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Edible Discovery

The Sea Forager’s Tale

STORY AND PHOTOGRAPHY BY YVONNE CORNELL

e sea forager lives in harmony with the rise and fall of the ocean tides.

Kirk and Camilla Lombard are the founders of Sea Forager Seafood and

Sea Forager Tours based out of their backyard—the Pacific Ocean. Kirk

lovingly refers to Camilla as “the fishwife.” The moniker is fitting after hearing

her seagull-like warning calls used to alert Kirk of the rising tidewaters. It is

Camilla who answers my call to inquire about joining their family on a Mega
Low Tide Expedition Tour of Half Moon Bay.

Wy

Signaled that the tide is rising, Kirk Lombard
and passenger head for shore to end another
successful day of harvesting from the sea.

EDIBLESILICONVALLEY.COM = SUMMER 2017 19



MMER 2017,

|

¢ 20



Kirk Lombard is the author of 7he Sea i A _
P S S The Fishwife’s Crock-Pot Manhattan Chowder

Coass. Pacific Ocean water cousses through his This recipe is great for cockles, Butter clams, Horsenecks or Piddocks. If you for-

veins, yet he has fond memories of fly fishin,
‘ Y 5 age your own clams, additional preparation is needed to trim, clean and tenderize

for trout in his youth with his grandfather in
upstate New York. His many years spent as a
fisheries observer for the Pacific States Marine
Fisheries Commission trained Kirk in the way
that only firsthand experience can. As if Kirk’s
sea savvy wasn't enough to impress the most 1 tablespoon corn flour

knowledgeable angler, his deep respect and 1 can diced tomatoes (or, if you're feeling

passion for ethical and sustainable fishing is inspired, make your own tomato sauce)
!
still more inspiring. Sea Forager Seafood is a

community-supported fishery (CSF) program
with delivery locations around the Bay Area 1 large onion, chopped
and South Bay that also offers coastal fishing
and foraging classes. The following disclaimer
on their website says it all: “Sustainability 3 carrots, chopped

demands that we collaborate with local Chunks rockfish fillet (optional)
fishermen and appreciate the capricious

them. Information can be found in the guide book.

2 strips bacon, chopped (always a good
place to start)

3 potatoes, peeled and diced

3 stalks celery, chopped

15+ cockles or small Butter clams if you NUREH RS

whims of the ocean. have them, or just add chopped up and LA D RN A

Although Sea Forager Seafood hasnt

found it necessary to cancel a single delivery ekl Gl el s Pl <G el

since opening almost four years ago, this Fresh Italian parsley A
disclaimer speaks to their commitment: Fresh loaf sourdough bread, for dipping

It’s sustainably caught fish or bust for the

Lombards. Kirk fills all his freshly dug clam Fry the chopped bacon in a skillet. When it has browned, remove it from the

holes and releases tasty catches smaller than
the legal size. Others might not care, but
Kirk does. Then drop the bacon, roux, vegetables and rockfish (if using) into the Crock-Pot,

set it on medium or low, and come back in 6-8 hours to some awesome chowder.

skillet, mix the corn flour with the grease and cook briefly to make a simple roux.

Minus Tide Time: Clam Obviously, you don't want to cook your clams for 6 hours. So drop them in (un-

Diggers De”g ht cooked) sometime in the last 15 minutes, depending on how hot the Crock-Pot

After scooping up a fat-tire stroller, Kirk, is cooking (you want it to be boiling at this point). Once the clams open they
Camilla and their two young children, are done. If you're using Basket cockles (especially the big baseball-sized ones),
Django and Penelope, step into the early you'll want to remove them from the shell once they open, chop them up, and
morning sludge of the minus tide at Half return them to the chowder as otherwise they are a large mouthful. Likewise,
Moon Bay. Rubber boots are mandatory, as if you're using Gaper siphons, slam them for a few seconds with a tenderizing

is a big dose of childlike wonderment. Kirk
and Django begin squishing their fingertips
on sand holes to release the squirt of the Put into bowls, top with chopped parsley and enjoy with some fresh sour-
clam living deep underneath. Camilla and dough bread.
Penelope jump, jive and dance to create the

hammer, and then cut them into small pieces before adding to the pot.

Recipe courtesy of Kirk and Camilla Lombard, The Sea Forager’s

necessary vibrations that cause the clam to
withdraw its siphon deeper into its sandy

rthern California Coa (H day Book
depth, thereby unwittingly revealing its PO N

hiding spot with one quick water fountain. s b (
Time to start digging deep! A shovel does &

the trick at the outset before setting the clam
tube in to dig by hand. At the key moment,
Django readies himself to be lowered upside
down into the tube to pull out Neptune’s
Opposite, clockwise from top left: Django

thumps sand to get clams to reveal their hiding

spots. Edible rock crab inches toward the bait

on Django’s line. The sea foraging Lombard

family: Camilla, Django, Penelope and Kirk.
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buried treasure: a huge Horseneck clam.
Kirk is elated. “It’s a big one. Let’s put it in
the bucket.”

I marvel at the size and wonder how
one cooks such a huge clam with its thick
siphon. The siphon is that long tube-
like tail sticking out of the clam, which
it uses for breathing, locomotion and
feeding. “You must pound it and chop it,
of course, and then put it in the Crock-
Pot!” The Fishwife’s Crock-Pot Manhattan
Chowder is the perfect salve for any hungry
Horseneck hunter (see recipe on previous

page.)

Ghost Shrimps, Moon Snails
and Rockfish, Oh My!

California clam diggers are required by law
to fill in their holes after clamming. Clams
need tightly packed mud to travel and feed;
loosely packed mudflats become clam-less
ones. After Kirk fills in his holes, we walk
farther out towards the rock jetty. Kirk
stops to suck up a few ghost shrimps for
bait, using a homemade PVC pipe pump.
He suddenly drops to his knees and starts
digging. Ever the teacher, Kirk employs
Django’s assistance and together they
uncover the magical moon snail. Years of
trial and error in the kitchen have taught
Kirk that this meat is not so tender or tasty,
so he restores the moon snail back to its
hiding spot.

Once we reach the jetty rocks, Django
and Kirk pull out bamboo poke poles,
which Kirk baits with a piece of squid while
his son waits in anticipation of catching an
eel or rockfish. Django’s first bite catches
him by surprise. It’s a rock crab, which Kirk
claims are more delicious than the famous
Dungeness crab, but it’s not of legal size
so he tosses it back. Suddenly, I hear the
distant cry of a seagull’s caw. It’s the call of
the fishwife; she’s warning us the tide has
risen significantly. Kirk takes Django on his
back to make their way to the flats, satisfied
with the morning’s gifts. To observe a
family foraging for sea treasures with such
respect for the ocean and its creatures
makes a lasting impression. XX

Yvonne Cornellis a Bay Area photographer,
writer and blogger. Born in San Francisco,
Yvonne left high tech to pursue her passion for
visual storytelling about the artisans who craft
unique food and drink. To see her work, visit
FollowingBreadcrumbs.com.
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