Shellfish

Chapter 14

Shellfish

· Mollusks

· Bivalves: hinged shells (clams and oysters)

· Univalves: single shells (conch and abalone)

· Cephalopods: octopus and squid

· Crustaceans

· Animals with segmented shells and jointed legs

Commonly Used Mollusks

· Oysters

· Clams

· Mussels

· Scallops

· Squid

· Octopus

· Storage

· Cold, wet place in cartons or sacks; up to one week

· Elevated to drain

· Shucked: 30*F-34*F; up to one week

Oysters

· Flesh is extremely soft and delicate and has a high water content

· Available all year, but are at their best in fall, winter and spring

· Market Forms

· Live, in the shell

· Shucked

Oysters

· Varieties

· Eastern: known by place of origin

· Olympia, Belon, Pacific

· Freshness

· Alive, mild, sweet smell

· Eating Raw?

· Cooking

· Cook just enough to heat 


through – overcooking makes 


them tough

· Poaching, deep-frying, baking on the half shell, 


in soups and stews

Clams

· Hard-shell (quahogs) from smallest to largest

· Littlenecks

· Cherrystones

· Chowders

· Soft-shell (steamers)


· AKA long-necks because of the tube that exits the shell

· Most often steamed and served with broth and melted butter

Clams

· Market Forms

· Live in the shell

· Shucked, fresh or frozen

· Canned, whole or chopped

· Cooking

· Just until heated through

· Steam just until shell opens

· Steaming, poaching, 


deep-frying, baking, simmering

Mussels

· Resemble dark blue or small black clams

· Yellow–orange flesh is tender when cooked

· Extensively farmed today

· Green-lipped New Zealand (and Southeast Asia) are larger and are normally expensive 

Mussels

· Market Forms

· Live, in the shell or shucked, packed in brine

· Freshness

· Open shells?

· Cleaning

· Scrub well, scrape off barnacles, de-beard

· May need to brine or soak in cornmeal to get rid of sand inside

Mussels

· Storage

· 32*F-35*F and protect from light

· Store in original sack and keep damp

· Elevate to allow drainage

· Do not store on ice!

· Cooking

· Almost never served raw

· Usually steamed; cook until just heated through

Scallops

· Creamy white with a sweet flavor, available year-round

·  Bay

· Small, with delicate flavor and texture

· 32-40 per pound

· Sea 

· Larger, not as delicate; tender if not overcooked 

· 10-15 per pound

· Diver

· Diver-caught and day-boat harvested

Scallops

· Market Forms

· Fresh, shucked

· Sold by weight or volume

· Dry-pack vs. wet-pack

· Frozen

· IQF

· 5 lb blocks

Scallops 

· Handling

· Remove tendon and rinse thoroughly to remove any grit

· Storage

· 30*F-34*F

· Do not rest directly on ice or they will become watery and lose flavor

· Cooking

· What is “done”?

· Sautéing, deep-frying broiling and poaching

North American (Maine) Lobsters

· Sweet, white meat is highly prized

· Coral (roe or eggs) is dark green when raw, but red when cooked (females only)

      Tomalley (liver) is also eaten Market form



Live


 Cooked meat, fresh or frozen

North American (Maine) Lobsters 

· Market Sizes

· Chicken (or chick): 1            lb

· Quarters:
       1¼        lbs

· Selects:

       1½-2¼  lbs

· Jumbos:        over  2½        lbs

· Friggin’ Huge
       4+         lbs 



     

· A chick lobster yields about ¼ lb of cooked meat  

North American (Maine) Lobsters

· Males vs. Females

· Males:

·  the first swimmerets are hard

· Females:

· the first swimmerets are soft 


and flexible

· Freshness

· Live lobsters must be alive!

· “Sleepers” should be cooked immediately

· Cooked meat should smell fresh and sweet

North American (Maine) Lobsters

· Storage

· Live

· Packed in moist seaweed 


or moist, heavy paper 


(newspaper is often used) 


and kept in a cool place

· In a special saltwater tank

· Cooked 

· Meat must be stored at 30*F-34*F

· Very perishable: must be used in 1-2 days 

Rock (Caribbean) Lobsters

· Spiny or langoustes

· Claw-less

· Only tails are used

· Not as flavorful

· Tails: 2-12 oz

· Langoustines are small relatives often marketed as rock shrimp; flavor is milder and sweeter than shrimp; Scampi is a type of langoustine from Italy rather than a large shrimp broiled with butter and garlic

Rock (Caribbean) Lobsters

· Market Forms

· Almost always sold as IQF

· Best served fresh out of the ocean and grilled with butter

· Handling and Cooking

· Steaming, simmering and boiling

· Tails to be broiled will be moister if poached 5 minutes before splitting and broiling

· Tails steamed or simmered should be split before served to the customer as a convenience

Shrimp 

· Many varieties available, but the taste is seldom affected by origin (Truth in Menu)

· Classified by count per pound: i.e. 16/20; classification systems differ by market, i.e. a given size may have different names

· Larger=more expensive, but easier to peel

· 1 lb green shrimp (shell-on, headless) yields about ½ lb peeled, cooked shrimp

· Prawn is sometimes used to mean a large shrimp

Shrimp

· Market Forms

· Fresh: usually only available near the point of origin

· Frozen: 5 lb blocks

· Freshness

· Solidly frozen when received

· Glazed shrimp (IQF) should be shiny, with no freezer burn

· Should smell fresh and sweet

Shrimp

· Storing

· Frozen shrimp should be kept frozen at 0*F or colder

· Thaw in refrigerator, allowing adequate time

· Fresh or thawed shrimp should be stored on ice

· Peeled shrimp lose flavor when stored unwrapped on ice; wrap before placing on ice

· Handling

· Shrimp served hot must normally be p & d before cooking

· Shrimp served cold may be peeled after cooking to preserve flavor

Crab

· Six kinds important to commercial kitchens

· Alaskan King: 6 – 20 lbs = $$$$

· Alaskan Snow: smaller   = $$

· Dungeness: West Coast, 1½-4 lbs

· Blue: East Coast 5 oz. Most frozen meat are these 

· Soft-shell: a molting blue, harvested before the shell has a chance to harden.

· Stone: Southeast, only the claws are eaten

Crab

· Market Forms

· Live: best taste from fresh, but labor-intensive

· Average blue crab yields 1 ounce meat

· Cooked, frozen in shell

· Cooked, frozen meat

Questions??

