
All Hands
On Deck
The Jobs that Make Canadian 
Seafood Sustainable and 
Sought-After

Harvesting



From boat to plate, these 
are the people behind 
some of the most 
sustainable seafood in 
the world.
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Harvesters split their time 
between the ocean and the 
shore, usually in rotating 
shifts of several days each. 

Modern fishing vessels 
are closer in 
sophistication to cruise 
ships than anything else, 
and require large crews 
of specialized staff.



Not only do they need 
fishermen and women 
to handle the actual 
harvesting...

...but they also need staff 
to support maintenance, 
navigation, cooking and 
more. Many of these jobs 
are seasonal but salaried.



Director, Marine 
Operations, Clover 

Leaf Seafoods Corp.

Matt Walsh

I work in... 
Harvesting



Want to find out more?

Did you like this? Feel free to share!

Learn more about the jobs – and some of the 
real people – that work together to make 

Canadian seafood some of the most 
sustainable in the world. 
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Visit fisheriescouncil.ca/seafoodcareers


