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between a clam
raised in a tide
lands "garden"
(from left) and a -
naturally occur-
nng clam. Both
were grown in
Samish Bay;
nowever the one
on the left, with
the two-color
shell, was grown
In a protected
bed. The differ-
ence in color is
because of the
kind of clam
used.

Alliance.
Dewey estimates betweetr 20O

and 300 Washingtonians grow
rheu own shellf ish. That estimate
doesn't il]clude people, such as
those living along Hood Canal,
wrro.harves{ mollusks deposited by
Mother Nature near rheii homes.

Thylor Shellfish Farms holds a
"seed" sale each summer where
people can buy small geoducks.
clams and oysters _ about the size
ol a man's thumbnail _ to planl in
their t idal lands.

Taylor measures the popular-
ity of t idal gardening in saies. Lasr
year, top day seed sales was 120
lransactions. Dewey said. This year,
the company has rung up around
ZUU sales at its Shelton store-

"People enjoy it,..Dewev said.
"People-get really get exciGd...

rr s a tow-maintenance hobbv. he
said. Shellf ish gardeners iust need
to check their clam beds, qeoduck
tubes and oyster bags eveiv few
tidal cvcles.

"Ir'; kind of fun to warch them
grow," Dewey said.

Jennifer Barker said she and her
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Oysters belng
Predators, such
of several
Jennifer and
to work the best

i".d^tg I mesh. box that protects them fromaos and oyster drills. The mesh boxes are onere€t 
^sne 

fi sh from. predators in tioii ;girojni."
rxer s€y that.they fqund the mesh ooxes seem

Juan lslands

they have set up mesh bags of
oysters and
geoducks.

clams and

"It's exactly
dening, except

icraore gar-
out and dig

in the mud,"

Story by MARTA RVOSH

L"_tyJ tyt ot6er noooy riime-i. in tn" s"nr metnods.

. Growing seafood, so to speak.
rs a hobby that's catchine on in
western Washington, saiid Bilt
r.rewey, who owns a clam farm in
Samrsh Bay and is rhe presidenr of
the Skagit Conservation Education

/  Phoros by FRANK
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I Contact: Dave DeAndre. Tavlor
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I Rostricflom: The shellfish seedsare rs timed to coincide with a low
mrnus tide so that shellf ish Aarden-ers can ptant their seed on t-he dav ofpurchase. Instructions will be avaiiaole. People who want to buv "seed,
snoutd bring a cooler and m6ist
newspaper to transport the vounE
molusks, which are about as big-as aman s thumbnail.VARGA

Vine verse
Farmworker poetry
movement takes root

On the rcad
Try some of these tips
for improved gas miieage

a gard
of shellfi

Mollusks make atastv

"Give me oysters and beer
for dinner ev'ry day ofthe year,
and I'll feel fine,I'll feel fine."

Lyrics from the Jimmy Buffett
song "Tin Cup Chalice," scrawled
on the Jennifer and Chris Barker's

kitchen blackboard.

ennifer and Chris Barker dus
into the tide flat in front of
their home on Samish Island
and began harvesting clams
they had been raising for
almost three years in their
undersea garden.

"It's addictive, when you start
looking for them," said Jennifer, 34.
"Then it's like,'Oh, we dug up way
too much,' "

The couple has been growing
clams, oysters and geoducks for
about three years. Their muddy
thumbs, so to speak, net plenty of
shellfish for dinner about two or
three times a week.

The Barkers' tide flat on Padilla
Bay is located down a steep flight
of steps just across the road from
their house. Several houses west of
a histodc oyster processing plant,

TEARI{II{G MORE
I What Taylor She fish Farms,
rourth annual Shelltish Seed Sate.

I When: 8 to 11 a.ml Saturoay, June

I Whera: Taytor Shellfish Farms,
z-Loz unuckanut Drive, Bow.

I Fe€tures: Experts explain the
oetaits of she fish gardening for hom-
eowners who have tidelandato raise
mo usks for eating. people also canpurcnase shellf ish "seed," thumbnal j-
srzeo oysters, clams, mussels andgeoducks. The annual seed sale is
sponsored by the nonprofit SkaEit

i"",filiTifi [,'H",flT iliil:: 3i,
Ine sates benefits the education
a ance s clean water efforts-

I Cost: Varles.
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E2 Sunday, June 4,2006

Continued from Page E1

husband just brush algae and
eelgrass off the netting and the
mesh bags, called aquapurses,
that hold the oysters. They also
open the oyster bags regularly
to ensure the mollusks are
growing evenly and a small
crab or oyster drill didn't sneak
inside.

The Barkers'clam beds are
covered with a netting that's
similar to that used to protect
strawberries from birds,

Crabs, starfish, other shell-
wearing sea creatures and some.,
ducks have a taste for shellfish.
For instance, an oyster drill will
punch a small hole through the
mollusk's shell and suck the
meat from the outside.

Chris Barker, 42, jokes that
the worst predators aren't
ducks or crabs. No, the worst
are water skiers. He has set up
buoys in hopes boats will avoid
the area when it is submerged
at high tide. The Barkers use
regular gardening togls, plastic
zip-ties, wire cutters and five-
gallon buckets to haul away
their dinner.

The couple plants "seed"
once a year. The Barkers
already have positioned plastic
tubes in the mud to protect
this year's batch of geoducks.
Taylor sells the seed each sum-
mer during extremely low tides.
That's because the farther an
"underwater garden" is from
the beach, the better for the
mollusks.

"The biggest rush is after
the seed sale," Jennifer said.
"You're racing the tide."

Habit fonning

The Barkers first heard
about shellfish farming as a
hobby when they participated
in a watershed class, offered
by the Skagit Conservation
Education Alliance. The alli-
ance is a nonprofit group
created about 15 years ago to
work with the county to pro-
tect Skagit's water quality and
watersheds.

The Rrrkers tonred Tavlor

Photos by Frank Varga ,/ Skagit Valley Herald

Jennlfer and Ch s walk back home with their harvest of oysters and clams from their waterfront. They began growing
shellflsh about three ago.

the clams and oysters about
two or three times a week. They
barbecue the oysters with garlic
and sautd the clarns in butter,
garlic, onions and white wine.

"It's a bad habit," Chris
Barker said with a grin. "Now,
we can support our habit."

They harYest whenever they
are hungry for several mouth-
fuls of mollusk.

"Sometimes we can't keep
up with it - they grow so fast,"
Jennifer Barker said.

ilatural filler
Shel l f i rh aqr. lenind icn' t
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"h's just like
a garden, but

there's no ueeding
and no uatering."

Jennifer Barker, Srmish
lsland tideland farmer

*ws

quality."
Dewey said he'd like to see

sornething similar happen in
Western Washington. That's
one of the reasons the conser-
vation alliance has introduced
people who enroll in its water-
shed class to shellfish farming.

The more residents learn
about growing and eating their
own shellfish, the more they
will test to ensure their septic
systems work, pick up after
their pets on the beach and
watch the amount of fertil-
izer that runs into the streams,
Dewey said.

"If we could get an army
of people growing on their
beach, we could get a whole lot
of people working for water
quality," Dewey said. "To eat
them, you need to make sure
you septic system works and
your neighbors' septic system
works,"

Bacteria in some of Skagit's
waterways is a concern for
shellfish farmers and tideland
gardeners.

During the past 10 years,
high levels of fecal coliform
bacteria have been found in the
surface water of the Bay View
area. Both state and county
health department officials say
these tests indicate some septic
systems in the cornmunity have
failed.

Residents dispute the test
results, and some even question
the need for the tests.

Still, commercial shellfish
harvesting was banned in 2001
on both Padilla and Similk bays
because of the levels of fecal
coliform bacteria. Samish Bay is
one of 23 beaches that the state
IfFalrh T)an.rrfrcnr hrc lictF.l
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"You're racing the tide."

Habit forming

The Barkers first heard
about shellfish farming as a
hobby when they participated
in a watershed class, offered
by the Skagit Conservation
Education Alliance. The alli-
ance is a nonprofit group
created about 15 years ago to
work with the county to pro-
tect Skagit's \rater quality and
watersheds.

The Barkers toured Taylor
Shellfish Farms on Samish Bay
off Chuckanut Drive, along
with the rest of their watershed
class, heard about the seed sale
and were intrigued.

The couple loves shellfish.
Before they began to raise
their own, the Barkers ate oys-
ters, clams or other mollusks
monthly.

"We were sort of scratching
our chins and thinking, we eat
so much shellfish, we'd prob-
ably save some money," Chris
Barker said.

They also were interested in
protecting Padilla Bay's water
quality. Shellfish filter excess
nutrients from the water, which
benefits other species of sea
creatures, Dewey said.

The Barkers' first year grow-
ing shellfish wasn't as success-
ful as their second. There are
several different ways to rear
shellfish, Chris said, and they
just needed to figure out lyhat
works in Padilla Bay. The first
year, the Barkers tried set-
ting some of their oysters bags
directly on the surface of the
mud flats. But most everything
on the ground died, he said.

The Barkers said mesh bas-
kets, called aquapurses, sus-

pended on ropes seem to work
best. This summer, they will try
suspending some aquapurses
from rebar in hopes the metal
will prove stronger than the
rope during storms. The couple
hasn't tasted the geoducks yet
because they take a few years
to mature,

But they've been enjoying

barbecue the oysters with garlic
and saut6 the clams in butter,
garlic, onions and white wine.

"It's a bad habit," Chris
Barker said with a gin. "Now,
we can support our habit."

They haryest whenever they
are hungry for several mouth-
fuls of mollusk.

"Sometirnes we can't keep
up with it - they grow so fast,"
Jennifer Barker said.

Natural filter

Shellfish gardening isn't
unique to Washington.

' It started dn the Chesapeake
Bay after disease and water
quality issues decimated oyster
population there, Dewey said.

For a number of years, the
Chesapeake watermen lobbied
heavily for oyster-friendly regu-
lations. But it wasn't until many
lay-people began growing their
own shellfish that water quality
became a concern for residents
and dramatic changes were
made in public policy, Dewey
said.

"They realized the oysters
were a keystone species,"
Dewey said. "When the interest
in the oysters went mainstream,
and not just the watermen,
eYeryone understood the link
between oysters and water

surface water of the Bay View
area. Both state and county
health department officials say
these tests indicate some septic
systems in the community have
failed.

Residents dispute the test
results, and some even question
the need for the tests.

Still, commercial shellfi sh
harvesting lvas bamed in 2001
on both Padilla and Similk bays
because of the levels of fecal
coliform bacteria. Samish Bay is
one of23 beaches that the state
Health Depa ment has listed
this May as under threat of clo-
sure'because of water quality
and pollution an the area,

Concems about water qual-
ity have prompted the Barkers
to make sure their shellfish are
well cooked, although they say
they both enjoy raw oysters.

So far, none of their Samish
neighbors have planted a tidal
garden.

"They've showed a lot of
interest, but they see us out
here digging in the rain," Chris
said.

He and Jennifer grinned.
They don't mind getting muddy
for mollusks.

I lMarta lvlurvosh can be
reached at 36041G2149 or
mmurvosh@skagitvalleyherald.

shellfish growing at lolp.tlde.in protective mesh on Padilla Bay off of samish lsland. Growing
she fish E 3 6ef,iy th2$ is catching on.

Chris Barker cleans ovsdlters after he and his wife harvested
them from their tidal "aaprden" in Padilla Bay of Samish lsland.
The couple has been E;olowing shellfish for a hobby for about
three years. They eat ;h€ilellfish, generally oysters barbecued
with butter and Earlic, twCo or three times a week.

A doughnut-eating contdst, just for cops
street-survival training semi-
nar and a Sig Sauer .40-caliber
pistol.

The Associated Prass

ELKHORN, Wis. - What
kind of  of f icer swears of f
doughnuts for a year?

In this case, one who ate
13 of them in three minutes,
good enough to earn the tit le
of world champion doughnut-
eating officer.

Walworth County Jail Train-
ing Sgt. Howard Sawyers, who
accompl ished the feat last
month at a law enforcement
convention and said since then

Don't settle for less. Not all varicose vein laser treatments are alike. Get the best results
with the "coolesf'laser from CoolTouch. Contact us todav.

a good-natured stereotv0Pe or
officers' snackinn 1ru6iirits, he
said the win ne11sl hirn at a free


