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M USSGI BeaCh By Jay Rancourt
The Maine Islands are loaded with the perfect On the bottom of the pot: 1 to 2 cups white

food for kayakers, free for the taking and easy wine, lots of chopped garlic and herbs, an Italian

pickings it is. You don't even need to dig! or fines herbes mix are both good. I bring a mixture

. ‘ of basil, oregano, fennel, parsley, and thyme in

Caution: Call the Department of Marine a small zip-lock bag. Steam the mussels for seven

Resource's Red Tide Hotline at 1-800-232-4733 to ten minutes, until the shells open and lose that

for official reassurance tha{ the'r"e is no rﬁd. tide alert  onclucent slimy look. They should be firm and

in eﬂ?ct, to be on the safe side. "Red tide" is a t.)loom pull readily off the foot in one piece.

of poisonous dinoflagellates that can occur during

the warm summer months. Because mussels are filter The mussels release lots of broth as they cook.
feeders, these dinoflagellates can build up in their If you like a salty stew to slurp up with bread after

systems and make you quite sick. you've wolfed down the mussels, steam them with
) chunks of vegetables as well. Or shell the mussels

Mussels are Fnost}y to be found below or just and use some of the salty broth to cook pasta or

above the low tide line. They don't appreciate use as a chowder base.

being out of water for very long. Pick the mussels

off rocks rather than sand - they taste better; avoid Mussels are extremely nutritious, solid protein

the heavily barnacled ones. Get the big ones, they're  and loaded with mineral salts, iron and vitamins

just as tender. A, B, C, and D. Sweaty summer paddlers need to

i . replenish salts and mussels are just the ticket!
Discard any mussels with open shells and watch g appetit!

out for the ones filled with mud, not meat. Scrub
them well and use that Leatherman from your tool
kit to pull the byssus out. The byssus is that tuft of
filaments that sticks out of the crack between the
mussels' bivalves and serves to attach them to rock,
the ocean floor and one another. The dictionary says
that it is chemically similar to silk, strong, supple
and fine. Rinse the mussels with new sea water and
drain well. Don't soak them in fresh water; mussels
don't like fresh water.

Something You Should Know...tidbits from Paddlewise

Thinking of packing some bug repellent for your next island adventure? Keep in mind that DEET
dissolves nylon, rayon, acetate...and some paints, but poly bags seem impervious. If you have DEET on
your hands be careful not to touch your tent fabric...and be extra, extra careful not to spill or spray any
inside a tent.

Ever experience “Itchy Butt” while out paddling? The fundamental problem is that in a kayak, our
butts are likely to get wet and stay wet. Add friction and a source of bacteria or fungi and you can
easily get a spreading dermatitis. If you ever have this problem, try Gold Bond powder, which dries
and changes the pH of the skin surface both of which can contribute to healing.



