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Farmed shellfish economic contribution
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• Washington state leads country in farmed shellfish production
• $184 million to Washington’s economy
• 2,700 direct & induced jobs

• $37 million direct wages
• $40 million induced wages
• Largest private employer in Pacific County
• 2nd largest (?) private employer in Mason County
• Significant employer in Thurston, Kitsap, Jefferson, Grays 

Harbor, Clallam, Skagit, Island, Whatcom and Pierce counties

Planting baby geoducks
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Samish Bay



U.S. West Coast Farmed Shellfish
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Source: Patterns in the Economic Contribution of Shellfish Aquaculture, Kevin Decker, WSG 2015

Washington shellfish aquaculture production by species
1986 - 2013



Samish Bay by the numbers…
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• ~ $2 million annual payroll
• ~ 70 Full Time Equivalents employed directly by farms
• ~ $6 million wholesale oysters, clams and geoduck annually
• ~ $3 million retail sales
• Shellfish served in local restaurants, part of local heritage
• Tourism draw for region (retail stores, festivals etc.)
• Water quality challenges – failing onsite sewage systems, 

commercial and non-commercial livestock, dairies etc. result in 
periodic closures for shellfish harvest

Oyster Run motorcycle rally



7

“Shellfish are central to the culture of 
tribes in Western Washington.  
Healthy shellfish populations and a 
strong shellfish industry mean a 
healthy Puget Sound.  Shellfish also 
help keep Puget Sound’s waters clean.  
They have an important place in the 
Sound’s ecosystem.”

Billy Frank, former Chairman
Northwest Indian Fisheries Commission 



Shellfish farming is culturally 
and historically important to the region

1910 2010



Olympia oysters



Olympia oyster dikes - 1910



Building Olympia oyster dikes



Pacific oyster - Crassostrea gigas
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Oyster seed shipped annually from Japan
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Oyster seed crates circa 1930 from the Padilla 
Bay Oyster Company (courtesy Astrid Aamot)



Taylor Shellfish Farms hatchery, Dabob Bay, Washington



Oyster larvae



Algae culture





Taylor Shellfish FLUPSY seed nursery
Oakland Bay, Washington



FLUPSY
seed bin



Oyster seed grader
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Grading single oyster seed



Oyster seed



Oyster shells!



Bags of oyster shell ready 
for re-seeding



Baby oysters on shells = “spat”
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Janet P planting oyster seed in Samish Bay



Pacific oyster bed Samish Bay



Pacific oyster longlines Samish Bay



Oyster spat 



Oyster cluster on longline 



Aerial view of oyster beds in Samish Bay



Loading empty oyster
harvest tubs



Harvesting oysters Samish Bay



Nighttime oyster harvest



Harvested oysters are retrieved at high tide
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Shucking!



Shucked oyster meats





Bed of single oysters
Totten Inlet



Shigoku (flip bag) oyster culture, Samish Bay



Shigoku oysters



Shigoku oyster





Floating bag culture



Manila clams



Clam seed raceway



Clam harvest – Hood Canal
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Geoduck



Geoduck nursery net tubes 



52



53



Baby geoduck siphons



Geoduck seed 
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Recreational geoduck harvest



Geoduck harvest



Geoduck dive harvest
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Samish Bay 8+ 
pound geoduck
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Oyster Bar before it was the Oyster Bar
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The Oyster Bar
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Oyster Creek Inn
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Historic aerial view of Rock Point Oyster Company

Processing plant

Water tower for steam engines

Oyster shell pile

Kinkaid Lab

Interurban Railroad
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Rock Point shucking room (now dining room)
Oysters loaded from boats by overhead trolley with dumping bin
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Rock Point shucking room (soon to be Taylor Shellfish dining room)
Oysters loaded from boats into hopper by conveyor
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Rock Point packing room (now Taylor Shellfish retail store)



Taylor Shellfish processing facility, Shelton, Washington
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Shucking!



Shucked oyster meats
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Chuckanut Shellfish
Samish Bay Clam Farm



Samish Bay

Chuckanut Shellfish

Taylor Shellfish facility



The farm at low tide
(it is under 8-10 feet of water at high tide)



Clamdango!
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Installing rows of predator exclusion netting



Clam seed



Planting clam seed



Sea lettuce growing on
predator exclusion netting

May, 2006



Sweeping algae off predator exclusion nets
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John Roozen with 
tulip bulb 
harvester in 
Washington Bulb 
greenhouse 
(2001)



Mechanical clam (tulip bulb/potato) harvester 



Mechanical clam (tulip bulb/potato) harvester 



Freshly harvested rows of clams



Herons perched on pallets of harvested clams
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Taylor Shellfish  clam harvesting machines
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Retrieving the 
harvest



Post clam harvest on returning tide
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Installing geoduck nursery tubes



Installing geoduck nursery tubes



Planting geoduck seed

~6 years
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Algae growing on geoduck nursery tubes









Water quality challenges
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Shellfish growing area classifications
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1. Approved – no harvest restrictions
2. Conditionally approved – rain = temporary 

closures
3. Restricted – no harvest for market.  Shellfish 

must be moved to clean bay for set period  of 
time before harvesting for marketing (relay)

4. Prohibited – no harvest for market. Only seed 
production allowed
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Existing steps to permit shellfish aquaculture in Washington State
September 2014



Shellfish absent
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Shellfish present
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Amazing water filters!
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Harmful Algae Blooms (HABs)
& naturally occurring bacteria
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Long history of water quality advocacy

September 19, 1963

“Group Says 
State Dragging 
Its Heels”

February 25, 1957
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https://www.skagitcounty.net/Departments/PublicWorksCleanWater/cleansamish.htm

https://www.skagitcounty.net/Departments/PublicWorksCleanWater/cleansamish.htm
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“Local sale aims to focus 
attention on water quality issues”

Shellfish Seed Sales



Samish Bay Green Crab 
Team Dewey
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Questions?


	Samish Bay Shellfish Aquaculture�
	Farmed shellfish economic contribution
	Slide Number 3
	U.S. West Coast Farmed Shellfish
	Slide Number 5
	Samish Bay by the numbers…
	Slide Number 7
	Shellfish farming is culturally �and historically important to the region
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24
	Slide Number 25
	Slide Number 26
	Slide Number 27
	Slide Number 28
	Slide Number 29
	Slide Number 30
	Slide Number 31
	Slide Number 32
	Slide Number 33
	Slide Number 34
	Slide Number 35
	Slide Number 36
	Slide Number 37
	Shucked oyster meats
	Slide Number 39
	Slide Number 40
	Slide Number 41
	Slide Number 42
	Slide Number 43
	Slide Number 44
	Slide Number 45
	Slide Number 46
	Slide Number 47
	Slide Number 48
	Slide Number 49
	Slide Number 50
	Slide Number 51
	Slide Number 52
	Slide Number 53
	Slide Number 54
	Slide Number 55
	Slide Number 56
	Slide Number 57
	Slide Number 58
	Slide Number 59
	Slide Number 60
	Slide Number 61
	Slide Number 62
	Slide Number 63
	Slide Number 64
	Slide Number 65
	Slide Number 66
	Slide Number 67
	Slide Number 68
	Slide Number 69
	Shucked oyster meats
	Slide Number 71
	Slide Number 72
	Slide Number 73
	Slide Number 74
	Slide Number 75
	Slide Number 76
	Slide Number 77
	Slide Number 78
	Slide Number 79
	Slide Number 80
	Slide Number 81
	Slide Number 82
	Slide Number 83
	Slide Number 84
	Slide Number 85
	Slide Number 86
	Slide Number 87
	Post clam harvest on returning tide
	Slide Number 89
	Slide Number 90
	Slide Number 91
	Slide Number 92
	Slide Number 93
	Slide Number 94
	Slide Number 95
	Water quality challenges
	Shellfish growing area classifications
	Slide Number 98
	Existing steps to permit shellfish aquaculture in Washington State
	Shellfish absent
	Shellfish present
	Amazing water filters!
	Harmful Algae Blooms (HABs)�& naturally occurring bacteria
	Slide Number 104
	Slide Number 105
	Slide Number 106
	Slide Number 107
	Slide Number 108
	Slide Number 109

