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Dig into the New Year 
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You’ll see them when you look out at Puget Sound, meander along the beaches, or covering shelves at 

stores or our bathroom: shells. Big shells, little shells, some with holes or chips, and some perfectly intact. 

They come in different colors, shapes, and textures. These shells are evidence; proof of what inhabits the 

shoreline of Puget Sound.  Underneath the rocks and sand lie little creatures found on menus all around 

Washington. These creatures are shellfish or mollusks; clams, oysters, and mussels.  

 

  

 

 

 

 

 

 

We see their evidence riddling the beaches like crumbs on the counter next to the cookie jar. How much 

do we know about these sneaky creatures though? What do they eat? Do they ever surface? We see them 

prepared in butter and herbs, perfectly prepared and steaming, but what are the steps taken to create 

your dinner dish? These buried animals have so much to offer, yet the details of their everyday lives are 

often unknown. What this great short video, showing the journey our local shellfish takes to get to our 

plate: http://www.pugetsoundstartshere.org/videos/fresh-seafood/#.UugrgFOIbvZ  
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http://www.pugetsoundstartshere.org/videos/fresh-seafood/#.UugrgFOIbvZ


2 
 

Happy as a Clam 

 

 

 

 

Clams are classified as bivalve animals. These animals have 

soft body parts and are encased between two hard shells. 

They can be known as “water filters.” This is because their 

feeding technique consists of sieving through particles in the 

water through their specialized gills. A clam can process up to 

two gallons of water a day. As they sift through the water 

they are eating phytoplankton, zooplankton and bacteria. 

Watch this video to get a good look at clams filtering water: 

http://www.youtube.com/watch?v=fvyVfFU0DjI .  

 

 

 

Clams have siphons which reach up to the water column 

are used for locomotion, feeding, respiration, and 

reproduction. When the clams reproduce the tiny larvae 

get carried away on the currents. Eventually, the larvae 

settle on the gravel, shells, or sand and burrow into the 

sand. Mature clam can burrow to different depths 

depending on the species. Some stay realtiely shallow like 

our native littleneck and the Manila clam (aka Japanese 

little neck clam) digging down only four or so inches, 

while others can burrow down three feet like the 

geoduck. When walking along the beach “shows” can be seen in the sand indicating evidence of a clam 

below. This “show” is caused by the siphons or “neck” of the clam.  

To learn more about clams and clam harvesting (regulations, license, tips, and reports) visit the 

Washington Department of Fish and Wildlife:  

http://wdfw.wa.gov/fishing/shellfish/   

 

 

 

 

http://www.weloveclams.com/?_escaped_fragment_=fried-
clam-strips--hojos/c12wg 

http://wdfw.wa.gov/fishing/shellfish/clams/graphics/har

dshell_clams.jpg  

http://www.youtube.com/watch?v=fvyVfFU0DjI
http://wdfw.wa.gov/fishing/shellfish/
http://wdfw.wa.gov/fishing/shellfish/clams/graphics/hardshell_clams.jpg
http://wdfw.wa.gov/fishing/shellfish/clams/graphics/hardshell_clams.jpg
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Oysters 

Strong Mussels  

 

 

Like clams, oysters are considered a mollusk. 

They are filter-feeders, but an adult oyster can 

filter 25 gallons or more of water each day. This 

is much higher than clams. As they filter through 

this water in search for food they remove toxins, 

algae, and extra nutrients as well. 

 

http://www.nature.org/ourinitiatives/regions/northamerica/unitedstates/washington/explore/washingto

n-oysters-in-puget-sound.xml  

Oysters are found on intertidal beaches, typically 

bunched together with one another. When mature, 

oysters can range in sizes. Our only native oyster is the 

Olympia oyster and grows to be about 3 ½ inches, but 

the Pacific oyster can grow to be 12 inches. They 

spawn during the summer months, making winter 

months or months with an “r” in them the months to 

harvest. They can be found at different intertidal 

depths as the Olympia oyster can be found at 165 feet 

depths unlike the Pacific which is found typically in 20 

feet deep intertidal beach zones.   

Even if it is the right season to harvest oysters, it’s 

important to make sure that you are harvesting from an open beach.  Check out Washington Dept. of Fish 

and Wildlife’s list of 2014/15 public beaches and Washington Department of Health’s beach closure 

information page.  If you are interested in having your own oysters tested to see if they are safe, 

Washington Sea Grant offers a testing service. 

http://wsg.washington.edu/mas/ecohealth/state_of_oyster.html  

 

To find out more information on harvesting go to: http://wdfw.wa.gov/fishing/shellfish/oysters/.   

 

 

http://protectourshorelinenews.blogspot.com/2013/08/native-
olympia-oysters-cope-with.html 

http://media.komonews.com/images/120411-Pacific-Oyster-660.jpg 

http://www.nature.org/ourinitiatives/regions/northamerica/unitedstates/washington/explore/washington-oysters-in-puget-sound.xml
http://www.nature.org/ourinitiatives/regions/northamerica/unitedstates/washington/explore/washington-oysters-in-puget-sound.xml
http://wdfw.wa.gov/fishing/shellfish/beaches/2014-15WDFWBeachSeasonsBarChart.pdf
http://ww4.doh.wa.gov/scripts/esrimap.dll?name=bioview&Cmd=Map&Step=1
http://ww4.doh.wa.gov/scripts/esrimap.dll?name=bioview&Cmd=Map&Step=1
http://wsg.washington.edu/mas/ecohealth/state_of_oyster.html
http://wdfw.wa.gov/fishing/shellfish/oysters/
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From the Beach to the Table 

Mussels are found on the surface of the beach or on rocks 

like oysters. Like oysters and clams, they are a part of the 

mollusk group and are also filter-feeders. Mussels have 

tough little strings called byssal threads which are used to 

anchor them to rocks or the ground. It also has a foot like a 

clam, but instead of using the foot for digging, it can 

detach its byssal threads and uses the foot to transport 

itself across the sand and rocks where it then attaches 

using the byssal threads.  

Mussels typically clump together when settling in an area 

to help to grip them to the rocks. They can range from blue 

to brown and grow to different sizes. The bay mussels (aka 

blue mussels) can be up to 4 to 6 inches long, but typically 

averages several inches long after 1-2 years which is an 

adequate size to harvest. To learn more about harvesting mussels go to: 

http://wdfw.wa.gov/fishing/shellfish/mussels/ 

  

 

Oyster Bills Hangtown Fry Frittata 

Ingredients  

1 pint extra small shucked oysters 
6 strips bacon, chopped 
1/2 Cup chopped mushrooms 
1 shallot, minced 
1 clove garlic, minced 
1 Tblsp butter 
8 large eggs, beaten 
2 Tblsp milk 
1/2 Cup shredded spinach 

Instructions  

Fry the bacon in an ovenproof skillet over medium heat until almost crisp. Add the oysters, mushrooms, 
shallots and garlic. Cook for about 4-5 minutes, until oysters are plumped and mushrooms are tender. 
Drain the liquid from the mixture and discard. Transfer the oyster-bacon mixture to a bowl and set aside. 
 
Return the skillet to medium heat. Whisk the beaten eggs together with the milk and fold in the shredded 
spinach. Melt the butter and, when sizzling, add the beaten eggs mixture. When the eggs start to set, top 
with oyster-bacon mixture, scattering evenly over the eggs. Cook over medium heat 
until eggs are firm on the bottom. Place the frittata under the broiler to finish cooking. Divide into 4 
portions and serve hot. 

http://depts.washington.edu/nucella/wordpress/wp-
content/uploads/2013/03/Trossulus-byssus.jpg 

http://wdfw.wa.gov/fishing/shellfish/mussels/
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Resources 

http://www.pugetsoundfresh.com/farm_profile.asp?farmID=236  

Razor Clam Cakes  

 1 pound razor clam meat 
 3 tbs olive oil 
 ½ cup diced scallions 
 1 teaspoon minced garlic 
 ¼ minced bell pepper 
 1 egg, lightly beaten 
 ¼ cup mayonnaise 
 1 tbs Dijon mustard 
 Salt and pepper to taste 
 ¼ cup chopped parsley or chives 
 Panko crumbs 
 ¼ cup butter and/or olive oil for frying 

Grind, chop or carefully process clam meat in a food processor until pieces are ½”.  Put in sieve 
and drain (reserving juice for future chowder).  Transfer to large mixing bowl.  Sauté scallions, 
garlic and bell pepper slowly in oil for 8-10 minutes and add to clams in bowl. 

Combine egg, mayo, mustard, salt and pepper.  Wisk together and add to clam mixture.  Add 
parsley and mix thoroughly.  Add bread crumbs as needed (about 1 cup) depending on wetness of 
mixture.  Let rest for 15 minutes for Panko crumbs to absorb moisture. 

Using a 3” ring mold, form patties about ¾” thick with panko crumbs on top and bottom.  In a 
large non-stick pan sauté patties about 3-4 minutes (medium heat) on each side until 
browned.  Transfer to a baking sheet.  When ready to serve, heat in a 400 degree oven for 10 
minutes. 

Makes 12 cakes. 

This recipe can be made with any type of clam, salmon, crabmeat and/or shrimp. 

http://restorationfund.org/getinvolved/recipes 

  

 

Shellfish Contamination Reports:  

http://wsg.washington.edu/mas/ecohealth/state_of_oyster.html  

Clam information: 

 http://bayville.thinkport.org/printables/clams.pdf 

http://wsg.washington.edu/mas/ecohealth/state_of_oyster.html  

http://www.pugetsoundfresh.com/farm_profile.asp?farmID=236
http://restorationfund.org/getinvolved/recipes
http://wsg.washington.edu/mas/ecohealth/state_of_oyster.html
http://bayville.thinkport.org/printables/clams.pdf
http://wsg.washington.edu/mas/ecohealth/state_of_oyster.html
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Upcoming Events 

Recreational Shellfishing:  

http://wdfw.wa.gov/fishing/shellfish/  

http://www.doh.wa.gov/CommunityandEnvironment/Shellfish.aspx  

 

Mussel Information:  

http://www.csa.com/discoveryguides/mussel/review2.php 

Oyster Information:  

http://a-z-animals.com/animals/oyster/  

Information on Identifying Plants and Animals on the Beach: 

 http://www.beachwatchers.wsu.edu/ezidweb/  

 

 

 

 

Free Technical Assistance  

Have questions regarding problems or concerns on your property? Receive a free site visit and 

assessment on what's happening on your property from Mason County’s Conservation District 

concerning: storm water management; erosion, bluff slumping or other waterfront concerns; 

restoration guidance, native plant guidance, habitat enhancement guidance, or waterfront 

landscape guidance including planting plans; agricultural guidance.  

Contact: Environmental Specialist and Landscape Designer, Karin Strelioff at the Mason 

County Conservation 

District: (360) 427.9436 ext: 122, 

karinls@masoncd.org 

 
 

Extension programs and policies are available to all without discrimination. 
Evidence of noncompliance may be reported through your local Extension office. 

 

 

 

 

If you would like to download or view previous Shore Steward newsletters, please visit 

http://county.wsu.edu/mason/nrs/water/Pages/ShoreStewardsNewsletter.aspx 

 

http://wdfw.wa.gov/fishing/shellfish/
http://www.doh.wa.gov/CommunityandEnvironment/Shellfish.aspx
http://www.csa.com/discoveryguides/mussel/review2.php
http://a-z-animals.com/animals/oyster/
http://www.beachwatchers.wsu.edu/ezidweb/
http://county.wsu.edu/mason/nrs/water/Pages/ShoreStewardsNewsletter.aspx
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Your Shore Steward Coordinators are: 

Cammy Mills, (360) 427.9670 ext: 685, cammymills@wsu.edu and  

Heather Dalke (360) 427.9670 ext: 682, heather.dalke@wsu.ed 

mailto:cammymills@wsu.edu
mailto:heather.dalke@wsu.ed

