
MANILA CLAMS, Tapes philippinarium,
The Manila Clam, is an intertidal clam native to the Indo-Pacific, and introduced here by accident in
the 1930s, when it arrived with Pacific Oyster seed. Commonly known as “steamers”, or “Japanese
littlenecks”, the Manila Clam is the world leader in production. It is the most plentiful commercial
clam species on the West Coast. Peak producing times for Manila clams in this region are generally
during winter low tides. Prices are usually higher during Summer months when availability is limited.
Shell to meat content is about 70% shell to 30% meat.

PACIFIC RAZOR CLAM, Siliqua patula
The Pacific Razor Clam, is a large, exceptionally meaty clam. They are usually cleaned and processed at the
harvesting site, resulting in thick, steak-like portions of meat. Pacific razors are abundant on surf-pounded
ocean beaches, but also can be found in sheltered areas. In Washington waters, the razor clam grows to a
length of up to six inches, although commercially the average size is smaller. Razor clams suffer from a high
degree of mortality due to predation by Dungeness crabs, shore birds, numerous species of fish, and of course
clam diggers. Alaskan razor clams are bigger, up to eleven inches, due to colder water and slower growth rates.
Peak producing times for razor clams in Washington are winter low tides, with little variation in price except
during the summer months when supply is limited. There are five main harvesting regions in Washington:
Long Beach (Columbia River northward), Twin Harbors (Willapa Bay to Aberdeen)! Copalis Beach (Grays
Harbor to Copalis River), Mocrocks (Copalis R. to Quinault Indian Reservation), and  Quinault Indian
Reservation and Kalaloch (South Beach northward). We offer live #1 clams and #2 clams, packed for air or
truck in 25#, 40# or 50# boxes, as well as processed (cleaned, paced & packed) clams in 1# vacuum packages.

Molluscan Shellfish – The Pacific Northwest is home to many shellfish producers in a wide
range of areas and water types. Peak seasons vary by location, with spawning months
ranging from March through August in wild beds. Farmers have more control over
spawning, but very little over red tide. Spawning creates an off flavor and reduces meat
to water content. Water quality can dramatically affect the taste, as the body of a molluscan
shellfish is essentially a large filter. Oyster, clam, mussel and scallop production in this
region has become somewhat akin to microbreweries for premium beer. Certain locations
or growers establish a reputation for the particular variety and quality of shellfish they
offer. Crab Fresh targets areas in Washington and British Columbia known for pristine
growing conditions, and we are able to source from many different producers, allowing
for greater variety and availability year round. We buy directly from diggers or growers,
and we check out their locations ourselves. Crab Fresh delivers or ships shellfish in 25,
40 or 50 pound styro boxes with gel ice. Please contact us for daily pricing and shipping
information. For ecological and harvester information on each product, as well as featured
recipes, please see our website!

MEDITERRANEAN MUSSELS, BLUE MUSSELS
The Mediterranean Mussel, “Mytilus galloprovencialis”, is a large mussel, native to France, Spain and
Italy, that has become extensively farmed in Washington. However, Mediterraneans have been here for
quite a long time, growing wild in some bays in Washington. They are thought to have crossed the ocean
sometime in the 1700s. In contrast to the native Blue Mussel and other native molluscan shellfish, the
Mediterranean mussel spawns in the winter months. Thus, it is known locally as the “summer” mussel,
with good availability in months when other shellfish are more limited. Mediterraneans are now being
farmed in such a way that they are widely availably all year round. The mussel has a “byssus” (beard),
which allows it to attach to a growing surface, typically a rope that is hung into the water for farmed
mussels. The beard is left on after harvest to help keep the mussel fresh, but should be removed before
cooking. Shell to meat ratio is about 20% shell, 80% meat.

The Blue Mussel, “Mytilus eddis”, (no picture available) is a smaller mussel, native to the Pacific Northwest.
It spawns in the summer, so like other native shellfish, greatest availability occurs during winter low tides
(although some farms produce two harvests a year). Unlike the Mediterranean, blue mussels live for two
years, then die, hence their smaller size. Shell to meat ratio is about the same as above.


