast of New Zealand. 
 
 
116. Guest Editorial:  Investing in people 
Lowe, Dr Tim 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 15 
Dr Tim Lowe provides his learning’s on sustainability and suggestions on how to apply those concepts to the fishing 
industry. 
 
 
117. International seabird mitigation mentoring panel formed 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 28-29 
Presents an overview of the seabird mitigation mentoring panel referral group members. 
 
 
118. Life logbooks and lotto 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 8-9 
Provides the history of CRAMAC 6 and the recent luck bestowed upon them by Helen Regan from the NZ Rock 
Lobster Industry Council. 
 
 
119. Marine and Maritime Programmes at Bay of Plenty Polytechnic 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 16-19 
This article provides an overview of the Bay of Plenty Polytechnic’s maritime study programmes available. 
 
 



120. New Zealand companies honoured at Australian awards 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 13 
Four New Zealand companies were honoured at the Sydney Fish Market’s Seafood Excellence Awards:  New 
Zealand King Salmon was judged the best supplier (aquaculture), while OPC Fish and Lobster won best supplier 
(interstate and overseas) and there were two more NZ company finalists:  FinestKind and Moana Pacific Fisheries.  
 
 
121. News review 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 2-6 
Contains the following items: NZ Seafood industry supports Terms of Reference; calling for collaboration; whitebait 
season open; exports led Asia-Pacific out of the global economic crisis:  UN; scientists open endangered species 
conference; abandoned vessels removed from canal; enviro friendly Europeans eat NZ hoki and Icelandic fisheries 
exhibition.  
 
 
122. Nuts ‘n’ Bolts: Vibration, and Associated Evils 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 34-37 
Presents information on engine vibrations, what to look for and how to fix them. 
 
 
123. Port to Port 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 33 
Presents news from the following ports: Chathams, Marlborough and Timaru. 
 
 
124. Salt of the Ocean: Napier and points south, Len Harley reminisces 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 30-33 
Len Hartley reminisces about his fisherman days, a retired fisherman from Napier. 
 
 
125. What’s happening in the world of electronics? 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 20-21 
Chris Carey interviews Henk Van de Schootbrugge, manager of ENL in Nelson, to discuss what marine electronics 
equipment is available in the market and how they perform. 
 
 
126. Web resource to keep tabs on pests 
Seafood New Zealand. Vol. 19, no. 7 (August 2011), p. 14 
Ministry of Agriculture and Forestry (MAF) and National Institute for Water and Atmospheric Research (NIWA) have 
together developed “The Marine Biosecurity Porthole” a new web portal to record the marine pests that threaten 
New Zealand’s marine environment.  This article provides an overview of the new portal’s benefits. 
 
 
 

Seafood New Zealand: September 2011 (Vol. 19 no. 8) 
 

 
127. Book Review:  Coasters: exploring New Zealand’s coast and its people  
Broun, Claire 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 14 
Claire Broun reviews the coasters:  exploring New Zealand’s coast and its people book, and notes it is a charming 
mix of history and costal characters. 
 
128. Drop a line: Many hands make bigger economy 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 52 
Grant Rosewarne, chief executive of New Zealand King Salmon, discusses how aquaculture, in partnership with 
other resource-based industries and suppliers, creates significant value for the New Zealand economy. 
 
 
129. Environmental protection laws for oceans introduced 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 13 
Presents an overview of the new legislation introduced to manage the environmental effects of activities in New 
Zealand’s Exclusive Economic Zone (EEZ) and Extended Continental Shelf (ECS). 
 



 
130. Facing the challenges 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 16-19 
An update on the Stark Bros boat building business which has been in operation for 52 years. 
 
 
131. Family affair 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 20-23 
Presents an overview of Mike Burkhart’s and his family’s affair with commercial fishing. 
 
 
132. Guest Editorial:  Lyttelton moving forward 
Stark, Andrew 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 15 
Andrew Stark, Chief Executive of Stark Bros, provides an update on Lyttelton following the earthquake 12 months 
earlier. 
 
 
133. News review 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 2-12 
Contains the following items: Bluff bliss for rugby world cup visitors; paua poaching prison sentence upheld; 
submissions invited into foreign fishing vessels; minister to hear options for reducing illegal rock lobster catch; 
skipper convicted for ignoring safety rules; increasing your prices won’t lose you customers say business advisors, 
new chief executive and director announced, survey looks at food labels, fisheries major economic driver in Pacific 
and Waikato-Tainui take on joint fishery management.  
 
 
134. Nuts ‘n’ Bolts: More Vibrations 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 34-36 
Following on from the August 2011 magazine article Tim Findley presents further findings on what to look for and 
how to fix engine vibrations. 
 
 
135. Port to Port 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 37 
Presents news from the following ports: Leigh and Marlborough. 
 
 
136. Public perception counts 
Bodeker, Peter 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 31 
Peter Bodeker provides an overview of public perception, how it effects the industry and how it can be combated. 
 
 
137. Salt of the Ocean: Taking stock – Andrew Leachman 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 26-30 
For almost four decades Andrew Leachman skippered scientific research vessels, and he reminisces about those 
days with Chris Carey. 
 
 
138. Technology Review 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 8 (September 2011), p. 24-25 
Chris Carey looks into one of the most popular 3D mapping systems for commercial fishing vessels Piscatus. 
 
 
 

Seafood New Zealand: October 2011 (Vol. 19 no. 9) 
 
 
139. Best in show 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 22-25 
Presents an overview of the Auckland Boat Show including the luxury yachts and electronic whiz-bangery. 



140. Breaking new ground for seafood science 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 16-19 
Interview with Dr Zoe Hilton, an early-career researcher investigating energy dynamics in various shellfish species 
and part of the Cawthron Institute’s world-leading cultured shellfish research programme based in Nelson. 
 
 
141. Contributing to the global discussion 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 26-29 
Sid Pickering interviews Alastair Macfarlane, New Zealand Seafood Industry Council general manager of trade and 
information, following his visit to the UN Headquarters to get an update on global discussions. 

 
 

142. Documentary Review:  North by north 
Broun, Claire 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 14 
Claire Broun reviews the latest television series presented by Marcus Lush called North. 
 
 
143. Down the hatch: Food for thought 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 30-31 
Talks to Steve Roberts a well-known Auckland chef who has been in the business for 25 years, is a consultant for a 
commercial kitchen equipment company and teacher at the Auckland Seafood School.  Mr Roberts provides a 
recipe for prosciutto-wrapped hapuku on truffle-scented potato puree with ratatouille. 
 
 
144. Drop a line: Grounded with the Rena 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 48 
Kiddie, Brian 
Brian Kiddie is one of the fishermen dealing with the Tauranga disaster and provides an update on the affects of the 
Rena oil spill. 
 
 
145. Guest Editorial:  Mapping the future 
Mandeno, Mark 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 15 
Mike Mandeno, business development manager from Cawthron Institute updates us on some of the exciting shellfish 
aquaculture research available in New Zealand. 
 
 
146. Long term tenant revealed as pest fish – removed from Wairarapa pond 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 36 
Wairarapa landowner Mark Round alerted authorities he had found a strange fish in his pond, which turned out to be 
Gambusia an attacker of native fish. 
 
 
147. New seafood festival a hit 
Preece, Sophie 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 20-21 
Presents an overview of the Port Chalmers Seafood Festival. 
 
 
148. News review 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 2-13 
Contains the following items: 16.8m steel fishing trawler moves to the water; minister acknowledges Antarctic 
science work; hoki on sustainable menu; world’s largest shark sanctuary declared in central pacific; songs of the sea 
makes big splash; award-winning mobile fishing technology, summer education programme launched; AC/DC 
drummer sells seafood in Bay of Plenty; new climate change atlas for our massive ocean real estate; Rena 
meetings; promoting seafood on the go; vessel refloated in harbor entrance; scientists film hagfish anti-shark slime 
weapon; exploration of New Zealand-Chinese Taipei FTA a step in the right direction; UN/WHO to government:  
publicise health benefits of fish and changes to fishing catch limits announced.  
 
 
149. Nuts ‘n’ Bolts: Let there be light 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 38-41 
Tim Findley looks at different lighting options for vessels. 
 



 
150. Port to Port 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 37 
Presents news from the following ports: Fiordland, Chatham Islands, Taranaki and Lyttelton. 
 
 
151. Salt of the Ocean: Getting the balance right – Evan ‘Curla’ Gray, fisher and hotelier 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 32-35 
Evan ‘Curla’ Gray is a Ngawi cray fisher and owner of Whakataki Hotel.  Derek Johnson catches up with him to find 
out how he manages to balance both business and pleasure.   
 
 
 

Seafood New Zealand: November 2011 (Vol. 19 no. 10) 
 
 
 
152. Book Review:  Life on wheels 
Kos, Karin 
Seafood New Zealand. Vol. 19, no. 9 (October 2011), p. 31 
Karin Kos, New Zealand Seafood Industry Council’s communications manager, reviews Graeme Sinclair’s new book 
Life on Wheels, and notes “it was a motivational read that will have you laughing one minute….. and in tears the 
next minute”. 
 
 
153. Down the hatch: Recipe for success 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 20-21 
Karin Grice and Emily Loughnan from Click Suite update us on the new seafood app Fast, Fresh & Tasty which 
provides popular seafood recipes.  One of the apps recipes smoked salmon & asparagus pizza is profiled. 
 
 
154. Drop a line: A poem about working at the bottom of the world 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 48 
Bennett, John 
 
 
155. Letters to the Editor:  The cost of doing business for inshore fishers 
Rooney, Allan 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 13 
Allan Rooney presents the costs for undertaking inshore fishermen business and this article includes comments 
made by Carol Scott, Challenger Fin Fisheries Company chief executive, in local media.   
 
 
156. News review 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 2-12 
Contains the following items:  NZ King Salmon proposal referred to board of inquiry; ministry gets CSI with fishing 
compliance; new Sealord chair to lead premium export growth; Aquaculture has great potential to reduce poverty, 
combat food insecurity – UN report;  Russia’s WTO membership impending; Rena milestone achieved; Mike Burrell 
to step down as CEO of Aquaculture New Zealand; Nici Gibbs to move on; new MAF aims to be a gateway to 
government; fattened eels could open door to export market; New Zealand hoki fishery enters re-assessment for 
MSC certification; in search of fish food on the Chatham Rise; Japan joins trade deal talks; NZ-led study confirms 
benefits of omega-3s and West Coast MPA ‘not a done deal’. 
 
 
157. Nuts ‘n’ Bolts: V-belt drives:  the how, the why and the when 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 38-40 
Tim Findley, Seafood New Zealand’s resident engineer, talks about the V Belt – what they do, how they work etc. 
 
 
158. Politician roundup 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 28-30 
In the lead up to the general election politicians provide their parties political views. 
 
 
 



 
159. Port to Port 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 42 
Presents news from the following ports: Bay of Plenty, Leigh, Pauamac 7 (Cook Straight area down to the Clarence 
River) and Lyttelton. 
 
 
160. Salt of the Ocean: ‘Old man’ of the sea 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 32-35 
Chris Carey catches up with Ted Forbes for the first of a two part series looking back on Ted’s fishing career. 
 
 
161. The power of consensus 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 14-18 
Reports on the hard work and  successes of a multi-stakeholder group, Te Korowai o Te Tai o Marokura, which has 
been working for six years to come up with the first draft of its strategy to look at Kaikoura’s rich marine resources. 
 
 
 
162. Tuning up the science machine 
Pickering, Sid 
Seafood New Zealand. Vol. 19, no. 10 (November 2011), p. 22-26 
Sid Pickering uncovers a new industry-developed science programme, Trident, which looks to improve fisheries 
science and save industry money.   
 
 
 

Seafood New Zealand: December 2011 (Vol. 19 no. 11) 
 
 
163. Book Review:  ‘The Trawler’ then and now 
Chapman, Bruce 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 16-17 
Bruce Chapman, New Zealand Seafood Industry Council’s principal advisor fisheries management, reviews James 
K Baxter’s ‘The Trawler’ then and now book about the life and work of New Zealand inshore fishermen in 1961 and 
comments on the similarities and differences between then and now. 
 
 
164. Drop a line: The year that was 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 52 
Bodeker, Peter 
Presents a brief overview of 2011 and notes some of the challenges for 2012. 
 
 
165. News review 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 2-15 
Contains the following items:  production, earnings up; Sanford ready to cut through opposition filleters; scholarships 
awarded to celebrate 50 years; new MNZ chief executive and director takes helm; CRA8 Management Committee 
Inc. scholarship awarded; total diet study a vote of confidence for New Zealand food; NZ plays important part in 
international fishing sting; science drives proposal to change squid fishery by-catch limits; UN-backed committee 
adds eight items to list of intangible heritage in peril; Awanuia and Waka Kume welcomed; MAF salutes its 
volunteers; Directors appointed to Te Ohu Kai Moana Trustee Limited; three win Foodstuffs Wellington seafood 
awards; climate change has consequences for marine life: NIWA; industry gets new minister; prehistoric man 
mastered deep-sea fishing: research; seafood industry selected for classroom study; search for seabird bycatch 
solutions and commercial seafood critical to Hauraki Gulf communities. 
 
 
166. Nuts ‘n’ Bolts: V-belt drives:  Marine propulsion, designer’s dilemmas 
Findley, Tim 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 42-45 
Tim Findley, Seafood New Zealand’s resident engineer, talks about the shape of boats and how that determines its 
performance in water. 
 
 
 



167. Obituary:  A life at sea – Salvie Ruocco of Island Bay 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 32-37 
Derek Johnson celebrates the life of Salvie Ruocco, an Island Bay fisherman from his teens until his 80’s with 
Salvie’s family. 
 
 
168. Port to Port 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 46 
Presents news from the following ports: Leigh and Wairarapa. 
 
 
169. Review:  ‘There’s no other job like this in the world’ 
Broun, Claire 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 23 
Reports on the Trawlermen Series 1, produced by BBC in 2006 and set in the North Sea and North Atlantic Ocean.  
She notes “Trawlermen portrays with humour the seemingly endless round of ‘eat, sleep’ eat, sleep, fish’ and 
treacherous conditions”. 
 
 
170. Salt of the Ocean: ‘Old man’ of the sea 
Carey, Chris 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 28-31 
Chris Carey catches up with Ted Forbes for the final part of the two part series looking back on Ted’s fishing career. 
 
 
171. Spotlight on hoki 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 18-22 
Reports on New Zealand hoki, the commercial catch limit increase, the application for renewal of Marine 
Stewardship Council certification and the way that hoki is managed. 
 
 
172. Travelling companions 
Weston, Carolyn 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 24-26 
Carolyn Weston talks with Sanford skipper John Bennett about the special relationship between seabirds and 
fishermen. 
 
 
173. “We catch it.  We cook it.” 
Johnson, Derek 
Seafood New Zealand. Vol. 19, no. 11 (December 2011), p. 38-41 
Justin Steed, a man in his 30’s with young children is a fisherman making a go in the industry and talks to Derek 
Johnson about his passion and his new enterprise Steed’s Fresh Fish & Chips. 
 
 


