STEAMERS

I have just returned from my annual pilgrimage to the East coast, where I spent some time in Maine and at Cape Cod.  I treated myself (often) to some large lobsters, steamers, fried clams and lobster rolls throughout New England.  This reminded me of the very reasons that I decided to open Foster's in the first place, which are lobsters, steamers, fried clams and lobster rolls.  When I arrived here almost 15 years ago, I couldn't believe that there was not a single restaurant that featured these delicacies, so I decided to open one.  Now I enjoy steamers for dinner at least twice a week here in Arizona year round.  Steamers thrive in the deep soft mud of Maine. A few live in sandy areas, but the best steamers come from the mid-coast of Maine, one-half of the way between Boston and the Canadian border.  'Mud' steamers are preferred over 'sand' steamers because the little guys won't filter mud through their system as they will individual sand grains, making them more free of grit.  They are known as filter feeders, and have two siphons, through which they filter seawater, eating the plankton that drifts along in the water.  Did you know that these clams will filter about 100 gallons a day?  The only movement the clam can manage after that is up and down a few inches in the mud.  It will take 4 to 7 years for a clam to become two inches long.

Our Spinney Creak steamers are suspended in flowing sterilized seawater in their state of the art purification plant.  This provides a clean, calm environment in which the clams naturally purge any existing sand or other contaminants. Their on-site certified laboratory provides real-time quality information, ensuring we receive only the best and safest shellfish. Although we serve clam broth by request, it is not necessary to dip Spinney Creek clams in broth to wash off the sand.  Spinney Creeks have been washed, inside and out before they get to your table.  The reason steamers are so rare in these parts is that their soft shells do not survive standard forms of shipping. We have them specially packaged in extra small boxes with extra insulation and ice which cushions them for their trip West, but obviously extra weight means extra cost.  We think the extra cost is worth every penny, and we will feature our steamers on Thursday evening at Foster's.

