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ETHICAL EATING

with Simon Bryant
CARE TAKEN MAKES ALL THE DIFFERENCE

Commercial scallop fishing in South Australia has been around since
the 1970s. In the early years of the industry a couple of operators
were dredging in Coffin and Boston Bays. Effective since May 2001, the
Fisheries Act prevents the use of dredges in South Australian waters.
There are some six licenses for scallop divers in our state and a very
sensible 100 per day bag limit for recreational divers. A few years ago |
i had the opportunity to go on a scallop trawl.

I'hit dry land feeling a little sickened and very ashamed that | had been
... buying dredged scallops from interstate. Let me use rabbit farming
as an analogy to explaln the concept of dredging: you get yourself a grader and plough
through a few acres of bush digging into the soil an inch or two, making a good couple of
passes over each bit of land. After a couple of hours of scraping native fauna and flora
from the land you go and grab a few rabbits from the grader blades and return a ton of ‘by-
catch’ back to the paddock (kangaroos wombats, plants, trees, feral cats, etc!). Ocean floor
degradation and subsequent effects on breeding grounds and the condition of the by-catch,
which can be severely damaged in the dredge, are two very good reasons to support our local
scallop divers and say no to dredged product.

One of half a dozen or so divers who hold scallop licenses is Paul Polacco. He refers to his
job as “picking up gems” from the ocean floor. He is walking in the footsteps of his father, who
was an eel diver in Italy before immigrating, so key factors such as locations of beds, tidal flows,
wind direction and water clarity are in the blood. Once scallop season begins he will be diving
anywhere from Coffin Bay to Kangaroo Island and his partner Lucy will be at one of the farmers’
markets hawking king and queen scallops. They're both local varieties and both as good as it gets
because from ocean floor to market is rarely more than two days, and if you buy a full shell their
little eyes will still be goggling when you slip the shell off. The interstate stuff rarely competes
with this freshness and our southern (shallow) water scallops are completely different to the
deep sea Tasmanian version. The queens have a nutty, earthy and in Paul’s words, “dusty flavour”
that is unmatched. For the keen cook they will show you how to open and clean a scallop. For
the less inclined they will sell you cleaned ones in the half shell, which really just need the skirt
ripped off (left on by Paul to retain the moisture in the meat).

One thing that will get a raised eyebrow from Paul or Lucy is a reluctance to eat the roe. It's
just not negotiable, they say, with its creamy and rich flavour carrying the meat so much further
on the palate. To help clear up the biggest question they are asked at the market: the purple roe
signals a girl, cream signals a boy and the orange haven't quite made up their minds which way
to swing (they will go either way to keep population levels even). My number one scallop rule:
don't wash the meat — half the flavour goes down the drain. Just hold the flat side up (top), slide
a spatula in and release the top shell and then just get a spoon and drag the guts away from the
meat leaving the roe attached. Now you're ready to cook. My favourite way to eat these is baked
with a sweet, salty and sour marinade, the following recipe’s addition of native finger limes isn't
essential but does add an exciting dimension to the dish.

For those who complain about the price of local scallops | invite you to dive for them yourself;
the hazards include sharks, sting rays, drowning, the bends and if you do make it back up to the
surface intact, there is always the possibility of commercial fishermen'’s propellers to contend with.

| believe the fact the Fisheries Division of PIRSA are making sure this industry is low impact and
renewable is enough to justify the price but at the end of the day, these scallops just taste better.
This seems a small irony when | ask Paul (a second generation fisherman) what his first scallop
tasting memory was. He tells me he was 12 and tried one at a fish and chip shop and pronounced
the experience “yuck” Must have been a dredged one, | reckon. www.simonbryant.com.au

*For information visit the Marine Stewardship Council website www.msc.org



BAKED HAND DIVED SCALLOPS WITH FINGER LIME

hand-caught queen scallops

g castor sugar
2 shallots, finely diced
oves garlic, finely sliced
il fish sauce
| Thai soy sauce
3 finger limes (optional)
5 teaspoon coriander root, chopped
s teaspoon white pepper
salt for baking
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Quickly rinse the outside of the shells and open the scallop (see article for opening method), keep
the top shells for baking. Place the half shell scallops on rock salt and preheat an oven to 250°C. Cut
the finger limes in half, strip the roe and place in a bowl. Dissolve the sugars in the lime juice. Add
finger lime, roe and remaining ingredients and combine. Place a generous tablespoon of mixture
over each scallop (there will be a little left for a dipping sauce). Slip the lid back on the scallop to
help keep the meat moist while baking. Place in oven for 3-4 minutes until the scallop is just starting
to set and serve.
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