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Looking forward to a Happy New Year!

Reflecting back on 2021, Bellingham Cold Storage is very thankful 
for the business that continued to flow through our three facilities 
here in Bellingham and Stanwood.  We are also very thankful for 
the extraordinary support that dozens of our service partners and 
suppliers provided this past year.  We are especially thankful for 
our devoted BCS employees during a time that has been both 
challenging and critical to the cold chain supply of hundreds of food 
products that pass through our facilities each day.  We are thankful 
that we were able to keep the grocery store shelves stocked that 
nourish our community, our nation, and people around the globe.

These last two years have been some of the company’s most rigorous 
with the pandemic, record unemployment, increased competition, labor 
challenges, container back-ups, increased vessel activity and most 
recently, regional flooding that took our phone lines down for 4 days.   
I trust that it is fair to say that we are all ready to turn the page to 2022.

We remain hopeful that the new 76th year for BCS will bring a 
fresh start to another successful chapter.  Once again, thank you 
all for your outstanding support, extra efforts, and patience as we 
continue to work through these unusually challenging times.

Best wishes for a Merry Christmas and a Happy New Year!

Warm Regards, 
Doug Thomas, President + CEO
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FEEL LIKE SHARING?

If YOU would like to contribute to the 
BCS community, please contact the 
IceBreaker editorial staff via email 
at bcsmarketing@bellcold.com. 

We love sharing your stories, pictures, 
announcements, and more!

STAY CONNECTED

Follow us on social media for behind the 
scenes and up-to-date information on BCS. 

FROM OUR LEADERSHIP TEAM
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HOW CAN WE HELP?

info@bellcold.com  or  360-733-1640

@bellinghamcoldstorage
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@bellingham.cold.storage

bcsmarketing@bellcold.com

Photo provided by Boston Globe.

Read more on the history of the 
ice industry on page 12-13.
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BCS WARRIORS

Congratulations to Shane Corfee on becoming 
the Employee of the Month for November 2021. 
Shane Corfee has been working in the Maintenance 
Department at Bellingham Cold Storage for 9 years. 
Shane has used his diverse mechanical background to 
become a pivotal member in the department and is a 
go-to employee with any issue. Over the past year we 
have had a large turn over in the shop due to recent 
retirees, and Shane’s experience has been a huge factor 
in keeping equipment running and in proper order. 
Shane has also spent a lot of time helping our newest 
employees learn their way around the facilities as well 
as teaching them the ins and outs of our equipment.

Please help me in congratulating Shane for his efforts.

Gene and Jan have been a dynamic duo at the 
reception desk for decades.  They are always pleasant 
and professional with everyone that they come into 
contact with.

Jan began her career with BCS on April 2, 1996, and 
has blessed us with her special talents over the years. 
She works as a receptionist on Mondays, filling in for 
Gene each week while he is up at City Hall for his City 
Council duties. Jan brings a warm and accommodating 
disposition to the office, in addition to being a breath of 
fresh air to everyone she interacts with.

Gene started his career with BCS in the warehouse on 
August 4, 1975. Following an injury that almost took him 
away from BCS, he transitioned to the office several 
years later.  Gene and Jan cover our reception and front 
office duties with humor, a bright welcome, and a few 
strategic humorous jabs from Gene to keep us on our 
toes.  He does not discriminate and hands out the funny 
names and greetings to many of us in the office and 
around the complex when we come by the front desk or 
get a page to pick up a call on the PA system.

Congratulations Gene and Jan, you epitomize our Core 
Values and are very deserving of BCS Employees of  
the Month!

Chris Nava has been an incredible addition to our 
operations leadership team throughout some of the 
busiest times BCS has seen in years. Long before Chris 
took on his current role as Assistant Plant Manager, you 
would see Chris coming in on weekends and bringing 
his crew treats on his own dime. He has continued to 
support his expanded team under his new role. 

You can count on Chris to step in and help out whether 
it’s hopping on a lift when our crew is already stretched 
thin, or staying late to make sure he can set up the 
next shift up for success. He demonstrates great 
TEAMWORK. If you ask for Chris’ support, he will find 
a way to help you out. You don’t have to tell Chris how 
to do something, or even why. If you tell him something 
needs to get done, he will find a way to accomplish 
that task. We are so grateful to have Chris on the BCS 
team, and it is an honor to award him with Employee of 
the Month.

OCTOBER 2021

NOVEMBER 2021

SEPTEMBER 2021

Chris Nava

Shane Corfee

Gene + Jan Knutson

ATTITUDE TEAMWORK

INTEGRITY

ACCOUNTABILITY QUALITY

BCS CORE VALUES

Gene and Jan are both quick to pitch in with extra tasks that 
help others in the office get through their busy week.

*Collectively this family has spent 119 years with BCS, we’re 
fairly certain more than any other family in our history.

You can count on Chris to step in and help out whether it’s hopping 
on a lift when our crew is already stretched thin, or staying late 

to make sure he can set up the next shift up for success.

Shane has used his diverse mechanical background to become a pivotal 
member in the department and is a go-to employee with any issue.

We take pride in our employees and when they 
go the extra mile to deliver exceptional service. 
Please congratulate these BCS warriors next 
time you see them, it’s well deserved.

EMPLOYEE OF THE MONTH
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Photography by Charlie P.

ALASKA REEFER 
MANAGEMENT +  
KLOOSTERBOER 
INTERNATIONAL 
FORWARDING
CUSTOMER OF THE QUARTER

A R M
• Over 30 years of reefer experience 
• Transporting over 300,000 m/t annually 
• Container friendly vessels 
• Fleet equipped with heavy-lift cranes 
• Member of 360 Quality Association

 
K I F
• NVOCC 
• Tailor-made transportation solutions 
• Refrigerated connections to all major seafood markets

Left photo: Kloosterboer International Forwarding a specialized freight  
company arranging supply chain management to strategic  
markets and seafood buyers around the world.

Alaska Reefer Management a private reefer carrier contracts high quality, temperature-controlled logistics 
services from trusted partners on behalf of the Alaska seafood industry and their customers.

BCS’ long-term vision to develop our breakbulk business into one of our 
main activities at our waterfront facility took a big step forward in 2021!  

Our Private Marine Dock separates us from our competitors. We 
have the ability to service large vessels with direct access to our adjacent 
portside warehouses, reducing exposure to the elements.  

Our facility can handle frozen, chilled and dry cargo. Being able to handle 
trucks, vessels and railcars makes BCS a great option for 3PL business-
es offering services to companies all over the world. 

Alaska Reefer Management (ARM) and Kloosterboer International For-
warding (KIF) have been an integral part of this growth. They are two key 
partners in our effort to market and operate our private waterfront terminal. 
ARM and KIF worked closely with us in 2021 to add new overseas customers 
to BCS.  

Companies have been looking for alternatives to the containerized 
services that have experienced delays around the world. For many of them, 
Specialty Reefer Cargo break-bulk service will be added to their tradition-
al containerized mode of transportation to make sure their products get 
to their customers without disruption. BCS has invested heavily in our 
dock the last 3 years and our name has started to circulate amongst more 
vessel operators and shippers nationally and internationally. We plan to 
invest much more in the years ahead to improve our dock, warehouses, 
and service capabilities.  

KIF CUSTOMER SINCE 2010, ARM SINCE 2011

We want to thank ARM and KIF by recognizing them with BCS’ 
Customer of the Quarter Award. They have been a true partner for 
the last two decades and especially critical to achieving our goal 
this year.

Thank you, ARM and KIF! 
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FEEDING FAMILIES
IN STANWOOD

Photography provided by Stanwood Food Bank 

Top + bottom right photo: Donated food

Middle right photo: Graphic provided 
by Seattle Good Food Kitchens

Left page photo: Stanwood food bank warehouse

HOW BCS IS AIDING STANWOOD FOOD BANK 
IN ADDRESSING FOOD INSECURITY

In 2020, BCS donated more than 10,000 sq ft of storage space to the Stanwood Food Bank. When COVID hit, families’ 
need for food increased significantly as food supply shortage hit across the shelves of America. Schools closed, leaving 
parents to feed their children 3 meals a day. Since the start of the pandemic, food insecurity in Washington alone  
has doubled.

“We partner with our customers to 
donate extra food free of charge to 
the food banks so they can give back 
to the community.” says Glen McKay, 
plant manager.

The Stanwood Food Bank facility is very small. With an 
increase in demand and funding for the H.O.P.E. Meals 
for Kids program, the Stanwood Food Bank quickly 
realized they were going to need more space and BCS 
was happy to help out, donating dry storage and freezer 
space at the BCS Stanwood plant.

The food bank stores everything from meats, pies and 
Thanksgiving turkeys, as well as essential pantry foods 
like cereal, water, juices, snacks, peanut butter and 
more.

The plant is also close to I-5, making it a quick jaunt to 
Seattle and Bellingham. For Washington’s farmers, the 
community of Stanwood could be an ideal choice due 
to its farm industry and culture. 

This is why BCS chose Stanwood in 2020 for their 
newest facility, which offers a unique opportunity for 
businesses to process, store, and ship food products all 
under one roof. Feeding families is what we do. 

“We do a lot with the Bellingham Food Bank, Food 
Lifeline, partner with our customers to help them 
donate any extra food that they have available, and 
then we provide that service free of charge to the food 
banks so they can give back to the community,” said 
Plant Manager, Glen McKay.

Just down the road from the BCS Stanwood plant, we’re 
so grateful for the work they do feeding community 
members in need. Thank you, Stanwood Food Bank!

 
GET INVOLVED

You can support the Stanwood Food Bank by visiting 
their thrift store, open Monday through Friday from 10 
am to 4 pm, and Saturday from 10 am to 5 pm. Proceeds 
from the thrift store go to support the food bank. They 
also take food donations on Tuesday, Thursday and 
Saturday from 10 am to 1 pm. The address is 27030 
102nd Ave NW, Stanwood, WA 98292, USA.

If you are experiencing food insecurity, please visit the 
Stanwood Food Bank on Wednesday from 10 am to 3 
pm and Saturday from 10 am to 2 pm.
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BCS’s impacts on its 
community and the maritime 
industry are made possible 
by everyone who has worked 
at the organization, from 
those who’ve been here a 
year or two to those with 
40 years or more at BCS.

You look at what we do, it’s all run 
by people. It’s not the infrastructure. 
The infrastructure is amazing, but 
the people make it work everyday.
- Joel Harvey

I took my new girlfriend out on 
our first date to the ice rink, 
and entry was half price.
 She called me a cheap skate.
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Joke submitted by Stew Thomas

INTEGRITY
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Photography provided by Boston Globe

THE MODERN 
MIRACLE OF ICE
HOW THE ICE TRADE REVOLUTIONIZED  
COLD STORAGE

 Though Tudor was  
well-versed in supply chain 

management, his true 
genius was in marketing. He 
convinced people that they 
needed ice not just for food 

storage, but also to  
cool drinks.

The invention of ice is something we take for granted. The ability to not just store but create ice is a modern miracle.

Dating back to 6000 BC, the ancient Mesopotamian city of Mari was the first civilization to create water-resistant 
clay domes to preserve ice. These structures could maintain temperatures below freezing, even during peak tem-
peratures of the desert. They would use these structures to keep meat, fruit, dairy and drinking water cool.

Many societies were fond of chilled beverages. The Greeks and Romans were known to sprinkle snow in their wine 
goblets. However, they had no method of creating ice. Rather, snow or ice was collected from the mountains and 

transported, then stored in insulated pits. Even then, it was a rare and expensive 
commodity. For preservation, salting food was much more common because 
salt was cheap and abundant.

There were many inventions and innovations for the making of ice over the 
course of the 19th century, but for the most part manufacturing ice was more 
difficult and expensive than collecting and storing ice. Ice houses had been 
used since 1660 in Europe, large stone caves that preserved ice through insu-
lation.

In 1805, Frederic Tudor believed that shipping ice to tropical climates would 
make him “inevitably and unavoidably rich.” They would harvest large blocks of 
ice from Massachusetts, then pack the ice with sawdust, and often use salt to 
keep the ice cold. By the 1820s Tudor was called The Ice King of North Boston.

Though Tudor was well-versed in supply chain management, his true genius 
was in marketing. He convinced people that they needed ice not just for food 
storage, but also to cool drinks. He would go to bars and let customers try a 
cool, refreshing drink and let them decide for themselves. He is quoted saying, 
“A man who has drank his drinks cold at the same expense for one week can 
never be presented with them warm again.”

In 1833, he started shipping to India, and soon after the ice trade was booming 
all over the world, with blocks of ice being collected in the cold north and 
shipped to the warm south.

Until the 1930s, ice-making machines used toxic chemicals with leaks often 
resulting in deaths. In the 1920s, General Motors and DuPont looked into a 
low-toxicity alternative and created freon. Most Americans didn’t have refrig-
erators until the late ‘40s. Still, the commercial ice-cutting trade survived until 
1950. Bellingham Cold Storage was founded in 1946, when modern refrigeration 
was becoming accessible.

The ice trade, along with the more modern invention of refrigeration, revolu-
tionised the U.S. meat, vegetable and fruit industries, and enabled significant 
growth in the fishing industry. It even paved the way for new food and drinks.

Today, it’s hard to imagine tea or lemonade without ice cubes! And yet, only 75 
years ago it was a luxury to sip on a cold drink.

While it’s another great year for Bristol Bay sockeye this year, we are still hoping 
not to see another poor year for other salmon species across Alaska, especially 
following 2020’s historic low for pink and chum salmon. Both species have a 
low oil content, making them preferable for canning. A blow to the canning 
industry, chum salmon catches dropped to below 5 percent of what is typically 
seen in an average summer.

The Alaska salmon industry has been on the decline for several years but we 
hope it is a cycle that will turn around soon. Bristol Bay sockeye is certainly the 
bright spot for salmon harvests, especially with its bright red meat color and 
sockeye’s high amount of omega 3s. It is a wonderful fish to market, especially 
with the excellent handling, processing and refrigeration from the fishing boats 
to the consumer now.

Bellingham Cold Storage is ready to receive the big catch and do our part in 
the cold chain. We are grateful for our customers and their fishermen who 
supply us, and we are grateful for such a large healthy fish harvest in Bristol Bay  
this year!

Worker brings a block of ice into the ice 
house in 1974 in Maine, where ice harvesting 

has survived as a community tradition.
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