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NATIVE OYSTERS AT LADYSMITH HARBOUR 



PHYLUM MOLLUSCA   NATIVE OYSTERS  Scientific name: Ostrea lurida 

Other common names: OLYMPIA OYSTER 

This small intertidal and shallow subtidal oyster can grow to 90 mm (3 ½ in.) 
in diameter, and is usually circular or elliptical in shape. The lower shell is deeply 
cupped,  
while the upper shell is flat. The outer shell of native oysters in Ladysmith is typically 
dark. The thick shells have a deep internal cavity, resulting in plump oyster meat. The 
inner shell surfaces are white to iridescent green to purple. The interior muscle scar is 
similar in color to the rest of the shell, not darker as in Atlantic or Pacific oysters. 
  
Native Oysters were traditionally harvested by native people for food and the shells 
occasionally used for pendants. Ladysmith Harbour was named Oyster Harbour, in 
1859, a reference to the then abundant intertidal native oysters at the head of the 
harbour. Oysters were harvested commercially until about 1930, from the flats at the 
mouth of Bush Creek, Ladysmith Harbour. Experimental dykes and rafts were used to 
culture Native Oysters in Ladysmith Harbour. Recreational harvest is now prohibited. 
 
The Native Oyster was listed as a Species of Special Concern (Nov. 2000) under the 
Federal Species at Risk Act. A number of factors contributed to the collapse of stocks, 
including overharvesting, severe cold winters, possible diseases and predators, 
pollution, and habitat alteration. Recovery attempts of Native oysters have had limited 
success. 



PACIFIC (JAPANESE) OYSTERS AT THE HEAD OF LADYSMITH HARBOUR 



PHYLUM MOLLUSCA  PACIFIC OYSTERS   NON-NATIVE; Introduced from Japan 

Scientific name: Crassostrea gigas    Other common names: JAPANESE OYSTER 

Pacific oysters are large, to 45 cm (18 in.), and vary from round and deep to  
long and thin. The strongly fluted shell has a gray-white exterior with new growth  
often purple-black. The interior is smooth, white, with a light to dark muscle scar.  
Ladysmith Harbour was one of the early sites of oyster aquaculture, initially with  
Atlantic oysters, and in about 1912 or 1913, small numbers of Japanese oysters 
were introduced. By the 1920’s and 1930’s, millions of oyster seed (juvenile 
oysters) were imported from Japan. A number of Japanese species, some regarded 
as pests, were transported with the oysters and have established in the harbour 
and beyond. 
 

A research station, supporting the development of oyster aquaculture, operated  
in Ladysmith Harbour, between 1947 and 1958. It was located where  
(Ivy Green Marina) Ladysmith Marina is now situated. Ladysmith Harbour shellfish  
aquaculture and harvest has been restricted due to contamination since 1964.   
There is however continued shellfish growing in Ladysmith Harbour, supported  
by relaying and depurating programs. Breeding of Japanese oysters occurs  
annually in the warm waters of Ladysmith Harbour, unlike other areas of the coast.   
The natural spread of Pacific oysters from Ladysmith Harbour aquaculture leases,  
resulted in new oyster beds on many public beaches throughout the Strait of 
Georgia. 
 



Pa Jones – Walter Jones was Ladysmith’s Oyster King 
 
  



 

  

  Discover … 

  Ladysmith’s oyster story   
  by reading Mom was an  
  Oyster Farmer, 
  by  Myfanwy Plecas. 
 
  Find out why Walter Jones   
  was called ‘the Oyster King’. 
 
  You can purchase a book for   
  $25 at the Maritime   
  Museum or Welcome Centre  
  at the Sea Life Celebration   
  festival on Sunday, August  
  15, 2021. 
 
 



Edible Pacific Oysters 



 

 Create …    

  a colourful picture using  
  pencil crayons or felt pens 
 



 
 
 
 
 
Appendix III - Oyster Recipes 
Pa Jones’ Oyster Stew 

1 quart small fresh oysters 
1 quart milk 

1/3 cup butter 
½ cup flour 
salt and pepper to taste 

Place milk in a sauce pan.  Add cut oysters (use scissors) and simmer (do not boil) for 20 minutes.   
Strain and set aside.  Make a rue, a white gravy without meat juice, by melting butter and adding  
flour to form a paste.  Stir the rue into the milk.  ADD salt and pepper to taste.  Return cut oysters 
to liquid.  Bring back to simmer and serve.  Garnish with chopped parsley. 
 

Thelma’s Fried Oysters [makes 6-8 servings] 
1 quart small fresh oysters 
½ cup pancake batter 
salt and pepper 
Simmer whole oysters in liquid until outside mantle and oyster is firm.  Cool. This can be done 
ahead of time. 
Mix ½ cup pancake batter with salt and pepper.  Roll oysters in batter one at a time and gently fry in 
melted butter until golden brown. 
Serve with coleslaw, lemon slices, chili sauce and hot toast.  
Makes a great meal. 

 

Mom - Thelma Paton  

Mom was an Oyster Farmer by Myfawny Plecas 
 

   

Create… with your family  
 a great Oyster Recipe 
 



Create … 

Paint a 
design or 
picture in 
an oyster 
shell. 



Create… Draw the outside and inside of an oyster shell and 
use your IMAGINATION and lots of COLOURFUL felt pens or pencil 
crayons to create some brilliantly coloured oyster shells. 



  Be sure to come with your family to the Sea Life Celebration festival  
   on Sunday, August 15,  1-4 pm. 


