
For more information about the Department of Agri‐
culture’s  marketing  programs,  including  the  Joint 
Venture Grant (application deadline 1/31/09), please 
contact Linda Piotrowicz at Linda.Piotrowicz@ct.gov 
or (860) 713‐2558. 

Visit  the  Department’s website: 
http://www.ctgrown.gov/ 

To learn more about the seafood 
available  in  Connecticut, 
download  the  Seasonal  Seafood 
Buying  Guide  at  http://web2.uconn.edu/seagrant/
publications/fisheries/seafdbuy.pdf 
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The Connecticut Grown Program and “brand” was 

developed by the Department of Agriculture in 1986 to 

help identify and promote products grown and 

harvested in the State.  The now-familiar blue   and   

green  Connecticut  Grown  logo  appears  in every 

county in grocery stores, at farmers’ markets, at on-farm 

stores and stands, and on a wide variety of marketing 

materials including signage, brochures, business cards, 

and websites.  Consumers have come to recognize and 

look for the logo to help them identify foods that they 

know are produced locally, are of high quality, and are 

as fresh as they can possibly get. 

The Connecticut Department of Agriculture’s 

marketing department‘s Joint Venture Grant Program 

offers matching funds to producers, businesses, and 

associations for marketing projects that use the 

Connecticut Grown logo.  This is one way that the 

State’s seafood industry can more effectively begin to 

“brand” Connecticut seafood and take advantage of the 

public’s increasing desire for local foods.  Wholesalers 

and retailers of Connecticut seafood also should be 

encouraged to use the Connecticut Grown logo to 

identify and promote the products. 

With everyone in the industry working together 

with this same goal, “branding” local seafood can be 

accomplished reasonably quickly and efficiently.  

However it must involve participation by everyone in 

the chain, from the person harvesting, to the 

wholesaler, to the retailer, and to the sales clerk.  

Encourage everyone you do business with to use the 

Connecticut Grown logo in conjunction with products 

grown and harvested here.  Explain that customers are 

looking for CT Grown foods and are eager to buy them.  

Together as a team, we can market Connecticut seafood 

more effectively than ever before. 

In June of 2008 the Stonington 

S h e l l f i s h  C o m m i s s i o n ,  i n 

partnership with The Nature 

Conservancy (TNC) and The 

Forrest and Frances Lattner 

Foundation, initiated a pilot project 

in the waters of Little Narragansett Bay aimed at 

improving the native bay scallop population in the area. 

Stonington has historically been home to a thriving 

population of bay scallops, but since the late 1990s 

scallops have decreased in abundance to the point where 

even the most adept scalloper has a hard time bringing 

home an appetizer course, never mind dinner. No one 

has been able to pinpoint the direct cause of the rapid 

decline of bay scallops, but a number of factors, 

including habitat loss, nutrient enrichment, and 

predation, are suspected. 

Modeled after TNC successes in the Rhode Island 

south shore salt ponds, the commission placed 2,500 

adult bay scallops in cages on the bottom of the bay. The 

intent of the project was to have the adult scallops 

spawn, and to then track the young scallops—called 

spat—to determine how many are produced and how 

well they survived. This information can help the 

commission figure out how to proceed in improving the 

number of scallops in Little Narragansett Bay. 

Jon Mitchell, oceanography teacher at Pine Point 

School, assisted the commission by acting in the role of 

Project Leader over the course of the summer. Students 

from Pine Point School and Stonington High School 

assisted in building and deploying 

cages onto the study site (across the 

bay from the Barn Island boat ramp), 

monitoring the production of spat 

over the summer, helping to clean 

fouling growth off spat collection 

bags, and assisting in hauling gear out 

of the water this past fall. Local oyster 

grower Steve Plant of Connecticut 

Cultured Oysters donated time and 

expertise early on in the project, 

helping the commission purchase the 

proper equipment and supplies, and 

then providing instruction to 

volunteers on building cages to 

contain the adult scallops.  

Due to some delays in the 

permitting process, the adult scallops did not get into 

bay waters until nearly mid-July, much later than 

anticipated. Despite the delay, there was a fall spawning 

event and some scallop spat was found in the spat 

collectors in October. While the number of spat 

collected was not large, it was enough to let the 

commission know that their efforts were not in vain and 

that the process worked. Upon collection of the bottom 

cages in late October, they found that mortality among 

the adult scallops varied according to the number of 

scallops placed in the cages.  At low stocking density 

(≈50 scallops per cage) mortality was about 15%; 

doubling the number of scallops in the cage increased 

mortality significantly.  Unfortunately the commission 

did not get the opportunity to track the spat to 

determine how well it was able to survive in Little 

Narragansett Bay. 

All in all, it was a monumental effort undertaken by 

a large number of volunteers, fostered by the ever 

abundant energy and enthusiasm of Jon Mitchell that 

helped take a successful pilot project from start to finish. 

The commission is invigorated by their success, albeit 

somewhat limited, and enthusiastic as they look forward 

into the 2009 season when they plan to deploy 7,500 

adult scallops in the bay. Based on what they learned 

during the 2008 pilot project, the commission feels 

confident that they can get gear and animals into the 

water at a more optimal time, enabling them to capture 

a spring spawning event. This will also give them the 

opportunity to track the spat and monitor their 

survivability. Having this information will help make 

better decisions regarding the 

commission’s future efforts to 

enhance the bay scallop population. 

     The one thing we can be sure of 

for the 2009 field season is a much 

larger need for volunteers. If you are 

interested in spending some time on 

the water providing a helping hand 

in making the Little Narragansett Bay 

ecosystem a happier, healthier place, 

please contact Commission Chairman 

Donald Murphy at  

stoningtonshellfish@yahoo.com. 

There are desirable 

traits – fast growth, 

high yield, disease 

resistance – that every 

shellfish grower seeks 

in their product. Yet 

despite the fact that 

there has been a great 

deal of research into 

the selection and breeding of oyster broodstock, there is 

not one commercially available oyster stock that is 

resistant to all diseases and consistently performs well 

throughout our region.  So the question remains, can we 

create a “perfect” oyster for northeast shellfish growers?  

Although there is unlikely to be a single perfect oyster 

for all northeast growers, the answer is being sought for 

in ongoing collaborative research trials along New 

England’s seaboard.   

Growers and scientists have been successful with 

selective breeding of the native oyster, Crassostrea 
virginica, for improved resistance to the most severe 

oyster diseases: MSX, Dermo and Roseovarius Oyster 

Disease (ROD). For example, the Selective Breeding 

Program at Haskins Shellfish Lab in New Jersey has 

produced the New England Hybrid Line (NEH), 

resistant to Dermo and MSX. Researchers at the 

University of Maine have also developed an oyster 

strain, the University of Maine Flowers Select Line 

(UMFS), which has improved cold-water growth 

performance and is resistant to ROD. While the stocks 

resulting from these individual breeding programs met 

the needs of local growers, when put to the test in 

distant locations they did not perform as well as their 

“local” cohorts.  In a 2007 study the UMFS line, which is 

ROD resistant, experienced up to 100% mortality when 

grown in locations impacted by MSX and Dermo. The 

NEH line, bred for resistance to MSX and Dermo, 

experienced greater than 70% mortality when grown in 

locations impacted by ROD and did not grow well in 

colder water.   

Stonington Scallops—To Be or Not to Be? 

Student volunteers assist in deploying cages of 
adult bay scallops  in Little Narragansett Bay.  
Photo by Alan Desbonnet. 

Seeking 
the Perfect 
Oyster 

Does It Exist? 

(continued on page 3) 
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Johnny Murt and Scott Lindell from Marine Biological Laboratory, Woods 
Hole, weighing a sample of oysters from common‐garden trials in Cedar 
Island Marina in Clinton, Connecticut. (above) Photo by Inke Sunila. 

(continued from previous page) 




