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dish

Buried an arm’s length under the 
sand along Washington’s coast, 
there are shellfi sh you need to try: 

razor clams. They taste buttery and sweet, but 
less briny than regular round clams. Lightly 
breaded, their soft, tender flesh fries to a 
golden, curly crisp, like bacon with “meroir,” 

and the “digger” meat—the fattest, most fl a-
vorful part—slides through the mouth like 
a perfectly-cooked scallop, with no clammy 
viscera to chew down.

There is a catch, of course. Due to com-
mercial shell-fishing restrictions, most 
fi shmongers don’t carry razor clams, which 

means it’s your turn to dig. And dig you 
should: a few weekends each spring, fall, 
and winter, the Washington Department of 
Fish and Wildlife opens the state’s south-
western shores to recreational clam diggers. 
Since digging dates always coincide with 
the lowest tides, you’ll tromp out onto the 
beach under the glow of a full moon, armed 
with a clamming shovel, a bucket, the right 
shell-fi shing license, waders, and plenty of 
warm clothing. If it’s dark, an electric lantern 
won’t hurt, since you’ll be searching for tiny 
dimples in the sand (called “shows”) to lo-
cate your dinner. When you’re on your hands 
and knees, one arm bicep-deep in a cold, 
sandy hole, you might wonder how you got 
there, but the fi rst time your fi ngers grasp a 
palm-sized mahogany- and amber-striped 
shell, you’ll be hooked on the hunt. 

In the kitchen, razor clams can be sur-
prisingly delicate, says chef Kevin Davis of 
Steelhead Diner. “Clams from our area have 
a lower fat content than clams from farther 
north, which means they’re extremely sensi-
tive to overcooking,” he says. Davis sautés 
his clams quickly in butter with fresh mush-
rooms, and chops up the rest for a thick, 
hearty chowder.

Find out which beaches to visit for this year’s razor 
clam season, how to dig and clean clams, and where 
to get a permit at www.wdfw.wa.gov. G
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RAZOR CLAM CHOWDER

If you want to try Washington’s best bivalve, grab a bucket and 
head to the beach. | by Jess Thomson

digging in

INGREDIENTS
1 quart whole milk
1 pint heavy cream
2 medium Yukon Gold potatoes, 

medium diced
Kosher salt and freshly ground pepper 
4 tbsp butter
½ lb thick-sliced apple-smoked 

bacon, diced
3 cloves garlic, chopped 
2 tbsp chopped fresh thyme
2 bay leaves
2 medium white onions, medium diced
1 medium leek, medium diced
1 bunch celery, medium diced
½ cup all-purpose fl our
16 oz clam juice
1 lb razor clam meat (cleaned from shell,

visceral sac removed), medium diced
Tabasco and Worcestershire sauce

DIRECTIONS
Place milk, heavy cream, potatoes, and one 
teaspoon of salt in a saucepan and bring to 
a boil over medium heat, stirring frequently. 
Reduce heat and simmer. 

In a large heavy-gauge soup pot, melt butter 
over medium heat, then add bacon and cook 
until crispy. Add garlic and cook until blonde. 
Toss in thyme and bay leaves and cook, stirring, 
for another minute. Add onions, leeks, and 
celery, and turn up heat, stirring and cooking for 
about fi ve minutes. When vegetables are tender, 
reduce heat to medium and add fl our, stirring 
until incorporated. Add clam juice and bring 
to a boil, stirring constantly. Pour in half of the 
cream-milk mixture, leaving enough cream with 
the potatoes to continue cooking them. 

When potatoes are tender, add mixture to 
the vegetables. Bring the chowder to a boil, 
stirring constantly, then reduce heat to low, 
cover, and simmer for 25 minutes, stirring 
occasionally. Stir in clams. Add Tabasco, 
Worcestershire, salt, and pepper to taste.

The big dig Clammers
in Grays Harbor County wait 

for shellfi sh to show.
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