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Shellfish get new digs, rave reviews
By REBECCA WELLS us tfre oppi{oity to quadruple to the East Coast, but 

^Rowley 
to^ be a.critical supplier of a variety company with 3?5 employees

Live music and flesh shellfish our productiorlin:""t o"" iilinlii 
""id- 

*-" ."-tittuiiott or algae, oftypes," Dewey added. farming shellfish on 9'000 acres

greeted guests of a recent open witl provia" 
"rpucity 

ro. g"i;;*t 
-i.1"G 

r"4 soolight, ott Tolt"tt vrnc^ucos AND Kumamo- 1f 
o11ed and leased tideland in

house Taylor Shellfish Farms h6st- I; additioq to i""r"i"i"f- .r- Inlet make the.shellfish grown in a"';;;;; abour five primary Puget Sound and Willapa Bay' The

ecl to showcase its new facility. pacity. the 
"ofpttty 

will be- able this area taste-"plump' :*",1.1i9 ;;; ;;i;;fi""s Taylor grows. companv produces Manila clams'

Taking about a year to build, io handle fre[her -product more p."tky'']..Y" cails local 
:T-9ll9T ;i;;; ;ii p;;ifl", oiy-G 

-rd 
M"dit€'..t'ean mussels, geoduck

the $3.5--mi11ion, i2,000-"qouru- quickly, coldel and more efcient- "incredible to grow in," addng th€i 
irl".'".". nrt".- 

' " ' ancl a variety of live, shucked and

:T:fii""'::Hi*Hi':"1"#"'ffi: ILT;,il;;"i,*mHf6:Hi l1?J:.?".?'f:11"*!il";:n:*xi 
" i"!i"''-sr'"rrnsh Farms is a frozenovstersfornationarandin-

in Mason County. The state-of- sai4. L flavor and a plea".i? #"'tt"tti"' 
- fourth-generation family-owned ternational markets'

the-art facility is the result of in- With impecbable sanitation es- ROWLEY SAYS these same
creased demand and a major shift sential when iworking with live oyster grown elsewhere just don't
in how Taylor is farming and mar- shellfish, the new facility is de- lturn" the same flavor. "It's re-
keting oysters. signed for easy, thorough and 211y, really, really good," !e said.

Historically, oysters on the regular cleanimg. Specialty oysters Though Virginicas are a relatively
West Coast have been farmed us- will be gradedl io Che gram at ihe ngu' oyster to be harvested in this
ing a cultch-and-cluster method rate offour oysters per second by a region, Rowley said, the name
where oyster spat is collected on system designad fo; Taylor by the "Totten Inlet" is already ,on _the
cultch, usually oyster shells, and Marel-Camiltecc Company of Ice- map among those in the half-shell
spread over the tideland result- land. This prociessing time is about oyster circle.
ing in clusters of oysters at har- three times fadlter thlan that ofthe 

- Taylor expects demand for-this
yest time which are brought to a previous systeun and this will allow oyster to continue rising, too, hav-
plant for shucking. When oysters lhe business to add more shi.{ts. ing sold 40,000 dozen Virginicas-
ire shucked for meats, the ap_pear- THE LAITEST in -..-^-^- thi=s year and projects the sale of

:;;i":i.tn" ""*"r in tLe sheif isn't q"i.i;""ffi;;H;,"rio"#rti'i :::1;gt'91?".ii"loliiot"ii,';used in the uroduction of trozen *:-, -'-- ---

r":ffJH:T';?,t'il:1"* rX? lt-"fl:r:,:_*,,"1"1j.n":ic-Tll- "'$i,gi,,i"u oysters are popurar
the domeslic half-Jhell irade and ""1; ltl new rlacllrly nas an oou' 

"u*"d' 
on the half she]I. as are

Latin and Asian in-shell markets. 
pallet . lreezer f storage . capac[y' the Kumamoto variety. Both offer

wrrH rHrs in mind, -""]r"h_ i;q;:*"p9"$i"TffJ"'ff;o 
emprov 

;:il HTb?fi5r:#:i':lrff ";jll:
less" single-oyster seed is pro- Demand for r one particular 

"y._ fi f.;;;,":;;f,hl afiairs. He saidduced at Taylot's hatcheries
euilcene and Kona, ffu*uii, il ter Taylor prqoduces, the. Totten lh""""oy"te". u"" the most popular

introducing_nnerv e,ou''r ;;f'" sx'"1"1;iy6ilJ'Hjh"li ll_ryr:"l; a:$;;L-,"tx1lJf#fiT;'l:1,1i
:ffi illxlffi'i1x?"'*;#fi ,"If:::r::r"$li::+ri;-i;*"-iffi ";J#",";;H';remoresuited'lois onry surface aruu ",;;;h i;oT: ;tr"1.j#f:H_TflL.rr:iri?::,|? *"il?,:jTH"?:"r'ihe t-echnique
microscopic larva to attach to,lt. 

""d ";h;; 
f;;l; l;;;"".;"", treart- ror-g:owing Virginicas a few years

once attached' the larva become's til;ffi#;f,t. i"ii!" r" ." ."r- ago, sai<I Docter. "There's been
"spat" and grows into a single o,
ter seed. Grow-out techniques 

ur] 
91e.f7" lpw Yolork iimes ptblished quite a resurgence in ovster bars

seed oysters at Taylor f".-irrg il'- this April' throughout the country' so we try

cations depend on 6ottom type and -"The 
oystersrs speak for them-

oyster species. selves. People $Jastea good oyster-,' 
"We'v:e been mnning shifts 24 yott know, and id they'll reorder it,"

hours a day to keep up with de- said Rowley inin an interview with
mand," says Austin Docter, plant this newspaperpr.
manager. "The new plant will give The Virginidica oyster is native



LOOI NG UP from the line are two employees of Taylor
Shellfish F arms. They are working inside the company's
brand-new facility on a new machine designed to quickly
sort and grade oysters.


