
HAPPY AS A  CLAM…
A number of years back we were courted by a company from Virginia 
that deals in just clams, called “CLAMS DIRECT.”  Sounded a bit curious, 
although they were willing to provide samples and claimed their product 
was the best around. We gave ‘em a try and agreed! A superior prod-
uct for several reasons starting with talking right to the owner for over 
20 years Yvonne, with her sweet, Southern accent, when placing your 
order.  The pride in their products is evident in this family owned farm.  
Secondly, they actually nurture each clam from egg to adult. Once 
harvested after reaching the right size, the clams are purged by  
placing them in floats above the water and sand for up to a  

week, purging all sand and grit. Third, they hand-
pick our requested middle-neck size just before
 they  deliver  the  clams  from their farm in Virginia

	 directly to our door! 	   
Happiness is a properly sized, 

sweet, tender clam. It 
doesn’t get any better 

than straight from the 
Chesapeake to your 

plate!


