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    ¢ƘŜ /ƘŜǎŀǇŜŀƪŜ ōƭǳŜ ŎǊŀō ǇƻǇǳƭŀǝƻƴ ǊŜōƻǳƴŘ ŎƻƴǝƴǳŜǎ ǘƻ ŀǎǘƻǳƴŘ ŜǾŜǊȅƻƴŜΦ [ƛǧƭŜ ŎǊŀōǎ όн-о ƛƴŎƘŜǎύ 

ŀǊŜ ŜǾŜǊȅǿƘŜǊŜ ŦƻǊ ǘƘŜ ŜƴǝǊŜ ƭŜƴƎǘƘ ƻŦ ǘƘŜ .ŀȅΦ /ǊŀōōŜǊǎΣ ōƻǘƘ ǇƻǧŜǊǎ ŀƴŘ ǘǊƻǘ-ƭƛƴŜǊǎΣ ŀǊŜ ƘŀǾƛƴƎ ƎǊŜŀǘ 

ǎǳƳƳŜǊǎ ŎŀǘŎƘƛƴƎ ŎǊŀōǎΦ ¢ƘŜ ϦǊǳƴϦΣ ǎƻ ǘƻ ǎǇŜŀƪΣ ǎǘŀǊǘŜŘ ŀōƻǳǘ у ǿŜŜƪǎ ŀƎƻ ƛƴ ǘƘŜ /ƘƻǇǘŀƴƪΣ ǿƘŜƴ ŀƭƭ     

ǇǊŜŘƛŎǝƻƴǎ ǿŜǊŜ ŦƻǊ ŀƴƻǘƘŜǊ ǾŜǊȅ ǇƻƻǊ ǎǳƳƳŜǊ όƭƛƪŜ ǘƘŜ ǇǊŜǾƛƻǳǎ ǘǿƻύΦ ¢ƘŜ ŎǊŀōǎ ǎƘƻǿŜŘ ǳǇ ƛƴ ŦƻǊŎŜΣ    

ǎǳǊǇǊƛǎƛƴƎ ŜǾŜǊȅƻƴŜΣ ŀƴŘ ŎƻƴǝƴǳŜ ǘƻ ǘƘƛǎ ŘŀȅΦ /Ǌŀōǎ ƭƻƻƪ ǘƻ ōŜ ǾŜǊȅ ǇƭŜƴǝŦǳƭ ǘƘǊƻǳƎƘ ǘƘŜ ŦŀƭƭΦ {ƻƊ ŎǊŀōǎΣ 

ǳƴƭƛƪŜ ŀƴȅ ǎǳƳƳŜǊ ƛƴ ǊŜŎŜƴǘ ƳŜƳƻǊȅΣ ƘŀǾŜ ōŜŜƴ ǊŜŀŘƛƭȅ ŀǾŀƛƭŀōƭŜ ŜǾŜǊȅ ǿŜŜƪΦ ¢Ƙƛǎ ƛǎ ŀƴƻǘƘŜǊ ǎƛƎƴ ƻŦ ŀ ǾŜǊȅ 

ƘŜŀƭǘƘȅ ŀƴŘ ƎǊƻǿƛƴƎ ōƭǳŜ ŎǊŀō ǇƻǇǳƭŀǝƻƴΦ Lǘ ǎŜǊǾŜǎ ŀǎ ŀ ǊŜƳƛƴŘŜǊ ǘƘŀǘ ǘƘŜ ǎŎƛŜƴŎŜ ƻŦ ǇǊŜŘƛŎǝƴƎ ǘǊŜƴŘǎ ƛƴ 

ǘƘŜ ōƭǳŜ ŎǊŀō ǇƻǇǳƭŀǝƻƴ ƛǎ ƴƻǘ ŀǎ ǊŜŬƴŜŘ ŀǎ ǘƘŜ ǎŎƛŜƴŎŜ ƻŦ ǇǊŜŘƛŎǝƴƎ ǘƘŜ ǿƛƭŘ ǊƻŎƪŬǎƘ ǇƻǇǳƭŀǝƻƴΦ 

¢ƘŜ ǿƛƴǘŜǊ ŘǊŜŘƎŜ ǎǳǊǾŜȅ όŦƻǊ ŎǊŀōǎύ ǎǘŀǊǘŜŘ ƛƴ ǘƘŜ мффлϥǎΣ ǿƘƛƭŜ ǘƘŜ ǎǘǊƛǇŜŘ ōŀǎǎ ǎǳƳƳŜǊ ǎŜƛƴŜ ǎǳǊǾŜȅ 

όȅƻǳƴƎ ƻŦ ǘƘŜ ȅŜŀǊ ƛƴŘŜȄύΣ ŀ ǾŜǊȅ ŀŎŎǳǊŀǘŜ ƭŜŀŘƛƴƎ ƛƴŘƛŎŀǘƻǊ ƻŦ ǘƘŜ ǊƻŎƪŬǎƘ ǇƻǇǳƭŀǝƻƴΣ Ƙŀǎ Ŏƻƴǝƴǳƻǳǎ     

ǊŜŎƻǊŘǎ ŦƻǊ ǘƘŜ ƭŀǎǘ сл ȅŜŀǊǎΗΗ 

     {ƻƊ ŎǊŀōǎ ƘŀǾŜ ŘǊƻǇǇŜŘ ǘƻ ŀǊƻǳƴŘ ϷплκŘƻȊŜƴ ƻƴ ƧǳƳōƻǎ ŀƴŘ ƻǳǊ ǎǳǇǇƭƛŜǊǎ ŀǊŜ ǘŜƭƭƛƴƎ ǳǎ ƛƴ ŀƴƻǘƘŜǊ 

ǿŜŜƪΣ ǘƘŜǊŜ ǿƛƭƭ ōŜ ŀ ǎƛƎƴƛŬŎŀƴǘ ƛƴŎǊŜŀǎŜ ƛƴ ǎǳǇǇƭȅΦ tǊƛŎŜǎ ŎƻǳƭŘ ǊŜŀŎƘ Ϸо ŜŀŎƘ ŀǎ ǘƘŜ ŦǊƻȊŜƴ ƳŀǊƪŜǘ Ƙŀǎ 

ǇƭŜƴǘȅ ƻŦ ŎǊŀōǎ ŀƭǊŜŀŘȅΦ {ǘŀȅ ǘǳƴŜŘΦ 

     ¢ƘŜ ƴŜȄǘ ōŜǎǘ ǾŀƭǳŜ ƛƴ ǎŜŀŦƻƻŘ ƛǎ ǎǿƻǊŘŬǎƘΦ [ŀǊƎŜ όнлл ƭōΦ Ǉƭǳǎύ ōŜŀǳǝŦǳƭ ǎǿƻǊŘǎ ŀǊŜ ōŜƛƴƎ ŎŀǳƎƘǘ ƻƴ ǘƘŜ 

DǊŀƴŘ .ŀƴƪǎ ŀƴŘ ƭŀƴŘŜŘ ƛƴ bƻǾŀ {ŎƻǝŀΦ ²Ŝ ŜǾŜƴ ƘŀŘ ŀ ƳŀƎƴƛŬŎŜƴǘ рлл ƭōΦ ǎǿƻǊŘŬǎƘ όŘǊŜǎǎŜŘΗ -ƳŜŀƴƛƴƎ 

ǘƘŜ ƭƛǾŜ ǿŜƛƎƘǘ ǿŀǎ ŀǊƻǳƴŘ трл ƭōǎΦΗύ ŀǊǊƛǾŜ ǘƻŘŀȅΗ ¢ŀƪŜ ŀŘǾŀƴǘŀƎŜ ƻŦ ǘƘŜǎŜ ƎǊŜŀǘ ǎǳǎǘŀƛƴŀōƭŜ ŬǎƘ ŦŜŀǘǳǊƛƴƎ 

ǘƘŜƳ ƻƴ ȅƻǳǊ ƳŜƴǳ ǘƘǊƻǳƎƘ hŎǘƻōŜǊΗ 

     ²ƛƭŘ ƪƛƴƎ ǎŀƭƳƻƴ ǎǳǇǇƭȅ Ƙŀǎ ŘǊƛŜŘ ǳǇ ŦƻǊ ǘƘŜ ǝƳŜ ōŜƛƴƎΦ ²Ŝ ǿƛƭƭ ƘŀǾŜ ǘǊƻƭƭ ŎƻƘƻǎ ŦǊƻƳ ǘƘŜ vǳŜŜƴ     

/ƘŀǊƭƻǧŜ LǎƭŀƴŘǎ ŀǎ ǿŜƭƭ ŀǎ .Ǌƛǎǘƻƭ .ŀȅ ǎƻŎƪŜȅŜǎ ǘƘƛǎ ǿŜŜƪΦ ¢ƘŜ ǎŜŀǎƻƴ ŦƻǊ WǳƳōƻ ǿƛƭŘ ǊƻŎƪŬǎƘ ŦǊƻƳ /ŀǇŜ 

/ƻŘ ƛǎ ŀƭƳƻǎǘ ƻǾŜǊΦ ¢ƘŜ тллΣллл ƭōΦ ǉǳƻǘŀ ƛǎ ŀōƻǳǘ ул҈ ŬƭƭŜŘΦ bŜȄǘ ǿŜŜƪ ƛǘ ǎƘƻǳƭŘ ŜƴŘ ŦƻǊ ǘƘŜ ǊŜƳŀƛƴŘŜǊ ƻŦ 

!ǳƎǳǎǘ ŀƴŘ ŜŀǊƭȅ {ŜǇǘŜƳōŜǊΦ ²Ŝ ǿƛƭƭ ƘŀǾŜ ǘƻ ǊŜƭȅ ƻƴ aŀǊȅƭŀƴŘ ǇǊƻŘǳŎǝƻƴΣ ǿƘƛŎƘ ƛǎ ƳƛƴƛƳŀƭΦ  

    5ƻƴϥǘ ŦƻǊƎŜǘ ŀōƻǳǘ ƻǳǊ ŦǊŜǎƘ /ŀǊƻƭƛƴŀ ǎƘǊƛƳǇ ǘƘŀǘ ƻǳǊ ŎǳǎǘƻƳŜǊǎ ŀǊŜ ǊŀǾƛƴƎ ŀōƻǳǘΦ tŀƳƭƛŎƻ {ƻǳƴŘ ƛǎ ŎƘƻŎƪ 

C¦[[ ƻŦ ǎƘǊƛƳǇ ǿƘƛŎƘ ƘŀǾŜ ƴƻǿ ƎǊƻǿƴ ǘƻ мсκнл ŎƻǳƴǘΦ !ǘ ϷтΦфрΣ ǘƘŜȅ ŀǊŜ ǿŜƭƭ ǳƴŘŜǊ ǘƘŜ ŦǊƻȊŜƴ ŘƻƳŜǎǝŎ 

мсκнл ƳŀǊƪŜǘΦ .ŜǎƛŘŜǎ ōŜƛƴƎ ŀ ƎǊŜŀǘ ǾŀƭǳŜΣ ǘƘƛǎ ƭƻŎŀƭ ǎƘǊƛƳǇΣ ŎŀǳƎƘǘ ƻƴƭȅ п ƘƻǳǊǎ ǎƻǳǘƘ ƻŦ ƘŜǊŜΣ ǘŀǎǘŜǎ ƭƛƪŜ 

ƴƻ ǎƘǊƛƳǇ ȅƻǳ ƘŀǾŜ ŜǾŜǊ ǘŀǎǘŜŘΦ 

AUGUST SEAFOOD HIGHLIGHTS  
By Tim Sughrue  



{ǿƻǊŘŬǎƘ .ŀƪŜŘ ƛƴ ¢ƻƳŀǘƻ {ŀǳŎŜ                                     
ǿƛǘƘ /ǊǳƴŎƘȅ .ǊŜŀŘŎǊǳƳōǎ 

 
.ȅ /ƻǊǇƻǊŀǘŜ /ƘŜŦ 5ŀǾƛŘ CȅŜ  

 

{ŜǊǾŜǎ п 
 

м ǘŀōƭŜǎǇƻƻƴǎ ŜȄǘǊŀ ǾƛǊƎƛƴ ƻƭƛǾŜ ƻƛƭ 
м ǎǿŜŜǘ ƻƴƛƻƴΣ ŬƴŜƭȅ ŎƘƻǇǇŜŘ 
н ƎŀǊƭƛŎ ŎƭƻǾŜǎΣ ƳƛƴŎŜŘ 
м-ну ƻǳƴŎŜ Ŏŀƴ ǇŜŜƭŜŘ ǿƘƻƭŜ ǘƻƳŀǘƻŜǎ 
мκн ŎǳǇ YŀƭŀƳŀǘŀ ƻƭƛǾŜǎ 
н ǘŀōƭŜǎǇƻƻƴǎ ŎŀǇŜǊǎΣ ǊƛƴǎŜŘ 
{Ŝŀ ǎŀƭǘ 
м ǘŀōƭŜǎǇƻƻƴ ǊŜŘ ǇŜǇǇŜǊ ƅŀƪŜǎ 
н ǘŀōƭŜǎǇƻƻƴǎ ǇƛƴŜ ƴǳǘǎ 
мκп ŎǳǇ ŎǳǊǊŀƴǘǎ 
мκп ŎǳǇ ŦǊŜǎƘ ƳŀǊƧƻǊŀƳΣ ŎƘƻǇǇŜŘ 
мκн ŎǳǇ ŘǊȅ ǿƘƛǘŜ ǿƛƴŜ 
м ŎǳǇ Ǉŀƴƪƻ ōǊŜŀŘ ŎǊǳƳōǎ 
мκп ŎǳǇ ƅŀǘ-ƭŜŀŦ ǇŀǊǎƭŜȅΣ ŎƘƻǇǇŜŘ 
о ǘŀōƭŜǎǇƻƻƴǎ ǇŀǊƳŜǎŀƴ ŎƘŜŜǎŜΣ ƎǊŀǘŜŘ 
н ǘŀōƭŜǎǇƻƻƴǎ ŜȄǘǊŀ ǾƛǊƎƛƴ ƻƭƛǾŜ ƻƛƭ 
{Ŝŀ ǎŀƭǘ ŀƴŘ ŦǊŜǎƘƭȅ ŎǊŀŎƪŜŘ ōƭŀŎƪ ǇŜǇǇŜǊ ǘƻ ǘŀǎǘŜ 
н όмн-ƻǳƴŎŜύ ǎǿƻǊŘŬǎƘ ǎǘŜŀƪǎΣ ŀōƻǳǘ м ƛƴŎƘ ǘƘƛŎƪΣ Ŏǳǘ ƛƴ 
ƘŀƭŦ ǇƻǊǝƻƴǎ 
 
IŜŀǘ ǘƘŜ ƻƭƛǾŜ ƻƛƭ ƻǾŜǊ ƳŜŘƛǳƳ ƘŜŀǘ ƛƴ ŀƴ ƻǾŜƴ-ǇǊƻƻŦ ǎƪƛƭπ
ƭŜǘΦ !ŘŘ ǘƘŜ ƻƴƛƻƴ ŀƴŘ ǎŀǳǘŞ ǳƴǝƭ ǎƻƊŜƴŜŘ ŀōƻǳǘ р 
ƳƛƴǳǘŜǎΦ /ǊǳǎƘ ǘƘŜ ǘƻƳŀǘƻŜǎ ǿƛǘƘ ȅƻǳǊ ƘŀƴŘǎ ŀƴŘ ŀŘŘ 
ǘƘŜƳ ŀƴŘ ǘƘŜƛǊ ƧǳƛŎŜǎΦ .ǊƛƴƎ ǘƻ ŀ ōƻƛƭΣ ǎǝǊǊƛƴƎ ƻƊŜƴΣ ŀƴŘ 
ǘƘŜƴ ƭƻǿŜǊ ǘƘŜ ƘŜŀǘ ŀƴŘ ǎƛƳƳŜǊ ŦƻǊ нл ƳƛƴǳǘŜǎ ǳƴǝƭ 
ǘƘƛŎƪŜƴŜŘΦ {ǝǊ ƛƴ ƻƭƛǾŜǎΣ ŎŀǇŜǊǎΣ ǎŀƭǘΣ ǊŜŘ ǇŜǇǇŜǊ ƅŀƪŜǎΣ 
ǇƛƴŜ ƴǳǘǎΣ ŎǳǊǊŀƴǘǎΣ ƳŀǊƧƻǊŀƳΣ ŀƴŘ ǿƘƛǘŜ ǿƛƴŜΦ .ǊƛƴƎ ǘƻ ŀ 
ōƻƛƭ ƻǾŜǊ ƳŜŘƛǳƳ ƘŜŀǘ ŀƴŘ ǘƘŜƴ ǊŜƳƻǾŜ ŦǊƻƳ ǘƘŜ ƘŜŀǘΦ 
 

tǊŜƘŜŀǘ ǘƘŜ ƻǾŜƴ ǘƻ прл ŘŜƎǊŜŜǎΦ 
 

aŜŀƴǿƘƛƭŜΣ ŎƻƳōƛƴŜ Ǉŀƴƪƻ ōǊŜŀŘ ŎǊǳƳōǎΣ ǇŀǊǎƭŜȅΣ ǇŀǊπ
ƳŜǎŀƴΣ ƻƭƛǾŜ ƻƛƭΣ ǎŀƭǘ ŀƴŘ ǇŜǇǇŜǊΦ {ǇǊƛƴƪƭŜ ǎǿƻǊŘŬǎƘ ǿƛǘƘ 
ǎŜŀ ǎŀƭǘ ŀƴŘ ǇŜǇǇŜǊΦ tƭŀŎŜ ŬǎƘ ƛƴ ǘƘŜ ǘƻƳŀǘƻ ǎŀǳŎŜ ŀƴŘ 
ǘƻǇ ŜŀŎƘ ǿƛǘƘ мκп ŎǳǇ ƻŦ ōǊŜŀŘŎǊǳƳō ƳƛȄǘǳǊŜΦ tƭŀŎŜ ǎƪƛƭƭŜǘ 
ƛƴ ǘƘŜ ƻǾŜƴ ŀƴŘ ōŀƪŜ ŦƻǊ мл ƳƛƴǳǘŜǎ ƻǊ ǳƴǝƭ ǎǿƻǊŘŬǎƘ ƛǎ 
ŀƭƳƻǎǘ ƻǇŀǉǳŜ ƛƴ ǘƘŜ ŎŜƴǘŜǊΦ 
 

tƭŀŎŜ ǎǿƻǊŘŬǎƘ ōǊŜŀŘŎǊǳƳō ǎƛŘŜ ǳǇ ƻƴ ŀ ǎŜǊǾƛƴƎ 
ǇƭŀǧŜǊ ŀƴŘ ǎǇƻƻƴ ǘƘŜ ǘƻƳŀǘƻ ǎŀǳŎŜ ƻǾŜǊ ŀƴŘ 
ŀǊƻǳƴŘ ƛǘΦ 

SWORDFISH  

SPECIAL 

$9.95 LB.  
 

GREAT VALUE!!  

 

 

 

 

 

 

 

 

 

 

Take advantage of these great 

sustainable fish featuring      

them on your menu       



J.M. Clayton Company has delivered live Chesapeake Bay Blue Crabs from local watermen since 1890. 
Founded by Captain John Morgan Clayton the company has remained in the family for over four genera-
tions. The oldest working crab processing plant in the world, it began as a small oyster shucking and 
packing operation in Hoopersville, Dorchester County, Maryland. Within a few years, Captain Johnnie 
began picking and processing the delectable Chesapeake Bay blue crab, packing their crabmeat under the 
label name, ñEpicure.ò 

The company relocated in 1921 to its current Cambridge setting off the Choptank River. The J. M. Clay-
ton Company was the first crabmeat processing plant in Dorchester County and one of the first on the 
Chesapeake Bay to pick crabs and shed soft crabs. By the early 1940ôs, Claytonôs began picking and pro-
cessing crabs year-round, getting their off-season crabs from the warmer Virginia and North Carolina wa-
ters. Crabs were in plentiful supply through the industryôs peak in the 1930ôs and the 1940ôs, and also 
during World War II when crabmeat was excluded from rationed food items. Immediately following the 
war, Claytonôs was operating at the height of production again.  

In 1957, the J. M. Clayton Company began using the pasteurizing process to naturally preserve crabmeat. 
Employing the method invented by Louis Pasteur, Claytonôs was able to extend the shelf life of crabmeat, 
a revolution in the crab packing industry. Packing plants now processed crabmeat year-round and invento-
ried it until the seasonal market arrived. The same pasteurizing process is still widely used today. At Clay-
tonôs all our pasteurized crabmeat is prepared naturally without chemicals, additives or preservatives. 

The J.M. Clayton Company has survived over the years through sound management combined with their 
efforts in establishing working relationships with local watermen and recruiting the mainstay of their op-
eration ï experienced crab pickers. From the height of Marylandôs crab picking industry when over 60 
businesses were in operation, Claytonôs is currently just one of 20 left and the only one remaining on the 
water in Cambridge.  

Today, Claytonôs is operated by three brothers, Jack, Bill, and Joe 
Brooks, and Clay Brooks, the first of the fifth generation, who, 
following in the footsteps of their great grandfather Captain John 
Morgan Clayton, have made the J. M. Clayton Company an ex-
traordinary Chesapeake Bay landmark. 



 


