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ABUNDANCE OF CLAMS AND CLAMMERS IN       
TAUNTON BAY 
Frank Dorsey 
 

Residents around Taunton Bay may have observed an increased amount of clamming activity this year with more dig-

gers, more boats and more trucks parked at launch areas. This seems to be a logical response to there being more 

clams available for harvest. However, a recent report by Brian Beal, Director of Research at the Downeast Institute, 

noted: 

“For more than three decades, commercial landings of soft-shell clams in Maine have 

been declining and this has occurred at the same time that sea surface temperatures in 

the Gulf of Maine have been increasing. While many factors contribute to the produc-

tivity of intertidal flats along the Maine coast, seawater temperature is a critical driver 

that influences everything from spawning and reproduction to predation (by both na-

tive and invasive species), as well as sediment chemistry which affects the ability of 

clams of all sizes to produce their protective shells. Clam landings are used as a proxy 

for clam production, but do not tell the entire story because of annual, regional, and 

seasonal differences in fishing effort.”1 

What are we to make of this apparent contradiction? A Hog Bay clammer recently 

reported that the past two years had been excellent in terms of clam yield. He at-

tributed the high yield to cold winters reducing the predatory green crab popula-

tion. 

In an effort to provide reliable data to resolve the conundrum, Brian Beal, in col-

laboration with the Frenchman 

Bay Regional Shellfish Com-

mittee and other similar organi-

zations, has initiated the use of standardized tools in a Soft-Shell 

Clam Recruitment Monitoring Network. They are also observing 

differences in clam recruitment attributable to presence versus ab-

sence of predators. Results of future comparisons to the initial 

baseline survey should provide reliable answers. 

1: Beal, B.F. and S.F. Randall. 2020. Soft-Shell Clam Recruitment Monitoring Network 

Technical Report #1: 2020 Spring Baseline Clam Survey Results. Downeast Institute, 

Beals, ME. 39 pgs. 

Image courtesy of Gerry Monteux. 

Diversity in the Bay 
 

Throughout this issue you will 

find photos of creatures found 

by a lobsterman (and others) in 

Taunton Bay. See if you can 

identify them by matching the 

photos to the names on p. 3.   

Clammers’ boats at Hog Bay. Courtesy of Frank Dorsey. 
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PRESIDENT’S MESSAGE  
Alice Noyes 

As a resident of Franklin living on Taunton Bay, I care 

greatly about protecting and preserving the health, beauty 

and productivity of the bay and the surrounding 

watershed.  A healthy Taunton Bay provides habitat for a 

diversity of wildlife, supports traditional fisheries and 

aquaculture, and provides a source of recreation and 

learning for the surrounding communities. Taunton Bay 

also serves as a site for research that informs the 

preservation and conservation of estuaries and ocean 

environments everywhere.  These concerns are all part of 

the mission of Friends of Taunton Bay that you 

generously support. This fall we will be setting our goals 

and planning activities for the coming year. We would 

appreciate your input on the following questions:  

• What is important to you about Taunton Bay? 

• What do you think is most important for Friends of 

Taunton Bay to work on? 

• How would you like to be involved?  

Please share your thoughts with me and others on the 

Executive Committee via email alicetnoyes@gmail.com 

or info@friendsoftauntonbay.org. 

RESULTS OF ANNUAL 
ELECTION OF OFFICERS  
Frank Dorsey 

Because of the Covid19 virus, Friends of Taunton Bay was 

unable to hold its annual members meeting. This resulted 

in a mailed vote for election of officers. Ninety-seven 

ballots were mailed to those members who had paid dues 

in either of the last two years. Following were the results: 

• 46 ballots were returned. 

• 43 voted for Alan Gray, for President, 2-year term (one 

blank, two write ins). 

• 45 voted for Alice Noyes, for Vice-president, 1-year 

term (one write in). 

• 45 voted for Merry Post, for Secretary, 2-year term 

(one write in). 

• Michael Fisher: continuing a 2-year term as Treasurer. 

Unexpectedly, Alan Gray resigned for personal reasons on 

August 2. The Executive Committee, voted Alice Noyes 

into the President’s position and named Frank Dorsey to a 

1-year term as Vice-president. 

PADDLING THE BAY: 2.0  
Frank Dorsey 

Expanding on the spring newsletter article, another 

recommended trip is from Gordon’s Wharf to Ship-

yard Point and back. The plan is based on the tide and 

timed to paddle up Taunton Bay on a rising tide, have 

lunch on Shipyard Point, and then ride the falling tide 

back to Gordon’s Wharf. Sometimes the wind forces 

pauses on Evergreen Point or other sheltered areas. 

Safety Tips for Paddling Taunton Bay 
 

 You need to WEAR your PFD. 

 Be sure someone (Not with you!) knows 

where you are going and when you are 

expected to return. 

 You need to know how to self-rescue. 

 Do not exceed your capabilities. 

 Have a map, compass, and a sound 

signaling device at a minimum. 

 At night, flares and a flashlight are re-

quired. 

 Paddling in pairs is much safer than 

paddling alone.  

Downeast Outing Club launching from Gordon’s Wharf.    

Photos courtesy of Jane Rosinski. 

Stopping  for lunch at Shipyard Point. 2 
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plants and animals. The last habitat they explored was 

the intertidal zone. After lunch on the beach, campers 

happily plunged into the water to cool off. 

The Rock Ramble was a guided walk around Obadiah 

Buell’s Granite Garden in North Sullivan. Obadiah and 

Gibran Buell were generous with their time, talking to 

the kids and demonstrating stone-cutting techniques. 

Obadiah showed how he splits stones with electric tools. 

Then he demonstrated how granite workers in the 19th 

century used hand tools to drill through and then split 

stones. 

From a safe distance, campers watched Gibran use his 

giant saw to cut granite into patio stones. 

Artist Mark Herrington was on hand to talk about the 

geological history of the region during the ice age, the 

history of granite quarrying in Sullivan and Franklin, 

and shipping on Taunton Bay. 

Campers were allowed to feed catfish in the quarry and 

to pick 

out a 

small 

piece of 

granite to 

take 

home. 

 

 

CAMP 2020: WEDNESDAY  
WALKABOUTS 
Merry Post 
 

This summer our environmental camp needed a 

different format in order to be pandemic-safe. Camp 

Director Lisa 

Herrington organized 

our alternative camp 

in the form of 

themed, socially 

distanced walks. 

Campers and their 

adult volunteers were 

told to wear masks 

and to keep a moose-

length between family 

groups. Whenever campers appeared to be bunching 

up, Lisa called out “Moose!” to remind them to observe 

a proper distance. 

The children 

collected 

wildflowers from 

a meadow on 

their Flower 

Frolic. Lisa and 

Mark Herrington 

made flower 

presses, and the 

campers learned how to press flowers. Alice Noyes 

provided wildflower identification cards to help 

campers learn the names of the 

wildflowers. She guided them in 

mounting and labeling pressed 

flowers between plastic to show 

how to start their own dried 

flower herbarium. 

The second walk was the Habitat 

Hike at Taft Point with stops 

along the trail to Jones Cove. 

This hike used interpretive 

material that Alice had created to 

introduce them to the habitats 

and attributes of trees, mosses, 

ferns, fungi, lichens, and sea plants and animals. The 

campers hugged a tree to learn how to estimate its age, 

shook hands with spruce and fir trees to tell one from 

another, and completed a game of matching habitats to 

Which Names Match the  

Creatures and Seaweed 

throughout the Newsletter? 
A. Winged Kelp (Alaria esculenta)  

B. Irish Moss (Chondrus crispus) 

C. Northern Moon Snail (Lunatia heros)  

D. Jonah Crab (Cancer borealis) 

E. Daisy Brittle Star (Ophiopholis acule-

ata) 

F. Horsetail Kelp (Laminaria digitata)  

G. Orange Footed Sea Cucumber  

(Cucumaria 

frondosa) 

 

 

 

 

               

Answers  

   on p. 7 
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Camp photos courtesy of Lisa Harrington. 



SEAWEED FARMING 
Merry Post 
 

“Farmed seaweed from Maine is arguably the best in the 

world,” says Sarah Redmond. She should know. She 

and her partner, Trey Angera, operate the largest organic 

seaweed farm in the North America. Their company, 

Springtide Seaweed, leases 35 acres on the north side of 

Stave Island to raise seaweeds. 

Water Quality. The North Atlantic has fewer problems 

with water quality than Asia. Seaweed harvesters and 

farmers here don’t see the bacterial diseases that occur 

in Asian seaweed from poor quality water. Downeast 

Maine has fewer people and less industrial activity than 

other coastal areas of the country, which makes it ideal 

for growing a variety of seaweeds.  

Water Temperature. The 

Gulf of Maine is warming 

faster than most bodies of 

water on the planet. High-

er summer water tempera-

tures have affected the na-

tive wild seaweeds off the 

coast of Southern Maine, 

which have shown a drop 

in species diversity. How-

ever, even though sea-

weeds are sensitive to high 

temperatures, farmed seaweed is harvested before the 

water temperatures rise in the summer, so seaweed aq-

uaculture in Maine has not been affected by global 

warming.  

Sarah noted that, unlike lobstering, seaweed farming is 

primarily a winter activity. Seaweed growing sites need 

to be dynamic areas with good water flow that won’t ice 

up in winter. 

The Seaweed Nursery. The reproductive tissue is gath-

ered from the underside of seaweeds in the ocean and 

taken to her land-based nursery. In the environment of 

her seaweed nursery, she can control salinity, tempera-

ture, and photoperiod to induce sporulation. During the 

nursery period, tiny seaweed sporophytes attach to a 

synthetic twine that she buys from Japan. In September 

and October the seaweed “seed” is ready for her to put 

out on horizontal lines suspended in the ocean from 

moorings. The seaweed grows in the ocean through the 

winter and is ready to be harvested in April through 

June.  

Winged Kelp (Alaria 
esculenta) . Photo from  
Sea Grant Maine, Univ. of 
Maine 

Most seaweed farmers buy their seed from a nursery, so 

they can take a break in the summer. Springtide Seaweed 

is unique in doing research and business innovation and 

operating a seaweed nursery business as well as a sea-

weed farm.  

Diverse Services. Sarah Redmond manages the farming 

and processing; Trey Angera manages the business side 

of Springtide Seaweed. He is  interested in business in-

novation and new business partnerships with companies 

that need responsibly grown seaweed product. Sarah 

helped develop the first organic certification program for 

seaweed crops. Seaweed is an important ingredient for 

fertilizers and animal feeds, as well as foodstuffs. 

Springtide Seaweed supplies USDA organic seed to 

commercial and hobby seaweed growers, offers consult-

ing services to investors interested in aquaculture ven-

tures, helps set up new seaweed nurseries, and offers sea 

farmer training programs.  

Edible Seaweed Varieties. Springtide Seaweed now 

grows and processes mostly kelp: sugar kelp, skinny 

kelp, winged kelp (alaria), and horsetail or fingered kelp, 

as well as some dulse and 

nori. Sarah is always ex-

perimenting to learn how 

to cultivate other local spe-

cies of seaweed. Right 

now she is working on 

growing the red seaweeds, 

including Irish moss.  

An Ideal Crop for Mod-

ern Life. Unlike most ag-

ricultural crops, seaweeds 

do an excellent job of car-

bon sequestration. Seaweeds also extract minerals effi-

ciently from the ocean so that seaweed products are low-

calorie, nutritious sources of vitamins and minerals. 

There is much interest in learning new ways to incorpo-

rate seafood into the American diet to introduce savory 

Seaweed Salad 
Cut thin strips of dried Alaria with scissors into a 

jar or bowl. Simmer or soak in hot water to soften, 

drain off the water, then add vinegar, sesame oil, a 

little sweetener, and soy sauce. Marinate, then add 

to sliced cucumbers or your favorite salad. Top 

with sesame seeds. 

-Sea Grant Maine, Univ. of Maine 

Photo courtesy of  Sea 
Grant Maine, U. Maine. 
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our culture so that we care about and protect the ocean,” 

said Sarah. She enjoys working with students from 

M.I.T., the University of Massachusetts, and the Col-

lege of the Atlantic on seaweed research projects.   

Sarah believes that one problem for those wanting to get 

into aquaculture is that there is not enough investment 

in marine businesses.  She has talked to quite a few fish-

ermen who are interested in diversifying into aquacul-

ture on a small scale if it can be profitable for them. 

Seaweed and shellfish aquaculture require 

a lot less investment than raising fin fish.  

Working with Sarah. Processing is a bot-

tleneck in her business. So if you have a 

bit of land and are interested in finding 

seasonal work (in spring), you might want 

to talk to Sarah about setting up a green-

house on your property. She would offer 

training and help in building a drying 

house. If you are interested in working 

with her, you can contact her at:  

info@springtideseaweed.com. 

flavors while reducing sodium. Springtide Seaweed 

sells most of its processed seaweed in bulk but also 

markets seaweed seasoning mixes on its website at 

www.springtideseaweed.com. 

Sarah Redmond grew up in Litchfield, Maine, and was 

always drawn to the sea, spending a lot time in the sum-

mers at Hermit Island in Phippsburg. She studied aqua-

culture at the University of Maine as an undergraduate. 

There wasn’t any seaweed farming in New England 

then. She worked on the water on various 

fishing boats, as a sternman on a lobster 

boat, and as a researcher collecting data 

aboard federal boats. She did graduate 

work at the University of Connecticut, 

which had a seaweed lab. There she devel-

oped the first kelp nursery for the North-

east. Then Sarah was hired as a University 

of Maine Cooperative Extension and Maine 

Sea Grant Extension agent to provide edu-

cation, outreach, and research in marine 

aquaculture and seaweed farming. She 

found some space at the Center for Cooper-

ative Aquaculture Research (CCAR) for nursery work 

and still rents a greenhouse there to dry her seaweeds. 

Limited Access to Waterfront in Maine. One of Sa-

rah’s greatest challenges in starting a seaweed aquacul-

ture business was finding property on the Maine coast 

with access to the ocean. Recently, she was able to pur-

chase a site at Bunker’s Harbor that was a former sar-

dine cannery. Here Sarah has set up a seaweed nursery, 

a processing room, and greenhouses for drying the sea-

weed. 

The cannery at Bunker’s Harbor had operated through 

different kinds of seafood production. In Maine sardine 

canning replaced lobster canning. Sardine canneries 

were active on the Maine coastline from 1876 until the 

end of the twentieth century.  

Sarah pointed out that if we don’t preserve access points 

for a working waterfront, we won’t be able to provide 

seafood in the future. Waterfront property is expensive; 

too much of it is going into summer homes. And if pub-

lic access to the waterfront is scarce, people will grow 

up with no relationship to the sea. “It should be part of 

 

 “If public access to the waterfront is scarce, people 

will grow up with no relationship to the sea. It should 

be part of our culture so that we care about and protect 

the ocean.”  
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Irish Moss Pudding 
Merry Post 
 

Irish moss is one of the red seaweeds that grow in 

Maine’s coastal waters. It was well known in Ireland 

as an edible seaweed that could be added to soups and 

stews.  

The following recipe for blancmange (white pudding) 

appeared in a cookbook put out by the Rumford 

Chemical Company in 1908. It makes sense that the 

recipe appeared in the section on “Recipes for the 

Sick” because it is low in fat and easy to digest. In 

this dish Irish moss is used as a thickener instead of 

gelatin or eggs.   

1 small handful Irish Moss 

3 cups whole milk 

1/3 cup granulated sugar 

1/2 teaspoon lemon extract 

Wash and pick over the moss carefully, add it to the 

milk in a saucepan, and simmer the two until the 

moss begins to dissolve. A double boiler is preferable 

as it prevents too rapid cooking. In about twenty 

minutes, if the moss is dissolving, strain the mixture 

through cheesecloth, add sugar and flavoring,       

turn into buttered custard cups, and refrigerate. 

Photo courtesy of Sea 
Grant Maine, U. Maine. 
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FAVORITE SITES FOR AUTUMN COLOR   
 Selected by the FTB Board 
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Gary Blazon’s Favorite: North 

End of Taunton Bay, East Franklin. 

Photo courtesy of Susan Cole Kelly. 

In addition to a variety of colorful 
deciduous trees reflecting in the 
water, the marsh grasses and 
sedges turn to gold. Then there is 
the zen of the babbling brooks, 
and often you can see a bald 
eagle or two sitting in the trees. 

Alice Noyes’ Favorite: 

View of Frenchman  Bay 

from Schoodic Mountain.   

Photo courtesy of  Jeff 

DiBella.  

Gerry Monteux’s 

Favorite: Fox Pond, 

Cherryfield, Route 182.  

Photo  courtesy of  Gerry 

Monteux. 

 



MORE FAVORITE SITES 
FOR AUTUMN COLOR 

Merry Post’s Favorite: Apple orchard on Flanders 

Pond. Photo courtesy of  Merry Post. 

LEGISTLATIVE UPDATE ON    
RECYCLING 
Alice Noyes 
 

One of the many side effects of the pandemic 

has been an increased use of single-use plastic 

bags, out of understandable concern that    

multi-use bags will bring the virus into stores 

and then into people’s homes. Seeing large 

numbers of plastic bags going out of the gro-

cery stores, brings visions of discarded bags 

drifting along the roadways, hanging in shrubs 

and trees, and heading for Taunton Bay and 

other waterways. Once in the water, they tan-

gle up fish, seals, and other sea animals and 

eventually break up into tiny pieces of plastic 

that can make their way back into our food system. Fortunately, 

there is pending legislation to address this. 

Maine is one of a few states to have recently passed “An Act to 

Eliminate Single-Use Plastic Carry-out Bags,” co-sponsored by 

Nicole Grohoski, State Representative for Ellsworth and Trenton, 

whose parents are long-time supporters of FTB.  The bill which 

takes effect January 15, 2021 (postponed from April 22, 2020), 

restricts the distribution of single-use plastic shopping bags upon 

checkout at almost all retail establishments in Maine. It encour-

ages the use of reusable bags by requiring a minimum five-cent 

fee on paper bags at most retail locations. Guidance on the law is 

online at bag-ban-guidance.pdf. Since it offers consistency 

throughout the state, superseding 24 local plastic bag ordinances, 

retail and grocer associations strongly support the bill.   

So what can you do in the meantime?  

• Bring your multi-use bags to the stores. Most grocers now will 

allow you to use them if you pack your own items. 

• Ask for paper bags instead of plastic.  

• After checkout place your groceries in the cart, and take them 

to your car to bag them in your multi-use bags. 

• For a small number of items, bring your own basket. 

• Recycle plastic bags and wraps at bins located near store en-

trances (Hannaford, Shaw’s, and Walmart). The new law will 

require any retailer that uses single-use plastic bags to set up a 

bag recycling receptacle within 20 feet of their main entrance.  

Watch for updates on more legislation this coming year, called 

Recycling Reform or Extended Producer Responsibility for Pack-

aging (EPR).  

Frank Dorsey’s Favorite: View across Millinocket 

Lake of  Mt. Katahdin. Photo courtesy of  Meg Logan. 

Creature & Seaweed Answers:  1=G,  2=C,  3=E,  4=A,  5=F,  6=B,  7=D 
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MEMBERSHIP 

Join or renew your membership at any time. Suggested 
donations for family membership start at $35.00.  For 
details, see: 

  friendsoftauntonbay.org/home/membership 

Or email us at: membership@friendsoftauntonbay.org 

Checks can be mailed to:  

 Friends of Taunton Bay Membership  

 PO Box 411, Hancock, ME  04640  

 
Friends of Taunton Bay is a  

501 (c) (3) nonprofit organization. 

 

 

 
 

What are the overall goals of Friends of 

Taunton Bay ?   

• To serve as an education resource about the bay. 

• To promote understanding, appreciation, and 

protection of the bay by the general public and by 

government. 

• To study and take action on issues affecting 

Taunton Bay, which has been designated a class A 

(nationally significant) estuary and a year-round 

wildlife habitat. 

• To collaborate with environmental, governmental, 

educational, research organizations, and commercial 

interests on matters that affect the health and well-

being of the bay, its wildlife, and surrounding 

communities. 

• To support the biological integrity and scenic 

beauty of Taunton Bay (including Egypt and Hog 

Bays, Carrying Place Inlet, and the surrounding 

watershed). 

Who is involved? 

 “Friends” are from all of the surrounding towns, 

and several states in the United States.  We hope you 

will join in the efforts to support the understanding, 

appreciation, and protection of the beautiful bays 

around us. 

FRIENDS OF TAUNTON BAY 

Newsletter Editor: Merry Post 

Graphics/ Layout: Alice Noyes  

CONTACT US:    

Email: info@friendsoftauntonbay.org 

        Follow us on Facebook: Friends of Taunton Bay  

www.FriendsofTauntonBay.org 
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