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A FAMILY VACATION
EVERYONE CAN GET
ON BOARD WITH.

Start a new family tradition where everyone gets their say. Mini-golfing, ice
skating, rock climbing, award-winning family programs, Broadway-style
shows, day spas. Mom, Dad, Big Brother, Grandma—whoever you are, you’ll
find something incredible in the Nation of Why Not.

CALL 1-800-ROYALCARIBBEAN (1-800-769-2522)
VISIT WWW.ROYALCARIBBEAN.COM

OR CONTACT OUR PROFESSIONAL TRAVEL AGENT PARTNER BELOW

RESERVE YOUR FAMILY VACATION TODAY.

7~NIGHT WESTERN CARIBBEAN from $799*

Onboard Freedom of the Seas®

7~NIGHT SOUTHERN CARIBBEAN from $799*

Onboard Adventure of the Seas®

where Mary Ada Marshall’s layer
cake is displayed under glass.
The cake is a Smith Island tradi-
tion, originally built from scratch
in thin yellow sheets iced with
chocolate. Now it is Maryland’s
official state dessert, made in ev-
ery flavor including rum — but,
I’m told, ‘‘That one’s not authen-
tic. Our islands are dry.’’ 

A bike ride up Wharf Road
leads to the Smith Island Crab-
meat Co-Op where women sup-
plement their families’ soft shell
incomes by picking and packing
the meat of ‘‘hard’’ blue crabs.
They work around a brightly
lighted table, each with a bushel
her husband harvested at 4 a.m.
Christine Smith shows me how: 

‘‘Pry off the top shell, then re-
move the little fins, except the
back fin, which has good meat.
Beneath the back is all lump
meat, and the chambers of the
belly. Then the claws.’’ 

She offers me a curled knife.
I’ve barely done three crabs when
Dora Corbin fills the first 16-
ounce container in 45 minutes.
‘‘It should take 35,’’ she says, ‘‘but
it’s the first night of the season
and I’m rusty.’’ 

If you’re lucky, you might hear
the women’s voices raised in
beautiful a cappella renditions of
their favorite hymns while they
work. This evening, they share
recipes for crab imperial, a baked
loaf of crab and cream sauce;
stewed jimmies, the big male
crabs simmered with onions,
dumplings, potatoes, and white
gravy; and crab cakes made with
lump meat, egg, mayo, scallions,
and Ritz crackers. My question
about adding diced celery or pep-
pers raises a few eyebrows:

‘‘I guess if your crabmeat
tastes bad you could do it,’’ says
Tina Corbin, ‘‘but I wouldn’t.
That would ruin the taste.’’ 

About 12 miles from the
charmed mainland town of
Onancock, Tangier Island may
belong to Virginia, but blue crabs
and Joshua Thomas, the ac-
knowledged father of Methodism
among the Chesapeake islands,
tie it closely to Smith across the
state line. Approached from the
water, Tangier conveys the sense
of being larger and more coher-
ent than its neighbors, if only be-
cause it has a few more restau-
rants and inns. 

But there are the same wood-
en crab shacks, many serving
double duty as watermen’s hang-
outs furnished with sofas and
TVs; the stilt-legged docks
stacked with wire mesh crab
pots; and the wonderfully partic-
ular work boats known as bar
cats. Here, too, the locals’

straightforward greetings are
spoken with the lilt of their 17th-
century English and Welsh fore-
bears, and at Fisherman’s Corner,
my most rewarding restaurant
foray, the crab cakes also are
made without diced celery and
peppers.

Mayor James Eskridge, whom
everyone calls Ookire, gives a wa-
terman’s tour in his crab skiff out
to the shallows. He scrapes
among the eel grass and hauls up
a mass of life forms, sorting for
‘‘peelers,’’ the crabs soon to molt
their shells. (You can hear the is-
landers’ distinctive speech in a
National Geographic video of
Eskridge working off his skiff,
ngm.nationalgeographic.com
/2005/06/chesapeake-bay/video-
interactive.) 

Until now it hadn’t occurred

to me that the soft shells served
in restaurants are simply blue
crabs like those in our summer
Massachusetts waters, harvested
during the molting phase of their
life cycles. Eskridge shows me
how to identify a male (jimmy)
and female (sook), and holds up
a ‘‘doubler,’’ a male crab cradling
a fertile female to protect her
from predators as she sheds her
hard shell. 

Humans have learned to take
advantage of the crabs’ behavior
by baiting traps with a single
male crab, attracting scores of fe-
males as they follow their mating
imperative. The practice is one
reason for the severe limits
placed on the crabbers in recent
years, reducing some livelihoods
and shuttering others, a subject
Eskridge openly entertains on
the tour. (Unplugged discussions
can be heard at the faded blue
Double Six Sandwich shoppe on
Main Ridge where crabbers gath-
er for 4 a.m. coffee.) While ac-
cepting of the need for limits,
Eskridge talks about the greater
impact of human pollution on
marine life in the bay.

Ken Castelli, whose father,
Marc, paints the Chesapeake’s
working waterfront, helps out at
the Tangier History Museum &
Interpretive Cultural Center
while enjoying an artist’s residen-
cy. The museum and an around-
island interpretive trail are the
gifts of Susan and Neil Kaye, doc-
tors who fell in love with Tangier
and commute from their Dela-
ware home. Castelli shows me to
the kayaks behind the museum
that can be borrowed free of
charge and launched from the
dock. To paddle among the few
ridges of civilization poking
above the waterline is to appreci-
ate the island’s fragile life. For an
entire afternoon, I swim and
walk the southerly beaches envel-
oped in Edward Hopper-like still-
ness, not seeing another soul.

By the end of the weekend,
I’ve almost memorized the island
and no longer notice the buzzing
black, brown, and green flies
whose home this is. (DEET and
walking upwind wherever possi-
ble keep me bite-free.) As the fer-
ry leaves the pier beside the Wa-
terfront Restaurant — catering to
the irresistible urge for one’s first
and final soft shell crab on
Tangier — I feel a quiet ache,
knowing that in 40 minutes I will
return from the rhythms of the
tides and seasons to my main-
land clock of minutes and hours. 

In Crisfield, some high school
students from Washington, D.C.,
trundle wearily off one of the fer-
ries after a three-day maritime
immersion on Port Isobel. Led by
the Chesapeake Bay Foundation,

they learned about wetlands and
water chemistry while eating,
sleeping, and cooking in a com-
munal house.

Asked about the experience,
one of them confides, ‘‘I miss my
neighborhood. I’ll be glad to see
my friends.’’ 

‘‘I miss meat!’’ says another in
a too-loud voice. 

Me, I’d be happy for one of
Alan Tyler’s crab cake sand-
wiches right now. 

Patricia Borns can be reached at
patriciaborns@comcast.net.
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Where to stay
Inn of Silent Music
2955 Tylerton Road, Tylerton
410-425-3541, 970-724-3809
www.innofsilentmusic.com
From $110 with breakfast. Din-
ner $25 per person.
Bay View Inn Bed
and Breakfast
16408 West Ridge, Tangier
757-891-2396 
www.tangierisland.net
From $120 with breakfast.
Where to eat
Fisherman’s Corner 
Tangier Island
757-891-2900
fishermanscornerrestaurant.com 
Lunch and dinner 11 a.m.-
7 p.m., $9-$24.
Hilda Crockett’s Chesapeake
House 
16243 Main St., Tangier Island
757-891-2331 
www.chesapeakehousetangier
.com
Breakfast $9; family-style lunch
and dinner $22, 7 a.m.-5 p.m. 
What to do
Smith Island Crabmeat Co-Op
21228 Wharf Road, Tylerton 
410-968-1344
June-November 8-10 a.m. and
5-7:30 p.m. $3 includes picking-
room visit and tasting.
Evans Fishing and Sightseeing
Boat Tours
123 Bugeye Road, Tylerton 
Captain Waverly Evans
410-968-1904
Rates vary by itinerary.
Tangier waterman’s tour
With James Eskridge
757-891-2269, -2900
$15-$30.

If you go . . .

oxygenated water combined with
the continental shelf combined
with the cold water really makes
things thrive.’’ 

Bernard’s seaweed tours start-
ed serendipitously in 2001.
Guests staying at the Sooke Har-
bour House, a charming seaside
inn that overlooks the spit, could
see Bernard wandering along the
shore and foraging for seaweeds.
They would often lean over their
balconies and say, ‘‘What are you
doing?’’ or ‘‘Can we come?’’ 

Bernard welcomed anyone in-
terested in learning about the
seaweeds and her passion for
them. She now runs tours for up
to 10 people at a time from late
May to mid-September, based on
the low tides. Bernard provides
visitors with rubber boots and
hiking sticks and takes them on a
short walk along the intertidal
zone, stopping often to sample
seaweed, identify the species,
and talk about their importance
and benefits.

‘‘Seaweeds have no fat, no
cholesterol, and no calories, and
they’re high in vitamins and fi-
ber, and chock-full of nutrients,’’
she said.

Wearing our rubber boots, we
followed Bernard through a rock
garden to a sea grass bed. Harbor
seals sprawled on the rocks near-
by, and gulls hovered overhead.

‘‘Welcome to our ocean gar-
den,’’ Bernard said, gesturing to
an expanse of rocky coast and the
open ocean. ‘‘You can see a band
of bull kelp out there,’’ she said,
pointing to a dark spot just be-
yond the spit. ‘‘That’s the fastest-
growing plant on the planet. It
can grow three to four feet a day
during the peak time and up to
about 120 feet in a season.’’

Bernard picked up a piece of
bull kelp and used it to explain
the basic anatomy of seaweed:

By Kari Bodnarchuk
GLOBE CORRESPONDENT

SOOKE, B.C. — Diane Ber-
nard’s knee-high rubber boots
squeaked and slurped as she
walked across seaweed beds on a
rocky spit on Vancouver Island’s
southern coast. Behind her,
Washington’s Olympic Moun-
tains rose above a band of mist
and an incoming tide surged
through the Juan de Fuca Strait. 

‘‘Look at this, they’re just
pouring in here now,’’ Bernard
said of the dozens of varieties of
seaweed washing onto shore.
‘‘What’s this?’’ she said, picking
up a handful of red, balled-up
seaweed and slipping a piece into
her mouth. ‘‘Very nice texture.
Very crunchy. A bit of a muddy
aftertaste to it. Might be dulse,’’ a
type of seaweed often used in sal-
ads or flaked and sprinkled on
meat and seafood. 

Bernard, known locally as the
Seaweed Lady, hand-harvests
seaweed for a living along this
temperate coast, and sells her
catch to more than 200 spas and
restaurants across Canada and
30 spas in the United States. As
founder of Outer Coast Sea-
weeds, she also runs Wild Sea-
weed Tours in the sleepy, coastal
town of Sooke, teaching people
about this ecologically diverse re-
gion and the value of these often
misunderstood sea vegetables. 

‘‘Poor seaweeds have gotten a
bad rap,’’ said Bernard, 56, a
third-generation seaweed har-
vester. ‘‘I just want to dispel the
myths that they’re ooey, gooey,
sloppy, and slimy, and no good
for anything but fertilizer.’’ 

More than 600 types of sea-
weed grow along the coast from
Washington to Alaska, with 250
species found in British Colum-
bia. Southern Vancouver Island
has a particularly wide variety of

healthy seaweed, thanks to the
deep and fasting-moving Juan de
Fuca Strait, the body of water be-
tween the Canadian island and
Washington’s Olympic Peninsula. 

‘‘Seaweeds are an excellent ba-
rometer of the health of the
ocean because they completely
absorb what’s around them,’’ Ber-
nard explained, as she led four of
us across Whiffen Spit during a
two-hour seaweed tour. ‘‘The
Juan de Fuca Strait can really
cook through here, so the water
is fantastically clean. The highly

the holdfast, which grips onto
rocks or other hard surfaces and
serves as an anchor; the stipe,
which is the plant’s stem or stalk
and helps hold it up in the water
column; and the fronds, which
are the broad, thin, leaflike struc-
tures that attach to the stipe and
absorb nutrients. 

‘‘In the First World War, bull
kelp was rendered down to ash
and used as a filler in gun pow-
der,’’ Bernard explained. ‘‘Then it
was used in floor polishes, paints,
and glues. I have some hardcore
insomniacs who buy this stuff be-
cause it’s good for treating in-
somnia. It has very high-quality
sodium, potassium, and magne-
sium in it that are ideal for peo-
ple who have difficulty sleeping
or are stressed out. . . . You can
also wrap halibut steaks in the
fronds and bake it.’’

Like anything in the wild, sea-
weed isn’t predictable, so we had
no idea what else we would find.
‘‘It’s not a grocery store out here,’’
said Bernard. 

As we wandered, Bernard
pointed out Costaria costata,
which looks like a big quilt and is
great for soaking with in the
bathtub because ‘‘it oozes an aloe
vera-like gel that’s excellent for
your skin and good for body and
muscle aches,’’ she said. We also
found plenty of Egregia, which
looks like a feather boa and can
be pickled, added to soups and
stir fries, or used to make a
‘‘deadly martini,’’ according to
Bernard, who likes to experiment
in the kitchen.

‘‘I give these seaweed barbe-
cues and people come and try all
these things — salads, broths,
pies, sauces, and condiments,’’ all
made with seaweed, she said.

We continued wandering
through a seaweed field, noticing
all the species underfoot. They

came in reds, greens, and
browns, and a huge variety of tex-
tures. Some had rippled edges,
felt like wax paper, or were paper
thin. Others, like Pterygophora,
had fronds that stuck out and
gave them a crazy-hairdo look.

‘‘Are any of the seaweeds poi-
sonous?’’ someone asked.

‘‘No, but there’s one type,
called Desmarestia or ‘acid kelp,’
that isn’t edible,’’ said Bernard.
‘‘It won’t harm you, but it will
make you sick. As with any type
of wild foraging, you have to be
careful.’’

While you’re in the area, enjoy
a meal at the Sooke Harbour
House, which has been incorpo-
rating Bernard’s fresh seaweeds
into its soups, salads, meat dish-
es, and even breads since 2001
(as of 2009, her seaweeds have
achieved organic certification by
the US Department of Agricul-
ture and the Organic Crop Im-
provement Association, or OCIA
International). I tried a delicious
creamy shrimp soup with a scoop
of Alaria, an olive-green seaweed,
on top. Chef Edward Tuson
served the soup with a bubbly

rose wine that made the seaweed
flavor come alive without being
overpowering.

Bernard has also developed a
full line of organic skincare prod-
ucts, called Seaflora, that she
supplies to spas across North
America. Sapphire Day Spa in
Victoria, about 45 minutes east
of Sooke, uses Bernard’s sea salts
in its body scrubs, foot scrubs,
and nail treatments, and offers
seaweed body wraps and facials. 

‘‘Seaweeds go across the cell
wall, take out what you don’t
need, like excess sodium and ex-
cess fluids, and pull in what you
do need, like essential minerals
and vitamins,’’ says Heidi Sher-
wood, owner of Sapphire Day
Spa. ‘‘They have tremendous
therapeutic and long-lasting
benefits.’’

Some people may still think
that seaweeds are ooey, gooey,
and slimy, said Bernard, but they
are starting to realize that what’s
good for you internally is also
good for you externally.

Kari Bodnarchuk can be reached
at travelwriter@karib.us.

KARI BODNARCHUK FOR THE BOSTON GLOBE

Diane Bernard leads a tour on a seaweed gathering expedition
— it’s her business — on Vancouver Island, B.C. 

Her island entree: seaweed
Where to stay
Sooke Harbour House
1528 Whiffen Spit Road, Sooke 
800-889-9688 
www.sookeharbourhouse.com 
The 28 rooms have fireplaces,
hot tubs, and private decks with
views of the ocean. From $260. 
Where to eat
Red Fish, Blue Fish
1006 Wharf St., Victoria
250-298-6877
www.redfish-bluefish.com
Sit at outdoor tables on the wharf
and enjoy fish and chips, fish
tacones (cone-shaped fish tacos),
or the chowder. Fish and chips
$8.50-$14; chowder $5. 
What to do
Outer Coast Seaweeds
Sooke
250-642-5328
www.sea-flora.com
Tours $25.65 for 12 and older. 
Sapphire Day Spa
714 View St., Victoria
250-385-6676
www. sapphiredayspa.com
Seaweed treatments. 

If you go . . .
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