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cohort, resulting in reduced growth or even starvation [3]. However, not only does high temperatures affect juvenile or larval fish 
and invertebrates. Adult animals can also easily be stressed by extreme high heat resulting in low energy stores or reproductive 
production [4]. 

Physiological Stress
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Louisiana Wildlife and Fisheries Commission sets 2023-2024  
Oyster Season
The following dates were set for the upcoming oyster season:
	 
 
	 
 
 
	 
 
 
	 
 
 
 

During the 2023-24 oyster season, the following provisions will be in effect:
	 
 
 
 
 
 
 
 
 
 
 
 
 
 • All vessels harvesting on the open public oyster seed grounds on Monday, Oct. 9, 2023, shall be harvesting seed oysters for  
  bedding purposes only and shall not have sacks or other containers typically used to hold oysters on board the harvest vessel,  
  except for Calcasieu Lake.
	 
 
 • If any person on a vessel takes or attempts to take oysters from the public oyster areas, seed grounds or reservations described  
  above, all oysters contained on that vessel will be deemed to have been taken from said seed ground or reservation from the  
  time harvest begins until all oysters are off-loaded dockside.
 • The harvest of seed oysters from a public oyster seed ground or reservation is for the purpose of moving the live oyster  
  resource. The removal of more than 15 percent of non-living reef material in bedding loads is prohibited. All vessels must  
  allow on-board inspection and sampling of seed oyster loads by LDWF biologists and/or agents.
 • All oysters harvested from public areas, seed grounds or reservations for the purpose of market must be uncontaminated,  
  sealed, and not gaping.
 • All oysters harvested from public areas, seed grounds or reservations for the purpose of market sales must measure a minimum  
  of three inches from hinge to bill.
 • Market oysters harvested from any public oyster area (including Calcasieu Lake), seed ground or reservation must be sacked,  
  the number of sacks recorded in a logbook, and each sack properly tagged prior to leaving said public oyster area, seed ground  
  or reservation, with the exception of bedding vessels.
 • All vessels located in public oyster areas, seed grounds or reservations during those times between one-half hour after sunset  
  and one-half hour before sunrise must have all oyster scrapers unshackled.
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 • The use of oyster scrapers is prohibited in Calcasieu Lake. Oyster harvesting shall be limited to using hand tongs on vessels  
  harvesting oysters or collected by hand. Oyster tongs shall be made as a grasping device consisting of two pieces joined by a  
  pivot or hinged like scissors used for picking up objects.
	 
 
 
 
 
 
 
 
 

The following areas will remain closed for the entire 2023-24 oyster season:
	 1. The Hackberry Bay, Lake Mechant and Bay Junop Public Oyster Seed Reservation as described in R.S. 56:434.
	 2. 	The 2022 Drum Bay Cultch Plant with the following coordinates:
		

		

 

		

North Plant
			   29° 53’ 24.837”, -89° 17’ 08.500”
			   29° 53’ 50.990”, -89° 16’ 30.541”
			   29° 54’ 12.658”, -89° 16’ 43.889”
			   29° 53’ 55.360”, -89° 17’ 30.601”

South Plant
			   29° 52’ 32.400”, -89° 19’ 18.340”
			   29° 52’ 36.238”, -89° 18’ 40.818”
			   29° 53’ 07.579”, -89° 19’ 36.541”
			   29° 53’ 18.409”, -89° 19’ 07.703”
		  Drum Bay SOS Enhancement
			   29° 52’ 50.471”, -89° 16’ 38.502”
			   29° 52’ 54.871”, -89° 16’ 25.121”
			   29° 52’ 49.018”, -89° 16’ 21.173”
			   29° 52’ 44.382”, -89° 16’ 34.559”

	 3. Lake Tambour, Lake Chien, Lake Felicity, Deep Lake and Barataria Bay Public Oyster Seed Grounds as described in 
		  LAC 76:VII:517.
	 4. The Little Lake Public Oyster Seed Grounds as described in LAC 76:VII.521.
	 5. The 2023 Calcasieu Lake Cultch Plant with the following coordinates:

2023 Calcasieu Lake Cultch Plant
			   29° 50’ 31.761”, -93° 18’ 42.243”
			   29° 50’ 20.951”, -93° 18’ 44.229”
			   29° 50’ 29.153”, -93° 18’ 21.044”
			   29° 50’ 18.585”, -93° 18’ 21.352”
	 6.	Oyster harvest on the Sabine Lake Public Oyster Area is prohibited as described in R.S. 56:435.1.
	 7.	The Calcasieu Lake artificial reef with the following coordinates:
			   29° 53’ 16.5”, -93° 16’ 56.9”
			   29° 53’ 16.4”, -93° 16’ 34.8”
			   29° 52’ 57.2”, -93° 16’ 34.7”
			   29° 52’ 57.2”, -93° 16’ 56.8”
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 The secretary of the department was authorized by the commission to set closure dates and adjust sack limits and/or sacking-
only areas based on biological harvest data or if enforcement issues are encountered. The secretary is also authorized to take 
emergency action to close or reopen areas previously closed if the threat to the resource has ended and to open public areas if 
substantial oyster resources are located.
	


	 Area/Public Ground Season Limit

East of MS River,  
North of MRGO  
(Sacking Only) 

Opens Nov. 13, 2023 
(Closes April 1, 2024)
  

30 sacks/vessel/day *

 

East of MS River,  
South of MRGO  
(Sacking Only) 

Opens Nov. 13, 2023 
(Closes April 1, 2024) 
  

30 sacks/vessel/day* 

 

Sister Lake,  
Vermilion/East and  
West Cote Blanche Bay 
/Atchafalaya Bay  
Public Oyster Seed  
Grounds – Bedding only 

Opens Oct. 9, 2023 
(One day only) 
 

No more than 15 percent of 
non-living material allowed 
in bedding loads. 

Sister Lake – Sacking 
 

Opens Oct. 10, 2023 
(Closes Oct. 30, 2023) 

30 sacks/vessel/day
(take and possession)

Vermillion/East and  
West Cote Blanche Bay  
/ Atchafalaya Bay  
Public Oyster Seed  
Grounds - Sacking 

Opens Nov. 13, 2023 
(Closes April 1, 2024) 

30 sacks/vessel/day 
(take and possession) 

Hackberry Bay,  
Lake Mechant, Bay Junop  
Public Oyster Seed  
Reservation, Lake Tambour,  
Lake Chien, Lake Felicity,  
Deep Lake, Barataria,  
Little Lake 

Closed No Season 

 

Closed No Season 

Calcasieu Lake 
(West side) 

Opens Oct. 15, 2023 
 

15 sacks/vessel/day 
(take and possession)**  

Calcasieu Lake 
(East side) 

Opens Jan. 1, 2024 
 

5 sacks/vessel/day
(take and possession)**

	
	
	

	
	
	

	
	
	
	
	
	

	
		

	
	
	
	
	

	
	
	
	
	
	
	

	
	

	
	

 	   *  The possession limit shall be twice the daily limit. 

	
	
 

**  No more than 15 sacks of oysters per vessel per day for the entire Calcasieu Lake.  
      No scrapers: Tong or hand only 
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Gulf Council Hosts a Meeting of its Shrimp Advisory Panel 
	


 The panel will begin by reviewing council actions taken in response to motions from the most 
recent Shrimp AP meetings. Next, the council will hear a presentation on the National Marine Fisheries 
Service (NMFS) cellular vessel monitoring system project. The AP will then receive an update on gulf 
wind energy before hearing a report on the re-initiation of a shrimp biological opinion as it relates to 
sawfish and giant manta rays, and an update on recent Endangered Species Act listings and Critical  
Habitat Rules. Finally, the AP will receive an update on SEDAR 87 for brown, white and pink shrimp, 
and receive an overview of Deepwater Horizon Natural Resource and Damage Assessment Projects.
	
 
Two Commercial Fishing Companies Cited for Fishing Violations
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LWFC Passes NOI to Modify Rules for Menhaden Fishery
	

Buffer Zone
	



Reporting
	




	 The data that will be required to be reported after a fish release will include:
		  Date and time of the release
		  Species of fish released
		  Disposition of the fish released
		  Name of the vessel which released the fish
		  Estimation of the number of fish released
		  Photo/video evidence of the release
		  Coordinates of the release
		  Causative factors of the release

	 Before the rule becomes final, the commission will hear a presentation about the economic impacts of this rule.
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Louisiana Shrimp Watch
	




10

LAGNIAPPE • VOLUME 47, NO. 10

THE GUMBO POT 

CREAM OF OYSTER SOUP*
Recipe courtesy of Rudy Lombard for Louisiana Kitchen & Culture 

For more recipes or to subscribe to their magazine or free newsletter, please visit http://louisiana.kitchenandculture.com/

Ingredients: 

●	 1 pint of Louisiana oysters
●	 1 stick unsalted butter
●	 4 tablespoons flour
●	 1 medium onion, finely chopped
●	 2 stalks celery, finely chopped
●	 2 cups half and half
●	 2 teaspoons fresh chopped parsley (1 teaspoon dried)
●	 salt and pepper
●	 hot buttered French bread

Method: 

●	 Drain oysters, reserving liquor and oysters separately.
● Melt butter in a 4-quart saucepan over medium heat; add flour  
 and whisk well. Cook, whisking constantly, for 5 minutes  
 or until roux is golden. Add onion and celery; cook 5 minutes,  
 stirring often. Add reserved oyster liquor and half and half.  
 Cover, reduce heat to low and simmer 20 minutes. Add  
 reserved oysters and parsley. Season with salt and pepper; stir  
 well. Simmer 1 minute or until the edges of the oysters  
 begin to curl.

● Remove from heat and serve immediately with hot buttered  
 French bread.

* Serves 4          
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For more information, contact your local extension agent:
Thu Bui
Marine Agent
St. Mary, Iberia and Vermilion Parishes
Phone: (337) 828-4100, ext. 300
tbui@agcenter.lsu.edu

Carol D. Franze
Marine Agent 

 

 

 
 

 

Southeast Region
Phone: (985) 875-2635
cfranze@agcenter.lsu.edu

Haley Gambill
Marine Agent
Terrebonne and Lafourche Parishes
Phone: (985) 873-6495
mgambill@agcenter.lsu.edu

Albert ‘Rusty’ Gaudé
Marine Agent 
Jefferson, Orleans, St. Charles and St. John Parishes
Phone: (504) 433-3664 
agaude@agcenter.lsu.edu

Thomas Hymel
Marine Agent
Iberia, St. Martin, Lafayette, Vermilion, St. Landry and 
Avoyelles Parishes
Phone: (337) 276-5527
thymel@agcenter.lsu.edu

Kevin Savoie  

 

Marine Agent
Natural Resources-Fisheries
Phone: (337) 905-1318
ksavoie@agcenter.lsu.edu

Dominique Seibert
Marine Agent
Plaquemines and St. Bernard Parishes
Phone: (504) 433-3664
dseibert@agcenter.lsu.edu

Mark Shirley
Marine Agent 

 
 

 

 

 

Jefferson Davis, Vermilion, Acadia, St. Landry, 
Evangeline, Cameron, Calcasieu, Lafayette, 
Beauregard and Allen Parishes
Phone: (337) 898-4335
mshirley@agcenter.lsu.edu

M. P. Hayes
Water Quality Specialist
LSU AgCenter
Phone: (225) 578-1280
mhayes@agcenter.lsu.edu

We would like to hear from you! Please contact us regarding fishery questions, comments or concerns you would 
like to see covered in the Lagniappe. Anyone interested in submitting information, such as articles, editorials or 
photographs pertaining to fishing or fisheries management is encouraged to do so. 

Please contact Lagniappe editor Jeffrey Plumlee at jplumlee@agcenter.lsu.edu 
Jeffrey Plumlee
Fisheries Specialist
Louisiana State University AgCenter
334 Renewable Natural Resouces Building
Baton Rouge, LA 70803
Phone: 225-578-4102
Email: jplumlee@agcenter.lsu.edu

    

Be sure to visit the Lagniappe blog for 
additional news and timely events between issues.  

https://louisianalagniappe.wordpress.com/

Lagniappe Fisheries Newsletter
Editor: Jeffrey Plumlee    Web coordinator: Melissa Castleberry         Copy editor: Roy Kron
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