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Clockwise from top
left: A PEI farm’s
roadside sign;
George Dowdle
farms Green
Gables oysters on
Southwest River;
Malpeque Oyster
Barn’s mussels;
Feast courses at
Inn at Bay Fortune.
Below: Oysters, at
the Claddaugh
Oyster House in
Charlottetown.

An oyster tour (and more)
of Prince Edward Island
By Necee Regis
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GLOBE CORRESPONDENT

n midsummer, Prince
Edward Island is a riot
of color. Driving along
its lush rolling hills
from any one place to
another means passing swaths
of bright green marsh grasses,
white pops of potato blossoms,
stands of dreamy purple lupines and bright orange lilies,
and red clay cliffs. Appearing
and disappearing from the horizon are glimpses of the azure
water. It’s no wonder Canada’s
celebrity chef Michael Smith refers to the island as “a giant
green farm, floating in the deep
blue sea, surrounded by sandy
beaches.”
The island has a strong, locally sourced sea-to-table community where chefs know and
work with farmers, growers,
and fishermen. Many people
are familiar with Malpeque oysters, a term that originally referred to the bay where these bivalves are grown, now often
used as a generic term for any
oyster from the island. In multiple visits to PEI — for the Canadian National Shucking Competition in July and the Shellfish Festival in September — I
reached out to farmers and others to learn more about the industry.
On a sunny morning I
boarded small boat in New
London Bay, on the north-central coast, and tooled along the
S o u t hw e s t R i v e r t o w h e r e
George Dowdle grows his
Green Gables oysters. After
farming for 37 years, the burly
and affable Dowdle — along
with his wife, Marlene — is
more than familiar with the
oyster business. He often ferries
chefs to the farm to get direct
feedback about what they want,
and also just for the fun of it.
“We’re a single-source operation,” said Dowdle, meaning his
oysters are grown from seed to
finish in the same area.
Dowdle grows his oysters in
bags that hang in the water, allowing crabs to eat little mussel
seeds that accumulate. His
plump, briny bivalves have a
sweet finish because of nearby
bubbling cold artesian springs
where his product spends a few
days before shipping to market.
The farm produced 4,000 cases
of oysters last year, and Dowdle
hopes to increase his yield in
the coming year.
“A t o n e t i m e , t h e a r e a
around Biddeford was the epicenter of oysters. Now every little nook and cranny, every inlet
and bay, has huge amounts of
them,” said Dowdle.
He pointed across the water
to areas where other growers
place bags of almost fully
grown oysters for a week or two
in order to brand them with a
fictitious name of a point or
cove — the opposite of a singlebed operation. I admit it: I was
shocked by this oyster sleight of
hand. (Then again, all the bivalves I’ve slurped from the island are salty and crisp, and I

wouldn’t pass one by.) Dowdle
shucked a few of his tasty offerings for me — from sea to
mouth are the best! — and I also sampled his Green Gables
oysters at Sims Corner Steakhouse & Oyster Bar, a classic
steakhouse in a historic brick
building in downtown Charlottetown.
Colville Bay oysters are also
sought out by local chefs and
aficionados. Johnnie Flynn,
along with his brother Leo, son
Thomas, and three nephews,
farms 30 acres of oysters near
where he grew up along the island’s eastern shoreline.
“I farmed lobsters in spring
and fished for cod in summer
and fall. In the early 1990s, cod
stocks were running low, and
we started our oyster farm,”
said Flynn.
His oysters are grown on the
beach at the low-tide line — in
bags to keep predators out —
for about two years, and then
are spread across the bottom in
deeper waters. Algae in the water combined with the brisk
current creates the Colville Bay
oysters’ distinctive aqua-green
shells and their salty-sweet flavor.
“There’s a Chinese saying,
‘The ox is slow but the earth is
patient.’ I remember reading
that and thinking it works for
oysters. They’re not something
you can rush,” said Flynn.
In 2014, Flynn and his family opened the Lobster Shack
along the boardwalk at Souris
Beach. Modeled after momand-pop operations encountered on a road trip in the United States, Flynn’s one-room restaurant and market ser ves
lobsters, clams, lobster rolls
and platters, and freshly
shucked Colville Bay oysters.
Shaded picnic tables overlook
the beach, where one can gaze
across the water at the flats
where the oysters are grown.
On this relatively small crescent-shaped island — about 174
miles from tip to tip — there are
dozens and dozens of spots
serving oysters from familyowned beds. Some of my favorites include Carr’s, a family-run
casual place overlooking the
Stanley River that serves oys-

ters from its own beds (also
home to swoon-worthy lobster
rolls); Malpeque Oyster Barn,
located at the far end of a scenic
north coast road leading to
Malpeque Bay (also serving
bowls of succulent mussels);
and the Claddaugh Oyster
House in downtown Charlottetown, an upscale eatery that
shucks a changing selection at
its oyster bar.
To taste a variety of the island’s culinary offerings, it is
worth reserving a seat at The
Feas t , a multicourse meal
served at the Inn at Bay Fortune. The inn and its kitchen
are owned and operated by chef
Smith, and the menu — changing daily — includes an all-youcan-slurp Oyster Hour, appetizers such as hot salmon from the
outdoor smokehouse, and a
family-style meal (served at
long butcher-block tables) that
showcases island meats, seafood, and produce from the organic farm and herb gardens.
Necee Regis can be reached at
neceeregis@gmail.com.
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AT THE FEAST
next to the Filippo Berio® Culinary Stage

• FREE Food Samples • FREE Face Painting
• FREE Photo Booth • FREE Recipe Card & Coupon
August 26—28 Friday 5—11pm, Sat/Sun 12—11pm

Culinary Stage Demonstration
Featuring Berry Ricotta Pie!
DRAGONECHEESE.COM
© 2016 Saputo Cheese USA Inc. All rights reserved. Dragone® is a registered trademark owned by Saputo Cheese USA Inc.

THEATER

THEATER

THREE WEEKS ONLY!
AUGUST 16 - SEPTEMBER 4

BOSTON’S HILARIOUS
WHODUNIT!

WHAT A GLORIOUS FEELING!
Of course, you remember Gene Kelly splashing
his way through the classic MGM film, but have
you seen it live? Join us as we make a big
splash with this spectacular and romantic
musical comedy. There will be wonderful singin’
and dancin’ and, yes, it really will rain onstage!

“Laugh yourself silly!” - Boston Globe
Tues-Fri at 8, Sat at 6 & 9, Sun at 3 & 7
To order 617-426-5225 or shearmadness.com
Student rush & specially priced senior tix
Great group rates! 617-451-0195
Charles Playhouse, 74 Warrenton Street

NORTH SHORE MUSIC THEATRE
62 DUNHAM ROAD | BEVERLY | MA
TIX: 978.232.7200
NSMT.ORG

FIND YOUR GRAIL!
SEPTEMBER 27 - OCTOBER 9
The funniest show on earth will spread
laughter and merriment throughout the land!
This outrageous musical comedy is lovingly
ripped off from the film classic “Monty Python
and the Holy Grail.” Flying cows, killer rabbits,
taunting Frenchmen and show-stopping musical
numbers are just a few of the reasons
you’ll be eating up SPAMALOT.
NORTH SHORE MUSIC THEATRE
62 DUNHAM ROAD | BEVERLY | MA
TIX: 978.232.7200
NSMT.ORG

SAVE 20%
3-SHOW FALL FLING SPECIAL
Martin Preston is Liberace! - Sept. 18
Remembering the 40’s - Oct. 1 & 2
Bandstand Boogie w/ The Diamonds - Nov. 6
Buy All 3 Shows - Save 20%
781-891-5600 ReagleMusicTheatre.com
617 Lexington St., Waltham FREE PARKING

THEATER

STARTS THIS WEEKEND
WITH ANNA DEAVERE SMITH
Urgent and inspiring, DOING TIME IN EDUCATION
outlines America’s school-to-prison pipeline
through Anna Deavere Smith’s trademark
portrait performances.
americanrepertorytheater.org
TICKETS FROM $25

MUSIC

GREAT MUSIC FOR FREE
WEDNESDAYS AT 7PM
all @ DCR’s HATCH SHELL / ESPLANADE
8/17 FOOTLOOSE AND FANCY FREE
Celebration of Dance
8/24 LONGWOOD SYMPHONY ORCHESTRA
8/31 RODGERS & HART’S

MUSIC

THE BOYS FROM SYRACUSE
with Commonwealth Shakespeare Company

SUBLIME MUSICAL GREAT SEATS AVAILABLE!
Stephen Sondheim’s Pulitzer Prize-winning
masterpiece is the must-see event of the season!
Starts Sept 9. Buy now for the best prices!
A Huntington Theatre Company production
Avenue of the Arts / BU Theatre
617 266 0800 huntingtontheatre.org

DARE TO LIVE IN FULL COLOR.
Don’t miss the show that has captivated
35 million people worldwide.
Charles Playhouse, 74 Warrenton St.
Groups of 8+ Call 617.542.6700
1.800.BLUEMAN
BLUEMAN.COM

Liberace!

ND LIVES
THE LEGE
SEPT. 18 AT 2PM
781-891-5600

landmarksorchestra.org

WITH THE NEXT GENERATION
SEPTEMBER 11 AT 2PM

Rehearsals held in Brookline; T-accessible.
Selected members will tour with the Boston Pops.
Info at www.metropolitanchorale.org.
To arrange an audition, email
metropolitanchorale@gmail.com.

NORTH SHORE MUSIC THEATRE
62 Dunham ROad | Beverly | MA 01915
TIX: 978.232.7200
NSMT.ORG

Boston Globe
Ticket to the Arts

ON

Martin Preston - the Only Performer Endorsed
by Liberace’s Estate recreates a Spectacular
Performance with 6 Elaborate Costume Changes
ReagleMusicTheatre.com
617 Lexington St., Waltham
FREE PARKING

AUDITIONING EXPERIENCED
SINGERS IN LATE AUGUST

The JACKIE WILSON SHOW with son BOBBY
WILSON (Higher and Higher) • Salute to THE
TEMPTATIONS with the original lead DAVID
RUFFIN’s son DAVID RUFFIN, JR. with A.J.
SMOOTH & Group (My Girl) • LOU RAWLS,
JR. (You’ll Never Find Another Love Like
Mine) • The RITCHIE VALENS SHOW
with ERNIE VALENS (La Bamba)

8/19 - “A CELTIC SOJOURN”
WGBH’S BRIAN O’DONOVAN

Order Online through our Self Serve
Order Entry System.
24/7 from anywhere.

8/20 - Peter Wolf & The Midnight Travelers
9/1 - “Weird Al” Yankovic
9/3 - The B-52’s

boston.com/tickettothearts

