
Jason Nickerson: Production 
manager leads innovative approach 
at St. George processing plant
Jason Nickerson has done every job possible on a 
salmon production line.

When he first started working at a salmon processing plant 20 
years ago, he remembers filleting the fish and removing the pin 
bones completely by hand.

“It was hard work, but I enjoyed it,” says Nickerson, who is 
now Production Manager at the Northern Harvest Sea Farms 
processing plant in St. George.

Nowadays, state-of-the-art machines take care of the filleting, 
remove about 85 per cent of the pin bones and move the 
salmon along a line so that workers don’t have to move the fish 
themselves.

“Automation has really changed how we do things. We can process 
a lot more fish than we used to,” says Nickerson, who grew up  
in St. George.

But it’s not just automation that’s changing salmon processing 
plants these days; it’s the pursuit of rigorous international 
certification standards.

Nickerson led Northern Harvest’s recent efforts to achieve the 
Global Aquaculture Alliance’s Best Aquaculture Practises (BAP) 
Certification for its processing plant. GAA is the leading standards-
setting organization for farmed seafood. BAP requires processing 
plants achieve high standards for food safety, quality control 
systems, staff training, traceability and environmental waste 
management.

“We’re incredibly proud of achieving the BAP certification for this 
plant. Everyone here takes great pride in the work they do and 
they’ve really embraced these high standards,” says Nickerson.

Since the Northern Harvest plant opened in 2007, processing 
capacity has doubled and the company has made significant 

investments in state-of-the art value-adding technologies, 
food safety initiatives and efficiency improvements. The plant 
employs between 30-60 people depending on the time of year. 
They will process approximately three to four million fish per 
year - Atlantic salmon as well as some halibut, arctic char and 
steelhead trout. The plant produces fillets, portions, steaks, 
skewers and skinless portions.

Typically, the fish can be harvested, processed and sent to major 
markets in Boston and New York in about 48 hours, says Nickerson.

“We’re fast and our product is fresh,” he says.

He says many of the plant’s customers are companies that 
smoke salmon.

“That’s a testament to our quality; they only use the best, 
especially if they are cold smoking and not cooking. The freshness 
is very, very important to them.”

While it’s Nickerson’s job to oversee all plant operations, he says 
working with staff is what he enjoys most.

“It is a very physically demanding place, but I believe there is a fit 
for everybody. Everyone is unique, and I enjoy helping find out 
what job is the best fit for all my staff,” says Nickerson. “Working 
with people. That’s been my forte I guess.”

Nickerson says jobs in aquaculture are in high demand. He’s got 300 
applications in his desk from people looking for work at the plant.

One of the challenges with running a processing plant is balancing 
workload for staff. At certain times of the year, such as Lent for 
example, demand for salmon is high, says Nickerson. At times like 
that, he has to be careful not to overwork staff.

“We have a conscientious staff. They work hard and do great 
work,” he says. “Almost all of our employees who work here 
purchase our fish from time to time and that’s a great thing. A 
lot of people who work in many other food processing plants 
may not ever want to touch the product they process because 
they work around it all day and perhaps don’t like the way it is 
processed. We don’t have that here.”
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