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	Aw, Shucks.

Oyster Culture from Water to Raw Bar


	
Boston, Massachusetts (December 21, 2011): 


Chefs Collaborative announces the release of our sustainable seafood report for winter. Aw, Shucks, Oyster Culture from Water to Raw Bar, looks at oyster culture around the country—from the Puget Sound in the Pacific Northwest to the Chesapeake Bay and the Gulf of Mexico—and explores  the farming techniques, geography, and ecological systems that make oysters so alluring to chefs and eaters everywhere. 
 "What could be more festive for the holidays than a plate of oysters on the half shell?” asks executive director Melissa Kogut.  “We have a hunch that our network of chefs and culinary professionals are planning to shuck (and slurp) dozens of oysters for themselves and their customers between now and the first day of 2012.” 
This paper explores how oysters develop their taste of place—from the salinity and water temperature to their diets and the time of year they spawn. We also look at the ecological benefits of oyster farming and the impact that environmental disaster has on oyster populations. A sidebar outlining farming techniques helps chefs understand why some oysters store longer than others and why some are so tricky to shuck. 

For chefs and culinary professionals who are busy sourcing oysters for the holidays, this paper gives further context to the issues and helps people make responsible and knowledgeable purchasing decisions. 

 

Chefs Collaborative is a national chef network that's changing the sustainable food landscape through the power of connections, education, and responsible purchasing decisions. To arrange an interview with member of the staff or a chef in our network, please contact Leigh Belanger, program director, at leigh@chefscollaborative.org.
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