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OPEN 7 days a week serving LUNCH & DINNER 11:30am - 10pm daily
16 Wharf Street, Pier 1 e Boothbay Harbor e 207.633.6616 « www.MineOyster.net
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The Shell Game

Maine oysters are highly prized here and nationwide for their clean,
briny flavor and plump, tender texture.

ule Number One about oys-
ters in a city that’s full of
them: They’re not all alike.

At Boone’s, they make it
easy to discover just how varied they are.
“We have a pretty cool system here-it’s so
smart,” says bartender Steve Lovenguth.
“You take this ticket [printed with a list of
the day’s available oysters, their place of or-
igin, a description of the taste, and individ-
ual price, presently $3.45 to $4.50 for Maine
oysters] and mark how many you want of
each. When we bring them, you’ll get the
ticket back.” He leads the way upstairs to the
oyster bar. “You really can’t just go order ‘a
dozen oysters’ anymore.”

Up here, with gulls and the working
waterfront in view, the mollusks are dis-

BY CLAIRE Z. CRAMER

played on ice. As I look on, Brandon Ten-
ney shucks my selections at magician
speed and they arrive on a plate with cock-
tail sauce, horseradish, and a tart shallot
mignonette. “The lemon wedge is always at
12 o’clock. Then you go down your check-
list and the oysters are arranged clockwise
in that order.”

First up, a Glidden Point, from Damar-
iscotta. The shell appears just shy of three
inches long, the meat is plump, salty, juicy,
just perfect. On to a Weskeag, from South
Thomaston. It’s similar, mildly meaty, still
excellent. A Dodge Cove, another from
Damariscotta, is bigger, less briny, and may-
be a tiny bit more tender, with a ‘sweet fin-
ish,” as it says on the checklist.

“If you eat a lot of Damariscottas, you

can just about tell how far up the river they
come from,” says Tenney. “The ones near the
ocean are salty, while the ones way up the
river are really mild.”

Tenney shucks a Flying Point from Free-
port-it’s comparatively huge, maybe four
inches. Quite a mouthful, but silkily tender,
mildy salty-an irresistible feast. These must
be popular.

“Actually, people gravitate toward the
small ones. Sometimes we get really tiny
sweet ones, and people go crazy.” Tenney, a
Culinary Institute graduate, knows his oys-
ters and often starts the day with visits to
Harbor Fish and Browne Trading markets
to snap up his selections for the restaurant.
He eats them every day. “I used to be the
steak guy,” he says. “Now I'm an oyster guy.”
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And Boone’s is
oyster  paradise.
He pulls out met-
al racks and trays

and stacks them into

- 1JIII
a tower. “People can or-

der whatever they want-
oysters, clams, shrimp-and we
fill these up. We sell a lot of oysters

here.” How many? “In the summer, we
can shuck 600 or more in a day. Every-
one on the line up here”-he gestures to-
ward the semi-open kitchen-“knows how
to shuck. So do the bartenders.”

He picks up a small, cup-shaped oyster.
“You can’t leave without comparing Maine
to the Pacific” He opens a Chelsea Gem
from Puget Sound. It’s plump and creamy
white; the flavor is sweet and dreamy, brine
from an entirely different beach and noth-
ing like the Maine oysters. You taste the fog
blowing over Port Townsend.

THE LAY OF THE LAND

“We source a lot of our oysters from the
Damariscotta River,” says Chris Mill-
er, shellfish manager at Portland’s Browne
Trading Market. “There are certainly oys-
ter farms elsewhere in Maine, but Damar-
iscotta is the gold coast, with that cold, cold,
brackish water. They’re my favorite oysters.”
Miller explains that there are farmed and
wild oysters in Maine. Farmers lease spe-
cific aquatic acreage from the state, while
wild harvesters forage by diving and other
means. Both must be licensed, and both are
regulated by the state.

“The most common wild oyster here is
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Above: One wild (left) and"three farmed oysters from Damariscotta, “theﬁbld coast™for Maine oysters.
At upper left, a Flying Point; below right, a Maine Belon.

the Belon,” says Miller. It’s more precise-
ly known as the European Flat oyster, since
true Belons, like Champagne and Maine lob-
sters, are geographically specific. Belons’ ter-
roir is off the Brittany coast in France. Maine
Belons established a moderate wild popula-
tion after scientists in Boothbay transplant-
ed stock from France in the 1950s. “The fla-
vor’s very different,” says Miller. It’s often
favorably described as metallic.

ome Belons are also farmed in Maine.

“Belons are grown mixed in and

among the Glidden Points on my leas-
es,” says Barbara Scully at Glidden Point
Opyster Company in Edgecomb. “Belons are
different in every way; most notably they
have a shorter shelf life of less than a week,
and a bold metallic finish on the palate.” The
Eastern oyster, crassostrea vir-
ginica, and the ostrea edu-
lis (Belon) are two dif-

Tip: Oyster pros leave
unshucked oysters flat
side up on the ice to let
the juices settle in the
cup (serving) side.

ferent species and they do not cross breed.

MORE SHOPPING
AROUND
Nick Branchina, Browne
Trading’s director of mar-
keting, expands on the
topic of farmed vs. wild
Maine oysters. “Since
they’re all growing nat-
urally, there’s not much
difference. There’s no
feed, the way there is at
a fish farm. The farmed
ones have been seeded in spe-
cific places and the non-farmed
are randomly located. I think farmed actu-
ally have the advantage, because then you
know exactly where theyre from.” Mean-
ing you know they’re coming from clean wa-
ter. Branchina is exacting about this. “We
seek oysters we know are good, and ones
wanted by our clients. We have oys-
ters grown for us in Damariscotta—

Browne Points-that are really good.

There’s seasonality involved. But we

can generally always have Maine and
a few Massachusetts oysters available.
And something from the West Coast.”

At Harbor Fish Market on Custom
House Wharf, there’s even more variety:
farmed Damariscottas from Glidden Point,
Dodge Cove, and Pemaquids; Massachu-
setts oysters farmed in Katama Bay and
Westport; two Prince Edward Island (PEI)
farms, Irish Point and Daisy Bay; and some
fascinatingly dainty wild Damariscottas
brought in by divers.

“We carry Damariscottas as often as
we can get them,” says Cullen Bourke, sea-
food manager at Free Range Fish & Lobster

MEAGHAN MAURICE



\ » --":
Sy | _ -y . Spectacular Waterfront ==
[ LGRLI (EYS @ \ . Lodsing & Dining

: g_‘zf’fﬂ“’mﬁ at its finest!
1 CL — —

-

MARINA

121 Atlantic Avenue | Boothbay Harbor, Maine
PH 207633-5440 | TF 800-334-8110

www.brownswharfinn.com | bwi@brownswharfinn.com

— =

Visit Our New Controllable Webcams at
www.boothbayharborwebcams.com



LOCAL FLAVOR

on Commercial Street. “People overwhelm-
ingly want Maine oysters, and Damariscot-
tas are a good ‘starter’ oyster. They’ve got the
briny kick you're looking for; they're a little
bit more bright. And they don’t get lost in
other flavors, like sauces.”

FARM FRESH

“There are five long-standing operations
growing oysters in the Damariscotta, and
a handful of smaller ‘project’ growers,” says
Barbara Scully, who’s owned Glidden Point
Opyster Company for more than 20 years.
“The growing techniques, handling meth-
ods, and quality can be highly variable at
times between the different growers.” The
term Damariscotta oyster is generic. Glid-
den Points, Pemaquids, Wiley Points, and
Dodge Cove are all Damariscottas, but
they’re not all alike.

“We're one of the oldest oyster farms in
Maine. I no longer harvest in the months
of January, February, or March. The icy
conditions are super harsh on people,
boats, the equipment, and the oysters. It’s
also nice to not have to worry about hav-

ing a boat in the water for winter storms.
The harvest volume is somewhat variable,
depending on weather, survival, and mar-
ket demand. This week I shipped over two
tons of oysters.”

Once you start looking around, you re-
alize just how many Maine oysters are in
transit every day, both to supply the res-
taurants here and to ship out of state to the
gourmet world at large, where Maine oys-
ters are in demand.

Although tiny compared to Maine’s lob-
ster fishery-$8 to $9 million in oyster sales
in 2012 compared to $340 million in lobster,
according to affordableacadia.com-Maine
oysters are still big business.

SAMPLING EVERYWHERE
ysters are so popular, and such fea-
O tured stars on crushed ice displays
around town, that it pays to seek out

deals. That means happy hour.
“All our oysters are $3 apiece,” says Lau-
ra Argitif at Old Port Sea Grill. “But they’re

$2 each at happy hour every day from 3 to
6 p.m. And on Sundays, all day, they’re six

for $10. We have them all labeled so you can
select exactly which type you want. We try
to keep to Maine oysters, with maybe some
from Massachusetts or PEL. We don’t like to
go beyond the cold-water oysters.”

Hot Suppa, the gourmet diner in the
Longfellow Square neighborhood, famous-
ly has $1 oysters during 4 to 6 p.m. week-
night happy hours. On a recent visit, almost
every seat was taken at 5:30 and every par-
ty had a platter of oysters on the table. The
only oysters on hand that night were from
Wescott Cove in Connecticut; they were
good-sized, saline, and tasty, but not quite
as delicate as Mainers.

Not the raw bar type? No problem.
Caiola’s on Pine Street has an enduring hit
with a Caesar salad ringed with fried oys-
ters. On Forest Avenue, Po’ Boys & Pickles
is known for their Cajun fried oyster sand-
wiches, and Susan’s Fish-n-Chips has fried
oysters by the pint, quart, or full dinner.
Eventide’s raw oyster selection is terrific,
but “Their oyster buns are one of my favor-
ite things ever,” says lobsterman, novelist,
and former Eventide shucker Jon Keller. m

DIVER-HARVESTED OYSTERS
RAFT-PURGED CLAMS
HAND-SELECTED LOBSTERS

Order online or visit
our retail store

707 River Road
Edgecomb, ME
207.633.3599
oysterfarm.com
barb@oysterfarm.com
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Boarding Daycare & Spa
24h caregiver on-site & all day play < nature walks on 10 private
acres 4 new splash park+pool & spa bath+nails & playgroups
based on size < 1.3 miles from Freeport Village

EATERY

CASUAL ELEGANCE IN PORTLAND’S WEST END FEATURING:
-Upstairs private dining room for groups of 10-50, with cathedral ceilings and expansive views of Casco Bay.

-Happy Hour at the bar Tue-Sat 5pm-7pm $5 Appetizer Specials & $5 Drink Specials

TUES-THURS 5:00P-10:00P | FRI-SAT 5:00P-11:00P | SUNDAY BRUNCH 10:00 - 3:00P
231 YORK ST. PORTLAND, MAINE | 207-747-4166 OUTLIERSEATERY.COM
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