
people in need. 

     At all sales, bring your most 

attractive oyster, homegrown 

from Taylor seed, and enter the 

òHomegrown Prettiest Oyster 

Contestó for great prizes! 

To learn more about the seed 

sales, visit our website:  

taylorshellfishfarms.com   

     This year, Taylor Shellfish is 

offering a number of seed sales 

for local hobby growers who are 

interested in growing their own 

shellfish.  At these seed sales, we 

are offering a variety of oysters, 

clams, mussels and geoduck seed.  

In addition, all of the equipment 

needed to get started is available 

to purchase at these events.   

     The first few of the year have 

been a great success, with an 

incredible number of people 

showing up and waiting in line for 

their chance to grow their favor-

ite shellfish.  The Shelton seed 

sale on May 24th of this year 

broke the record for sales and 

participants, with over 200 trans-

actions over the course of just 3 

hours!     

     A few of these sales also have 

special benefits.  Each of the sales 

that takes place at the Samish 

Bay location help provide funding 

to the local non-profit organization 

Skagit Conservation Education 

Alliance (SCEA), which promotes 

clean water programs.  The sales at 

the Willapa Bay location provide 

funding for Angels for Orphans, a 

non-profit organization started by 

Taylor employee Eric Hall to help 

orphans in the Ukraine.  The Shel-

ton seed sales benefit the Shelton 

Youth Group who in turn do com-

munity service programs.  Some of 

the proceeds also go to a local 

quilting group that makes quilts for 

     There is a silent killer on the 

loose at shellfish hatcheries along 

the West Coast.  Its name is 

Vibrio Tubiashii and itõs 

killing in the billions.  The 

bacterium affects the shell-

fish in their larval stage, 

before they take their adult 

forms.  The bacterium has 

been around for a long time, but 

it has never thrived in such great 

numbers before.   

     Scientists are speculating that 

the rise of Vibrio Tubiashii could 

be linked to unusual ocean condi-

tions, possibly linked to global 

climate change.  It is still unclear 

exactly what causes the bacteria 

to thrive, but its rise does corre-

late with the timing and location 

of ôdead zonesõ (areas with low 

dissolved oxygen caused by 

plankton bloom and die-offs).   

     Since the bacteria doesnõt 

(Continued on page 2) 

Hundreds of people lined up for 

the Shelton sale on May 24th  

Taylor Shellfish Hosts Seed Sales for Local Hobby Growers 
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T H A T . . .  

Taylor Shellfish        

employs about 500  

people  

Taylorõs first employee, 

Dave Robertson is still 

with the company!  

Three Taylor employees 

have graduated from the 

Washington State       

Ag-Forestry Leadership 

Program: Bill Dewey, 

Eric Hall, and Brian 

Phipps. 

Oyster 

larvae 

under a 

micro -

scope 

Oyster seed ready to be 

planted  
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òI get a great deal 

of satisfaction 

shaping tidelands 

into productive 

shellfish bedsó 

Below: Eric Hall with       

orphans in Ukraine  

       Award Winning Totten Inlet Virginica Oysters 

Bacteria Killing Oyster Larvae (Cont.) 

   Employee Profile: Eric Hall 
     Eric Hall first started working 

for Taylor United in 1982 for 

Dave Robertson in the Oyster 

Department.  He enjoyed working 

the tides and as a deck hand.   

     In 1983 he left the company to 

pursue his childhood dream of a 

career in the Armyõs 82nd Air-

borne Division.  He spent six 

years in the Army, completing 

two leadership acadamies; the 

Armyõs Northern Warfare School 

in Fort Greely Alaska, and earned 

a Jungle Expert badge in Fort 

Sherman, Panama.  He later 

served as a senior jumpmaster 

and battalion sniper, but it took 

its toll on his body.  In 1989 he 

was discharged from the Army 

with a 20% disability. 

     In July of 1989 he returned to 

work for the Taylor family.  Before 

arriving at his current position, as 

the Willapa Division Manager he 

managed the processing plant for 

two years, the Dosewallips farm for 

nearly ten years, and the Oyster Bay 

farm for five years.  Each of these 

farms started out small and Eric 

helped them grow in size and pro-

duction.  During his time at the Oys-

ter Bay farm they went from planting 

7 million single pacific oyster seed a 

year to 20 million in 2005.  Today it 

is one of the largest producers of 

hand-picked oysters. 

     Eric has continued to prove him-

self as a leader in the industry.  He 

graduated with class 27 of the 

Washington Agriculture and For-

estry Leadership Training Program.  

This course sharpened his leadership 

skills and gave him a higher level of confi-

dence.  It was during this course that he 

took his first trip to the Ukraine and vis-

ited children at an orphanage that had 

been abused, neglected, or abandoned by 

their family.  òSeeing and experiencing the 

conditions that these children live and the 

need for basic necessities was overwhelm-

ing.  I couldnõt return home and do noth-

ing,ó says Eric.  With the help of his father, 

he started the Angels for Orphans organi-

zation.  (See Page 3). 

     òI love working in the shellfish industry.  

When I wake up every morning, I look 

forward to going to work and meeting all 

the challenges that come my way.  I get a 

great deal of satisfaction shaping tidelands 

into productive shellfish beds,ó says Eric.  

In his spare time, he enjoys sailing as well 

as hunting, fishing,, golfing, and barbequing 

with his family and friends. 

Farms, which hatches and 

grows oysters on Washing-

tonõs Hood Canal and also has 

been hammered by the bacte-

ria this spring. òThereõs not 

going to be enough marketable 

oysters to sell.ó  

     While the outbreak is 

problematic for commercially 

farmed shellfish, it is also hav-

affect adult shellfish, the im-

pacts wonõt be felt immedi-

ately, but in the next few years 

there will be a lower supply of 

shellfish, causing the price to 

increase.  

     òItõs going to have some 

major effects on the industry 

in the next year or so,ó said 

Bill Taylor of Taylor Shellfish 

ing serious affects on wild 

stocks of oysters.  Last year, 

oyster larvae suddenly disap-

peared from Willapa Bay; it 

affects all types of oysters and 

this could affect the rest of the 

marine food chain because 

many other forms of marine 

life eat young shellfish.   

Massachusetts came in first overall, 

when it came to taste, it was our very 

own Totten Inlet Virinica that pre-

vailed.   

     òSome of our customers have 

been telling us we have the best tast-

ing oyster,ó says Bill Taylor, òbut we 

are thrilled to have it verified like this 

by such an esteemed tasting panel.ó   

     The oysters start out at Taylorõs 

Quilcene hatchery from brood stock 

descended from Eastern oysters 

brought to Washington State from 

the East Coast by train nearly a century 

ago.  When they are thumb-nail sized, they 

are placed in Totten Inlet where they will 

stay for 2 to 4 years until they are ready 

for harvest.   

     òIt is a real oyster loverõs oyster,ó says 

judge Sandy Ingber, executive chef at New 

Yorkõs legendary Grand Central Oyster 

Bar, where the award winning oyster is 

one of their top sellers; they sell about 

2,300 per week at $3.25 each.  If you are a 

half-shell oyster fan, the Totten Inlet Vir-

ginica is a must! 

     Taylorõs Totten Inlet Virginica 

from Puget Sound was judged as 

the best tasting oyster at the East 

Coast Shellfish Growers Associa-

tion First Annual Invitational Oys-

ter Challenge, in R.I.  On April 7th, 

19 varieties of oysters from three 

coasts went head to head in a blind 

tasting judged by a celebrity panel 

of some of the countryõs most 

discriminating oyster palates.   

     The oysters were judged on a 

number of characteristics and while 

the Island Creek from Duxburry, 
Taylorõs Prized Totten 

Inlet Virginica Oysters  

L O W  T I D E  L O W D O W N  
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Samish Bay Bivalve Bash and 

Low Tide Mud Run:    

July 19th  from 10 ð 6 at the Samish 

location in Bow, out Chuckanut Drive.  

The dayõs activities will include the 

famous low-tide mud run (register   

on-line ahead of time or at the event 

the day of), oyster shell sculpture 

contest, shelacious fare, crab races, 

silent auction, beer garden, live music, 

kidõs beach, face painting, and much 

more.  Proceeds go to the Skagit 

Conservation Education Alliance 

(SCEA) to promote clean water   

programs.  To learn more visit us 

online: www.bivalvebash.com   

First Annual        

Kennedy Creek 

Salmon Splash:   

 

August 16th  from 4 ð 6:30 at the 

Kennedy Creek Salmon Trail.  Tickets 

are $30 and should be purchased 

ahead of time.  Included with your 

ticket purchase will be appetizers, 

shellfish, beer, wine, and dessert.  All 

proceeds directly support the       

Kennedy Creek Salmon Trail.  Every 

$30 raised will support 10 student   

visitors.  For more information, visit 

the website: www.spsseg.org  

Nisqually Reach Nature Center Summer Camp:   

(July-August ) The Nisqually Reach Nature Center will be 

offering a series of 5 summer day camps this year.  Each of the 

camp series are geared towards a specific age group ranging 

from 7 to 14.  These are geared towards giving kids the oppor-

tunity to learn about Puget Sound through a hands-on, interac-

tive experience.  Kids will learn the difference between verte-

brates and invertebrates, animal/habitat connections, food 

chains, food webs, and basic Geology/ Hydrology.  Taylor Shell-

fish will be participating by 

teaching the students 

about shellfish and their 

role in our ecosystem.  To 

learn more about this op-

portunity visit 

www.nisquallyestuary.org  

(Continued P. 4)  

efficiently and cost effectively contribute to 

the general well being of these children.  

     Right now, Angels for Orphans is  

collecting new shoes and gently used 

coats for orphans.  Their goal is to 

collect 400 pairs of new shoes and 400 

gently used coats for boys and girls 

ages 5 to 16 to ship to Ukraine by 

September 15, 2008.   

     To learn more about Ericõs organi-

Angels for Orphans 

Mission   Statement::  

     Angels for Orphans is 

a non-profit organization dedicated to 

providing food, clothing, medicine, 

education, and hope to orphaned and 

neglected children. Our focus will be 

on the children of Ukraine and Wash-

ington State, and when possible, work 

with other non-profit organizations to 

zation and how you can 

help, please visit the An-

gels for Orphans website:   

http://

angelsfororphans.net/  

Included on the website is also the 

address to ship the shoes and coats to if you are interested in 

making a donation. The organization can also arrange to pick 

up donations in Washington State.   

     In early June, 

the company 

participated in 

Komachin Middle 

Schoolõs òPuget 

Sound 101ó pro-

gram, aimed to give students a wide 

range of knowledge about Puget Sound 

an its wonders.   

     Each group of students was given 

the opportunity to spend half the day 

out on a large boat, testing water qual-

ity, learning how to read nautical maps, 

and observing nature from the water.  

They then learned about plankton from 

Mary Middleton of the Pacific Shellfish 

Institute, conducted shore crab surveys 

with Daniel Hull of the Nisqually Reach 

Nature Center, and finally had an hour-

long òShellfish 101ó course, given by 

Jennifer Hopper of Taylor Shellfish.  The 

program used a hands-on approach to 

get the kids engaged in the learning 

process.   

     Taylor will continue to reach out to chil-

dren of all ages in order to create awareness 

about the water quality issues facing the 

industry and Puget Sound  today. 

     Taylor Shellfish is on a mission 

to educate our local youth about 

the bounties that exist in their own 

back yards.  So far this summer 

Taylor has reached out to over 

400 students in grades 5 all the 

way up to the community college 

level through field trips and class 

room presentations.   

     Over the course of the summer, 

they have many other scheduled 

events to reach out to even more 

students of a wide range of age 

groups and skill levels. 

Youngsters 

line up for the 

2007 Kids Low 

Tide Mud Run  

Taylor Educates Students About Shellfish 

Eric HallñAngels for Orphans 

Novapavlovka        

Childrenõs  Orphanage 

òSo far this 

summer Taylor has 

reached out to 

over 400 students 

from grades 5 all 

the way up to the 

community college 

level through field 

trips and classroom 

presentationsó 


