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TO:  Governor, Speaker of the Assembly, and temporary President of the 

Senate 
FROM: AGM, ESD, DOS, DEC  
SUBJECT: 
DATE: 

Senate Bill S7300, Seafood Roundtable Meetings Written Report 
September 30, 2019  

 
 
On July 31, 2018, Governor Andrew M. Cuomo signed into law Senate Bill S7300, sponsored by 
Senator Kenneth P. LaValle and Assemblyman Fred W. Thiele, Jr., directing the Department of 
Agriculture and Markets, Department of Environmental Conservation, Department of Economic 
Development, and Department of State to conduct a series of roundtable meetings with stakeholders 
to discuss and consider issues related to New York’s seafood industry.  
 
The agencies hosted four roundtable meetings in the Long Island, New York City, and lower Hudson 
Valley regions: 
 

1. Brooklyn, August 28, 2018: *24 attendees 
2. East Setauket, October 9, 2018: *18 attendees 
3. Riverhead, October 17, 2018: *31 attendees 
4. New Paltz, October 23, 2018: *10 attendees 

 
*Represents the number of stakeholders who signed in at the meeting. This may be an 
undercount of the actual number of attendees. See attached. 

 
The tasked agencies submit this report of findings identifying proposed recommendations to assist 
New York’s seafood industry to the Governor, Speaker of the Assembly, and temporary President of 
the Senate. 
 
The following chart represents a list of recommendations based on themes from stakeholder 
comments. Included as attachments are minutes from each of the regional meetings, meeting sign-in 
sheets, and written testimonies submitted by stakeholders. 
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Seafood Industry Proposed Recommendations 
 

Category Recommendation 
1. Access to Capital • Create a New Fishers Grant Fund program similar to the New 

Farmers Grant Fund program to attract new members into the 
seafood industry and to assist new industry members. 

• Provide financial assistance in the form of grants or other 
incentives to allow investment into logistics and distribution 
systems, including last mile delivery. 

• Provide state matching funds for federal grant programs that 
assist the seafood industry. 

• Provide an access to capital workshop to inform the seafood 
industry of funding opportunities, including available tax credits, 
grants, and loans. 

2. Infrastructure • Evaluate current industry infrastructure. 
• Modernize current infrastructure in the following areas: 

o Docks; 
o Water and electric systems;  
o Transportation systems; 
o Working waterfronts; 
o Aggregation facilities; and 
o Processing facilities. 

• Support preservation of waterfronts. 
• Expand support services for industry use, including net builders, 

welders, last mile delivery, and processing. 
3. Marketing • Increase consumer education and branding of New York seafood. 

• Create a seafood marketing council charged with promoting and 
marketing New York seafood. Members may include: 

o Commercial fishermen; 
o Research institutions; 
o Marketers; and 
o State agencies. 

• Increase promotion of the New York State Grown & Certified and 
Taste NY programs. Expand the New York State Grown & 
Certified program to encompass more seafood commodities. 

o Announced on May 9, 2019, the Department of Agriculture 
and Markets expanded the New York State Grown & 
Certified Program to include wild caught fisheries and 
aquaculture. 

• Support industry market access into:  
o Farmers markets; 
o Mobile markets; 
o Export markets; 
o Community supported fisheries (CSF);  
o Food shows and expositions; 
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Attachments: 

1. Seafood Roundtable Meeting Minutes: 
a. Brooklyn, August 28, 2018 
b. East Setauket, October 9, 2018 
c. Riverhead, October 17, 2018 
d. New Paltz, October 23, 2018 

2. Written Testimonies Submitted 
 
 

 

 

 

 

o Retail food establishments and restaurants; and  
o State intuitions. 

4. Education and Training • Increase the number of vocational and apprenticeship programs 
to attract more skilled workers into the seafood industry.  

• Coordinate efforts and policies between federal, state, and local 
entities. Assist understanding of rules and regulations. 

o Significant stakeholder animosity towards federal catch 
quotas. 

• Expand the role of universities and colleges that specialize in 
marine biology, aquaculture, and maritime courses. Assist 
development of hybrid degrees and training programs. 

5. Scientific Research • Increase funding for seafood research, such as with the following 
stakeholders: 

o New York Sea Grant; 
o Cornell Cooperative Extension; and 
o SUNY marine programs. 

6. Seafood Fraud • Decrease seafood fraud to uphold the integrity of the seafood 
industry. Methods may include: 

o Regulate and increase the number of inspections at the 
retail and wholesale levels; and 

o Implement a program to track and test anticipated 
fraudulent products, such as a blockchain system.  



 
 

1. Seafood Roundtable Meeting Minutes 
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New York State Seafood Industry Roundtable Meetings 
NYC Meeting Minutes 

55 Hanson Pl, Brooklyn, NY 
Tuesday, August 28, 2018, 6:00 – 8:00 pm 

 

Participants: 
 

• John Ng, Hudson Valley Fish Farms – aquaculture 

• Brittany Peadey, Hudson Valley Fish Farms – aquaculture  

• Jason Finder, Doe Fund – last mile distribution 

• Sean Barrett, Dock to Dish – CSF (Community Supported Fisheries) and 

blockchain development 

• Robert LaValva, New Amsterdam Market – farmers market 

• Josh Halsey, Peconic Land Trust – oysters underwater leases, seaweed; has 

grant to administer the Grown & Certified Program on LI 

• Stephen Frattini, Center For Aquatic Animal Research and Management 

(CFAARM) – CCE Hudson Area, veterinarian, works with Sea Grant Dr. Michael 

Carimella 

• Brian Teubner, ESD – Global NY 

• Stephanie Tsui – ESD 

• Linda LaViolette – AGM 

• Jessica Shapiro – AGM 

• Jeffrey Wood, Aqquua – aquaculture  

• Karen Simons, GreenWave – sugar kelp, seaweed 

• Charles Sieberberg, Aqquua – aquaculture, presently farming fish in Thailand, 

look to expand to Southold 

• Karen Karp, Principal, KK & P  

• Jason Masters, Gaiergy – oyster hub and aquaculture, Greenport 

• Julia Socrates, DEC 

• Jeremy Campbell, DOS 

• Bonnie Brady, Executive Director of LI Commercial Fishing Association 

• Michael Hurwitz, Director of Greenmarket, GrowNYC 

• Liz Carollo, Assistant Director of Greenmarket, GrowNYC 

• Debi Zvi, Edenworks 
• Jen McCormick – AGM 

• Lucy Shephard – AGM 
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Comments: 
 

DEC:  

• We have a relationship with commercial fishermen.  

 

Karen Simons, GreenWave:  

• Building a generation of restorative ocean farms. Built onto coast in 

Connecticut,10-20 acres, shellfish and kelp. Vertically integrated system.  

• Would like to move this system to NYS but there are no permits or process 

available to obtain permit. Need legislation.   

• GreenWave can increase economic activity for ocean/shellfish farmers: 

production, processing, innovative products. Kelp can be fertilizer, 

pharmaceuticals, animal and human food. Seaweed market is $17 billion in US. 

Almost all is imported from Asia; no production system in the US. Our contained 

environment, ecologically sustainable.  

• Pilot programs to train individuals. 

• Need marketing support. Working with Stony Brook on pilot to diversify local 

oyster farms. 

 

Charlie Sieberberg, Aqquua:  

• Wants to come to NY. Want property in NYS to bring in marine fin fish. Want right 

property for project; has been looking for 18 months so far. Under contract to buy 

some land in Southold. 

• Has an agreement and research project with University of Miami. Lots of species.  

• Also involved in traceable blockchain platform. Lots of food traceability in the 

Thailand facilities. Built hybrid system (recirculating). Focus is to develop new 

technologies for land-based farms in US. 

 

Jason Masters, Gaiergy: 

• Four topics. Biggest (for Suffolk County and especially oyster farms): 

1. There are at least 10 yachting clubs in direct opposition to underwater 

aquaculture in Suffolk County. We want to re-designate oceanic farms 

under agriculture law.  

2. Permitting. DEC is notoriously slow with permitting; ability to understand 

new species, perform analysis. To bring in new species to diversity 

aquaculture environment (off shore, on shore, on land), need more refined 

permit. 

3. Regardless of on/off/land, need to improve energy efficiency of operations. 

AGM and NYSERDA should come together to explore improvements. 

4. Push toward more species-specific is to use more algal based or aquatic 

based supplements, rather than just pulling proteins out of the ocean. Use 

agricultural/algal-based potentials (which also helps energy efficiency). 
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Jeffrey Wood, Aqquua:  

• Aquaculture is getting a bad reputation. Like-minded companies using best 

practices should come together to do the right thing. Need to put message 

forward that if you do the right thing you can change the perception of the 

industry.   

• Also, cost of building systems can be astronomical. Investors have difficulty to 

keep seeing failures. How do we bring in engineers, architects to re-examine, to 

develop product that is sustainably farmed.  

 

Stephanie Tsui, ESD:  

• Two-pronged approach. Market to industry itself, market to consumers also.  

• AGM has NYS Grown & Certified – maybe we could expand it? 

 

Brian Teubner, ESD:  

• Global NY: getting NYS companies to export abroad. Are there any seafood 

producers interested in expanding internationally?  Foreign offices? Grant 

programs to go to trade shows, adapt products to go overseas?   

• General economic development: NYC regional office, LI regional office, etc. Tax 

credits, grants, interest rate.  

 

Note: Most of NY fish is currently being exported to Asia, the problem is that NY 

fisherman get low prices. A large percentage of fish exported is used as fish food for 

aquaculture, the rest is processed overseas and resold. The problem is similar to what 

farmers experience getting into the supply chain. NY fishermen need access to 

processing to add value to the fish they catch. 90% of the fish we eat in NY comes from 

somewhere else. 

 

Stephen Frattini, Center For Aquatic Animal Research and Management (CFAARM):  

• Focus on fin fish and invertebrates. NOAA sea grant. Has been doing NY 

Seafood Summit annually the past few years. Company: provide health 

management and diagnostic testing for animals to be shipped. Focus now as 

NYS business is developing a seafood and aquatic industry in NYS (Buff through 

Montauk): integrated seafood science, which is both training and opportunities 

throughout the industry (growth, processing, consumer psychology).   

• Just finished internship program, Fish to Dish. Five students in five industry 

sectors: commercial fishing, commercial aquaculture, processing, starting 

business. First five just graduated.   

• Grow integrated industry in NYS. Marketing opportunity is huge: largest 

consumer centers. I Love NY Seafood, NYS Grown & Certified. NYS Seafood 

should be like Maine lobster, Maryland crab.  

• Want to see aquaculture shift from hobby to industry. Many undercapitalized 

aqua facilities.  
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• Hear about permitting problems frequently. With Sea Grant, wanting to get funds 

to develop cheat sheet to understand permitting process. Did it with third-party 

certification a few years ago. Want integrated industry to compete globally. Don’t 

want to see Canadians or Europeans leading the way.   

 

Josh Halsey, Peconic Land Trust:  

• We want to protect land and water. We need resources to protect.  

• A main project now is one of our last working waterfronts (Brookhaven). Goal is 

to create a center for aquaculture, eventually seaweed. Making it educational 

program.  

• Constantly fundraising. If there is funding for land acquisition for this purpose, 

that would help. Conserve heritage – so important to have access to the water for 

the growers and the harvesters.   

• Encourage more meetings closer to East End. 

 

Michael Hurwitz, Director of Greenmarket, GrowNYC:   

• We work with local fisheries – no fresher, more sustainably produced fish in NYC 

than what we sell in our market.   

• Problems: lack of infrastructure, training, capital, next generation.  

• Would love to see marketing for oysters like behind craft beverages. There is 

plenty to be caught in NYC, want to see those opportunities.  

• Read letter from local fisherwoman.  
 

Robert LaValva, New Amsterdam Market: 

• Of all events, most widely attended were the fishery events.   

• Two things:  

1. Fraud has become an issue. Need blockchain. People need more 

reassurance. Anecdote about senator from Massachusetts.  
2. Success of Taste NY kiosks. Would be interesting to see if the state 

could do something temporary, or even event-based. 

 

Debi Zvi, Edenworks: 

• We grow microgreens, striped bass.  

• Sustainable resourcing is a challenge.  

• Eager to learn more about existing and potential studies and pilot programs.  

Knowing more about food safety. 

 

Karen Karp, Karen Karp & Partner (KK & P):  

• We do a lot of regional food assessments, strategies.   

• Raise oysters. See a great change in the condition of water.  

• Echo some comments: want concerted effort for marketing strategies. Monterey 

fisherman trust. Markets fell apart but fish are back. We are developing 



5 
 

marketing initiative. Fish hub?  Marketing and sales. Pattern the Monterey 

solution for NYS. Market is not just restaurants but institutional as well. Whole 

fish, like whole cow.  

 

Sean Barrett, Dock to Dish:  

• First community supported fishery in NYS. Montauk. Whole reason: reconnect.   

• Huge problem is seafood fraud. Over 90% is imported? Something big just got 

broken by AP in Brooklyn?  We have community supported fishery programs to 

bring wild NYS food directly to restaurants. Montauk is labeled on everything but 

it isn’t from Montauk. Need a NYS certification program. Fish fraud is both 

mislabeling as well as speciation. Solution is blockchain. Most advanced 

traceability. Dock to Dish.com/fishtrax.org? QR codes are being used to trick 

consumers. Encrypted chain of custody travels with the fish. 

• Lots of exciting stuff in aquaculture – bringing in first three kelp farms this fall and 

winter. Extractive aquaculture – bad. Restorative aquaculture – like kelp and 

oysters is good.  

 

Jason Finder, Doe Fund:  

• Important conversation, especially around processing. Doe Fund has ability to 

provide last minute mile.   

• The Doe Fund – not-for-profit, produces over 1 million meals/year and have a 

fleet of vans for providing last mile delivery for the agriculture and fishing 

industry. 

 

Brittany Peadey, Hudson Valley Fish Farms:  

• Gap in training of workforce, even in the high schools. Working with Hudson HS 

for kids to get their feet wet.   

• Local seafood vs imports. Eat fish not beef or chicken. Work together (wild and 

farmed) to get people to eat more seafood. 

 

John Ng, Hudson Valley Fish Farms:   

• 1,200 metric ton steelhead trout all indoors. Started four years ago. This was a 

better way to produce the fish that society needs.  

• Have come to discover the challenges across the board are:  

o Systems are not standardized (technologies for life support for the fish).  

o Stigma of farm fish: massive obstacle. How we are doing it avoids many 

challenges that typical fish farms present.   

• Some good training programs across the country. Hudson Valley Fish Farms is 

part of Start Up NY. 

 

Liz Carollo, Asst. Director of Greenmarket, GrowNYC: 
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• Wholesale Division of GrowNYC. Promotions/marketing/programming 

partnership.  

• Worked at localfish.org group at Cornell. No more money for printing. We have a 

lot of people walking through every week, and we want to be able to do that. Print 

more materials! More funding for programming either at markets or at special 

events; cooking, preparing, eating lesser-known fish. 

 

Stephen Frattini, CFAARM:   

• Logistics in NYS: was surprised during outreach event in Riverhead with small 

oyster producers. Getting oysters from East End into NYC. Small-scale 

producers making high-value product. Getting around NYS is very difficult, 

especially maintaining cold-chain. Many airports have devoted areas for seafood.  

How do we get the seafood moved around?   

• Echo craft beverage model: great model, should spread statewide.   

• Culinary market expansion: the event in Riverhead was with Suffolk County 

Culinary Institute. Getting them to sit in same room with aquaculturists, market 

managers, fisherman. What are local products? What is underutilized? If you 

cook only salmon in your restaurant now, would you try others? Opportunities to 

get involved with culinary institutes would be great.   

• Need to protect working waterfronts. Get people with roots in ocean to keep 

having the ability to grow those roots. Help coastal communities to build 

resiliency. 

 

Jason Finder, Doe Fund:   

• Logistics challenges. Have been working on a project for years for refrigerated 

trucks and workforce development. Would be interested in talking to anyone with 

product to move into NYC. 

 

Karen Karp, KK & P:  

• There is a huge issue with distribution of food. Additional issue: cannot transport 

aquaculture with any other type of product (produce).    

• Jason Finder: Maybe crossing state lines?   

• DEC: FDA controls much of this. 

 

John Ng, Hudson Valley Fish Farms:  

• Challenge on all fronts to aquaculture is lack of fish cutters. Producing at too 

small of a scale to have one, but haven’t found many processors with this skill 

level.   

• National shortage of drivers. Even just getting refrigerated trucks is a challenge. 

 

Stephen Frattini, CFAARM:  
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• Tried to get NYS processors, found only Acme Fish Smoking. Interested in 

understanding why we have no processors.   

 

Karen Karp, KK & P:   

• Worked with RI Nursery & Landscape Association to develop apprenticeship 

program. Lots of demand. Working now with RI aquaculture on same.   

• Butchers are also in demand. Accreditation is key. 

 

John Ng, Hudson Valley Fish Farms:  

• North Carolina has a good training program (good relationship between higher 

education and industry).   

 

Karen Simons, GreenWave:   

• Have a training program for oceanfront (shellfish and kelp). Also have a training 

program for hatchery. Very successful in bringing new people into the industry. 

 

• Financing these new business!  How do we develop framework to streamline 

financing. One of biggest things in finance is risk, and aquaculture is a huge risk.  

The more we can engage with greater state funding or research, the better. 

 

• Some of the larger aquaculture startups would qualify for ESD’s CFA. Newer 

fisherman could potentially qualify for a grant program similar to ESD’s New 

Farmer Grant Program 

 

Stephen Frattini, CFAARM:  

• Have spent some time in biotech startup space. Nobody cares about fish 

biomedicine.  

• Many philanthropy groups are interested in work with training, etc. Seafood 

Safety Specialist in Stony Brook: studied food science in MS, but also learned 

aquaculture there so understands the space well. Very hard-pressed to replicate 

that skill set.  

 

Bonnie Brady, Executive Director of LI Commercial Fishing Association:  

• Represent commercial fishermen throughout LI – all gear types, about 11 ports.   

• 2003 or 2006: $50,000 grant to explain why fish source matters (posters, POS, 

Pride of NY, COOL icepicks).  

• Biggest problem: people want to do the right thing, but don’t know what the right 

thing is.   

• Three regulatory bodies (regional).  

• Overfish definition: inexact science. At restaurants, lots of paper and marketing 

and table tents, but info is only as good as the server. Chefs must explain that we 

have to keep local fish: 92% of fish is imported and China doesn’t care about 
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sustainability (or food safety). US fishermen are held to sustainability standard 

that nobody else has to.   

• Kelp is fine, but it needs to not be indigenous. Pride of NY!  But we don’t have 

Empire State Fish. We are beholden to the guys who run the fresh fish markets. 

We need a processing facility on the East End for food of underutilized foods 

(squid, etc.) and make fertilizer from the leftovers. Dogfish?  Every state with a 

thriving fish industry has a lot of processing; we don’t have processors.  

• Would love to see a hub. Lost lots of corollary businesses (making nets). East 

Hampton has Local Waterfront Revitalization Plan.  

• DEC guy said that he gives back out 4 permits when he gets 10 turned in.  That’s 

not sustainable. To expect fishermen to camera/tag every fish they catch is too 

much. Be kind to fishermen if you are thinking about new regs; traceability.   

• Monterey: no fishery wears a halo, and no gear type wears a halo. 
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New York State Seafood Industry Roundtable Meetings 
East Setauket Meeting Minutes 

205 N Belle Mead Rd, East Setauket, NY 
Tuesday, October 9, 2018 

 

Intro: Julia Socrates, DEC – Introduced topic and went around table for introductions 

 

James Gilmore, DEC, Director, Division of Marine Resources 

• Seafood marketing is almost like a religion in other states. Need complete buy-in 

from State and Industry to support changes needed. 

Bill Zeller, Captree Clam in W. Babylon 

• Provided a report w/ graphs: shows downward trend of seafood landings at his 

dock 

• Can’t compete to sell to major wholesalers (Sysco, Restaurant Depot, Costco, 

etc.) because not enough supply 

• Should do more transplant programs in cooperation with commercial fishermen – 

would increase supply 

Tom Kehoe, Deputy Mayor in Northport 

• Need better marketing of local seafood to change the perception of NY’s seafood 

and make everyone involved want to change the way they do business. 

Bonnie Brady, Long Island Commercial Fishing Association (LICFA) 

• Need better promotion of local seafood 

o “Pride of NY” TV and radio commercials (were made but never aired) 

o Table tens – “Ask your server about today’s local catch” 

o “local” stickers on packaging in supermarkets 

• Restaurants want lowest price point so need to make local seafood competitive 

or more desirable by customers; need incentives 

• Need help connecting and establishing relationships between farmers markets 

and local fishermen 

• Need more processors, especially on east end of LI (mobile ones?) 

o At least one that has the capacity for big boats to dock at such as in Cape 

May, NJ (big cranes to lift catch out of the hull) 

• Need more support businesses (net builders, welders, delivery trucking, etc.) 

because commercial fishermen can’t do it alone 

• Traceability is good but always broken at restaurant level; need incentive to not 

break the chain 
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Peter Haskell, Owner, Haskell Seafood 

• Would be better to have several smaller processors than one or two large (easier 

to find real estate too) 

• Important to exploit underutilized species (porgies, sea robin, etc.) 

o Educate chefs how to prepare different species to their maximum potential 

• Serve local seafood in schools and State facilities 

• Small processors open but can’t sustain themselves because need support in 

promoting to local fishermen 

• Support not beneficial if not on same page 

• Known issue with common names not “sexy” to consumers but worries 

mislabeling would lead to more issues with transparency 

• Need to be cautious with aquaculture: “restorative” will help the local environment 

and sustainability but “extractive” would need careful consideration  

Linda LaViolette, AGM 

• Use Blockchain to enhance traceability 

• Get NY’s seafood included in the restaurant show that is held in NYC every year 

David Berg, LI Regional Planning Council 

• Aquaculture encounters many restrictions on lease sites 

• Need standardized permitting guidelines for seaweed aquaculture 

August Ruckdeschel, Suffolk Co. EDP 

• Need standardized regulations to allow the 1-acre aquaculture pilot programs 

• Need to educate public to disband misconceptions that put aquaculture in a bad 

light 

• Could resurrect/enhance the “Choose Long Island” seafood campaign to 

encourage people to “pledge” to purchase local products, including seafood 

o Need to incorporate local seafood on the already existing inventory map of 

local products 

Barry Greenspan, ESD 

• Give tax credits to people/businesses who buy local products/seafood 

o Trackable with barcodes? 

Emerson Hasbrouck, Cornell Cooperative Extension (CCE) Marine Program 

• Still need an actual task force created to work on this 

• More marketing & branding similar to: 

o “Pride of NY” campaign 

o “Choose Long Island” 

o Local “FISH”: Fresh, Indigenous, Sustainable, Healthy 
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• Improve traceability w/ blockchain or explore other options 

• Develop a way to certify as “Wild Caught” – (NYS Grown & Certified?) 

• Establish and promote “Seafood Hubs” – check other states; different 

infrastructure for differing communities 

• Feasibility study for exports (dogfish, monkfish, etc.) 

• Feasibility study for using local fish oil/meal as fertilizer at local 

agriculture/wineries 

• Improvements to infrastructure (funding needed) 

o Dock repairs 

o Docking & unloading facilities 

o Installing electricity to commercial docks for ice machines and equipment 

• Need distribution networks 

• Need to implement the permit restructuring that DEC is developing 

• Increase water quality testing so more areas can be open for harvesting shellfish 

• Fuel tax needs to be repealed for commercial fishermen instead of applying for a 

refund 

o Currently go to other states for fuel and to unload catch at same time 

because applying and waiting for a refund is too much of a hassle 

Karen Chytalo, DEC, Assistant Director, Division of Marine Resources 

• Lots of interest in offshore areas (wind, etc.); State needs to continue keeping 

fisheries in mind 

• NYSERDA looking into dock facilities as part of infrastructure for offshore wind; 

good opportunity for a cooperative effort for improvements 

Mike Ciaramella, NY Sea Grant 

• Processors run into regulatory jurisdiction conflicts: AGM vs. DOH 

• Could explore using Sea Grant $ to create guidance 

Fred Thiele, State Assemblyman 

• Will recommend a “Long Island Night” during Albany’s Seafood Event 

 

See attached attendance list for additional attendees. 
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New York State Seafood Industry Roundtable Meetings 
Riverhead Meeting Minutes 

Riverhead Town Hall, 200 Howell Avenue, Riverhead, NY 
Wednesday, October 17, 2018 

 

Intro: Linda introduced topic and everyone did introductions  

 

Mike Mihale - Point Lookout 

- There is illegal catching occurring and limited enforcement 

- Because of the quota laws fisherman can’t land their catch in NY- need to return 

to their point of origin to have fish processed and it is causing processing plants 

on LI to close 

o Causing North Carolina fisherman to meet the North Carolina quotas in LI 

waters and then return to North Carolina for processing and distribution 

 

Cornell Cooperative Extension 

- Feel it is important to promote local seafood - need more outlets for promotion 

similar to what has been done in the farming community 

- The choose local fish campaign has been successful and they would like to 

continue to do it 

 

Gary Cobb - Commercial Fisherman 

- Local baymen have historically been the fisherman on LI and there are only 

about 50 left because most seafood is no longer local 

- We don’t’ have the processing facilities to offload fish from the Montauk inlet - 

most local fish is sent elsewhere 

- It needs to be easier for fishermen to direct market - right now zoning and health 

codes prevent direct marketing 

o Zoning codes for processing plants should be relaxed 

o Regulations make it too difficult to sell fish locally 

- Also need more advertising and traceability to know where fish is coming from 

 

Bill Zeller - Captree Clams 

- TSA, Weights & Measures, the DOT and the FDA all have regulations that create 

problems 

o It makes it hard on the little guy and requires a compliance person which 

most local fishermen can’t afford 

 

Chuck Westfall - LI Oyster Growers Association 

- Most problems with oyster growers reflect food industry 
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- It should be easy to take local fish from the water to the market and regulations 

make it difficult  

- One advantage LI has is a wealthy and large population 

- Oyster growing and fishing is a craft industry that could sustain people but the 

labyrinth of regulations on all government levels is hard to navigate so the 

industry continues to struggle 

- Also need more shoreside infrastructure 

 

Ted Bussey - Harbor Lights Oysters 

- Received a grant to create a processing facility but can’t find the commercial 

waterfront to move forward with the project 

- Oyster growing and selling operation was shut down in Greenport by the FDA 

even though he had all the proper permits 

- State agencies need to all be on the same page  

- Regulations that control fish stocks can be helpful but sanitary regulations 

instated by the County Health Department have proven to be a hurdle to 

overcome 

 

Mike - Sea Grant 

- Infrastructure, education, regulation, and financial assistance are the primary 

issues being faced 

- Sea Grant is coming up with a way to educate the industry about how to work 

within the regulations 

 

Vic Vecchio - NOAA 

- Fishwatch.gov is a helpful website to find out what local fish are 

 

Mike Osinsky - Widow’s Hole Oysters 

- The State should be selling oysters and LI seafood at State Universities and 

State sponsored events to create a futures market for the industry 

 

Arthur Kretschmer - Commercial Fisherman 

- Federal government quotas and by-catch rules are out of date and wasteful and 

causing people to lose money 

- Asked about status of lawsuit against Federal government over fluke quotas 

- Assemblyman Thiele indicated that the lawsuit is supposed to be moving forward 

this year  

- Need more innovation and out of the box thinking in the industry 
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Augie - Suffolk County Economic Development 

- Ag & Markets recently ensured right to farm waters for shellfish which is the first 

program of its type in the country 

- It would be a good idea to apply some of the farming programs that have been 

used in the farming industry to the fishing industry 

- Creating a processing incubator space could be a solution to the lack of 

processing facilities 

 

Mary Bess - Commercial Fishing 

- Put in written comments 

- Currently we don’t have the seafood to market so need to work on making sure 

fish caught on LI is sold on LI 

 

Rob Carpenter - LI Farm Bureau 

- Doesn’t make sense to market a product if there’s no product to market (90% of 

LI seafood is not from here) 

- First conversation needs to be about fishermen being able to sustain themselves 

- Regulations and licensing are so complicated it prevents young people from 

joining the industry 

- Need funding for capital improvements and a restructuring of quota guidelines 

- Need a working relationship with regulatory agencies and understanding 

between government agencies 

- Also need to preserve working waterfront space and more testing stations to 

ensure water is clean 

- Regulations need to be updated to reflect the current state of the industry - there 

are so many fish now they’re suffocating because the quotas are too low 

 

Peter Wenzel - Commercial Conch fisher 

- There needs to be a size regulation on conch fisheries 

- Right now conchs are being harvested before it can reproduce putting the 

fisheries in peril and there are no regulations in place to prevent this 

 

Ben Wenzel - Commercial conch fisher 

- Wants to be able to sustain himself as a conch fisherman but since the price of 

conch went up the fishery is being abused and people are taking advantage of 

the lack of regulations 

- Fishery is on the brink of collapse 
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Peter Haskell - Haskell’s Seafood 

- Started company because there was a moratorium on fluke and sea bass 

licenses 

- Uses underutilized fish like porgies and dogfish to create the food he produces 

- Works with local school districts to try and get local fish on the menu 

- Trying to increase the popularity of these types of fish 

 

Riverhead Aquarium 

- Happy to host meetings at any time 

- Curator would like to use aquarium exhibits to educate about the local fishing 

industry 

 

Karen Rivara- Aeros Oyster Company 

- Would like to see reasonable regulations so more commercial fishermen will be 

able to work 

- NY can be frustrating because it is difficult to move things forward 

- Publicly held waterfront should be made accessible for landing product and 

processing it 

- Distribution is also challenging  

- Purchasing the development rights of working waterfront space is critical  

 

Additional Comments 

- In NY fishermen should be able to use the quotas from the states they originated 

in and have their fish processed in the location it was caught 

- East Hampton has an LWRP plant that hasn’t been acted on - they should be 

implementing it  

- If there’s no place to process shellfish on LI, there’s no reason to increase 

production  

- The Landing’s Flexibility Amendment is being voted on this winter by the Mid-

Atlantic Council which would allow boats from other State’s to land in the nearest 

state 
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New York State Seafood Industry Roundtable Meeting 
Lower Hudson Valley Meeting Minutes 

NYSDEC Region 3 Headquarters, New Paltz, NY 
October 23, 2018 

 
Attendees: 
NYS Representatives: 
Paula O’Brien (DOS) – facilitator/note taker 
Peter Clouse (DOS)  
Monique LeGendre (Mid-Hudson ESD) 
Stephanie Tsui (ESD) 
Huey-min Chuang (ESD) 
Robert Adams (NYSDEC) – note taker 
 
Seafood Industry Representatives: 
Michael Kalet (Central NY Agri-Business Park) 
John Ng (Hudson Valley Fish Farm) 
Stephen Frattini (Center for Aquatic Animal Research & Management) 
John Mylod (M/T Net Fish Company) 
 
 
6:00 PM – Introductions 
6:05 PM – Mrs. O’Brien summarizes the legislation and discusses the purpose of the 
roundtable meetings 
6:10 PM – Floor opened for comments 
 
 
John Ng (Hudson Valley Fish Farm): 

 
Background information:  
Mr. Ng owns North America’s largest indoor salmon/trout aquaculture facility in NY 
Hudson (later described as Greenport). This facility was purchased from a failed 
aquaculture company in 2014. After some initial evaluation Mr. Ng was forced to 
dismantle the old system and rebuild. The new 2-million-gallon, flow through system has 
the potential to raise 2.5 million pounds of Steelhead per year at a market size of about 
6.5 pounds per fish.  Fish were first introduced to the system in 2016 and are now 
reaching market size. Fish can now be harvested and be ready for consumption within 8 
to 12 hours, with the target markets being New York and Boston. As an example, Mr. 
Ng attended the latest Seafood Expo in Boston, MA, where he successfully brought fish 
from his facility each morning to be displayed at the show later in the day.  
 
Mr. Ng describes that his facility is designed to have a low carbon footprint, fish are 
raised with non-GMO food and no vaccines/antibiotics, and fish are humanely harvested 
using electricity. He states his daily water consumption is roughly 200,000 gallons per 
day, which is drawn from both the Town of Greenport municipal supply and private well 
water. Technological and biological advice and assistance for the construction of the 



2 

 

facility was provided by Michael Timmons of the Cornell Cooperative Extension, and Mr. 
Ng has hired recent graduates from SUNY Cobleskill’s aquaculture program to assist 
with day-to-day operation of the aquaculture system. He currently employs 40 people at 
the facility.  
 
Challenges/Comments: 
Mr. Ng listed his main challenges to his business as processing, logistics, regulatory, 
and marketing 

• Processing: Mr. Ng and the group discussed the fact that there are 

minimal fish/flesh processing facilities in the area and it is difficult to find 

skilled processors. Mr. Ng suggests the expansion of aquaculture 

programs at state universities to address some of these issues. 

• Logistics: Mr. Ng says the limits on the number of hours a driver can be on 

the road (DOT standards) make it difficult to keep qualified drivers and 

increase costs.  

• Regulatory: The facility uses 200,000 gallons of water per day and Mr. Ng 

is having trouble with local (permitting?) with the town. He mentions their 

desire for him to use municipal water rather than draw water from his well. 

Mr. Ng also mentions there is no standardized technology used in these 

type of systems (which makes permitting difficult?). He would like the town 

to use a more ‘holistic’ approach and take into account the resources and 

money he is bringing to the town when evaluating permitting. Mr. Ng 

mentions that NY has an amazing water supply and that we are not 

California (regarding the scarcity of water resources in CA).  

• Marketing: Mr. Ng describes the stigma of “farmed” fish. He says there are 

bad actors that give the industry a bad name, and there is no way to 

differentiate his non-GMO product from other farmed products. He found a 

switch from ‘Hudson Valley Steelhead’ to ‘NY Steelhead’ increased sales. 

There was further discussion among the group that people seem to 

respond well to NY branding. Mr. Ng also mentions that he was the only 

representative at the Boston Seafood Expo and that it would be helpful to 

the NY seafood industry to have a dedicated section at the show. 

 
Michael Kalet (Central NY Agri-Business Park):  
 
Background information: 
Mr. Kalet is a commercial real estate developer in the Syracuse area who established, 
with his partners, the CNY Agri-Business Park on a historic 1100-acre dairy farm. This 
park is intended to be a zero-waste park, with a zero-carbon footprint. Several 
businesses are now located in the park, and now there is an opportunity to bring in an 
aquaculture facility. A Norwegian based company has shown great interest in helping to 
establish an aquaculture facility in the park and has already agreed to finance up to 
75% of the project. In addition, Mr. Kalet’s company has approval from the Norwegian 
government for the sharing of aquaculture technology for the new facility. The planned 
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facility will be in a 500,000 (?) square foot mega-building with a capacity to produce 10 
tons of fish per year.  
 
Challenges/Comments: 
Mr. Kalet is seeking the seed capital for design and testing. This would include market 
research and determining the best type of fish to be grown in the facility. 
Mr. Kalet sees this as a huge opportunity as people want a quality seafood product and 
thinks the alternative (current) products are not up to standard. He is worried that many 
of the fish in supermarkets today are not tested and of poor quality. (Edit: Believed to be 
referencing farm-raised fish, but not explicitly noted in comments).  
 
This led to more conversation among the group regarding the marketing challenge of 
differentiating their farm raised products from others. Throughout the rest of the 
comment period, ‘NYS Grown & Certified’ was repeatedly referenced as a possible 
branding vessel to aid with market differentiation.  
 
Stephen Frattini (Center for Aquatic Animal Research & Management) 

 
Background information: Mr. Frattini (a veterinarian) is partnered with a food scientist in 
running the Center for Aquatic Animal Research & Management (CFAARM). This 
business mainly does consulting and disease monitoring for fish farms in the area. In 
addition, CFAARM works with industry members in grassroots efforts to educate the 
public on issues facing the seafood industry at events like the NY Sea Grant’s ‘NY 
Seafood Summit’ in New York City.  
 
Challenges/Comments:  
Mr. Frattini expressed the need for a NY branding on seafood. Maine has “Maine 
lobster” and Maryland has “Maryland crabs”. He states that NY has a lot of smaller 
producers that need to work together to come up with a state brand. The group then 
discussed how this would need some version of certification, which has been an 
ongoing issue with fishermen and fish farmers as they often have to hire expensive 
third-party firms for certifications (health?). They felt this was especially difficult for 
smaller local companies with limited catches.  
 
Mr. Frattini states that New York has a good combination of both farm and wild caught 
companies, which he initially thought would be at odds, but when brought together, both 
sides share similar issues relating to certification, processing, and logistics. The group 
then discussed the lack of infrastructure, especially relating to fish processing and 
transport. Mr. Frattini mentioned that NYC does not seem to have issues with logistics, 
in particular transport, but it is much more difficult for seafood to move into upstate New 
York. The group then discussed the potential transportation sharing among different 
producers. 
 
Mr. Frattini then expanded on the lack of support system, specifically that the lack of 
infrastructure (again, logistics, secondary companies, fish processing, experienced 
workers) are often hidden costs for new, small startup companies that do not anticipate 
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these issues in initial investment plans or plans for expansion. Several comments 
followed regarding known NY fish farms that had to close due to natural disasters 
impacting both food supply and facility operation. Mr. Frattini contrasts these small 
startup aquaculture facilities in NY with the catfish farms in MS where there are many 
established farms (that have a support system). He states that this would take a huge 
investment in the Hudson Valley. As an example, he cited a Norwegian study that 
estimated a new aquaculture facility needs $50 million in startup money to be 
successful. 
 
 
John Mylod (M/T Net Fish Company): 
 
Background information: 
Mr. Mylod is one of two partners of the M.T. Net Company and has commercially fished 
the Hudson River for over 40 years. He currently harvests herring and blue crabs from 
the Hudson. Mr. Mylod states that he has not stayed in the industry to make money, but 
rather has held on for cultural reasons.  
 
Challenges/comments: 
Mr. Mylod begins by mentioning his affiliation with a former DOS project promoting 
Hudson River fishing. This project was a video showing how to properly bone an 
American shad. This video added value to the Hudson River shad fishery by providing 
awareness of the shad fishery and showing the public how to properly process the fish 
for consumption.  
 
Mr. Mylod then describes the rich history of commercial fishing in the Hudson River. His 
summary includes the target species, differences in fisheries within the river (gear 
types, seasonality, brackish vs. freshwater), the high diversity and production of fish in 
the river, and threats/challenges of the fisheries.  In addition to the threats, Mr. Mylod 
discussed NYSDEC’s Hudson River Estuary Program (HREP) and his involvement on 
its Advisory Committee (HREMAC). He describes HREP’s goals for clean water and 
historic fisheries. He then relays that HREP actions are dictated by an action agenda, 
which is revised every five years. He states that this is a robust plan with measurable 
targets, mentioning water quality standards as an example. 
 
(The comments below will summarize Mr. Mylod’s comments regarding (1) target 
commercial species and (2) threats to the HR commercial fishery/industry). 
 
Targeted commercial fish species: 
 

• American shad – Mr. Mylod states these fish were historically abundant, 
supporting a popular commercial fishery in the Hudson River for flesh, roe, and 
agricultural fertilizer.  He describes that over time, the fish populations became 
depleted due to human impacts such as offshore fishing and water withdrawals 
from power plant cooling. This led many fishermen to leave the fishery. Mr. Mylod 
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continued fishing on shad until the fishery was closed in 2010. Mr. Mylod sold 
these fish locally. 

 

• River herring – Mr. Mylod still fishes on herring in the Hudson, but mainly as bait 
(for crabbing). There is no market for river herring due to the stigma of PCB’s in 
Hudson River fish. 

 

• Striped bass – Mr. Mylod states that there was a historical fishery for striped bass 
in the river, but it was shut down in the mid-1970s due to PCB contamination of 
the upper river by GE. He describes striped bass as large, long-lived species that 
bioaccumulate PCBs, especially those that are found further up-river. Mr. Mylod 
then states there was a clause in legislation regarding the re-opening a fishery 
once PCB concentration levels achieved acceptable levels for public safety. 
However, he further states that even though current PCB levels in striped bass 
are found to be below the threat level of 2 ppm of PCB concentration, the fishery 
remains closed due to the politics regarding the PCB contamination clean-up. In 
addition, Mr. Mylod discusses the desire of the recreational fishery to keep the 
Hudson River commercial fishery closed, referencing his involvement in a joint 
advisory panel of recreational and commercial fishermen that discussed the re-
opening of the Hudson commercial fishery.  

 

• Blue Crabs – Mr. Mylod believes he is one of two remaining blue crab fishermen 
on the Hudson River. He sells them locally out of his backyard. He states that his 
catches are mainly male crabs due to the biology of the species and goes on to 
describe the differing life cycles of males and females. Mr. Mylod states his 
catches have declined over the years, in part due to the increase in dredging of 
females in the NY harbor. The group discusses how other roundtables discussed 
a similar concern and cited the differences in catch limits between NY and NJ 
dredgers (with NJ having a higher take). The group then had some questions on 
how the Hudson River crabbing licenses are given out. Mr. Mylod believed they 
are not issuing any new licenses, but that they can be transferred to relatives of 
existing fishermen. An additional comment by Mr. Mylod is that though the 
NYSDEC has a tagging program for blue crabs, they do not have a full-fledged 
annual population monitoring study. 
 

Threats to the Hudson River commercial fishery/industry: 
 

• PCB contamination and water quality – Mr. Mylod states that PCB contamination 
in the river impacted the fishery, especially striped bass which bioaccumulate 
toxins. He believes shad and river herring are not as affected due to their smaller 
bodies and longer time in the ocean.  He later mentions that blue crabs are very 
clean as well, as long as you do not eat the hepatopancreas.  Though PCB 
contamination has stopped and concentrations in striped bass have decreased, 
the commercial fishery remains closed due to politics (see Mr. Mylod’s comments 
above in the ‘striped bass’ paragraph above). Mr. Mylod believes water quality 
issues in the Hudson River, and in particular the PCB contamination issue, has 
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given Hudson River fish an unwarranted ‘stigma’ of being unclean. He states that 
the Department of Health does a good job educating the public on contaminant 
levels in Hudson River fish; however, there is also a need to educate people on 
what is available to eat. He uses an example of his involvement with a Culinary 
Institute of America seminar that introduced chefs to local Hudson River fish. 
 

• Water withdrawals – Mr. Mylod thinks Indian Point as well as the coal-fired power 
plants along the Hudson that had once-through-cooling had a big impact on fish 
populations in the Hudson by sucking up all the eggs and larvae. Now all plants 
have closed cycle cooling except Indian Point, which is set to be closed in 2022. 
However, Mr. Mylod is still unsure about how much water they will still use even 
after they close. He does believe there will be a response in the fish populations 
once the plant is finally closed.  

 

• Loss of expertise – Mr. Mylod describes the declining culture of the Hudson River 
commercial fishermen. He feels that the longer it takes to re-open closed 
fisheries, the less likely it will be to find people that want to do it or know how to 
do it. He says it is more of an artisanal fishery with limited use of technology. The 
group discusses organizations that might foster the continuation of this fishing 
culture (i.e. Clearwater).  
 

• Conflict with recreational fishermen – As mentioned in the ‘striped bass’ 
paragraph above, Mr. Mylod believes the recreational fishing lobby do not want 
commercial fisheries. If a fishery was re-opened in the Hudson River, he believes 
there would be conflicts between gill netters and recreational fishing boats for 
fishing areas. However, he then goes on to state that a well-managed fishery can 
benefit everybody.  
 

• Changing attitudes by consumers – In addition to the negative ‘stigma’ of being 
unclean, Mr. Mylod also believes that consumer attitudes have changed over 
time. This leads to a brief discussion about how global products are now 
available, how changes in demographics have shifted consumption, and how 
seafood has not been marketed as well as other food sources such as pork, 
chicken, or beef. Mr. Frattini then brings up the recent trend in eating local, and 
the group thinks the trend will continue which might bring more attention to local 
NY products again.  The ‘NYS Grown & Certified’ program was once again 
brought up in discussion of including NY seafood products at public displays 
such as the one on the Taconic Parkway would benefit the NY seafood industry. 
The group also stated more displays like the one on the Taconic are needed. It 
was thought that support by the State of New York for education and promotion 
of NY seafood would greatly benefit the NY seafood industry. Mr. Frattini brought 
up the need to educate the ‘front of house’ people in the seafood or restaurant 
industries that have the most interactions with the public. Finally, the group also 
discussed the health benefits of eating seafood and how (like eating local) the 
shift in eating healthier may draw people to eat more seafood in the future. The 
current trend of eating local and eating healthier are viewed as an encouraging 
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opportunity for the NY seafood industry, which should lead to more interest in 
their products.  
 

8:00-8:15 PM – Meeting is concluded by Mrs. O’Brien, with discussion on the next steps 
in the process. 
 
 
 



 
 

2. Written Testimonies Submitted 



 
Strengthening Families & Communities   •   Protecting & Enhancing the Environment   •   Fostering Economic Development   •   Promoting 

Sustainable Agriculture 

 

423 Griffing Avenue, Suite 100  •  Riverhead, New York 11901-3071  •  631.727.7850  •  www.ccesuffolk.org 
Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, 

and Individuals with Disabilities and provides equal program and employment opportunities. 

Memorandum  

 

To:  NY Seafood Industry Roundtable  

From:  Emerson Hasbrouck-Cornell Marine Program  

Subject:  Comments and Action Items 

 

1. Marketing & Branding of local seafood 

• Originally establish a NY Seafood Marketing task force.  This should still be created for the 

goal of Marketing & Branding NY Seafood 

• Marketing directed at consumers to buy local and inform them where they can obtain locally 

landed seafood.  Examples include: 

- Fresh Indigenous Sustainable Healthy FISH-funded through NY Farm Viability 

Institute 

-Pride of NY Campaign-funded through NY Dept. Ag. & Mkts.  

-Choose LI-Suffolk County  

• Improve traceability from catch to consumer using block chain technology  

• Implement the “NY State Grown and Certified” for NY commercial wild caught fish  

• Establish and promote “Seafood Hubs” for local seafood sales  

• Feasibility study for export marketing and opportunities: e.g. dogfish, monkfish 

  

2. Infrastructure Support  

• Funding for commercial dock maintenance, repair, rebuild.  Many docks for commercial fleet 

are in significant disrepair  

• Feasibility study for infrastructure needs in NY relative to docking and unloading facilities  

• Funding for adequate electrical supply service to operate needed equipment  

-e.g. Shinnecock docks do not have 3 phase electric-This has been needed for more than 30 

years to operate equipment-Ice Making equipment and other needs   

• Feasibility study to overcome distribution challenges to access higher value markets  

• Feasibility study for processing facilities on LI 

-Possible locations  

-Species  

• Revamp commercial license structure in NY-contractor working on it for DEC 

-Implement the final approved program when available  

-Including Apprenticeship Program  

• Funding for water quality improvements for impaired water bodies to re-open areas for 

shellfish harvest and aquaculture opportunities  

-This includes funding for an additional certified lab on LI for water quality 

testing  

• Repeal the fuel tax  



From: LaViolette, Linda (AGRICULTURE)
To: Ben Wenczel
Cc: Barton, Sarah (AGRICULTURE); Shephard, Lucy (AGRICULTURE); Socrates, Julia B (DEC)
Subject: Re: conch regulations (seafood industry rountable meeting- follow up)
Date: Monday, October 29, 2018 2:12:17 PM

Hi Ben

Thank you for your email about the lack of regulation on the size of conch’s.
Having the conch fisheries collapse would be the worst possible outcome. I’m happy to enter
your email into the Seafood Roundtable comments and will be happy to follow up with DEC
to see if we can help get some better size regulations in place.

I’m out of the office with a family emergency for the next week but will reach out when I
return.

Best
Linda

Get Outlook for iOS
_____________________________
From: Ben Wenczel <bwenczel@gmail.com>
Sent: Sunday, October 21, 2018 7:18 PM
Subject: conch regulations (seafood industry rountable meeting- follow up)
To: LaViolette, Linda (AGRICULTURE) <linda.laviolette@agriculture.ny.gov>

ATTENTION: This email came from an external source. Do not open attachments or click on links from unknown
senders or unexpected emails.

Dear Ms. Laviolette,

I am a commercial fisherman out of Greenport. We met at the New York Seafood Industry
Roundtable Meeting in Riverhead on October 20th. I spoke about the decimation of the conch
(channeled Whelk) fishery that is occuring as the result of a lack of regulations from the DEC.
The majority of states along the east coast have a minimum size limit for the harvest of conch.
New York does not, and immature conch that have not had the opportunity to reproduce are
being harvested. The result is a fishery that is declining rapidly and on the brink of collapse.
Although this issue has been brought to the atention of the DEC, no actions have been taken to
adequately manage the fishery. My comments about the issue seemed to gain your interest. I
am hoping that you can help guide me in the pursuit of a minimum size limit for the conch
fishery and it's subsequent sustainability.

Sincerely,
Ben Wenczel 

mailto:Linda.LaViolette@agriculture.ny.gov
mailto:bwenczel@gmail.com
mailto:Sarah.Barton@agriculture.ny.gov
mailto:Lucy.Shephard@agriculture.ny.gov
mailto:julia.socrates@dec.ny.gov
https://aka.ms/o0ukef




From: LaViolette, Linda (AGRICULTURE)
To: Melanie Cirillo; Josh Halsey; Kim Quarty; Shephard, Lucy (AGRICULTURE)
Subject: Re: Peconic Land Trust
Date: Sunday, October 28, 2018 8:30:06 AM

Hi Melanie

It was great to meet you too and come to your wonderful offices.
I'm a big fan of the Peconic Land Trust and totally support your mission.

We had a really good visit with Karen Rivera at her Hatchery.  She's a great resource to the oyster
community.

I'm out of the office for a few weeks with a family emergency but am cc: Lucy Shepard who will add
the Peconic Land Trust statement to the Seafood Roundtable record.

I'll email you when I'm back and we can discuss some of the initiatives to preserve working
waterfronts.

All the best
Linda

From: Melanie Cirillo <MCirillo@peconiclandtrust.org>
Sent: Friday, October 26, 2018 9:19:14 AM
To: LaViolette, Linda (AGRICULTURE); Josh Halsey; Kim Quarty
Subject: RE: Peconic Land Trust
 

ATTENTION: This email came from an external source. Do not open attachments or click on links from unknown senders or
unexpected emails.

Hello Linda,

mailto:Linda.LaViolette@agriculture.ny.gov
mailto:MCirillo@peconiclandtrust.org
mailto:joshhalsey@Peconiclandtrust.org
mailto:KQuarty@peconiclandtrust.org
mailto:Lucy.Shephard@agriculture.ny.gov


 
It was a pleasure meeting with you a week and a half ago.  Thank you for coming out to our
office on the East End!  I heard you made it to Shellfisher and met with Karen Rivara… so
glad that worked out.
 
In regard to the East Moriches project I was telling you about, this working waterfront on
Moriches Bay is one of the last available properties that would be ideal for the aquaculture
operators in the area.  As we discussed, this heritage industry is rebounding with financial
support from Governor Cuomo, Suffolk County and all the local municipalities and is so
beneficial for the water quality in the area.
 
In regard to your Seafood Industry Roundtable meeting you hosted, I am writing as you
suggested so that you could add this to your records…
 
Peconic Land Trust’s work with the agricultural industry has enlightened us to the fact that
the aqua cultural operators are very challenged with affording waterfront property to run
their businesses more efficiently and affordably.  If we can preserve this property at 159 Bay
Avenue in East Moriches from being developed with 3 residences and succeed in selling
development rights to Suffolk County or New York State, the land would be affordable to
aquaculture farmers… they could have a place for their boats and equipment to be stored in
a central location on Moriches Bay instead of driving several miles in the Bay from a boat



ramp to their underwater leased land.  They could immediately bring their shellfish and
seaweed product to the dock and cold storage to comply with safer food management
standards.  We are actively preparing a business plan and will provide a copy to you in the
near future. 
 
I recall you encouraging us to request funding from NYS Ag & Markets… perhaps you
know of an appropriate grant or funding opportunity that could apply to this project?
 
If you want more specific information, Kim Quarty is the Project Manager working on this. 
I have copied her into this communication so she can follow up with any questions you
may have.
 
Thank you very much for your interest and support of our conservation work!
 

Melanie Cirillo
Melanie A. Cirillo
Director of Conservation Planning

 
Peconic Land Trust
296 Hampton Road, P.O. Box 1776
Southampton, NY  11969
631.283.3195, ext. 27
www.peconiclandtrust.org

 
The Peconic Land Trust conserves Long Island’s working farms, natural lands, and heritage for our communities now and in the future.

 
The information in this email and any attachments may be privileged and confidential, and is intended solely for the use of the person to whom it is
addressed. Any use, dissemination or copy of this email by other than the person to whom it is addressed is strictly prohibited. If you have received
this email in error, please immediately notify the sender by return email, and permanently delete this email and any attachments. Thank you for
your cooperation.

 
 
_____________________________________________
From: Melanie Cirillo 
Sent: Wednesday, October 17, 2018 10:08 AM
To: 'Linda.LaViolette@agriculture.ny.gov' <Linda.LaViolette@agriculture.ny.gov>; Josh Halsey
<joshhalsey@Peconiclandtrust.org>
Subject: Peconic Land Trust

 
 
Hello Linda,
 
I’m so glad you can come to our office.  Our address is 296 Hampton Road, Southampton,
NY  11968

http://www.peconiclandtrust.org/


 
See you in a few hours!
 

Melanie Cirillo
Melanie A. Cirillo
Director of Conservation Planning

 
Peconic Land Trust
296 Hampton Road, P.O. Box 1776
Southampton, NY  11969
631.283.3195, ext. 27
www.peconiclandtrust.org

 
The Peconic Land Trust conserves Long Island’s working farms, natural lands, and heritage for our communities now and in the future.

 
The information in this email and any attachments may be privileged and confidential, and is intended solely for the use of the person to whom it is
addressed. Any use, dissemination or copy of this email by other than the person to whom it is addressed is strictly prohibited. If you have received
this email in error, please immediately notify the sender by return email, and permanently delete this email and any attachments. Thank you for
your cooperation.

 
 
 

http://www.peconiclandtrust.org/


From: Levine, Laurie (AGRICULTURE)
To: Shephard, Lucy (AGRICULTURE)
Subject: FW: For the Record: Rampant Seafood Fraud in New York State
Date: Wednesday, August 29, 2018 1:12:28 PM
Attachments: NOAA re. Sea to Table_06.15.18_FINAL[1].pdf

 
 

From: Sean T. Barrett [mailto:seantobias@yahoo.com] 
Sent: Wednesday, August 29, 2018 1:08 PM
To: Levine, Laurie (AGRICULTURE) <Laurie.Levine@agriculture.ny.gov>
Subject: Fwd: For the Record: Rampant Seafood Fraud in New York State
 

ATTENTION: This email came from an external source. Do not open attachments or click on links from
unknown senders or unexpected emails.

Begin forwarded message:

From: "Sean T. Barrett" <seantobias@yahoo.com>
Date: August 29, 2018 at 12:58:31 PM EDT
To: lucy.shepard@agriculture.ny.gov, NYSseafood@esd.ny.gov
Cc: Linda 2018 LaViolette <linda.laviolette@agriculture.ny.gov>,
thielef@nyassembly.gov
Subject: For the Record: Rampant Seafood Fraud in New York State

Hello Lucy, thank you for hosting the Seafood Roundtable last night in Brooklyn, it was
very well organized and quite informative. You had mentioned it was possible to submit
a statement in writing for the official record, and I have attached a letter that I would
like to submit to you for your files and hopefully to initiate corrective measures be
taken by New York State. 
 
The number one problem we are dealing with in the local seafood sector right now is
SEAFOOD FRAUD and although we have numerous NY State agencies that oversee
regulation of the criminal practice of mislabeling seafood—there is a grave and
mysterious absence of prosecution of these crimes, and a dangerous disconnect from
consequences for those who conduct the crimes.  
 
This has created a “Wild West” scenario of lawlessness in New York State, where
everywhere we go we are able to identify mislabeling crimes being conducted in the
marketplace. Seafood fraud undermines our markets and harms the consumer, the
commercial fishermen, the environment, the economy and the fishing communities of
New York State. Without aggressive law enforcement and criminal prosecution of the
bad actors, there is no incentive to play by the rules which makes it nearly impossible
for honest operators to compete. 
 
The crimes are not happening on commercial fishing boats or at the dock, they are
happening in the supply chain that connects to consumers and distributes seafood over
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land. 
 
The most horrific recent example of criminal seafood fraud being conducted in New
York State (by a Brooklyn-based seafood brokerage) is described in the attached letter
from Senator Markey of Massachusetts that was written in June of this year.  In the
letter, the Senator is calling on federal agency NOAA to investigate the rampant
seafood fraud situation in New York State that was exposed after a two year
investigation by the Associated Press.  
 
As was mentioned at the roundtable last night, it is a telling sign of how dire the
situation has become when a Senator from Massachusetts has to intervene to disrupt
the criminal fraud schemes being conducted in New York. I know many of the witnesses
to the specific fraud described in the attached letter, and none of them have been
contacted by any investigators (state or federal) since this crime was exposed in June,
and the fraudulent brokerage “Sea To Table” continues to operate as if nothing
happened. 
 
We have heard that Department of Agriculture and Markets is not motivated to
investigate these crimes described in the letter; the New York State Attorney General’s
Office has not responded to complaints about this case that were sent to their offices;
New York State Department of Consumer Affairs is not taking any action for some
reason; and the New York State Department of Environmental Conservation is “taking a
look at it” but as I mentioned above, none of the witnesses we know have been
contacted by any DEC investigators. 
 
It is frustrating and confusing as you can imagine when the marketplace is so saturated
with fraud, and an investigation and case like this one attached is exposed so publicly,
to then only hear crickets chirping from all of the various New York State agencies that
have a responsibility to enforce the laws, prosecute the criminals and protect the
integrity of the industry. 
 
Therefore I would like to submit the attached letter to the record, and respectfully
request that your collective offices make “criminal prosecution of Seafood Fraud in
New York State” a top priority.
 
Thanks,
Sean 
 
Sean Barrett 
Community Supported Fishery Founder, Montauk 
NYS DEC Marine Resources Advisory Council Member 
917.853.8559 / www.docktodish.com 
 
PLEASE SEE ATTACHED 
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