
SHELLFISH CARE  
HOW TO PROPERLY STORE YOUR SHELLFISH – FOOD 
SERVICE, WHOLE SALE DISTRIBUTOR, AT HOME 
CONSUMER  
Step One  

Keep the shellfish products you buy or sell in a refrigerated environment at 35-40 degrees.  

Mussels  

They should be placed in a self-draining container and covered with ice and then placed in the cooler. The 

container needs to be able to drain off the melted ice so that the mussels do not drown in the stagnant 

water. 

At the restaurant or at home use either a self- draining bus tub or a colander placed into another bowl 

underneath it, with the mussels covered with ice placed in the self-draining container. 

Wholesale distributors should remove their bags of mussels from the shipping boxes in order that they get 

some air, and then bury the bags in a tote of ice, with the plug pulled from the tote so that the ice water may 

drain off. Be sure to leave some of the tags of the bags showing so that you may rotate your stock properly. 

Saltwater ice may be too cold for the mussels and cause some to freeze, so stick with freshwater ice. 

 

Clams and Oysters  

Clams and Oysters should be placed on ice and covered with a damp cloth towel or burlap sack and then 

stored in the cooler. Do not bury the clams and oysters in the ice as you would the mussels. At home or in 

the restaurant, you may simply store the clams and oysters in the refrigerator in an open container, but be 

sure to cover them with a damp cloth in order to keep the refrigerator fan from drying them out. 

You may check on the viability of the shellfish by smelling it and looking to see if the shells are closed. If the 

product smells fresh, like the sea it is probably great, if it smells funky, think about discarding it. Then 

sometimes the shells of mussels, clams and oysters will gape open just a bit in order to get some more air, so 

if you see this, and are wondering if they are still alive, simply squeeze them shut, and if they try to close on 

their own, they are still alive and OK, however, if they spring right back open again, discard those that will 

not try to close. Do not under any circumstance cook or freeze dead shellfish for later use, as they will cause 

you or your guests or customers gastrointestinal problems. 

 



