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EXTRACTOR | QUAHOGGER?”

HOST OF THE STATES ANNUAL
“COME CLAM WITH ME” SERIES
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BROUGHT TO YOU BY..

THE RHODE ISLAND

S h e ‘ ‘ﬂS h ‘ n iTiO ﬂVe honors the legacy and vital role shellfish

play in supporting our environment, families, fraditions, and economy. Through a
partnership of government, business, academia, and community, the Inifiative will

strengthen our state’s shellfish management practices and promote growth and
iNnnovation within our local seafood indusiry.
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MEET JODY KING...

* Background as a quahogger
* Educational background
* Teaching:

— Brown University
— Johnson & Wales

— RI DEM “Come Clam With Me”
classes







TODAY WE WILL..

* Learn about commercial quahogging
* Understand why quahogs are important to Rl

* Review the rules & regulations for harvesting your own
clams

* Gain tips on successfully harvesting your own clams in Rl

* Emphasize the importance of safety and “Keep it Cold!”
Rule

o Offer resources

* Time for Q&A (midway and at the end of the webinar)




COMMERGCIAL SHELLFISHING AS A
WAY OF LIFE...

* Approx. 600 quahoggers, $6.5M value
* Species targeted (quahogs, whelks, etc.)

* 28 million quahogs harvested from the
Bay in 2016

* Sustainable fishery - Manual (not
mechanical) harvest

* How shellfish are managed

* History of working with the state and
public

* RI Shellfishermen’s Association Public
Enhancement Seeding Program

https://www.youtube.com/watch?v=IX5d|ZrC|xs



https://www.youtube.com/watch?v=lX5dJZrCJxs

“WHY DO QUAHOGS & OTHER
SHELLFISH MATTER?”

* Part of our cultural heritage, & family traditions

2 Quahog
AP Stops

* Truly a Rl fishery - Quahogs don’t migrate! Here
* FREE recreational harvest for all Rl-ers
* Healthy, delicious, and fun to harvest

* Eating local seafood if the way to go

* Quintessential Rl (i.e. Don Bousquet, Family Guy)

* Why quahogs matter to ME...

o rf




WHO'S WHO IN SHELLFISH
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“WHAT ARE THE RULES TO HARVEST
MY OWN GCLAMS?”

VRN
Rl Resident?

NS
Vo

Yes, all set to |
clam! 7N

% No, need a
license
S
|
RN RN

Non-resident property
owner

N

Non-resident

Everyone needs to know and follow the rules!



“WHAT RULES DO I NEED TO KNOW?”

* License fees — Non-resident, ($11 for
| 4-day license; $200 full season; $25
property owner)

* Shellfish Management Areas

e Rainfall closures — DEM 401-222-2900

* Time of year restrictions for some
types of shellfish

e Minimum size limits

* Possession limits

* Time of day restrictions




CHECK OUT RI DEM'S WEBSITE...

= DEM E—

RHODE ISLAND JoBS

RI D E M m ai ntai n s a s h e I Ifi s h i n fo Page: o Hor:1e About Us : ~.Ofﬁces & Divis‘io’ns 7 Online Servic#s Events In the News Contact Us

http://www.dem.ri.gov/programs/water/shellfish/

& Shellfishing

>

{ | The State of Rhode Island is a member of the Interstate Shellfish Sanitation Conference. The
: ence (ISSC) was formed in 1982 to foster and promote Shellish Maps
| shellfish sanitation through the cooperation of state and federal control agencies, the shellfish

[ndustrv and the academlc communlty Rhode Island must ablde by rules and guidance set forth

Emergency CIOSU res, Ca”: 40 I -222-2900 | i the national seisr del Orainance in order to operate as an S8 ICUEIINELEL IS

| interstate shellfish state

24 h ours a d ay’ 7 d ays a wee I( Information regarding CONDITIONALLY APPROVED areas of Upper Narragansett Bay, E : BRI LT

| Greenwich Bay, Mount Hope Bay, or the Kickemuit River and emergency closures may
\ be obtained by calling 401-222-2900 24 hours a day.

Shellfishing Home

HABS: Marine Biotoxin Monitoring

Where Can | Shellfish? '-‘ . Closures or Conditionally Approved Areas

A Wh e n i n d O u bt a b O ut Wh eth e r yo u Ca n ‘There are three class’mcauons of shellfish harvest waters in the State of Rhode Island '
f A Classification Status Harvesting Activities S
harvest in an area, call RI DEM and/or

Open Harvesting Allowed

\ Harvestmg Allowed except under certain conditions caused
4 conditionally g
° Open Dy rainfall, wastewater treatment plant by—passes orona
&  Approved
g seasonal schedule

Conditionally
Approved

! Contact
- Closed = NO Shellfish Harvesting Allowed '

e | Office of Water Resources/Shellfish

- Program

Closed = NO Shellfish Harvesting Allowed



http://www.dem.ri.gov/programs/water/shellfish/




She“fishingfor FUN!

The following checklist is designed to help ensure you

aze well prepared to harvest your own clams in Rhode
Island safely and effectively. Flease contact the Coastal

3 Resources Center/ Rhode Island Sea Grant for a copy
. . info or visit www.ShellfishRI.com.
([ ]

WEEK BEFORE YOU PLAN TO GO CLAMMING:

Check alocal tide chart to malke sure you plan your clamming expedition around low or cutgoing tide.

“ 1 1 ’, 1 i £ i = rou are planning to go clamming in is open for
* “Shellfishing for Fun” Checklist o e e =ear s

Purchase any gear you might need (see Clamming Gear list below)

° ° . If you are not 2 Rhode Island resident, purchase a clamming license from vour local bait & tackle shop.
— Personalize & print the check list
DAY OF CLAMMING:
A A A Confirm that weather and tides are favorable
— Review before hitting the flats .
Get gear/suppliss together
Confirm with RI DEM that area is open (ie. no rainfall closure)
L]
* Check the tid
e C ( e I e S CLAMMING GEAR:
O License. If RI resident, bring driver’s icense O Comfortable clothes that can get wet

O Rhode Island Tide chart O Proper foot ware: Water shoes, strapped sandals, sneakers

e Call the hotline to check for closures

* Sign up for “Come Clam with Me” class

O Harvesting tool(s): Clamming rake, hand trowel, plunger
O Measuring gauge

O Lanyard or case for license and measuring gauge

O Clamming basket with floats

O Gloves

O Cooler with ice packs

n.

OHat
O Sunscresn & bug spray
O Sun glasses

O Change of clothes, towel

O Lunch/snacks

Brought to you by the Rhode Island She



GEAR CHECK LIST

[ License. If RI resident, bring driver’s license [ Comfortable clothes that can get wet

[ Rhode Island Tide chart O Proper foot ware: Water shoes, strapped sandals, sneakers
[ Cooler with ice packs [ Hat

[ Harvesting tool(s): Clamming rake, hand trowel, plunger [ Sunscreen & bug spray

[ Measuring gauge [ Sun glasses

[ Lanyard or case for license and measuring gauge [ Change of clothes, towel

[0 Clamming basket with floats [J Lunch/snacks/water

[ Gloves




“I'M PREPARED, NOW HOW CAN |
HARVEST SUGCGESSFULLY?”

* Jody’s “Tips for Success”

— Stay away from crowds; walk until
you are tired

— Go deep, don’t be afraid to get wet

— Use different tools

I”

— Go with a friend and “pool” your

catch




“I GOT SOME GLAMS! NOW WHAT?”

* Rl Department of Health recommendations:
— Harvest - Dig only in waters approved for shellfishing by Rl DEM

— Transport - Keep shellfish cold, shaded and on ice. Do not transport in water but in a clean cooler
with ice packs

— Storage - Do not store in ice water or freezer. Keep away from other foods that could
contaminate the shellfish; they will last for several days if they are kept properly refrigerated below
45°F.

— Cooking - Should you choose to cook rather than eat your shellfish raw, remove any dead or open
animals. Live shellfish will close tightly if tapped. Give them the sniff test- do they smell fresh? Fully
cooking shellfish will eliminate bacteria and reduce your risk for illness. However, it will not kill
biotoxins. If you are elderly or immune compromised you should avoid eating raw or undercooked
shellfish.




REGIPES..YUM!

“Clams by Jody” recipe

Check out www.ShellfishRl.com for

more industry-approved shellfish
recipes
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http://www.shellfishri.com/

“THAT WAS FUN! HOW CAN | LEARN

* Sign up for “Come Clam with Me” classes
this summer

* Email Jody for private/group lessons
(Nosmoshep@icloud.com)

e Visit for more info



http://www.dem.ri.gov/programs/fish-wildlife/upcoming-are-events.php
http://www.shellfishri.com/

OTHER HELPFUL RESOURGES

* RI Department of Environmental Management,
Shellfishing page:
http://www.dem.ri.gov/programs/water/shellfish/ and
contact Kim Sullivan at: kimberly.sullivan@dem.ri.gov

* RI Department of Health, Foodborne lliness page:
http://www.health.ri.gov/food/about/illness/ We are proud to announce RI Seafood’s
3rd Annual Quahog Week!

The week kicks off on Monday, March 26th, and is set to be filled with promotions for

e Visit www. ShellfishRIl.com for:

— Recreational Shellfish Harvest Guide " the Rhode Island's favorite bivalve .
. . - s - Quahogging has a rich history in the Ocean State,
- Shel Ifl S h reci Pes '. ﬁ ¥ employing hundreds of commercial fishers and

‘ serving as a treasured pastime for families. More than
22 million quahogs were harvested in Narragansett
Bay last year — with demand swelling in the summer

— RI Shellfish Management Plan

months due, in large part, to the popularity of clam
cakes and stuffies. But these delicious local clams also
make the perfect fare for winter chowders and other
dishes. Quahog “Restaurant” Week shines a light on
our favorite local clam and its many uniquely Rhode
Island preparations.

— Archive of this presentation

 Rhode Island Shellfishermen’s Association:
http://rishellfisherman.org/

¢ P| C k u P th e Iate St RI D E M Saltwate r Angl e I"’S magaZ| ne To all restaurants that wish to sign up and participate in the Quahog Restaurant
" Week, please register here, ]
° Pa‘ rtl Cl Pate In Q u a'h Og Wee k eve nts To all restaurant-goers and foodies looking forward to a week of delicious dishes, stay

(Adam . H ad I ey@d em. I"I .gOV) tuned for the full list of participating businesses and follow us on facebook!



http://www.dem.ri.gov/programs/water/shellfish/
mailto:kimberly.sullivan@dem.ri.gov
http://www.health.ri.gov/food/about/illness/
http://rishellfisherman.org/

THANK YOU! QUESTIONS?

P e 00|o.




