
Clams 
Horse clam – swe:m 

Butter clam - s’axwa’ 

Littleneck clam – sk’wihey 

Cockle – stlula’am  

Stz’ uminus First Nation  

put their clams in a basket. 



Credit: Native Detectives Seashore Activity Book – Pamela Quigg 
& Robert Stoddart, Judith Rackham,  1998 



CLAM MIDDENS, shell debris from traditional harvests  
by Stz’ uminus First Nation, can be seen on Woods Island, Bute 
Island and many other shoreline locations in Ladysmith Harbour 
and beyond.  Shells of Butter Clams, Native Littleneck Clams, 
Gaper or Horse Clams, Cockles and Native Oyster shells can be 
found in layers in the banks along the shores. 
 

Bute Island 



 

Clams 
 

Did you know? 
 

• Clams bury themselves under the sand or mud using    
   their muscular foot. 
• Squirt water out of their siphons to retract into their   
  shells and stay moist as the tide goes out. 
• Have 2 shells that can close up and retain water to     
  protect the soft animal inside at low tide. 
• Have fleshy mantles  (inside shell) that absorb calcium   
  carbonate out of the ocean which helps them to grow   
  an outer shell to protect their soft body. 
 



Did you know? 

Clams’ two shells are called bivalves.  The two shells 
protect a soft body in the middle and are able to “clam up” 
or close tightly for protection against the sun, predators 
and lack of water. 



Clam means secretly in Latin. 
 

Two long siphons in the neck reach up to the surface of the mud 
when the animal is relaxed and feeding.  These siphons collect 
and filter food and get rid of waste. 
 

Clams don’t change shells as they grow.  They just add material 
to the edges of both shells to make them bigger.  Rings on the 
outside of some shells are a result of seasonal changes in growth 
rate.  Some clams can live to be 20 years old.  The geoduck  (goo-
e-duck) clam may live as long as 100 years. 
 

Clams live most of their lives under sandy, muddy or cobblestone 
beaches.  If they sense footsteps, they might squirt a jet of water 
in the air as they retreat.  The squirt is actually the emptying of 
the siphons as they are pulled back into their shell. 



COMMON EDIBLE CLAMS HARVESTED BY FIRST NATIONS, 
COMMERICAL AND RECREATIONAL HARVESTERS 

Check for PSP and contamination closures before harvesting. 



PHYLUM MOLLUSCA 

BUTTER CLAM  Scientific name: Saxidomus gigantea 

This oval to square clam is larger, up to 13 cm (5 ½ in.) and is 
white to gray. The shell has only co-marginal lines and grooves, 
differing from the lattice sculpture of the Littleneck and Manila 
clam. Butter Clams are buried deeper in the substrate, to 30 cm 
(12 in.) at lower tide levels than the Manila and Native 
Littleneck clams.  Butter Clams are excellent for clam chowders.   
Check for PSP and contamination closures before harvesting. 
 



PHYLUM MOLLUSCA 

MANILA CLAM - NON-NATIVE Introduced from Japan 

Scientific name:  Ruditapes philippinarum 

Other common names: JAPANESE LITTLENECK CLAM; STEAMERS 

This clam was first recorded in Ladysmith Harbour in the 1930’s, unintentionally 
introduced along with oysters from Japan.  
The oval-elongated shell grows to 75 mm (3 in.) across, with a lattice sculpture 
on the shell exterior.  
The exterior colour varies from gray to brown with angular streaks. The interior 
of the shell is yellow and purple.  
It is found in the upper and mid-intertidal beach area, buried to 10 cm (4 in.) in 
gravel, sand and mud.   
The Manila Clam is favoured in the fisheries and aquaculture.  
The clams stay fresh for long periods  
and when steamed they open quickly.   
 
 
Check for PSP and contamination  
closures before harvesting. 
 



PHYLUM MOLLUSCA 

NATIVE LITTLENECK CLAM  Scientific name: Leukoma staminea 

Other common names: PACIFIC LITTLENECK; ROCK COCKLE; 
STEAMERS 

The Native Littleneck is more oval and more inflated than the 
Manila Clam. The Native Littleneck grows to 80 mm (3 in.) 
across. The exterior is white to brown, often with brown angular 
patterns. It is found in the mid-intertidal area, buried to 10 cm (4 
in.) in gravel, sand and mud.  

 Check for PSP and contamination closures before harvesting. 

 



Try this… Clam digging 
 

• At the sandy beach look for buried clams squirting. 
• You will have to watch closely and be patient. 
• Look for a clam and carefully dig it up with a small  
  shovel. 
• Put it in a jar or bucket of seawater and watch for   
   its foot to come out.  
• Then return the clam to the beach close to where   
   you found it.  

Be sure you have a fishing license before digging clams to eat. 
Check Fisheries & Oceans Canada website for any fishing closures. 



The Butter Clam 
extends its siphon to 
the surface of the 
sand.  It takes in water 
which it then filters for 
plankton, its food. 

Create a beach 
scene on a piece of 
paper with drawings 
of clams and other 
sea life. 



 

Did you know? 
 

Clams bury themselves only to the depth of their siphons, so 
smaller clams or those with short siphons are found closest to 
the surface. 
 
In fact, there is no hurry about digging most clams thinking 
they may bury themselves deeper. 
 
The razor clam is the exception, it can dig 22 cm in a minute. 
 
You should fill in your clam holes. 
 
Clams can be cooked by steaming  
or deep frying for about 5 to 10 minutes. 
 



 

 Discover …. While at the beach see how many different    
  clams or clam shells you can find. 
 
  Can you identify  
  them by name? 
  



Did You Know … 
 

Read CLAMS - A Two 
Sided  Story to discover 
more about Clams. 

 



 

    Try this… Check it Out! 
                Alive or Dead? 
 



 

   Discover … Be a Seashore Detective 
 



Credit: Native Detectives Seashore Activity Book – Pamela Quigg & Robert Stoddart, Judith Rackham,  1998 for these 3 pages being 
used for educational purposes. 

 



Create …  A Clam Shell Art Project 



Create … A picture, ornament or pendant using shells, etc. 


