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WELCOME MESSAGE FROM 
MAYOR KELLI LINVILLE
Welcome to the 1st annual Bellingham SeaFeast!  My father 
was a local purse seine fisherman, and a partner in seafood 
processing plants in nearby Blaine and in San Francisco.  
Coming from a generational Bellingham fishing family, I grew 
up on the docks and I am excited to see our community honor-
ing our maritime industries.   
     I believe it is important to educate the community about the 
importance of maritime jobs; about the historical investments 
of the maritime industry in our community, and on responsible 
marine harvesting. 
     On behalf of the Bellingham Community, I am pleased 
to extend a warm welcome to all of you 
attending from throughout the Pacific 
Northwest and beyond, and I look forward 
to this wonderful event on our waterfront.

Sincerely, 
Kelli Linville
Mayor of Bellingham

WELCOME MESSAGE FROM 
PORT COMMISSIONER
MIKE MCAULEY
The Port of Bellingham would like to welcome you to Belling-
ham SeaFeast 2016 and Bellingham’s working waterfront. 
We hope you enjoy the demonstrations, educational displays 
and activities coordinated by all the SeaFeast volunteers. With 
thousands of local jobs tied to working in and protecting our 
marine resources, your port understands the critical impor-
tance of supporting the men and women in our marine trades. 
We are excited to sponsor this premier event at Squalicum 
Harbor and beyond in celebration of our 
Whatcom County and northwest maritime 
heritage.

Sincerely,
Michael McAuley, Chair
Port Commission
Port of Bellingham
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By Debbie Granger, 
General Manager 
Bellingham SeaFeast

Bellingham is blessed 
with abundant marine 
waters that offer a menu 
of recreational, maritime, 
fishing, and seafood pro-
cessing endeavors. Indeed, 
recent economic impact analyses demonstrate 
that the maritime sector of our region – com-
mercial fishing, seafood processing and related 
industries – employ more people in Whatcom 
County than Peace Health St. Joseph Medical 
Center, one of the area’s top employers.    

Yet, Bellingham’s myriad celebratory 
events, for the most part, have not included the 
waterfront and the county’s maritime heritage. 
A group of community planners has changed 
that by launching this massive seafood and 
waterfront festival: Bellingham SeaFeast 2016.  
The event received $75,000 from the City 
of Bellingham’s lodging tax fund after the city 

made a call for proposals for a new off-season 
“signature event.”

Our waterfront has defined Bellingham from 
its very beginnings.  Yet, we know that much of 
what happens on our waterfront carries on mys-
teriously to some. Indeed, Bellingham SeaFeast 
celebrates one of our region’s three primary 
resources – the maritime and commercial 
fishing sector.  The other two, agriculture and 
forestry, have major ongoing celebrations (The 
Northwest Washington Fair and the Deming 
Logging Show).  

Now, we proudly bring you a festival to shine 
the spotlight on Bellingham’s internationally-ac-
claimed seafood and our working waterfront.

With an active planning team, support from 
the City of Bellingham and our presenting spon-
sors – Bornstein Seafoods and Haggen North-
west Fresh – the initial Bellingham SeaFeast 
2016 showcases and celebrates this sector that 
is much-appreciated globally.  With additional 
support from our platinum sponsors – the Port 
of Bellingham, Bellingham Cold Storage, and 
Trident Seafoods – along with many businesses 

and individuals, we are delighted that you, your 
family and friends, have come to join the fun on 
Bellingham Bay! 

Come hungry, and stay all day. Come for 
the seafood. Stay for the fun! Enjoy FisherPo-
ets-on-Bellingham Bay and a Sea Shanty Sing-
a-Long Friday night in downtown Bellingham. 
Saturday, watch (and eat) salmon BBQ. Troll 
the Field of Fun, arts & crafts booths, explore 
some more in the interactive educational 
booths. See the Coast Guard helicopter rescue. 
Cheer for working fishers who race to see which 
team can get into their survival suits and get 
all their crew members into the life raft fastest.  
Or, local politicians seeing who can shuck and 
slurp oysters fastest. Or, demo how to mend 
nets or fillet or cook a fish.  Meet our own Living 
Legacies of Bellingham’s Waterfront.  Enjoy 
Brews-with-a-View while listening to a full lineup 
of local bands – and enjoy the Bellingham 
Circus Guild. 

We invite you to Eat. Play. Explore…..And eat 
some more!

THE UNVEILING OF BELLINGHAM SEAFEAST
WHY WE’RE HERE. 
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Bellingham SeaFeast 2016 planners have 
taken several measures to avoid hassles 
over parking. With expectations of large, 
swelling crowds, and with sparse parking at 
Squalicum Harbor and Zuanich Point Park 
a concern, you have four convenient options 
to get to the festival.  Driving directly to the 
site and hunting for parking is not one of 
them. Instead:

DRIVING:  Parking is available only along 
both sides of Roeder Avenue, and very 
limited at that. A lovely stroll from there 
along the Port of Bellingham’s Squalicum 
Promenade takes you directly to Belling-
ham SeaFeast 2016 activities.

PARK & RIDE: Park at Bellingham Tech-
nical College Upper and Lower Student 

Parking Lots (3028 Lindbergh Avenue). 
Bellair Charters of Bellingham will provide 
free shuttle service to and from Gate 8 in 
Squalicum Harbor. Walk the promenade to 
and from the SeaFeast site. Available from 
11 a.m. to 7 p.m. Check the convenient 
map on pages 14-15. 

BICYCLING:  RRAD (Ride, Run, and 
Dig) will provide bicycle corral service 
with secure bike storage. Ride your bike, 
get some exercise, and avoid the parking 
concerns.

WALK:  Park up on Holly Street, or at the 
Technology Development Center at the 
corner of ‘F’ St and Roeder, and stroll along 
the Squalicum Promenade to Squalicum 
Harbor and Zuanich Point Park.

Disabled parking spaces are available at 
Squalicum Harbor. A Bellingham SeaFeast 
volunteer will direct you. 

Whether you drive, bike, or walk, we wel-
come you to Bellingham SeaFeast 2016 
and invite you to Eat, Play, Explore….and 
Eat Some More!

GETTING DOWN TO THE HARBOR: 
LIMITED PARKING, WITH 4 OPTIONS

Roeder Ave.
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Welcome/Information
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Parking

Parking & Shuttle Bus 
Available at BTC
Upper or Lower Lots
o� W. Illinois St.

Parking & Shuttle Bus 
Available at BTC
Upper or Lower Lots
o� W. Illinois St.
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Bellingham 
SeaFeast will 
utilize only 
compostable and 
recyclable prod-
ucts.  Because it’s 
oft en confusing to know which bin 
to place your item into, Bellingham 
SeaFeast Recycle Hosts will assist 
at each station. We are certain that 
by working together, our contribution 
to the landfi ll will be miniscule.  

So, enjoy the delicious feast of 
the sea, deposit your trash accord-
ingly, and help us “re-spawn-sibly” 
celebrate and preserve our precious 
marine and fresh waters. 

Toward Zero Waste Join us for the Welcome Ceremony
10 a.m. | Main Stage | Zuanich Point Park

Featuring Lummi Nation High School Black Hawk Dancers
Jeff erson Sisters

ucts.  Because it’s 

Fishers haul in a net of fi sh.



12 \ BELLINGHAM SEAFEAST  SEPTEMBER 22, 2016

What’s all this celebration about, anyway? 
Well…this:

A recently-completed study demonstrates 
the important imprint that the maritime industry 
stamps on Whatcom County – about 6,000 
jobs, or around 7 percent of the region’s em-
ployees, generating several millions in wages 
and taxes.

Bellingham SeaFeast 2016 exists to behold 
and honor this high-impact industry sector, 
and its rich history as one of the founding 
centerpieces of Bellingham and its surrounding 
community, along with agriculture and forestry.

This analysis completed by the Center of 
Economic and Business Research at Western 
Washington University (CEBR) used data gath-
ered by two local organizations, the Whatcom 
Commercial Fishermen’s Association and the 
Working Waterfront Coalition of Whatcom 

County, with help from Washington Sea Grant.
Their methodology took into account the 

number of commercial fishers who live in 
Whatcom County, tribal fishers, boat builders, 
boat repair workers, and all marine trades. The 
survey found 1,288 workers employed directly 
in marine trades outside of the Port of Belling-
ham operations. 

Using IMPLAN software the CEBR then esti-
mated that those workers support an additional 
773 jobs in the county, for a total of 2,062 jobs 
employed directly in or supported by marine 
trades – all outside of Port of Bellingham 
operations.

A Port of Bellingham study, released in 
December of 2014, identified 2,620 direct jobs 
relating to commercial fishing located on Port 
property, and another 1,353 indirect – a total of 
3,973 accounting for only Port tenants. 

Now then, combine the results from these 
two studies: They reveal that the maritime 
sector creates or supports 6,033 jobs. 

The maritime sector comprises many small 
companies and several medium-sized compa-
nies such as such as Samson Rope, Bornstein 
Seafoods, and Bellingham Cold Storage. As a 
sector, it is comparable to many of the larger 
employers within the county such as WWU, St. 
Joseph PeaceHealth Medical Center, the three 
industrial plants at Cherry Point (BP, Phillips 
66, and Alcoa), and the agriculture industry that 
includes primarily very large dominant employ-
ers (e.g., dairies, berry farms, and seed potato 
operations).

So, Bellingham is raising a toast to a very 
much alive industry – and that’s what all this 
celebration is about….

ECONOMIC IMPACT STUDY SHOWS WHATCOM COUNTY 
MARITIME INDUSTRY EMPLOYS ABOUT 6,000
“In some corners there is an impression that our fishing and marine industry 
is dead or dying. That simply isn’t so.”
            —Pete Granger, Washington SeaGrant Seafood Industry Specialist
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< SAFETY
FASTENERS

< BBQ
< RIGGING
LIFELINES
& MUCH
MORE

Hardware Sales
has your maritime
needs covered!

2034 James St., Bellingham
360-734-6140

www.hardwaresales.net

follow us on

Writing Workshops  
$10/each workshop – register: workshops@buckmeloy.com
  John VanAmerongen – Maritime Ballad Writing
  Moe Bowstern – Elements of Storytelling
  Jon Broderick – How to Write Like a Fisherman 
 (Nothing Fishy About It)
  Clemens Starck – Poetry Out Loud: a Voice Workshop
 
FisherPoets-on-Bellingham Bay 
  Free Admission. Full lineup of fishers sharing their stories, 
ballads, and tales over fish dinner and local ales.  

Sea Shanties Sing-a-Long
  Free Admission. Don your natty nautical attire and join the 
rousing sing-a-long led by Bellingham’s Good Time  
Gals.

FisherPoets-on-Bellingham Bay
Fairhaven Library
1117 12th St.
Fireplace Room
Fireplace Room
Fireplace Room
 
Northwest Room

Boundary Bay Brewery & Bistro
1107 Railroad Ave
Beer Garden
Mountain Room

Honey Moon Mead & Cider Bar
1053 N. State Street (alley)
 

9 a.m. - 3 p.m.

9 - 10:30 a.m.
11 - 12:30 p.m.
1 - 3 p.m.

1 - 3 p.m.

4 - 11 p.m.

4 - 7:30 p.m.
4:15 - 11 p.m.

7:30 - 10:45 p.m. 
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map doubletruck
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map doubletruck
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By Buck Meloy (he’s one of ‘em)
Imagine a huge 

fishing boat pulling into 
Bellingham. Imagine 
dozens of wild-eyed 
fishermen and women 
disembarking onto our 
docks, hair flying wildly 
in the wind. Imagine 
them streaming into 

Boundary Bay Brewery and Bistro on 
Friday late afternoon, Sept. 30.  What is 
their cargo?

Poetry.  Tall tales and short.  Songs.  
Music! They’re the FisherPoets-on-Bell-
ingham Bay! They’ve come to entertain 
us with lively stories of their joys and 
hardships on the boundless seas.

This Bellingham SeaFeast 2016 
headliner event, presented by Wash-

ington Sea Grant, starts in the outdoor 
Beer Garden at 4 p.m. (under a tarp, so 
you don’t need your sou’wester) just as 
Boundary Bay is breaking out its re-
nowned cod fish ‘n’ chips to wash down 
with their brews. If you don’t like the 
smell of good, fresh codfish, I’ll eat it. 

Or you can join a quieter audience and 
presenters starting at 4:15 in the Moun-
tain Room just a few dinghy lengths 
south down the alley.  

As one seasoned fan says of the annu-
al (every February) Fisher Poets Gath-
ering in Astoria, Ore., “Not only is it the 
most fun you can have with your clothes 
on, but there’s more wisdom and humor 
in it than the average owl.”  

And if you stay until the end, you 
will hear nearly 30 different takes on 
it.    

   • FisherPoets-on-Bellingham Bay is 
free. Never say again there’s no free 
bunch.
   • Boundary Bay Brewery & Bistro is 
located at 1107 Railroad Ave., near the 
northwest corner of Maple Street.
   • 4-7:30 p.m. in the Beer Garden. The 
Chucklenuts band takes over at 8. But 
the Poets keep going down the alleyway.
   • 4:15-11 p.m. in the Mountain Room.
   • Performers’ stories, poems, and 
CDs will be available for purchase.
   • To make time for many voices, each 
performer is limited to 15 minutes.
   • Beverages and food are available in 
both rooms; full dinner is served up-
stairs.
As one longtime fisherwoman reminds 
us, “If the fishing doesn’t kill us, we’ll live 
until we die.

FisherPoets share Tales of the Sea
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Dillercorp, LLC
Residential and
Commercial Pile

Driving

New Piers & Floats, Helical Pile
& Micro Pile Foundation Repair
360-920-8159

GC#DILLEL*865OW
A Washington State Veterans Affairs Certified
Disabled Veteran Owned Business (SD-VOB)

Mainstage: Maritime Songs, Circus Acts, 
Variety of Bands Fill the Bill

11-11:45 a.m., Jon & Rika  The duo 
of Jon Bartlett and Rika Ruebsaat plays 
maritime and folk music.
Noon-12:30 p.m., Bellingham Cir-
cus Guild  In “Something Wonderful,” 
these artists tell a story with acrobats 
and aerialists, dancers, and juggling 
pirates. Performers also will work the 
crowd.
12:45-1:15 p.m., The Easy Tigers 
Enjoy bluegrass and jazz from this 
four-person Bellingham band with Mc-
Crae Harrison as lead vocalist.
1:30-2:30 p.m., Badd Dog Blues 
Society Badd Dog (founder Andy 
Koch on guitar and harmonica), Fat 

James, Buffalo, and Tall Paul, drawing 
from an ensemble of over 40 Society 
musicians. BDBS has performed twice 
a week for 21 years.
2:45-3:45 p.m., Garrett & the 
Sheriffs  An up-and-coming band 
borne of friends around a campfire 
embraces the rich history of Americana 
and folk music with, they say, “rootsy 
grit and organic soul.”
4-5 p.m., WeisWald  This popular 
Seattle folk-funk trio features John 
Wies on guitar/vocals, the versatile up-
right bass of Lee Whalen, and percus-
sionist Mike Young on everything but 
the kitchen sink.

5:15-6:30 p.m., Hot Damn 
Scandal  A six-person Bellingham 
band, they describes their playlist as 
“outlaw ballads, dirty jazz, circus freak-
outs, shanty-rags, string band funk, 
lonesome heart-breakers, and whiskey 
bottle love songs.” Scandalous, indeed.
6:45-8 p.m., Baby Cakes  Finishing 
the event with a rousing flourish, this 
eight-piece powerhouse of highly-expe-
rienced talents, extremely popular here-
abouts, takes the audience on a joyride 
through the golden age of American 
soul, funk, and rhythm and blues.

Pick and choose from among a diverse entertainment lineup starting at 11 a.m. in Zuanich Point Park on 
Saturday, including circus performers along with live bands (one from Seattle).
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By Dave Brumbaugh
As you roam through Bellingham SeaF-

east 2016 on Saturday (Oct. 1), you’ll find 
a wide variety of food & beverage choices 
in the Food Court and Beer Garden. The 
event celebrates world-class seafood, yet 
several vendors offer other choices.

Seafood reigns supreme, and you can 
select from many different takes ranging 
from fish tacos to BBQ salmon and halibut, 
from a Bayou Shrimp po’boy specialty to 
crab cakes, and the always-popular fish ‘n’ 
chips or chowder (or both!).

Ethnic specialties include Hawaiian, 
India, European, and Mexican. And 
non-seafood offerings abound, too: Pizza, 
wood-fired BBQ meats, deli sandwiches, 
and more. Oh, and for the snack cravings – 
kettle corn.

 Vendors agreed to provide reusable or 
compostable supplies, plates, and utensils, 
and to minimize their food packaging. San-
itary Service Company provided marked 
containers for recycling.

The Food Court lineup of vendors at 
Zuanich Point Park (in the Boathouse 
parking lot) from 10 a.m.-7 p.m.:
   • Aloha Poke – The Fairhaven 
restaurant comes across town to offer poke 
(po-kay), a Hawaiian style of serving raw 
seafood salad, particularly ahi.
   • Bare Bones Bar BQ – Beef, pork, 
ribs, chicken smoked “low and slow” over 
an open wood fire.
   • Deli’cious Mischief – Colorful 
truck with colorful menu names (Best 
Mess, Show Dog, Basil Bird) features a 
Bayou Shrimp Po’boy.
   • Desire Fish – This family operation 
of 31 years at sea brings wild salmon that 
they caught and processed themselves in 
Alaska.
   • Drayton Harbor Oysters – You 
have to try some grilled oysters fresh from 

their family-operated Blaine farm.
   • Excellent Kettle Corn – 
Fresh-popping a favorite festival snack, this 
wide-traveling team promises no corn syrup 
and “no cheap kernels!”
   • Jalapenos –  A popular Bellingham 
family restaurant (3 locations) goes mobile 
to present fish tacos, grilled steak items, 
and traditional Mexican selections.
   • Lummi Nation Traditional Salm-
on BBQ Grilling – Using techniques 
passed down from many generations.
   • Paellaworks – Traditional tech-

niques blend the finest 
Northwest ingredients 
with European imports 
for tapas and unique 
paella (py-A-ya, meaning 
pan). Try something 
different – Seafood Beer 
Boils. 
   • Pizza’zza – Get 
a whole pizza, or just a 
slice – both featuring 
pasture-raised meat and 
fresh ingredients.

   • Simmering Tava – Using local, 
natural, and organic ingredients, the Tava 
team creates authentic Indian food. 
   • Surf & Turf by Bare Bones BBQ 
– The local specialists expand to serve 
up salmon, halibut, and cod on the grill to 
complement their meats in the smoker.
   • ALSO: Bellingham Coffee Roasters, 
founded in 2006 by a family from Colom-
bia, offers both single-origin coffees and a 
wide selection of blends.
*Vendors subject to change

Food vendors offer variety, environmental 
commitment
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When you’re ready to quench your 
thirst at Bellingham SeaFeast 2016 
you have a choice of 9 vendors from 
which to quaff locally crafted beer, or sip 
wine or coffee – all while enjoying sce-
nic waterfront views at Zuanich Point 
Park on Bellingham Bay.

Brews-with-a-View, hosted by Bound-
ary Bay Brewery, features nine local 
breweries, a winery and a coffee roaster. 
Open from 10 a.m. to 8 p.m. 

 • Aslan Brewing
    • Boundary Bay Brewery,
    • Chuckanut Brewery & Kitchen
    • Honey Moon Mead & Cider
    • Kulshan Brewing,
    • Masquerade Wine Co. 
    • River Time Brewing.
    • Stones Throw Brewing Co      
    • Wander Brewing Co. 

Brews-with-a-View

Salmon BBQ Grilling Championship

BBQ Grillers Meeting – receive Heat assignments  ........................................ 9:30 a.m.

Grill Teams set up their grill stations  ................................................................10-11 a.m.

Grillers receive their salmon – prepare to grill their perfect “do”  ...................11 a.m.

Heat #1 delivers  grilled salmon to judges  ......................................................1:30 p.m.

Heat #2 delivers grilled salmon to judges  .......................................................1:45 p.m.

Heat #3 delivers grilled salmon to judges  ............................................................ 2 p.m.

Heat #4 delivers grilled salmon to judges  ....................................................... 2:15 p.m.

Heat #5 delivers grilled salmon to judges  .......................................................2:30 p.m.

Judges tally scores, determine winners  ................................................... 2:45-3:30 p.m.

1st Salmon BBQ Grilling Champions Introduced!  ..........................................3:30 p.m.

   Main Stage in Zuanich Point Park

Cheer as your favorite grill master sizzles in 
the first thrill of the grill! 
Professionals and amateurs compete in the “Skill of 
the Grill” for prizes by grilling premium, troll-caught, 
wild King salmon provided by Seafood Producers 
Cooperative. Judges include professional chefs, 
food bloggers, fisheries scientists, tribal leaders, and 
others involved in seafood culinary professions.

Grilled King Salmon, West Coast Fisheries Development Foundation 
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“Meet your Fishers” Activities

   • Interaction with fishers demonstrat-
ing the workings of their harvesting 
boats; 
   • Oyster shucking and slurping;
   • Demonstrations such as net-mend-
ing, filleting and cooking fish;
   • Survival suit rescue exercises and 
competitive, timed races;
   • A harbor boat ride and tour of both 
a cold storage and a fish processing 
facility, and much more fill the bill at 
Squalicum Harbor.

“We realize this industry is mysteri-
ous to many people,” said Deb Granger, 
general manager of Bellingham SeaF-
east. “We’ve created an ‘insider’ look 
and feel to the event so everybody can 
gain an appreciation for the skill and 
care with which these hard-working 
people bring our quality seafood from 
the sea to you.”
The Oct. 1 activities include:
Harbor Boat Rides & Tours – Five 
times, with a limit of 40 each, will board 
San Juan Cruises and Bellair shuttle 
to a tour of Bellingham Cold Storage 
(BCS)– the largest facility of its kind 
on the West Coast – and visit a cus-
tom seafood processor, Home Port 
Seafoods. Register and sign a waiver 
at the Welcome Booth. Closed-toe 
shoes are required. This represents an 
opportunity rarely open to the public to 
see the inner workings of BCS, one of 
the high-level sponsors of Bellingham 
SeaFeast 2016. 

With numerous interactive “Meet Your Fisher” events scheduled, Bellingham SeaFeast 2016 gives 
attendees up-close ways to learn more about some of the hardest-working, highly-skilled commercial 
fishers in the industry on Bellingham Bay.

U.S. Coast Guard Cutter – Tours & Demonstrations
City of Bellingham Fire Boat – Tours & Demonstrations
Fish Identification – Can you guess that fish?
Commercial Fishing Boats – Up close & personal
Net-Mending with professional menders – Session #1
Living Legacies of Bellingham’s Waterfront: Meet our 
own celebrities of the maritime industry.
Fish Fillet Demonstration #1
Dock Walk #1 (limited to 10 participants)
Oyster Shucking/Slurping Contest – cheer your  
favorite bivalve buster/celebrity slurper team!
U.S. Coast Guard Rescue by Helicopter
Fish Fillet Demo #2
Dock Walk #2 (limited to 10 participants)
Net-Mending with professional menders - Session #2
Dock Walk #3 (limited to 10 participants)
Survival Suit Demo and Race

Meet-the-Fisher Fun – 10 a.m.-5 p.m. – Squalicum Harbor
Visitors Dock – Gate 3
Commercial Fishing Pavilion
Sawtooth Dock
Commercial Fishing Pavilion
Sawtooth Dock
Commercial Fishing Pavilion
Gate 5
Commercial Fishing Pavilion
Zuanich Point Park
Commercial Fishing Pavilion
Gate 5
Commercial Fishing Pavilion
Gate 5
Sawtooth Dock

10:15 a.m.-5 p.m.
10:30 a.m.-5 p.m.
10:30 a.m.-5 p.m.
10:30 a.m.-11 a.m.
11 a.m.-4 p.m.
11-11:30 a.m.
11:30-12 p.m.
Noon-1 p.m.
1-2 p.m.
2:15-2:45 p.m.
2:30-3 p.m.
2:45-3:15 p.m.
4 p.m.
4:30 p.m.

Survival Suit Training under the U.S. Coast Guard Cutter at the top, Washington Sea Grant
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Harbor Boat Ride and Tours 
of Largest Cold Storage on West Coast
Bellingham Cold Storage (BCS)
   Harbor boat ride aboard San Juan Cruises to a 
tour of the Ice House – the largest cold storage 
facility on the West Coast – and a local custom 
seafood processor, Home Port Seafoods.  Reg-
ister and sign waiver at the SeaFeast Welcome 
Booth. Closed-toe shoes required.

Bellingham Technical College (BTC) 
Perry Center for Fisheries 
& Aquaculture Sciences
1600 C Street- on the banks of Whatcom Creek.
 Student-led tours of Hatchery.

Tour #1 – 10:15
 Boat ride to BCS, return by bus 
Tour #2 – 11:05
 Bus ride to BCS, return by Boat 
Tour #3 – 11:30 
 Boat ride to BCS, return by bus
Tour #4 – 12:15
 Bus ride to BCS, return by Boat
Tour #5 – 12:45
 Boat ride to BCS, return by bus

Tour A – 10:30 a.m.
Tour B – 12:30 p.m.
Tour C – 2:30 p.m.

10:15-2 p.m.
(Boat at Gate 5)
 

45 minute tours, 1.3 miles 
from Festival to Perry 
Center. No transportation 
by B’ham SeaFeast. 
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LIVING LEGACIES

The Lummi Nation describes itself as “People 
of the Sea,” and they speak of fishing as their 
way of life. Ellie and Larry Kinley, members of 
Lummi Nation, represent a commercial fish-
ing heritage that spans many centuries and 
many families – both Kinleys and Solomons.
   Ellie remembers her great-grandfather, 
Felix Solomon, jigging for herring from his 
canoe, selling to miners and trappers, and 
then fishing up in Alaska – as did his son, 
Mike.  Eventually, Ellie joined her father, John 
Solomon, on his purse seiner in Alaska. 
   Larry said of his heritage, “We carry forward 

our Indian names. Mine is Chexanexwh. His 
grandfather, George Kinley, had dual citi-
zenship and fished both sides of the border. 
Larry, one of 13 children, remembers fishing 
with his mom, Mary, in the Nooksack River. 
His fisherman father, Francis, became known 
far and wide as “Goog.” Larry and one of his 
brothers continue as commercial fishers. 
   Now, the Kinleys’ two sons, Lucas and Kyle, 
and their grandson, Sebastian – all teenagers 
– have grown up commercial fishing with Ellie 
and Larry as the next generation of Kinleys 
on the sea.

Ellie and Larry Kinley continue the legacy

Shirley Zuanich, her late husband Jim 
(center), and their two fishing sons, Andy (far 
left) and Nick (far right), and their daughter 
Katherine compose the latest generation of a 
resounding name in commercial fishing here-
abouts. Whatcom County has been home to 
the Zuanich fishing family ever since Dinko 
Zuanich left the Croatian island of Vis (which 
means “fish”) in 1900. His family had fished 
Adriatic Sea for some 400 years. 
   Dinko and Maria Zuanich they raised five 
children in Bellingham – Andy, Tony, Katie, 

Pete, and Dick who all pursued commercial 
fishing endeavors. Pete became known as 
“The King of Cherry Point” – a politician as 
well as a fisherman. Jim Zuanich, Andy’s son, 
skippered the 56-foot purse seiner Marshal 
Tito, and co-founded with Shirley the Pure 
Alaska Salmon Company LLC in 2004, 
which she continues to operate. Today its 
canned salmon brands Think Pink and Red-
head wild Alaskan salmon, sells online and in 
eight states. – Photo courtesy of Shirley Zuanich

Zuanich legacy dates to immigration from Croatia

At age 21, looking for summer work, Kevin 
Riley started sawing fish, canning pink salm-
on, shoveling ice, and handling crabs– what-
ever was needed on the production line for 
the Trident plant at Bellingham Cold Storage. 
Today, 32 years later, he is assistant plant 
manager. His career path, from the trenches 
of production, to a line lead, through a period 

as a sales rep, to overseeing about 200 
employees and three buildings, represents 
the legacy of thousands of workers over the 
years in a range of careers on the Belling-
ham maritime scene. Their TLC provides the 
highest quality product from the sea-to-you. 
“We appreciate what SeaFeast is doing to 
recognize the workers,” Riley said.

Kevin Riley: From production line to management 
at Trident

To capture the commitment and scope personified in our maritime history, SeaFeast 2016 created the “Living 
Legacies of the Bellingham Waterfront.” These three names -- Kinley, Riley, and Zuanich -- represent the highest 
ideal and work ethic within the commercial fishing sector. The series will continue in 2017.
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SIGN UP NOW! IT’S FREE & EASY!
bellingham.dealsaver.com

Are you signed up?

50% off local deals!
Sign up now & watch for upcoming deals from these local businesses:

Upcoming deals include bargains for home, dining, spa experiences, and family fun!

Save
50%

Triad River ToursCommunity Boating CenterShuksan Golf Course
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HELICOPTER RESCUE 
& COAST GUARD

The U.S. Coast Guard is the only one of 
the five U.S. armed services that operates 
under the Dept. of Homeland Security. 
In this region we know the USCG’s work 
mostly for law enforcement (fishing, border 
patrol, drug running, etc.), environmental 
stewardship, and for on-the-water safety – 
such as the search and rescue by helicopter 
demonstration at Bellingham SeaFeast 
2016, 1 o’clock Saturday afternoon, pre-
sented by Washington SeaGrant.

A commissioned USCG cutter also will 
dock during SeaFeast and welcome visitors 
aboard for a tour. You must register; space 
and size of groups are limited.

Since 1790 the Coast Guard has safe-
guarded our nation’s maritime interests and 
environment around the world. The USCG 
occupies a presence along our rivers, in the 
ports, littoral regions, and on the high seas. 
Coast Guard presence and impact is local, 
regional, national, and international. 

JURIED ARTS & CRAFTS EXHIBITS

Ann Marie Cooper – Kulshan Clayworks
Ann Marie DeCollibus – DeCo Ceramics
Betty Butler – Parker 
Bev Connor – Dreaming Otter Arts
Claudia Bernal – Water Colors
Deb McCunn – Baker Creek Ceramics
Dyana Fiediga – Some Girls Pottery
Brian Major - Interactive Chalk Art Mural
Jennifer Lindstrom – Macrame
Maggie Murphy & John Dlouhy – Mixed Media
Mary Barstow – Mary Sews Many Designs
Nathan James Lough – Oil Paintings
Salmon Sisters – Ocean-inspired artwork & clothing
Sea Holly Beauty Company

Allied Arts Teaching Artists - Art Activities for all ages 
Belle On Wheels – Mobile clothing boutique
Chris Shreve – Normiehead
Christopher Morrison – Morrison Glass Art, LLC
Darrel Thorne – Thorne Threads and Arts
Don Dye – Wildlife Images
Peggy Cook – Whimsical Art 
Rafael Mithuna – Mantiques
Sacha Bliese – Goldsmith Designer
Sandy & Doug Carpenter – Validate-Appreciate
Sassy Babes Boutique
Sea Witch Botanicals
Shanni Welsh – Fat Dragonfly Collection
Steve Dalton – Clear Creek Pottery

In collaboration with Allied Arts of Whatcom County (AAWC) and Bellingham SeaFeast 2016, an array of 28 exhibitors will 
display their artistry with an emphasis on a maritime theme. Juried by AAWC, the participants:
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A 30-Dish Dinner Finale: 
“A Feast of the Sea”

FIELD OF FUN
Keep reading, knowing that your 

mouth will start watering any second 
now. You’re about to enter the gate to 
seafood heaven – the best $90 fine 
dining experience you could ever imag-
ine: Bellingham SeaFeast 2016 Dinner 
Finale “A Feast of the Sea.” 

Seven tables full of the best seafood 
on earth. More than 30 different dishes. 
SeaFeast in Action chefs will prepare 
some right before you, the olfaction 
way. Some of these delicacies go at 
$50 a pound, such as crab merus. 
You’ll choose from sushi and sashimi. 
Bodacious bivalves (half-shell, and 
grilled), and prawns, and Dungeness 
crab cracked right onto your plate. 
Fresh fillets of salmon, halibut, black 

cod, and more best of the Northwest. 
Cool brews and wine, naturally, and 

a dessert table to die for. All you can 
eat (and dream of eating more) – an 
extraordinarily rare presentation at Ho-
tel Bellwether. All for just $90 (plus $5 
handling fee online). Tickets limited, so 
hurry. Reserve yours now at www.bell-
inghamseafeast.com; click on “Attend” 
then “SeaFeast Finale.”

p.s.—You’ll see the premier of a pro-
fessionally-produced “Sea-to-Plate” film 
of the industry at work, meet the “Living 
Legacies” of the Bellingham Waterfront, 
applaud the “Skill of the Grill” salmon  
BBQ champions. And eat some more 
seafood….

Fun for all ages:
Group-Build Project – 
Groups or families working together 
will come up with an imaginative 
creation. All materials provided 
(except selfie sticks!).
Fish Kites – You shape it, put it 
together, and then take it home – a 
kite in the form of a fish.
Stories – Let your mind soar 
across the waters, and from that 
inspiration create your own story of 
the sea and all its wonder. Your tale 
for the telling, now and forever.

Mike McKenzie, Bellingham SeaFeast Media Lunch, Crave Catering
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Enlightenment and consciousness 
raising make up a significant part of 
Bellingham SeaFeast 2016. 

More than 20 organizations have 
provided informational exhibits to inform 
you about the good works performed to 
help us appreciate the connection be-
tween healthy waters, healthy seafood, 
and healthy people. 

From cows to clams, the responsibil-
ity lies with each of us to preserve and 

enhance our fresh and salt waters to en-
sure a healthy resource for everyone to 
enjoy.  Thousands of people throughout 
Whatcom County work hard each and 
every day to encourage preservation 
and education about our environment.

And know this – we’re not talking 
low-key, pamphlet-handout activity here. 
We’re talking creativity and action. All 
of the exhibitors in the “Explore Some 
More” area, ranging from Nooksack 

Salmon Enhancement Association to 
the Salish Sea Experience to a water-
front history project, have promised 
lively, interactive, uplifting experiences 
at each booth. 

Come wade in, pick up a “Passport to 
Explore Some More,” and try your hand 
at the fun and funny, hands-on activities, 
and win a prize for completing an entire 
passport. 

Eat. Play. Explore. . . and Explore Some More  

(with prizes at stake)

Garden of the Salish Sea Curriculum – Pacific Shellfish Inst 
Lummi Nation Natural Resources 
Moondance Sea Kayak Adventures
Northwest Straits Foundation 
RE Sources for Sustainable Connections
Salish Sea Experience
Skookum Kids
Ten Mile Clean Water Project
Whatcom Community College
Whatcom Conservation District
Whatcom Family Farmers
Whatcom Watershed Information Network, Washington  
  State University Extension, Whatcom PUD, Geneva  Consulting

American Rivers
Bristol Bay Regional Seafood Development Assn
City of Bellingham Public Works
Community Boating Center
Nooksack Salmon Enhancement Association 
Washington SeaGrant
Whatcom County Historical Society
Whatcom County Public Works/Marine Resources  
Committee/Washington State Department of  
Health/Whatcom County Health Department 
Whatcom Marine Mammal Stranding Network
Working Waterfront Coalition of Whatcom County
WRIA 1 Salmon Recovery

Explore Some More  – 10 a.m.-6 p.m. – near Zuanich Point Park

Photo courtesy of: Squalicum Harbor, Commercial Fishing Fleet, Port of Bellingham
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Cooking Fish for Family & Fun;
Plus Sustainability, Safety & Health

This is definitely a try-this-at-home 
activity. A chef and his family from a 
popular local restaurant will demon-
strate how easily you can prep and cook 
fish for your family. Mataiio Gillis puts 
the fun into cooking.

And chef Laurel Niblock shows you 
how to fit fish nicely into your servings 
for holidays. You might even sneak a 
taste at these two demos.

Are you aware that in other parts of 
the world some commercial fisheries 
are overfished and not managed sus-
tainably?  Here in the U.S. it’s a different 
story.  

The combined efforts of the U.S. Na-
tional Oceanic and Atmospheric Admin-
istration (NOAA) Fisheries Program, 
the six regional fishery management 
councils, and partners in the commer-

cial and recreational fishing industry 
have kept the number of over-fished 
stocks of fish in the United States near 
an all-time low.  

Dynamic, science-based manage-
ment processes used in the United 
States have proved successful at di-
minishing overfishing and at rebuilding 
stocks, creating significant benefits to 
food supply and to the economy. 

Two informative sessions on these subjects--a history of the Bellingham waterfront, and an expert panel 
discussing the various aspects of their industry specialties (see box below for session details).

What?
Bellingham’s Working Waterfront (BWW) 
utilizes ArcGIS tools to visualize the wa-
terfront’s century of change from a natural 
shoreline to an engineered landscape. A 
30-second video reflects the changes and 
an interactive map tells a generational story 
of harnessing the commercial potential of 
Bellingham Bay. 

Who?
Anna Booker, the project director, is a his-
tory instructor at Whatcom Community Col-
lege who worked with students on a digital 
history of the waterfront’s evolution. Lucas 
Robinson, ArcGIS Specialist and map 
developer, is a senior at Western Washing-
ton University in the Huxley College of the 
Environment. Sarah Yates, a WCC honors 
graduate, oversaw research, interpretation, 
and map narrative.

Benefits?
This collaborative of digitized maps, histor-
ical photos, and oral histories from partner-
ing institutions is accessible to community 
members, students, and scholars. It’s 
the first phase of an interactive, historical 
website related to Bellingham’s maritime 
heritage.

Bellingham’s Working Waterfront Digital History Project

10:30-11:15 a.m.

2:30-3:15 p.m.

4:00-4:45 p.m.

5:15-6 p.m.

Cooking Demo # 1 – “Easy, Fun Fish for Families” 
Mataio Gillis, Chef & Co/Owner of  Ciao Thyme with sons Nico and Luca

Info Session #1 – “History & Culture of Bellingham Bay”  
 Launch of an interactive map showing changes on Bellingham Bay
 from 1850-to-Present
 Anna Booker, Whatcom Community College History Professor & students
 
Cooking Demo #2 – “Fall & Holiday Fun with Fish” 
Chef Laurel Niblock, Chefs-on-the-Run  

Info Session #2 – “Your Seafood: Sustainability, Safety, & Health” 
Expert panel discussion 
 Andre Punt, Dean of School of Aquatic & Fisheries Sciences, 
 University of Washington
 Pete Granger, Washington SeaGrant, Seafood Industry Specialist
 Amber Thundereagle – Seafood Buyer, Haggen Northwest Fresh
 Ned Currence, Nooksack Tribal Fisheries Biologist
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