Scalloping 101


Get in-the-know just in time to plan a scalloping outing at Steinhatchee Landing Resort.

• Scalloping requires a recreational saltwater fishing license.  An annual license for Floridians is $17, and $17 for a three-day license if visiting.  The local tax collector’s office is the least expensive location to purchase a license, with most marinas and bait-and-tackle shops charging a small service fee.  The Florida Fish and Wildlife Conservation Commission makes purchasing a license easy by dialing toll free 1-888-FISH-FLORIDA (347-4356), or by visiting www.floridaconservation.org.  
• State law limits each harvester to two gallons of whole scallops in the shell, or one pint of bay scallop meat, per day.  Make the most of the season by staying a while!
• Suggested equipment includes a mask, fins, snorkel, lots of waterproof sunscreen, and a mesh bag for storing the harvest.  A landing or dip net also comes in handy. 
• In the waters off Steinhatchee, scallops seem to prefer areas of bottom covered by thin, round-bladed types of sea grass.  Patches of brown algae are also favorite hiding places.  Once you see a few scallops lying on top of the sea grasses, drop the anchor, put up a dive flag and start collecting.
• Store the scallops on ice immediately after harvesting. This opens the shells, making cleaning easier.
• To clean the scallop, hold it with the dark side of the scallop facing up, and use a scallop knife or a spoon to open and remove the top shell.
• Using the scallop knife or spoon, scrape the dark innards from the hinge toward the front of the shell, holding the innards with your thumb. The innards should peel off cleanly, leaving the scallop intact.

• Simply scrape the scallop away from the shell, and it’s ready to cook!
