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Chapter 1 – Baiting the hooks






The sight is not for the squeamish. Long and
lean and dripping with blood, each shark is wrestled from a
vessel’s hold and hoisted high to dangle from a scale.






Research scientists and students move in to
slice open the belly and examine the contents after the catch is
lowered to the dock. They cut and peer, measure and record.






At several Nova Scotia (NS) ports these
scenes have become an annual occurrence. They generate excitement
and provide greater insight into a creature that has fascinated and
instilled fear in mankind for centuries.






The shark fishing tournaments and derbies at
Jeddore, Arichat, Riverport, Halifax, Brooklyn, Lockeport and
Yarmouth are typically held in late summer when water temperatures
are higher.






Participants must purchase a Department of
Fisheries and Oceans recreational shark fishing license and only
sharks over eight feet can be kept. Although blue sharks, known
locally as blue dogs, are the most populous species, mako,
thrashers and porbeagles are sometimes landed.






Fishermen are required to record the length,
weight, sex and location of every shark that is caught, even those
that are released because of inadequate size. They’re also
requested to tag the fish before returning it to the sea. The
tagging is proving to be a valuable aid to scientists.

In addition to assisting research, the
Yarmouth Shark Scramble helps out the community. Since its start in
1998, the event has served as a fundraiser for several
organizations, pouring at least $70,000 into coffers.

Juniper House (a women’s shelter), Skate
Yarmouth, the HOPE Centre, Crime Stoppers, Yarmouth County Ground
Search & Rescue, Yarmouth Development Corporation, and PLAY
Yarmouth are a few of the non-profit organizations that have
benefitted from the Yarmouth Shark
Scramble.






The roots of the Yarmouth event trace back to
Bob Gavel. He’d heard about a shark fishing tournament in Eastern
Passage, N.S. and travelled there to check it out. After seeing
large crowds and the number of participants he decided to try to
start a similar event for this region.
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Shark Scramble founder Bob Gavel.






“ I thought something like that would be good
for Yarmouth seeing as we hadn't had much since the tuna fishing
tournament had stopped,” he said.






From 1935 to the mid 1960’s, Wedgeport, NS,
was the sport tuna fishing capital of the world. An abundance of
small fish attracted the Bluefin tuna close to the shores of
Wedgeport, with the Tusket River and the Tuna Rip recognized as
excellent tuna fishing grounds.






In 1949, 72 Bluefin tuna were caught during
the International Tuna Cup Match making a total weight of 30,161
lbs. The tournament ended in South West Nova in 1976 due to smaller
catches.






Gavel started looking around for people to
help him get the event off the ground. Some of the original
committee members were Steve and Doreen Brannon, Brian and Donna
Smith, Bobby Newell, Russell Deveau, Irving Deveau, John Boudreau,
Norman LeBlanc and Ray and Louise Zinck.






Gavel knew that some of these people had
attended shark fishing tournaments in other areas and that several
had fished shark recreationally. Each year, the committee began
organizing the event in February in order to get everything in
place for August.






By 2003 the tournament had grown into a
giant, with 50 boats registered and 348 participants. Eighty-five
sharks were caught, including two makos. Gavel estimates 10,000
people visited the weekend event at that time.

In 2004, members from the Wedgeport
community, impressed by the growth and draw of the Yarmouth Shark
Scramble, approached its committee to brainstorm. That year, the
tuna tournament was reinstated to coincide with the shark
scramble.
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A giant tuna is hoisted from the hold.











Display boards promoting Wedgeport’s historic
fishing era and the rebirth of the fishing competition were erected
on the Yarmouth waterfront during the shark tournament. A shuttle
bus ran between the two events.






It had been 28 years since the tuna
tournament had last been held. Sadly, no fish were caught that
year. But Wedgeport did not give up. The following year, two
bluefin were landed. In 2008, 16 bluefin tuna were landed. In
2011, the catch totaled 3,338 pounds.






“We took pride in helping them to get that
going again. It's good not only for the Yarmouth community, it's
good for Wedgeport. All communities need to work together to make
things happen,” said Gavel, who stepped down from the shark
scramble committee after his 10th year but continued as a fishing
participant.






As time went on, changes were made and
gradually there was a decline in popularity with fewer
registrations. In 2007, the 10th anniversary, it was decided to
spread the event over four days, starting Wednesday with optional
departure times and two-day time periods in which to catch sharks.
Participants had the option of departing right after the captains’
meeting at 7 p.m. on Wednesday.






There are several opinions on the effect of
the lengthened event. John Boudreau, who has organized the event
since then, believes it to be an improvement as it provides
fishermen a window of opportunity for weather and safety.






“You have the option of leaving on either day
and you have a 48-hour window to go and get back. A lot of
fishermen who used to go out on smaller vessels have opted to join
others on bigger boats.






[image: tmp_3052586e8c1585de82ea0e56d006bf3b_iMuVga_html_m1a6aadfc.jpg]

Sharks cover the dock during the annual
Yarmouth Shark Scramble.











It’s more comfortable and the other guys need
help to pay for the fuel and such. They all chip in. You have to go
so far and in a small boat you can only go out a short ways,” he
said.






Gavel says he's heard from people that the
time span and distance has dissuaded participants, especially those
who have a tendency towards seasickness. The distance requires more
crewmen amongst the fishermen onboard who can help stand watch.






Some people had to take vacation days for the
mid-week start and it also cost more for fuel and other
resources.






“ We always travelled to Georges Banks, which
is 10-12 hours steam, one way. You're up all night going out. If
you wanted to compete and catch the larger shark, that's where you
had to go, because that's where the largest sharks are,” said
Gavel.






“I think once they started switching to the
middle of the week and going out overnight, it started to become a
bit too much. They still have a turnout, but it's nowhere near what
it used to be. I think with some small, minor changes it could come
back as big as it ever was,” he said.






At that time also, new conservation measures
came into effect with boats limited to three sharks each, with a
minimum length of eight feet. Nineteen boats participated that
year.






In 2007, during the traditional captains’
meeting held before the boats depart, the participants were
presented with some of the information that the Bedford Institute
of Oceanography (BIO) had collected over the years. Boudreau told
the competitors that 125 small sharks were tagged and released in
2006.






“Last year they (BIO) had a map at the
captains’ meeting and they showed us how far some of the sharks
went. They tracked one 1,500 miles from Yarmouth heading east. It
was quite interesting,” Boudreau said.






Warren Joyce, a shark technician for the
Marine Fish Division of DFO, has supervised the research conducted
during the event in years past. The derbies provide an opportunity
for teaching biology students, and gathering data about shark
species. He and his students usually attend between four and six
events annually in the province.
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Warren Joyce removes a redfish from a shark’s
stomach.
















“Yarmouth compares with Lockeport with regard
to size and number of sharks landed. In terms of overall operation
I believe Yarmouth has the greatest turnout of people.






“Sharks really attract the public, whether
it's out of interest or out of fear, I'm not really sure, but
sharks really fascinate people,” he said.






The generous prizes supplied by sponsors of
the Yarmouth event no doubt play a part in attracting fishermen.
For every 20 pounds of shark caught, competitors receive an extra
ballot for the grand prize, which is awarded in a random draw.
During the elimination event 20 names are drawn for prizes,
starting at $100 and climbing to $1500 with $10,000 in total. The
last prize drawn is the grand prize and in past years the recipient
has received a trip for two to a southern destination.






Some of the funds contributed to the local
charities come from the sale of the shark meat. Shark sales were
experimental in the beginning, says Boudreau.






“We tried to sell the meat of the blue dog
shark. For the first few years you’d make 15 or 20 cents a pound
for human consumption, around $700-$1,500 total, but the meat
ammoniates. They pee through their skin. After they’re caught it’s
not long after that they give off the ammonia smell. Now, if you
can get rid of it (sharks), you sell it for mink or dog food. We
pretty well have to give it away,” he said.






The lean meat is best marinated and grilled.
However, in Iceland, a traditional recipe for shark (Hakari)
entails letting the meat rot for six months to expel toxic
chemicals. As the meat decomposes, it oozes toxic ammonia.






Most people would likely prefer the
preparation methods of Chef Martin Picard and sous-chef Hugue
Dufour from the Food Network’s television show Wild Chef.






They filmed an episode during the 2010
tournament in Yarmouth.






Before trying to land the “predator of his
dream” Picard collected dulse, knotted wrack, Irish moss, and
seashore plantain with Dufour from the region’s French Shore for a
seaweed salad that included red onion, salt and vinegar, and chives
cured in brine.

The celebrity chefs sailed aboard Whispering
Sea V with Captain Tim Nickerson. Biologist Warren Joyce asked the
men to record measurements of the shark before they prepared it for
cooking.






Picard inserted lard into the shark steak
before searing it in oil. He topped it with a blend of parsley,
bread crumbs and garlic and baked it for one hour. With the
remaining oil he whipped in mustard, the zest of one lemon and a
slosh of white wine.






The verdict? “I don’t know if it’s because
the shark is very fresh, because he is young or very small, but
never, never, have I tasted shark good like this one,” he said.






Back on the wharf the chefs made shark
temakis which included seasoned sushi rice, battered shark sticks,
sabayon - made with white wine, egg yolks, minced pickles, shallots
and capers with a side of matchstick potatoes. This was wrapped up
in a sheet of nori, browned with a blowtorch and topped with a
quail egg and salmon roe.






“If this is part of life, I’m ready for
another 50 years,” said Picard as the pair chowed down happily on
the fare while sitting on a truck’s tailgate.






Dufour said his son asked him for a shark
necklace before he left home to participate in the event. He was
presented with the necklace to give to his son before he left
Yarmouth.






In 2011, 122 participants registered for the
Yarmouth Shark Scramble. A Land and Sea crew filmed an episode
during the event and Canada in the Rough shot footage. Participants
have travelled from as far away as Iqaluit, Great Britain, U.S.,
Ontario and B.C.






For the shark temakis recipe, visit the

Food Network

The U.S. Food and Drug Administration
(www.fda.gov) recommends that pregnant women, women who might
become pregnant, nursing mothers and young children avoid shark
meat because of its potentially high mercury level. Others should
moderate their consumption.
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role in ocean ecology.
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Jamie Doucette with the jaw of the
1,082-pound mako.












Chapter 2 - Shark capture is quite the fish
story






By Shelley Fralic






When it hit, Jamie Doucette knew it was big.
He was used to big, mind you, being a man who'd spent two decades
on the Nova Scotia coast as a lobster fisherman, and being a
regular entrant in the annual Yarmouth Shark Scramble, in which he
once landed a nine-footer.






But this one, this one was different.






It's the first week in June and Doucette is
standing on the dock in Wedgeport, a charming fishing village just
south of Yarmouth, where his dad's lobster boat, Soldier Boy II, is
back in the water after a good scrubbing, ready to head out for a
summer of longline fishing for haddock, halibut and dogfish.






Doucette and his father fish for lobster from
Shelburne to Digby, their traps scattered on the ocean floor as far
out as the 50-mile limit, and it's out there you'll find them,
father and son, every year from the last Monday in November until
the end of May.






Doucette is 33, the poster boy for a new
generation of Nova Scotia fishermen, from the pierced ears and
tongue to the female pirate tattooed on his inner arm, from the
tanned bald head and the neatly trimmed moustache and beard to the
designer shades and the impressive biceps.






Under a hot sun, dressed in T-shirt, jeans
and gumboots, he is recalling the day he caught the big fish, a
short-fin mako shark so enormous it is still one of the largest
ever caught on the planet.






It was August 2004 and he and a group of
friends had taken a break from work and were in the annual
scramble, enjoying a few beer on the back of his father-in-law's
lobster boat.






You might be surprised to hear there are mako
sharks in Nova Scotia, but Doucette will tell you they are a
regular visitor to Maritime waters, chasing mackerel with the Gulf
Stream into the Bay of Fundy.






So there he was, fishing in the derby with a
rod and reel, using a 200-pound test line and a hook baited with
mackerel, chumming 48 miles out of Yarmouth.






"We were sitting in lawn chairs and having a
couple of beer. We had a couple of hours to spare before we had to
head back to the wharf.






"We had party balloons set out as bobbers on
six rods, and as soon as we heard one of the lines zinging out, we
reeled in the other lines and waited."






It was Doucette's line, and he worked it for
30 minutes before he saw the fin, rising a good foot out of the
water about 150 yards out.

His first thought? Great white. His second?
Big.






Doucette was in a harness hooked to the rod,
but there was no captain's chair bolting him down.






"If it decided to take off to Hong Kong,
you're going with it."






After 15 more minutes of fight, the shark
headed straight for the boat and, like a scene right out of Jaws,
went under it.






"We're running around the boat so the line
doesn't chafe, everyone's going crazy, running out of the way, and
I had to keep handing off the rod. It went under the boat
twice."






It was only then, an hour after he hooked it,
that Doucette saw the

mako. "It came up under the bow and rolled,
belly up, and all I saw was white and I thought 'this sucker's
big.' "
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A fearsome set of teeth.











He handed off the rod and put on leather
gloves just as the shark came around the stern, which on a lobster
boat is open and about three feet off the water.






Doucette's friends started to get the ropes
ready, intending to lasso the shark's tail, but couldn't because
the fish was so big that the tail was out of reach.






Finally, one of them got a noose around its
head but it chewed through it, thrashing and snapping its giant
jaws at Doucette's feet. It bit through several more ropes until
the crew finally secured it with three thicker ropes, wrapped
around its huge head and lashed to a cleat. One of the crew
eventually killed the shark by cutting its throat with an
eight-inch knife; it bled out within minutes.






Doucette admits feeling a pang of guilt,
hoping it wasn't a pregnant female, but knowing, too, that he had
landed a great trophy.






It was so big that when they tried to haul it
onto the boat using the boom and a portable hydraulic winch, the
boom began to bend, forcing the men to abandon the winch and pull
it on to the deck manually, using ropes.






With the shark finally secured, they headed
back to shore, and Doucette phoned his mom and some friends and
said: "You gotta come see this shark. It's huge."






"I thought it was maybe 400, 500 pounds,
maybe 600. We couldn't get our arms around it."






They pulled up to the registry wharf in
Yarmouth and as "soon as we hauled up the tarp and the boys saw the
fin, everybody's jaw just dropped."






When they finally got it on the official
scale, lifted into place by a forklift to keep the scale from
tipping, the shark weighed in, to the growing crowd's delight, at
an astonishing 1,082 pounds.






So big was this shark -- a Canadian record
and one of the largest ever caught, its liver alone weighed 208
pounds -- that Doucette not only became a local celebrity, but the
shark itself became an urban legend, with the Internet reporting
that it was a great white and had been caught everywhere from
Galveston, Tex. to Vancouver Island's Barkley Sound.






Doucette's fish was a female, measuring 10
feet, 11 inches and about 25 years old, according to scientists
attending the derby, who said it had likely been mating and was
probably fatigued at the time it was hooked.






The mako's meat was sold to raise funds for
local children's charities, and Doucette had a taxidermist friend
mount the massive jaw. He took home about $3,500 in cash and
prizes, along with the bragging rights that he carries today, which
include a photo in Maxim magazine.






He missed the Shark Scramble last year, busy
working and raising his young son, but says he will return because
he is, by nature and nurture, a fisherman and because he has a
title to defend.






"I love it. It's in me."











Material reprinted with the express
permission of: The Vancouver Sun, a division of Postmedia Network
Inc.












Chapter 3 - Aboard the Shoal Hunter

Reprinted with permission from The Yarmouth
Vanguard






“Let ‘er happen, cap’n!” shouts a crewman.
The sound of roaring engines powers up our excitement as vessels
leave the dock together at five a.m. Sunday morning.






This group of 20 strong is the fast boat
fleet, capable of doing 15 knots or more. We surge away from the
wharf with a common goal – to catch the biggest shark of all

 



Visit: http://www.smashwords.com/books/view/242851
to purchase this book to continue reading. Show the author you
appreciate their work!
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