
Lighthouse Point Oysters 
1701 Beaver Place 

Anchorage Alaska 99504 
907-337-1021 

907-399-1595 (cell) 
 

 
April 10, 2006 
 
Michael J. Ostasz, Shellfish Permit Coordinator 
Alaska Department of Environmental Conservation 
555 Cordova Street 
Anchorage AK 99501 
 
Mr. Ostaszs, 
 
Attached is the necessary information to obtain our 2006 Harvest Permit from ADEC per 
our conversations and letter from you dated July 28, 2005: 

• Additional detail regarding boat drawings and location of porta potti; 
• Example harvest tag; 
• Description of shellfish handling procedures; and 
• Check for $162.00. 

  
Shellfish Handling Procedures: 
Lighthouse Point Oysters will be protected from all forms of contamination, from the 
time and location of harvest, during transit, and delivery to KSGC. 

No bilge water or other possible source of polluted water will be in contacted 
at any time with the shellfish.   

o All fuel storage and distribution lines are aft; the work area is on 
deck in the bow of the boat.   

o The engine house located at aft contains the diesel engines, pumps, 
electric panels, and porta potti, separating this from work area on 
deck. 

o The Bivalve deck will remain clean and free of heavy equipment 
such as generators or pumps during cleaning, maintenance of farm, 
and harvest activities.   

o Oysters will not be in direct contact with the deck prior to cleaning 
which will be completed at the start of each work session. 

o Porta Potti is located in the engine room, separating it from the 
work area and ensuring no human waste at any time will be in 
contact with oysters or work area. 

o All equipment will be inspected for leaks, spill, and working order 
prior to sailing to the farm to begin work.   

o A spill containment system for on-board equipment will be on 
hand at all times. 

 
Oysters are first washed with high pressure hose with seawater from the site to 
remove all sediment, mussels, or other detritus. 
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o Oysters are washed by hand using clean seawater from the on-
board low-pressure hose and clean brushes used for no other 
purposes. 

 
Oysters will be transported from the farm site to the KSGC in industry standard 
clean plastic hard sided coolers.   

o All coolers will be sanitized and rinsed prior to use. 
o Gel-ice will be use to maintain a constant 32° f to 38° f 

temperature once packed into coolers. 
o No on-board holding tanks will be used during cleaning, 

transporting, or harvesting of oysters. 
 
Please feel free to contact me at my home number 907-337-1021 or cell 907-399-1595 
with any questions.  You will find two copies of the boat drawing indicating all 
equipment, fuel tanks and distribution lines, as well as working area, our check for 
$162.00, the harvest tag example, and completed permit application form. 
 
Sincerely, 
 
 
 
Sean W. Ruddy 
Lighthouse Point Oysters 
 
 
ATT:    Boat drawings 
 Check 
 Application 
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