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Date ~ Sunday March 05th and Monday March 06th, 2006
Place ~ A Combined meeting and activity weekend the members of the

CCF Victoria Branch
Subject ~ Minutes of Meeting & Summary of Activities

In the last couple of months we have been planning a get-
together of the CCF Victoria Branch and our association for a
weekend whereby we could have a joint monthly meeting; and
indulge in some enjoyable and educational activities. The
following is an account of how that weekend transpired.

On Sunday March 05th, 8 members of our association met up at the
Campbell River Government Dock at 8:15 AM for an excursion to Cortes
Island. Treasurer Hansi Zihlmann greeted us with hot coffee, and
longtime member Hank Meury donated breakfast pastries. Thank you
both so very much for the friendly treats.
Attendance was as follows ~ Fred Rose, Dwight Walden, Elaine Christian,
Carol Kopp, Hansi Zihlmann, Suzanne St.Amour, Ronald St.Pierre, Gordon
High and our guest Marnie Mortenson from Comox Valley Homes and
Living Magazine.

Roger Pellerin of Clearwater Adventure Tours accommodated us on the
“maiden voyage” of his brand new water taxi. His 10-passenger boat was
very comfortable and clean, and Roger himself was a most friendly
captain. The following letter is his appreciation



. Com

I wish to thank all of you, members of North Vancouver Island
Chef’s Association, and affiliates that participated in the shellfish farming
presentation for having considered using my service as water transport
for this memorable event. I have found great pleasure assisting at your
event and being part of it.

As most have gotten to know I shall be presenting a “Seed to Plate”
experience of our world renowned Cortes Oyster this upcoming season. I
look forward to its official launch and the possibilities of uniting several
sectors of our culinary tourism industry through this new activity. It is my
intent to promote the products of our pristine natural waters. At this time
I shall concentrate on interpretive tours of our fabulous Cortes Island
Pacific Oysters growing methods from “seed to plate”, as well as their
nutritional values, and fascinating mysteries along with recipes and an
onsite cook out. What an experience it shall be.

It was my pleasure to have spent the day with you.

Roger Pellerin ~ Owner/Operator
www.clearwatermarinetours.com

rrpellerin@yahoo.ca
(250) 286-0880

Our first stop was a Mussel Farm located just off Reed Island. Hosted by
Brian Stevenson (of Viking Bay Ventures of Quadra Island) he gave us a
first hand look at how he grows mussels from seed to harvest. Brian
explained his system of using stacking plastic trays with seed and
submerging them underwater to develop. This system proves to be more
beneficial for him than the widely used rope for several reasons. First,
the pens do not have to be netted off to keep out predators, and second
the type of mussels he is growing does not readily adhere to the ropes.



Thank-You so much Brian for your time in taking our two groups through
your process. Much hard work indeed! You can contact him at

Brian Stevenson
Viking Bay Ventures, Quadra

PH (250) 285-3430
FAX (250) 285-3420

We spent about one hour there and then proceeded on to Cortes Island,
where Cecil and his son, Vic met us. Cecil’s wife Christine greeted us at
their home with hot coffee, a blazing bonfire and lots of warmth.
Cecil had tarped off an area declared the “food and beverage station”, so
we organized for our luncheon while awaiting our guests. In the
meanwhile Cecil served his fresh oysters and smoked oysters, (naturally
smoked of course and available for purchase), and we all snacked on
sausages (courtesy of Freybe) roasted over the open fire on a stick. Cecil,
along with his longtime friend and business partner Pat also answered
questions about natural oyster farming. They explained in-depth how
their process works for them.

Our guests from the Victoria Branch arrived around 2:00PM and they were
as soaked as we had been with all the rain. Spirits were high though, and
Cecil too gave them the tour of the oyster farm. Some of the chefs from
our group gathered around the fire and began cooking the fish, as well as
a large pot each of mussels and clams in a tasty tomato saffron broth
prepared by Ronald. Fred cooked up a great bunch of delicious fresh
prawns as well. Everyone from our branch participated in the feast of
assorted salads, breads, fruit and cookies that complemented our fire-
roasted seafood treasures. We were also treated to a tasting of Natural
Pastures Cheese Company award winning Verdelait cheese flavored with
Wasabi, Cumin Seed, Cracked Pepper or Garlic and Chive. The Whale
town Bay Oysters were of course, a big hit with everyone. There were a
lot of cameras flashing, especially Nelles Schackleton of the Victoria
Branch, so watch out soon for photos of this special day on our website
www.northvancouverislandchefs.com
There were two water taxis hired to take all 20 of us back at 6:00PM



The members of the Victoria branch spent the night at the
www.kingfisherspa.com

On Monday morning vice-president James Street and secretary Suzanne
St.Amour met the Victoria group at 8:00AM to take them to Natural
Pastures Cheese Factory. There, Leslie who took us on a detailed tour of
their operation from milk to cheese, and storage procedures greeted us.
Cheese master Paul Sutter was unavailable, but we were able to observe
Ramon (his 12 month apprentice from Switzerland) in Brie production as
he went from curds to pouring the Brie into moulds.
I would strongly suggest that you visit their website for a concise version
including great photos of their cheese production and storage

facilities.www.naturalpastures.com
Leslie hosted a cheese tasting in their little storefront shop and some of
the group made purchases. She also gave everyone an aged Brie cheese
to take home as a gift. Thank you so much Leslie. We were delighted
that you took the time to show us your natural product and it’s
production. We are most appreciative

Natural Pastures Cheese
Shop

Our cheese shop is conveniently
located at the cheese factory, where
our specialty cheeses are crafted
to the highest standards.

Our experienced staff is on hand
during shop hours to advise you on
our products and to help you choose

your favorite. So please ask to "try before you buy".


