
WASHINGTON SHELLFISH GATHERING BASICS-2 

 

LICENSES: SEE WASHINGTON SHELLFISH OPPORTUNITIES ATTACHED LINK FOR SUMMARY PAGES 
Licenses are required for anyone 15 years old or older for shellfish harvesting.  Summary pages Link has 
been reviewed by WDFW, that give the numerous options of purchasing shellfish licenses together with 
limits, sizes, seasons, web page links, crab endorsement and more. Licenses can vary from one day, 3-
day, seasonal, senior, military out of state, etc. Hopefully the summary pages linked will make it easier 
for viewers to select the license that best fits the shellfish harvesting they wish to do. 

EQUIPMENT: See BASIC SHELLFISH EQUIPMENT LIST IN VIDEO LINK Don’t forget first aid and flotation 
devices as appropriate.   

WHEN/WHERE TO GO: Review linked summary pages.  WDFW has links by following these pages that 
identify public beaches containing a variety of shellfish.  WDFW monitors these beaches for toxins, plus 
they identify parking areas, driving directions, etc.  Some beaches are open year-round, others only for a 
few months due to shallow water in these areas becoming warm and more likely to have toxin.   

CARE OF SHELLFISH:  Once harvested, clams and mussels should be kept in reasonably clean SALTWATER 
in a reasonably cool place for a few hours to allow them to purge sand they have ingested.  They are 
then put into boiling water and kept there until they mostly all open.  Clams or mussels not opening 
should be discarded.  Check U-Tube for a variety of recipes and cooking techniques.   

Crabs should be kept in cool, fresh, salt water until they are ready to either clean or to boil for eating.  If 
they die before cooking or cracking open, toxins released will adversely modify meat flavor.   Typical 
cooking time 10 minutes in boiling water, then cool crab quickly to stop them cooking further.  To allow 
identification (size/sex), crab need to be in shell until on shore.  Don’t forget to punch card immediately 
as you keep each crab.   

RAZOR CLAMS: Keep cool and in salt water until ready to prepare.  Put in boiling water until they open.  
See U-tube for preparation techniques as cooked or cleaned incorrectly they can be tough.  If cooked 
and prepared correctly, they are delicious.   

ADDITONAL REFERENCE: Linked to each of my videos you will find a list of related articles that I have 
written, many published by Northwest Primetime Magazine.  These articles are my related personal 
experiences containing tips that I have developed and may be purchased for the token cost of $1.  You 
will also find affordable e-books that I have written, namely “Fishing Basics” and “A LIFETIME OF 
HUNTING AND GATHERING” Most of the articles contained in the e-books have never been published or 
offered for publication.  The articles are simply my recalling personal experiences of my enjoying 
outdoor outings over the course of my lifetime along with tips and observations that may help you 
during your own outdoor adventuring.   

 

 


