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THE MAN WHO INVENTED THE FRIED CLAM (continued from page 190)

at it. He was nibbling on some of Wood-
man’s tasty potato chips at the time.

“Why don’t you fry your clams?”’ he
said good-naturedly. “‘If your fried clams
turn out to be half as tasty as those fried
potato chips of yours, you’ll never have
to worry about having customers.”

Tarr’s remark was rewarded with icy
stares from the other two customers.
“‘Ridiculous!” said one. And the other
one remarked, ‘“Clams have shells.”’

The poor fisherman was embarrassed.
““I wasn’t serious;’’ he said apolo-
getically. ‘It was just a little joke. Every-
body knows you can’t fry clams the way
you do potato chips.”

After his three patrons had departed,
Woodman began thinking about Tarr’s
suggestion. Logically, it made no sense
to fry a shelled clam. But supposing the
clam was shucked — and dipped in a bat-
ter! He told his wife about the idea.

““Let’s see what happens,”” said
Bessie, tossing. a slab of lard into the
fryer normally used to make potato
chips. A short time later, the first fried
clam rolled off the assembly line. Wood-
man spotted Tarr across the street.
“Come over,” he called. “I’ve got
something I want you to try.”’

A few minutes later Tarr had
devoured the first plate of fried clams
ever served. “‘I think,”” he told Wood-
man, ‘‘that you ought to start selling

these fried clams right away. Tcmor-
row’s the Fourth. There’ll be plenty of
people in town — you’ll make a for-
tune.”

People have been eating fried clams
ever since. A year after Woodman. in-
vented them, a Boston fish market ad-
vertised that it was ‘“‘now equipped to
servethe new taste treat — fried clams.”
Today,.the Howard Johnson chain alone
serves 12 million clam dishes annually.
All of those clams are fried, of course.

As Tarr had predicted, Woodman’s
stand prospered once he started serving
fried clams. The establishment is still at
the same location.

Bessie died in 1956. Shortly after that,
her husband turned the business over to
their surviving son, L. Dexter. When
Lawrence Woodman passed away in
1976 at age 84, the flag in the town hall
in Essex was lowered to half staff.

From time to time there are whispered
rumors that Woodman didn’t really in-
vent the fried clam. It is alleged he was
only one of many who started frying
them years ago. But all of these rumors
have proved to be groundless. As Wood-
man’s daughter, Mrs. Nancy Story of
Essex, put it: “There’s no doubt my
father invented fried clams. If somebody
else did it, I’'m certain that person, or
those close to him, would have come
forward by now. Nobody has.” LN

Lawrence H. Woodman beside his fried clam stand in Essex, Massachusetts. A street-car
conductor who-did a little clamming on the side, out of curiosity one day Woodman tried
frying a clam, and was on his wa[y to immortality. Right: Bessie Woodman in front of their
Main Street shop, where they also sold fruit, chewing gum, and homemade potato chips;
fried clams, however, became the prime attraction.
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