
A Case for Support of Cod Ranching 
in Rural Newfoundland

Cod Ranching (growout) began in Newfoundland in the late 1990’s.  At that time it was recognized that 

there would have to be changes made to regulations in order to provide access to cod.  These 

changes were made by the Department of Fisheries and Oceans so that cod growout could move 

beyond an experimental level.  During the 2000, 2001 and 2002 season this management approach 

was implemented,  allowing fishers to stock their farms during the cod trapping season, rather than 

during the gillnet/handline season.  

In 2003 a cod moratorium caused the collapse of the Cod Growout Industry, with most of the 45 license 

holders giving up production.  One enterprise persevered the moratorium and has been in production 

since the cod fishery reopened in 2006.   This enterprise, SeaWard Farms Inc., is submitting this 

brief to the Fisheries Resource Council  in hopes that it will recognize that the regulations should be 

reinstated in order to support  an enterprise  that makes economic, ecological and social sense.   



It Makes Sense
Economic Sense

SeaWard Farms Inc. has demonstrated that cod ranching can  quadruple the 

 value of an equal quantity of cod that is harvested within current cod fishing 

 regulations (gill net and handline) and sold in a traditional market.

Ecological Sense

SeaWard Farms Inc. tags every individual cod before it enters the market so that 

 chefs know they are buying organic, sustainable seafood.  Every individual fish 

 is important.   

Social Sense

SeaWard Farms Inc.  employs four seasonal employees in rural Newfoundland. 



An Examination of the Conditions 
and Considerations for a 

SUSTAINABLE COD FISHERY

An Artisan Approach



An Artisan Approach 

• A fishing method that virtually eliminates by- 
catch

• Small inshore fishing boats rather than large 
offshore commercial  fishing vessels

• Small quotas are pooled to maximize cod 
quotas 

• Produces premium product  that  is sold at a 
premium price



Gooseberry Cove Cod

Cod is captured live in a modified cod trap .  This traditional 
fishing  method significantly reduces by-catch when compared 
to gill netting.   

Cod is transferred to net pens and is fed pelagics (caplin, 
herring and mackerel) that are caught in the local area.  The 
result is an organic seafood. 

Cod is harvested in a controlled environment.    Controlled 
harvest results  in superior quality.  

Gooseberry Cove Cod is an environmentally friendly,  value 
added product that supplies the demand  for organic , 
sustainable seafood. 

produced in an Artisan Fishery
A sustainable seafood

http://www.google.ca/search?q=www.cleanfish.com,&rls=com.microsoft:en-us:IE-Address&ie=UTF-8&oe=UTF-8&sourceid=ie7&rlz=1I7GCNV_en&redir_esc=&ei=AdBiTPKFOoKClAeeiNHzCg


Gooseberry Cove Cod 
a product of 

SeaWard Farms Inc.
SeaWard Farms strives to leave no carbon footprint

A 3.5 kw wind generator provides energy for daily 
needs 

The company is investigating using cod liver oil as a 
bio-diesel  to operate motors and generators. 

(In partnership with the Centre for Aquaculture and Seafood 
Development at The Fisheries and Marine Institute of Memorial 

University of Newfoundland.)



Gooseberry Cove Cod in the Market
Gooseberry Cove Cod is being marketed in North America and Europe through 

an alliance with a company called Cleanfish

CleanFish is a company, an aspiration and a movement. They believe that by 
sourcing delicious seafood from people who care, they  can spark a return 
back to healthy oceans and regenerative ecosystems.

CleanFish was named A Responsibility Pioneer by Time Magazine.

Clean fish was named America’s Most Promising Social Entrepreneur by 
Business Week.

In 2009 Cleanfish sold Gooseberry Cove Cod to 42 different seafood 
distributors.  Gooseberry Cove Cod was served  in most of the major 
metropolitan markets in the U.S. including  San Francisco, Denver, Chicago, 
St. Louis, Miami, Atlanta, NYC, Boston, Detroit, Philadelphia, Baltimore 
and Washington DC., as well as in Toronto.  With 2009 being only the 
second year of the programme, Cleanfish and SeaWard Farms are both very 
pleased with what this alliance has achieved.  



The Issue
Despite demonstrating best practices in terms of environmental, social and economic issues DFO 

regulations threaten to cripple this sustainable fishery .    

This fishery is bound by the same regulations as the  commercial gillnet fishery . 

The main area of concern is timely fishing.

Timely fishing means:  Catching cod early in the  spring  instead of late summer . 

It is essential to this artisan method of fishing that cod be caught early in the season for several 
reasons

1. Early capture extends growing season. 

2.  The annual supply of cod has to be captured before feed is in season.

3. Cold water is needed during transfer from trap to the site.   



Evaluation Needed

Whereas it is the purpose of the Department of Fisheries 
and Oceans to “ deliver programs and services that 
support sustainable use and development of Canada’s 
waterways and aquatic resources”,

The Resource Council should evaluate current licensing to 

 ensure that the DFO  (in the least) does not thwart efforts 

 to demonstrate stewardship in the Atlantic cod fishery.

See Gooseberry 
Cove Cod at 

Cleanfish
Cleanfish

Cod Growout 
Management Plan

See Gooseberry 
Cove Cod in the 

Media 

Valerie Johnson
cod@live.ca

http://www.cleanfish.com/pdfs/info_sheet_gooseberry.pdf
http://www.cleanfish.com/
http://www.cleanfish.com/
http://www.goodfoodrev.com/0203/gfr.htm













	A Case for Support of Cod Ranching in Rural Newfoundland
	It Makes Sense
	An Examination of the Conditions and Considerations for a ��SUSTAINABLE COD FISHERY
	An Artisan Approach 
	Gooseberry Cove Cod�
	Gooseberry Cove Cod�a product of�SeaWard Farms Inc.
	Gooseberry Cove Cod in the Market�
	The Issue
	Evaluation Needed
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15

