
 

Berthage Agreements & Vessel Insurance

   FALSE CREEK TIDINGS 

This is a reminder to all vessel owners that if 

your account is in Arrears when monthly 

charges are processed, the Daily Rate will 

apply. We will do our best to remind and 

give advance notice to all Harbour Users 

when their moorage is due, however it is 

ultimately up to the vessel owners to be 

responsible for their own accounts. The 

harbour is also set up to receive payments 

over the phone to help simplify the payment 

process as we understand that some Harbour 

users live out of town or work during regular 

business hours. For any account inquiries 

please contact Alison at the Harbour office. 
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FCHA Board of Directors 2010 
 

President ï Barry Curic ï Western Warrior 

Vice-Pres. ï Stewart McDonald ï Mickey Finn 

Treasurer ï Ken Martin ï Miss Katrina  

Secretary ï Roy Helland ï Solita 

Director ï Gray McPhedran ï Thetis Queen 

Director ï Steve Johansen ï Blackheart 

Director ï Brian Kohn ï Five Kings 

Director ï Mike Lupis ï Adriatic  

 

 Presidentôs Message 
 

 
 

Hello and welcome to all False Creek Harbour Authority members and users. The False Creek Fishermenôs Wharf Board of Directors is very excited 

about the improvements and changes that have happened over this past year. We have completed new floatation and structural upgrades to strengthen 

the overall integrity to the main docks; and are beginning the installation of a new crane that will benefit all who use it. It was a great pleasure to attend 

the Harbour Authority Association of British Columbia (HAABC) conference this past January held in Nanaimo, BC. It was a proud feeling when our 

Harbour was used as an example for being Power Smart and recognized for the significant upgrades that we have achieved. We were also recognized as 

the first Harbour Authority in Canada and second Harbour in BC to be Clean Marine certified, with the current highest rating in British Columbia of 4 

Anchors. It was also rewarding to watch our Harbour Manager, and current president of the HAABC, Art Childs, be awarded with the DFO - Small 

Craft Harbours Pacific Regional Distinction Award in recognition of his dedication to the success of the Harbour Authority program in BC. I would like 

to take this time to applaud the services of outgoing Board member, Jonathan Hunter (CFV - Prospector) for all of his hard work and dedication over the 

past four years. I would also like to introduce and welcome the newest Board member, Mike Lupis (CFV ï Adriatic) to the team of directors. Weôre 

looking forward to a strong productive relationship and are open to any suggestions and ideas brought forth by the membership. Finally, we remain 

ñCommitted to providing safe, affordable moorage for Commercial Fishers and the preservation of the Commercial Fishing Harbour as a valuable asset 

for the citizens of Vancouverò.                                       

       Barry Curic, President, FCHA 

                                                                                                                             

 
Berthage Agreements and Vessel Insurance 

 
To ALL Vessel Owners, a Current Berthage Agreement must be filled out for 

each calendar year. Also for ALL Pleasure Craft Vessels, as a condition of 

moorage at FCHA you must provide the Harbour office with a current copy of 

your vessel insurance. As well, we ask that when your vessel insurance 

expires could you please have your insurance provider fax us an up-to-date 

copy to ensure your continued moorage with FCHA.  

 
FCHA ï Parking 

 

The new 2010 annual parking passes are available at the Harbour office for all 

homeport vessels. We appreciate everyoneôs cooperation with the parking 

restrictions, and hope that all Harbour Users understand the harbour only has 

105 parking spaces with 260 vessels, which limits parking availability. As we 

are still in the off-season we will be permitting annual vessel owners to have a 

second vehicle onsite while visiting FCHA. The Harbour will post the peak 

season parking restrictions as we approach the summer. 

Payments and Charges 



 

False Creek Tidings  

 

 

 

 
 
 
 

Spring is in the air and with all the activity around Fishermenôs Wharf, I know that the 2010 fishing 
and cruising season is approaching rapidly. This is my favourite time of year. I love seeing the 
Harbour slowly come alive after a long, dreary winter. The spot prawn fishermen are starting to 
get traps mended and strings set up, in anticipation of the May 6

th
 opening. The salmon guys 

have been busy mendng nets, hoping that this season will be better than the previous couple. 
With the tuna season opening two weeks earlier, the tuna boat skippers are gearing up a bit 
earlier as well. Itôs always an exciting time! For our recreational clients, this is the time of year to 
strip off the tarps, air out the boat, and do the annual clean-up. All the little jobs left over from last 

season get finished up and new projects get started. As we all know, on a boat, it never ends!! 

This spring at FCHA, the routine is very similar. We are excited about the 4th Annual Prawnfest, 
to be held this year on May 8

th
 at Fishermenôs Wharf, and the crew has been busy touching up 

the paint around the facility, getting the place spiffed up for the crowds of visitors. Last year saw 
an estimated 3000 people visit FCHA, hoping to sample (or purchase) some of the finest catch 

available, and this year, we expect that number to grow. A few changes for this years celebration 
will hopefully make it easier for more people to take advantage of the samples prepared by the 
line-up of Vancouverôs top chefs who graciously volunteer their time and skill. This is a great 

opportunity, not to be missed by our Harbour users and neighbours in the community.  

As always, we have a few projects on the go, some which will wrap up prior to the busy summer 
season, some that will carry on through the summer. With the cooperation of Small Craft 
Harbours branch of DFO, we are in the final stages of replacing the small crane on the 

wharfhead. The previous crane, although having served long and dependably, had become 
unsuited for the tasks asked of it. With a higher capacity unit replacing it, offloading should be a 
lot quicker and safer for everyone. Weôre also going to be continuing with our main float 

rehabilitation project which was begun last year. This project is designed to extend the usable life 
of floating structures that have already passed their projected life expectancy, but canôt be 

replaced in their entirety, due to funding limitations. Replacement of flotation, timber and bolts will 
help to get a few more years service from these structures.  

With the 2010 Olympics behind us, and the general good feeling that went with being the host city 
still lingering, itôs a good opportunity to extend the goodwill into the boating season. Vancouver is 
one of the most beautiful Port cities in the world, and the staff and management of Fishermenôs 
Wharf are proud to provide visitors with as much ólocal knowledgeô as we can to help them enjoy 

their stay. Over the past five years we have worked hard to market and promote our facilty to 
visiting boaters from the US Pacific Northwest and British Columbia, and the success of those 
efforts has made us the largest provider of transient moorage in Vancouver. Weôre proud of that 
role, but recognize the responsibiliy of being the ôfront lineô representatives of our city. As such, 

we pride ourselves on a high level of customer service and commitment to the success of FCHA. 
Given the number of returning visitors we see each year, the staff can feel rightfully proud! 

Which brings me to the next item of importance. On June 25
th
, FCHA will be losing one of our 

most recognizable and friendly faces. Alison Kenny, who has been Harbour Clerk for the past two 
years following the departure of Barb Parker, will be leaving us to pursue a teaching career 
overseas. During her time here, Ali has become an integral part of the operation and will be 
sorely missed, but we wish her the best of luck in her future endeavours and hope sheôll come 

back and visit us when she and Ander are back in town.  

So, as we head into the summer season, Good Luck and Good Boating!! 

 

       - Art Childs, FCHA Harbour Manager    

 

Harbour Managerôs Report 
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Environmental Awareness ï Clean Marine BC Program 

 

 

 

 

 

 

 

 

 

 

         Product Care Recyclers!  
 

 

 An important issue was raised regarding recycling programs and the accessibility of convenient locations to recycle 

hazardous substances. An issue that the False Creek Harbour Authority staff have been trying to find a solution to is how to 

properly dispose of banned or restricted materials from entering the city landfill. The recycling of paint, anti-fouling paint, solvents 

and other chemicals has been a problem that, until recently, had no clear-cut answer. However, we have just discovered a non-

profit stewardship association that is funded through the Eco-fees that companies include on the purchase price of any of their 

products. The service is free to use and all that you need to do is take the unwanted product to one of their recycling depots, the 

closest of which is at # 7 - 2286 Ontario Street (corner of East 7th Ave.) in Vancouver. 

 There are programs in place to recycle paint, sealers, varnishes, stains, primers, acetone, kerosene, strippers, thinners, 

pesticides, and even gasoline that has been contaminated with water. Specific locations will even accept Marine antifouling paints! 

Some depots have a reusable paint supply where you can pick through leftover cans of paint if you donôt need much! 

 You can contact Recycling Centers of British Columbia by phoning 604-732-9253 inside Greater Vancouver or 1-800-

667-4321 toll free throughout BC. They also have a website at www.productcare.org where all of the depots are listed as well as a 

full list of the products they accept and helpful tips to keep in mind when buying, using, or disposing of recyclable materials. 

Informational brochures will also be available at the Harbour office. 

 

óFour Anchorsô for False Creek! 

 
 

 

 

The results from the independent auditor have come in: False Creek Harbour Authority (FCHA) has scored extremely well 

in its recent Clean Marine BC audit. As a result, at the annual conference of the Harbour Authority Association of BC in January, 

the Georgia Strait Alliance presented FCHA with its new Clean Marine BC Eco-Rating ï the first BC marina to receive a ñFour 

Anchorò rating. (Five anchors is the highest possible rating under the new program). 

Numerous speakers at the conference cited FCHAôs activities and policies as examples of environmental best practices. In fact, 

FCHA had already been recognized as a leader in environmental facility management, receiving Fisheries and Oceans of Canadaôs 

Pacific Regional and National Environmental Stewardship awards. 

While Westport Marina in Sidney was certified two years ago under the pilot stage of Clean Marine BC, FCHA was the first BC 

facility to sign up for the full-fledged program after we launched it a year ago. Over the past 18 months, FCHA has been working 

hard to bring their policies and procedures in line with the Clean Marine BC Policy. 

Among the many changes they have made at their Fishermenôs Wharf facility in downtown Vancouver are the installation of a 

sewage pump-out station and a major upgrade to storm water management, with oil absorbent filters in all storm drains. 

Theyôve also upgraded all their lighting to be energy efficient, and improved recycling efforts. Along with recycling paper, plastic, 

cardboard and waste oils, they have implemented a program to collect unwanted or broken electronics for reuse or recycling, as 

well as fluorescent lights, batteries, and propane tanks. 

FCHA is also using recycled and refillable office supplies and providing important education to its diverse customer base. The 

educational efforts have included participation in GSAôs popular Bilge Pad distribution project, information and articles in FCHAôs 

seasonal newsletter and new environmental signage ï along with many hours on the docks, talking with boat owners about ways to 

protect the harbourôs environment. 

Congratulations to all the folks at False Creek, including the Board of Directors, Manager Art Childs, Assistant Manager 

Mike Loy, former staffer (now manager at Ladner Harbour Authority), Chris Lougheed and the rest of the team at FCHA. 

Despite the great things FCHA is already doing, theyôll be continuing their efforts to further improve their environmental 

performance, As Mike Loy says, ñWeôre going after those five anchors now!ò 

Several more facilities are now undergoing their Clean Marine BC eco-rating audits and we expect the results to be back shortly. 

 

 

         Mike Richards  

Operations Director   

 Georgia Strait Alliance 

 
 

 

 

http://www.productcare.org/
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The Canadian Food & Wine Affair turned out to be very much a B.C. affair to 

mark B.C. Day at the Olympics. It featured a lineup of plates from Pino 

Posteraro, John Bishop, Vikram Vij and Tojo, among others, along with a 

selection of assorted B.C. wines. The event was held at the BC Pavilion at the 

Vancouver Art Gallery. 
 

The event yielded plenty of contenders in the search for Canada's Holy culinary 

Grail. But it was this effort that truly won over the judges, Rick Burns (CFV-

Pacific Provider) WON first prize at the event with his remarkably fresh tasting 

pink salmon, prepared by chef Tojo, which was in fact frozen at sea. 

 

Fisherman Rick Burns has been at the forefront of turning pink salmon (abundant 

but once considered good only for canning) into highly desirable restaurant fare 

ever since converting his Pacific Provider's hold into a state-of-the-art freezer. It 

can freeze a fish to its core, to -27C in three hours and judging by its acceptance 

from chefs from Whistler to the Wickaninnish Inn, tastes fresh. 

 

When it was suggested that the pink salmon looked like sockeye salmon, Burns 

(who generally likes to have the last word) replied: 

"Sockeye? It's so last Tuesday to serve Sockeye. Go with the flow. Think Pink." 

 

  

  
Photo by: Tim Pawsey 

 

Fisherman Rick Burns 'Pacific Provider'  
and sushi Master Tojo show off the chefôs three-
day marinated, lightly smoked wild pink salmon 
sushi, which won the audience choice award. 

 

 

 

Organic Oceanôs Keta-Kabobs made headlines around the globe when fishermen Steve Johansen and Frank Keitsch decided to 

offer BCôs grilled wild salmon Keta-Kabobs to the world. The idea was born when the two were walking by Granville Island and all they could 

see on the street were people selling hot dogs. They asked themselves, how can we host the world (XXI Winter Olympics) and the best thing that 

we can feed these people is hot dogs? During the two week Olympic period it was estimated 150 Keta-Kabobs per day flew off the grill where 

they were stationed at the entrance to Granville Island. When Steve Johansen created Organic Ocean 10 years ago with lifelong friend Dane 

Chauvel, they began with an age-old idea: quality over quantity. From the start Organic Ocean, a small group of half a dozen independent 

fishermen, believed in sustainability and dealing directly with their customers, who believe a balance must be maintained between our traditional 

way of life and the impact on the fisheries. By adopting ocean-friendly and responsible harvesting practices and focusing on the most sustainable 

of the fisheries, they supply their customers with the finest seafood available from the pristine waters of the North Pacific. Their Ocean WiseÊ 

seafood is sold through discriminating retailers and restaurants, which are uncompromising on quality and committed to ensuring the health of the 
oceans. 

Johansen delivers the product himself to the kitchens he supplies which include: C Restaurant, Blue Water Cafe, Raincity Grill, Fuel, 

Campagnolo, and Vijôs to name a few. If chefs have questions or concerns about where or how the product is harvested, he can answer directly: he 

caught it himself. ñHistorically, suppliers havenôt been able to answer those questions,ò says Robert Clark of C Restaurant, but with Organic 

Ocean, ñI know when, I know where, I know who.ò Ditching the derby mentality, whereby fishermen grab as many fish as they can, Johansen and 

his crew take their time to preserve the quality and freshness of their product. ñThereôs a lot of pride put into it,ò says Johansen, sitting at 

Fishermenôs Wharf, where his boat Organic Ocean #1 makes its home. ñItôs very personal.ò Chauvel, meanwhile, spent the past summer in Haida 

Gwaii with his family fishing for salmon, lingcod, and halibut. ñThe fish up there are so beautiful,ò says Johansen. ñThe whole area is pristine.ò 

Through carefully managed and sustainable practices, the team at Organic Ocean intends to keep it that way.  

Organic Ocean was recognized as the *Producer/Supplier of the Year at the 2009 Annual Vancouver Magazine Restaurant Awards. In a city 

known around the world for the variety and quality of its fish and shellfish, Organic Ocean was selected by the Chefôs Table Society of British 

Columbia for its depth of product knowledge, unparalleled service provision and, of course, consistency in supplying the very best in seafood to 

the regionôs culinary professionals. This award affirms the Organic Ocean mantra that those chefs who are making environmentally friendly 
seafood choices and selecting sustainable options for the good of our oceans are also obtaining the best ingredients. 

 
 BC Day Food and Wine Celebration 

 
 
 

Fishermen Making Waves 

Through the Headlines 
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4
th

 Annual Spot Prawn 

At the Fishermenôs Wharf 

 

Last yearôs annual Spot Prawn festival was a great 

success, with hundreds of people flocking down to 

Fishermenôs Wharf to sample Spot Prawn delicacies 

being served up by some of Vancouverôs finest 

chefs. Excitement was in the air as the crowds 

eagerly awaited the first boatload of Spot Prawns to 

arrive at FCHAôs public fish sales float. The Prawn 

boats would continue to come in daily, 7 days a 

week, during the 6 ï 8 week season. Spot Prawns 

are an affordable, delicious, and local product that is 

gaining popularity amongst chefs and foodies alike. 

Spot Prawns are being increasingly promoted as a 

responsible and sustainable substitute to farmed and 

often flavourless tiger prawns. 

This year, we are expecting no less excitement and 

deliciousness. While the date of this yearôs Spot 

Prawn Festival has yet to be confirmed, it will be 

held at Fishermenôs Wharf the first Saturday after 

the season opens; tentatively May 8
th
. The ever-

popular Go Fish restaurant will also be featuring 

Spot Prawn specials for the duration of the season.  

Rain or shine, we invite all members of the 

community to join us at the Harbour to celebrate the 

opening of the Spot Prawn season. 
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In Passing 

It is with great sadness and regret that we announce the passing of Karolina Hillman, beloved wife of our long time 

Commissionaire Corporal David Ward. Karolina passed away peacefully on February 27, 2010 at St. Paul's Hospital, 

Vancouver surrounded by loving family and friends. Karolina was a strong and loyal supporter of her heritage and Davidôs 

service with the BC Corps of Commissionaires.  David has often described Karolina as ñA Soldierôs Wife; A Veteranôs 

Wife; A Commissionaireôs Wifeò. She had been a good friend and a part of this Harbour for a number of years. We send our 

sincerest condolences to David and his family on the passing of this kind and generous individual. 

 

Karolina Lillian Hillman - June 30, 1955 - February 27, 2010 

Let Me Go 

We've known lots of pleasure,  

At times endured pain,  

We've lived in the sunshine  
And walked in the rain.  

But now we're separated  

And for a time apart,  

But I am not alone -  
You're forever in my heart.  

Death always seems so sudden,  

And it is always sure,  

But what is oft' forgotten -  

It is not without a cure.  

There may be times you miss me,  

I sort of hope you do,  

But smile when you think of me,  
For I'll be waiting for you.  

Now there's many things for you to do,  

And lots of ways to grow,  

So get busy, be happy, and live your life,  
Miss me, but let me go. 

 

 The Ship 

 

A ship sails and I stand watching till she fades on the 

horizon and someone at my side says, she is gone.  

Gone where? Gone from my sight, that is all. She is 

just as large now as when I last saw her. Her 

diminished size and total loss from my sight is in me, 

not in her.  

And just at that moment, when someone at my side 

says she is gone, there are others who are watching 

her coming over their horizon and other voices take 

up a glad shout - There she comes!  

That is what dying is. An horizon and just the limit of 

our sight. 

 


