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CRISIS PREGNANCY HELP

Pro-Vie Québec
Pregnant? Need help?
1379, ch. Ste-Foy, bur. 
208C
Québec, QC
Tel: 418 683-8799
www.proviequebec.ca
centre.naitre@videotron.ca
Options Grossesse 
(Compassionate support as 
you explore all your options; 
post-abortion counseling; 
maternity & baby clothes )
Marie-Ève Vaillant
2520 Chemin Sainte-Foy, 

bureau 201B, Québec, QC
Tel: 418 952-4700
www.optiongrossesse.com
info@optionsgrossesse.com
Respect de la Vie - 
Mouvement d’Éducation 
Also help for pregnant 
women with <www.
adoptionviverecanada.
com>
François Labrecque, 
Isabelle Bégin
1073, boul. René-Lévesque 
Ouest, Québec, QC, G1S 
4R5

Tél.: 418 688-0426
francois@persicogroup.
com
isabelle.begin@
sympatico.ca
La Roselière 
(Support during a difficult 
pregnancy; Support for 
post-abortive trauma)
955, avenue de Bienville
Québec, QC, G1S 3C1
Tel: 418 570-0552
www.laroseliere.org
info@laroseliere.org

Antiques
ABRACADABRA turn your 
hidden treasures into ready 
cash. International buyer 
want s to purchase your 
antiques, paintings, china, 
cr ystal, gold, si lverware, 
jewellery, rare books, sports, 
movies, postcards, coins, 
stamps, records. 514-501-
9072.

For Sale
QCNA (Quebec Community 
Newspapers Association) can 
place your classified ad into 
24 weekly papers throughout 
Quebec - papers just like the 
one you are reading right 
now! One phone call does 
it all! Call Marnie at QCNA 

514-697-6330. Visit: www.
qcna.org.

SAWMILLS from only $4,397. - 
MAKE MONEY & SAVE MONEY 
with your own bandmill - cut 
lumber any dimension. In 
stock ready to ship. Free info & 
DVD: www.NorwoodSawmills.
com/400OT. 1-800-566-6899 
ext:400OT

#1 high speed internet $32.95/
month. Absolutely no ports are 
blocked. Unlimited download-
ing. Up to 11Mbps download 
and 800Kbps upload. Order 
today at www.acanac.ca or 
call toll free 1-866-281-3538.

HOT TUB (SPA) Covers. Best 

Price, Best Quality. All Shapes 
& Colours Available. Call 
1-866-652-6837. www.the-
coverguy.ca.

STEEL BUILDINGS/METAL 
BUILDINGS 60% OFF! 20x28, 
30x40, 40x62, 45x90, 50x120, 
60x150, 80x100 sell for balance 
owed! Call 1-800-457-2206. 
www.crownsteelbuildings.ca.

Dear Sir or Madam,

I enjoy reading the [Me-
morials and Things of Fame] 
by Cathy Mills-Rouleau. She 
must put a lot of effort and 
work into that column. Thank 
you.

 - James Nestor, Sillery, 
Quebec

 Good morning from a 
soggy Switzerland!

A friend in Canada has 
kindly sent me a pile of past 
issues of the QCT which 
livened my day no end as a 
born and bred Quebecer. I 
was particularly drawn to the 

various articles researched 
and compiled by Catherine 
Mills Rouleau which, as a his-
torian, I found fascinating.

Recal l ing the praise 
heaped upon our fair city by 
Charles Dickens and Isabella 
Bird, I was therefore in-
trigued by the negative view 
and source of the comments 
quoted in Ms. Rouleau’s 
column of Wednesday, Sep-
tember 12, 2012. I refer 
specifically to the excerpt 
f rom the 1862 Morning 
Chronicle subtitled “To see 
ourselves as others see us.”

Yes, I appreciate that I’m 
a bit behind in my reading, 

but my interests in all things 
about the former days in 
Quebec remain current.

With the best of wishes 
for a “bonne continuation,”   - 
Sincerely, F. Ian Wood

 
P.S. I once delivered the 

Quebec Chronicle-Telegraph 
in the Laurier Ave, Rue Gali-
pault and de Bernières area 
on a part-time basis back in 
the late ‘40s.    

L ETTERS TO THE EDITOR

When you th in k of 
wild-harvested foods, 
do you envision the 

bounty in the watery wilds? 
You are thinking of the 
world’s largest wild food 
source – based on the size of 
the oceans and waterways, 
and in terms of quantity 
harvested.

According to SeaChoice, 
“Globally, more than 120 
million people are depend-
ent on fish for all or part of 
their incomes, particularly 
in developing countries.” Of 
course, humans aren't the 
only animals with fish on 
the menu – water-dwelling 
creatures of all sizes and 
species are fundamental to 
worldwide food chains. 

Considering their essen-
tial role, the state of these 
fisheries is a major concern. 
Some quick facts, again from 
SeaChoice:

•	 75%	of	the	world’s	fisheries	
are fully exploited, overex-
ploited or have collapsed.

•	 90%	of	large	predatory	fish	
(e.g. shark, tuna) are gone.

•	 At	 least	 1/4	 of	 the	 world's	
catch is illegal (approx 25 
million	tonnes/year).

•	 Some	 fishing	 gear,	 such	
as bottom trawling, can 
damage the ocean f loor 
similar to clear-cutting a 
forest several times a year.

•	 Some	 25%	 of	 the	 global	
fishery catch is wasted as 
bycatch.

SeaChoice is a coalition of 
Canadian nonprofits helping 
consumers and businesses 
learn about and respond to 
this crisis. SeaChoice also 
advocates for stronger gov-
ernment regulations, clearer 
labeling, and more sustain-
able aquaculture methods.

SeaChoice endor ses 
fishing and farming tech-
niques which contribute 
to the “long-term viability 
of harvested populations 
and the ocean’s health and 
ecological integrity.” Many 
factors determine the sus-
tainability level of certain 
fish: pollution, overfishing, 
the ability to rapidly mature 
and reproduce, type of fishing 
method, etc. 

Ranging from suggesting 
alternatives for overfished 
species to detailing sustain-
able sushi options, SeaChoice 
can help when grocer y 
shopping. Products from or-
ganizations such as Naturland 
or Canada Organic are among 
the best current options. 

SeaChoice suggests we ask 
fishmongers and restaurants 
what type of seafood it is and 
how and where it was fished 
or farmed. These are key 
questions, as less than 3,000 

Most fish are difficult to identify once they have been 
processed for market, and many fish are marketed 
under names that may obscure their origin and identity. 
Fishmongers and consumers alike contend with this hurdle 
when trying to make sustainable seafood choices.

Atlantic mackerel, like these drawn right after they were 
caught in the Baie-des-Chaleurs, are among SeaChoice’s 
recommended fish. They reproduce quickly, are caught 
using not-overly destructive techniques and equipment, 
and have been well-managed in Canada and the U.S. Look 
for saba if you want mackerel sushi, and note that your 
fishmonger may call them ‘Boston mackerel.’

Bethann G. merKle  
Bethann@qctonline.com

retailers and businesses 
in the country are working 
with SeaChoice and similar 
organizations to ensure sus-
tainable fish are available to 
consumers. And yet, “scien-
tists have estimated that if 
we keep fishing the same way 
we are today, there will be no 
fish for commercial harvest 
by 2048,” states a SeaChoice 
representative.

Chef Ned Bell is one Cana-
dian making a big fuss about 
fish. His goal is “to create 
a movement which, within 
the next 10 years, allows 
every Canadian to easily and 
readily access sustainable 
seafood for themselves and 
their families.” By biking 
across Canada this summer, 
Bell also aims to get other 
chefs to join his campaign 
and to highlight efforts to 
establish a National Sustain-
able Seafood Day.

In Quebec, a project 
called Smarter Seafood (La 
fourchette bleue in French) 
is taking concrete action. 
Operated by Exploramer 
(w w w.exploramer.qc.ca), 
the project “encourages res-
taurants and fish markets to 
offer lesser-known products 
chosen from the numerous 
edible species found in the 
Gulf of St. Lawrence.” They 
state, “by integrating new 
marine species in restaurant 
menus and fish markets, 
Smarter Seafood aims to 
bring the population to 
diversify its consumption of 
Quebec’s marine products, 
and therefore allow fisher-
men to diversify their catch, 
and in this way, contribute to 

reducing pressure on species 
at risk.” 

This year, 25 animals and 
5 species of algae harvested 
in Quebec are recommended, 
including waved whelks, 
ocean pout, sea urchins, and 
kelp. Species make the list 
if they meet the following 
criteria: edible, in sufficient 
quantity in the Gulf of St. 
Lawrence, little known on the 
consumer market, and caught 
using fishing techniques that 
are respectful of the seabed.

We can contribute to this 
momentum by voting with 
our forks and wallets. Visit 
www.seachoice.org or email 
info@seachoice.org to obtain 
wallet-sized sustainable fish 
guides, David Suzuki's Top 10 
Sustainable Seafood Picks, 
and SeaChoice's sustainable 
sushi guide. If you're wonder-
ing about fish species that 
aren’t on the list, there is a 
searchable database that pro-
vides additional information 
about a wide variety of fish. 
The organization has also 
produced an teacher's guide 
useful for introducing stu-
dents to the ecology, history, 
and economic considerations 
involved. 

 As SeaChoice emphasizes, 
asking for information about 
our seafood it the best way 
of increasing awareness in 
the industry that consumers 
value sustainable seafood. 
Over	90%	of	Canadians	“feel	
sustainable seafood is im-
portant,” according to a 2011 
study from the World Wildlife 
Federation.

D RAWN TO QUEBEC
(Illustrations by Bethann G. Merkle)

Something fishy


