Chesapeake Bay Oyster Dives

Saturday October 2nd, 2010
“The diving is fun and easy... the oyster bars are 10-15 ft

deep with only a very minimal current. The viz. in the fall can be

8-15 ft and all season long the worst is still an arms length

which is all you need to find the oysters. Last year was the best

year I've seen in 25 years of oyster diving so I expect this year

to be as good.” - Captain Gerry McDonald

DEPARTURE: We depart from the county dock at Kent Narrows on the

east side of Kent Island, Maryland at 8:00 am and return back to

the dock around noon. Plan to arrive at 7:00 am to load your gear

on the boat and don your dive suits.

PRICE: $75 per diver

OYSTERS: Each diver can take home up to one bushel of Oysters

(200-250). Oysters must measure 3 inches in any direction.

DIRECTIONS: To Be Announced (looks like a good 110 miles from

Hagerstown)

AMENITIES: The boat has a very small cabin, with a port-a-potty on

board. Those needing to use it will have the cabin all to

themselves to complete their duties.

EQUIPMENT: You need only basic scuba equipment. Bring 2 tanks but

you may be able to do the dives on 1 tank. Due to shallow depths

(usually less than 15'), you most likely will need some extra

weight to stay down (5 to 10 pounds). You will need a good sized

catch bag. A full goodie bag of Oysters is heavy, if you have a

small lift bag you can use that but it is not necessary. Also,

bring something like a lobster gauge to measure the oysters.

CLOTHING: We will don wet / dry suits while at the dock, as we have

only a 15 - 20 minute ride to the oyster beds. The cabin (wheel

house) is not big enough to hold everyone at the same time, so be

sure to bring appropriate clothing if it might rain or be cold.

Bring a windbreaker or something to put on over your wetsuit for

the short ride back to the dock.

FOOD: It's a short day and we must be out of the water by noon when

catching oysters. You will want water or a drink, and maybe a small

snack. Bring an oyster knife, horseradish and cocktail sauce for

the freshest oysters you have ever eaten. Keep boat coolers to

lunch box size please, or leave them in your cars. Bring a cooler

(s) to take home your share (one bushel) of the oysters. A 58 qt

cooler will hold about one bushel. They are heavy, so you might

want 2 containers to split them up.

Storing Oysters: 
Do not store the oysters in water. If you do not plan to eat them right away, arrange them flat on a tray, cover them with a damp towel, and store them in the refrigerator. They'll keep this way for about a day.
Shucking Oysters:
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Step 2: Run the knife the way around the oyster until you get to the other side. This sounds easy until you're actually doing it! Some oysters just don't take kindly to people sticking knives in their shell.  Be brave and put some muscle into it, but be careful - this is where you'll cut or stab yourself. 
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Step 3: Using a twisting motion, pry the top and bottom shells apart. Be gentle but firm so you don't lose any of the liquor inside.
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Step 4: Cut the oyster free from his shell.  He'll be connected by a tough knob on his underside; slide your knife under and sever it.  You can either go to the trouble of setting down your blade and using a little fork to pick the oyster out, or you can do like the natives do and just scoop him with your knife and pop him in your mouth.  Drink the liquor out of the shell. 


