WINTER 2015

ew Compact Models Introduce



Tractors in the
Tidelands of Puget
Sound s e omons

When the tide is out, the table is set.
This ancient saying ‘of Northwestern
coastal tribes'is true. many times over
for Bill and Paul Taylor. Their fifth-
generation shellfish-farming business
spans-the globe from Hood Canal to
Hong Kong.

Started by their 'great-grandfather
when he decided to try his hand. at
oystering near Olympia, Washington,
Taylor Shellfish Farms has grown into
the largest producer of harvested:shell-
fish in the country: It also'is a leading
exporter of the hefty, long-necked
«clam called the geoduck, which leoks
as funny as it sounds. In all, Taylor
Shellfish' Farms owns, 11,000.acres of
tideland “in Washington State: and
British Columbia, ‘growing mussels,
clams, oysters and geoducks in several -
locations. The company-also-operates

—several hatcheries, a processing plant
and runs three réstaurants in Seattle,
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Clams grow in rows planted in Samish Bay in south Puget Sound under plastic netting

that deters birds and other hungry predators.

Farming around the fide

Gaining access to a crop that grows
at a Taylor farm in a Puget Sound out-
let named Samish Bay isn’t easy. It
requires proper timing and a boat —
leaving the shore while there’s enough
water for the boat as the tide quickly
recedes; then anchoring and jumping
out when the water is not above hip-
wader high.

Rows and rows of plastic netting
are revealed as the watery bay turns
into brown mud bottom flats. The
nets, needed to keep hungry birds and
crabs away, cover manila clams, some
of the company’s biggest sellers. After
three to four years of growth, these
small brown bivalves will turn into
hundreds of bowls of buttery “steam-
ers” in bars, restaurants and homes
around the Northwest.

B o

Attaching a standard city street sweeper to a New Holland Boomer™ compact tractor helps
remove thick growth of algae that accumulates on plastic netting protecting growing clams.

“When we grow the clams, we have
to put a net over the top of them,” Bill
Taylor explains. “We plant little tiny
seeds through the net. In the spring,
the net gets marine algae growing all
over it so we sweep off the algae.”

Using what? A street sweeper
attached to the end of a New Holland
Boomer™ 50 compact tractor. The
Taylors use New Holland tractors in
aquaculture just as agricultural farmers
do on land — for just about every-
thing, including laying down four-feet
wide nets in neat rows and sweeping
the nets. The one difference: their blue
tractors are parked on a platform float
in the water and driven down a ramp
at low tide.

The Taylors also use New Holland
tractors for the Samish Bay Farm. The
farm employs about 40 people to har-

CNH Industrial America LLC recommends the use of a FOPS when a fractor is equipped with a loader atfachment,

vest clams and run a small retail store
selling all things fresh and fishy.

“It’s really different out here than a
farm on land. The tractors are in the
salt and mud and muck all the time,”
says Paul Taylor, 57, younger of the
two brothers by two years. “This has
1,300 hours on it, that’s several years’
worth,” he adds, pointing to the
Boomer 50. “We work in a pretty
harsh environment and the fact that
the equipment can take it is pretty
impressive to me.”

Tricks from tulip farmers

Adapting a city street sweeper to
clean off tidal slime is just one of sev-
eral quirky creations found around the
many Taylor Shellfish locations.
Another creative adaption is the mam-
moth-sized harvesting machine that
grinds through the muck, churning up
clams in its wake.

“We modified a machine used in
Europe for harvesting tulip bulbs,”
Bill Taylor explains as sandy clams fly
up the chute and fling into blue nets.
“It creeps along the tidal flats raking
up the clams, shaking the sand off of
them and sending them to a bucket in
the back.”

This method replaces the age-old
metal rake and back-breaking manual
labor. It is a tremendous asset, adds
company spokesman Bill Dewey, who
lives in the Samish Bay area and
accompanied the Taylors on the farm
tour. “It can do the work of five to six
people in half the time,” he says. “The
clams we had to still dig by hand, so
doing it this way is pretty unique. And
seeding the clams makes the business
much more predictable and we can
inventory it better.”

What they can’t control is the nat-
ural rhythm of the ocean.

Every two weeks, there is a tidal
cycle, so Samish Bay employees gener-
ally work 10 days on, four days off.
They also only have a window of three
to four hours out on the flats before
their crop “fields” turn back into a bay.
Working by moonlight and headlamp

come with the territory.
Continued on page 6
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tractor on a _floating pla

Taylor Shellfish Farms keep its New Holland Boomer™
{frﬁ'm at its south Puget Sound

location, Samish Bay. It's used when the tide goes out and
the rows of growing clams are exposed. The attachment on

the back is a Rain-Flo flat bed mulch layer.

GNH Industrial America LLC recommends the use of a FOPS when a fractor is equipped

with @ loader attachment.

“Tidelands” continued from page 5

A life of highs and lows

Low tide, high tide, minus tide. Such cycles have
marked the days and nights of Bill and Paul Taylor
for as long as they can remember, since the days their
father, Justin Taylor, began passing along the family
business that began with great-grandfather J.Y.
Waldrip in the late 1880s.

Oyster shells discarded on
the beaches of Samish Bay.

Taylor (in front) and his brother Payl Taylor check on
how clams are rotating through a modified tulip bulb digger
and conveyer belt.
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“In Olympia, I grew up falling out
of my dad’s boat working out on the
bay,” Bill recalls with a smile. “I was
digging clams at age six.”

When Justin Taylor died in 2011
at the age of 90, he was remembered
as a “humble giant,” the one who
built the family venture into the
nation’s largest  shellfish-farming
operation “one shovelful at a time.”
In his three children (including
daughter Janet Taylor Pearson) he
instilled an environmentalist ethic,
feaching them the importance of
water quality and conserving the
ecosystem of Puget Sound.

Now, Justin Taylor, dressed in his
ever-present work shirt, bill cap and
waders, greets visitors to Samish Bay
Farms in the form of a metal sculp-
ture attached to a piling. Clam rake at
the ready, coffee cup in hand, the



Taylor Shellfish Farm e

memorial slips in and out with the
tide, placing the patriarch at his
favorite position “down on the flats.”

Geoduck delicacy

While expanding internationally,
Taylor Shellfish remains proud of its
rugged western Washington roots and
long ties to land and water. The com-
pany has grown into a power player in
the burgeoning business of bivalves —
mussel farmers with some serious mus-
cle — especially when it comes to
Washington State’s strange claim-to-
fame clam, the geoduck. The surging
demand for this long, strangely-
shaped sea creature is leading many
shellfish ~ farmers, including the
Taylors, to add more geoduck growing
sites. Revered as a delicacy in China
and Hong Kong, geoducks reportedly
sell there for $100 per pound — three
times the U.S. price.

“It’s mostly Asian communities that
want the geoduck but we're starting to
see more going to white-tablecloth
restaurants locally,” Bill Taylor
explains. Not easy or fast to produce,
the world’s largest burrowing clam
requires six years to grow to market
size and 6-inch diameter PVC pipes or
mesh pipe to protect them.

Then comes the fun part, plunging
an arm two to three feet into the muck
and pulling out the squirting mollusk
by its nasty four-foot long neck.
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Bill Dewey, who raises his own geo-
ducks in a separate venture from the
Taylors, has been talking a lot about
the bizarre bivalve lately as the global
press discovers the international clam-
or for Washington state’s King of
Clams.

“It’s eaten sashimi style, raw and
sliced, and it has a cucumber texture
with a crunch,” Dewey says. It’s also
often sautéed, made into chowder, or

blanched in a broth.

Hatchery to harvesting

Washington State is the largest pro-
ducer of hatchery reared and farmed
shellfish in the United States.

A state act in 1895 allowed private
individuals to buy tidal territory from
the state for shellfish farming, trans-
portation and other water industry —
a practice that continued until 1971.
Washington State also leases its tidal
lands, which is what most states have
always done. Shellfish farmers own (or
in some cases lease) the land that
appears as the tide recedes. Once the
water rises again, covering their crops,
the area reverts back to public use.

Wildlife, the geoduck is the won

Of the 11,000 acres of tidelands
Taylor Shellfish Farms owns, all of it is
actively farmed. In some areas, all of
the tideland is farmable and in others,
as little as 30 percent due to pests,
invasive species, sensitive habitats or
inappropriate substrate.

Finding locations best suited for
various types of oysters and clams is a
large part of the company’s success.
For instance, Kumamoto oysters,
known for their distinctive green tinge
and  sweetness, grow best in
Chapman’s Cove, near Shelton,
Washington, where three freshwater
creeks enrich a tidal plateau. Totten
Inlet in the south Puget Sound area is
best for Olympia, Pacific and
Virginica oysters. It’s also where the
Taylors harvest mussels clinging onto
long ropes, known as longlines. In
Willapa  Bay, in southwestern
Washington along the Pacific Ocean,
where the Taylors’ own 6,300 acres,
they seed and harvest 90 percent of
their total oyster production.

Continued on page 8

At its Samish Bay
location, Taylor
Sbefj’ﬁsb Farms sells
all things fishy —
oysters, clams,
geoducks.

According to the Washington D:Zarrmm: of Fish and

s largest burrowing clam,
reaching an average size of 2.07 pounds (including the
shell) in subtidal waters of Puget Sound. The clam’s name,

pronounced gooey-duck, is of Native American origin and

means dig eep.
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“Tidelands” continued from page 7

Global threats in their own
backyard

Over the years, Taylor Shellfish has
battled many environmental threats,
starting with the near extinction of the
native Olympia oyster from over-har-
vesting and declining water quality
conditions. Once abundant in Willapa
Bay and South Puget Sound, by the
1980s the small but tasty Olympia
oyster was all but shucked-out up and
down the West Coast.

“By 1956, a pulp mill in Shelton
had killed all oysters in the bay and
that’s when we realized how important
water quality is,” Bill Taylor said.
“Then the shorelines were developed
in the 1960s and human pollution
became a problem.”

His father was the first to recognize
the threat of human activity on the
native oyster and filed the first envi-
ronmental lawsuit in Washington
State against the pulp-mill industry.
Taylor Shellfish Farms is credited with
helping in the restoration efforts of
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A metal sculpture of Justin Taylor, the
Jamily patriarch, greets visitors to
Samush Bay Farms.
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Olympia oyster populations in South
Puget Sound and with the resurgence
in their popularity. While Bill Taylor
enjoys the challenge of raising the
ornery Olympia oysters that need a
specific water temperature, plenty of
plankton, and three or four years for
best cultivation, hes also in it for the
taste. Of Olys — be they raw,
shucked, smoked, sautéed — “there’s
nothing better,” he says.

But Taylor Shellfish has also been
criticized by environmental organiza-
tions and coastal communities who are
concerned about the company’s grow-
ing footprint and the effect on tide-
land creatures.

In May, after an outcry from area
chefs and customers, the company and
other shellfish farmers backed down
from a plan to use a neurotoxin
approved by the state called
Imidacloprid to kill native shrimp
burrowing into the oyster beds. Its
geoduck production is also considered
a shoreline eyesore because of the PVC
pipes used to stabilize the giant clams.
Dewey says the company is moving
toward mesh nettin is less visible

and has made a number of other
adjustments to farming practices to
address neighbors’ concerns.

The company’s biggest threat arrived in
the summer of 2009. Millions of oys-
ter larvae suddenly died around
Washington State hatcheries, dropping
production by 80 percent and costing
the industry an estimated $110 mil-
lion. The cause? Ocean acidification,
which occurs when oceans ‘absorb car-
bon dioxide emissions.

“The ocean’s surface water has
become 30 percent more acidic,” says

Dewey, calling it the biggest threat to
seafood around the globe. In 2013, the
state allotted funds for ocean acidifica-
tion rescarch. Taylot Shellfish has
since installed $45,000 in sophisticat-
ed monitoring equipment to track
water chemistry at its oyster larvae
farms. If the water gets too acidic,
sodium carbonate is automatically
injected to restore pH balance.

No longer ‘just digging clams’
" Pollution, pests and press calls are

just a few of the pressures facing

Taylor Shellfish executives daily.

The company owns and operates
the entire process of the shellfish they
sell from hatchery to harvests to hardy
servings of steaming clams. It just
opened its third restaurant in Seattle
in the historic downtown Pioneer
Square adding to its two Seattle oyster
bars.

With 500 employees in multiple
locations around the state, business
contracts around the country and
world, and more than $60 million in
annual revenue, Taylor Shellfish Farms
is a lictle bigger than your average
“family farm.”

Or as Bill Taylor puts in the under-
stated Taylor family way, the shellfish
business “is a little more complicated
than just digging clams.” J

New Holland Dealer: Brim Tractor, Mt. Vernon, Washington

The shellfish business is a little more
complicated than just digging clams.’
—Bill Taylor
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