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City of Onalaska: 

 

The Coulee Shrimp Company will be a concept that is new to the Onalaska area. There are many 

new facilities in the mid-west, this will be the largest in a 70 mile range. We will be raising 

shrimp from the larva stage to roughly 30 grams. These full size shrimp will be sold live to 

the general public providing our customers with the freshest and healthiest product possible. 

People are much more involved in their diets and what is going into the food supply in the 

last few years. In doing the research for this project we have found that most of the shrimp 

we eat in the United States comes from the Asian market.  The shrimp there are grown to full 

size in weeks with the use of growth hormones, steriods and antibiotics. Our shrimp facility 

will elimate all of the chemicals and hormones.  This leads to a great farm to table product 

that people are looking for. Popularity of farmers markets and whole food markets gives 

creadance to that fact. The largest grower in Iowa now has approximately 20 pools and has a 

customer base in a 200 miles radius. This facility is in a very small rural area. They have 

been sellling out regularly. 

 

 The building will be a steel building that will be 120 x 52 and  will house 20 pools that 

will be 12' x 4'. Each pool is it's own eco-system and the water in the pool is never changed.  

We will be filling the pools very slowly with a standard water hose as not to tax the city 

water supply. We will be filling pools in incriments so that the shrimp will be ready at staggered 

time frames (4 to 5 pools a month) to keep the supply to our customers consistant. Being a 

very unique business we will be bringing in new customers to the area where they will also 

utilize many other local business. 

 

There is virtually no smell involved in this process.  There will be no waste product except 

for the shell sheds as the shrimp grow.  The shells are a combination of protien, ash and chitin.  

The shells are perfect for compost or fertilizer for many farmers.  There is also a new market 

for the shells within the medical field.  Chitin studies are underway at Universities, the 

newest in Louisianna and Alabama. The chitin is being researched for use in blood cholosterol 

loweing applications. Any remaining shells will be disposed of in the local landfill.  Nothing 

will be stored outside of the building. 

 

Feel freee to contact us with any questions or concerns. 

 

Sincerely, 

 

 

 

Tim Hagen 

 

Enclosure 
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