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FACTS ABOUT FARMED  

EMPIRE STATE IN-SHELL BAY SCALLOPS 

 

The bay scallop, Argopecten irradians, is found in coastal waters from 

Massachusetts to Texas. Bay scallops are native to New York waters and 

once flourished in the waters around Long Island. The bay scallop is the 

New York State Shell. 

 

How do in-shell bay scallops differ from traditional bay scallops? 

In-shell bay scallops are young-of-the-year, while the traditional bay 

scallop is at least 16 months old when harvested. In-shell scallops are 

spawned in hatcheries in the spring and sold live during the fall and 

early winter when they are at their sweetest. They are usually steamed 

and eaten whole while the traditional bay scallop is only the adductor 

muscle that holds the shell together. The rest of the scallop, including 

the shell is discarded during the shucking process. 

 

Why weren’t these scallops available before the fall of 2012? 

The sale of Empire State In-Shell Bay Scallops became legal at the end 

of July 2012, due to changes in state regulations regarding shellfish 

aquaculture; up until that point, shellfish farmers had to abide by rules 

designed to protect the wild fishery. In-shell bay scallops produced 

outside of New York State have been available for decades in limited 

quantities but usually could only be found in New York City. 

 

How long will they keep? 

Unlike clams, mussels and oysters, scallops cannot completely close 

their shells. This results in a shorter shelf life for in-shell scallops, 

usually between three and five days if kept moist and cool. 

 

How are they prepared? 

See the reverse side for recipes using Empire State In-Shell Bay 

Scallops. 



EMPIRE STATE IN-SHELL BAY SCALLOP RECIPES 

 

Simple Steamed Bay Scallops: 

In a skillet, add ¼ to ½ inch of water or white or sparkling wine. Cover 

and bring to a boil. Add 12 to 36 scallops for three minutes. Turn off 

heat; the scallops should be open. When serving, some of the meats may 

fall out of the shell. Serve with herb/garlic butter or plain. The shells 

may be used for crafts, as each is different. Figure on 10-15 scallops per 

person as an appetizer; more as a main dish. 

 

Broiled Bay Scallops: 

Either blanch or hand-shuck the scallops. Pull off one shell, place other 

shell with scallop on baking sheet, add herbs, butter, panko or other 

toppings and broil just until topping is brown. Figure on 10-15 scallops 

per person as an appetizer; more as a main dish. 

 

Looking for Empire State In-Shell Bay Scallops? They will be in short 

supply in 2012. Expect more product to be available as more growers 

add them to their oyster production. In the meantime, ask your favorite 

restaurants and fish markets to think about carrying Empire State In-

Shell Bay Scallops in 2013. 

 

For more information about Empire State In-Shell Bay Scallops please 

contact: 

 

Gregg Rivara 

Aquaculture Specialist 

Cornell University Cooperative Extension of Suffolk County 

3690 Cedar Beach Road 

Southold, NY 11971 

 

Voice: 631-852-8660 extension 35 

Fax: 631-852-8662 

 

GJR3@cornell.edu 

 

 


