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CRCL Oyster Shell Recycling Program teams up with Chef’s Brigade 

13 New Orleans restaurants now saving shells for coastal restoration   

The Coalition to Restore Coastal Louisiana (CRCL) is partnering with Chef’s Brigade to expand its Oyster 
Shell Recycling Program, which has recycled more than 10 million pounds of oyster shell since 2014 to 
restore Louisiana’s disappearing wetlands and protect coastal communities. Through this partnership, 
the Oyster Shell Recycling Program (OSRP) has grown to include 13 restaurants in New Orleans since 
resuming shell collection after coronavirus pandemic-related closures.  

The participating restaurants are: Bourbon House, Cooter Brown’s, New Orleans Creole Cookery, 
Deanie’s, Desire, Drago’s Seafood (Hilton Riverside), Elysian Seafood (both Auction House and St. Roch 
Market locations), Peche, Red Fish Grill, Seafood Sally’s, Seaworthy and Superior Seafood.  

Clesi’s, Deanie’s, Elysian Seafood and New Orleans Creole Cookery have joined through the efforts of the 
Chef’s Brigade partnership. Chef’s Brigade was founded in response to the COVID-19 pandemic and 
played an integral part in New Orleans COVID Meal Assistance Program, providing more than 3.5 million 
meals to more than 24,000 New Orleanians.  

“Chef’s Brigade is doing amazing work to sustain the restaurant industry and feed hungry New 
Orleanians in times of crisis,” said Kellyn LaCour-Conant, the restoration programs director at the 
Coalition to Restore Coastal Louisiana. “We are so proud to support this coalition of culinary leaders, 
and in turn are thankful for the opportunity to work with new restaurant partners in our shell-recycling 
program. With every customer that patronizes participating OSRP restaurants, we can celebrate our 
phenomenal local seafood while also educating customers on the state of our coast and the urgent need 
for restoration.”   

“With the successful conclusion of the City of New Orleans Meal Assistance Program, Chef’s Brigade is 
developing partnerships where we can leverage the strengths of our organization in new and innovative 
ways,” states Troy Gilbert, Executive Director of Chef’s Brigade. “Helping to jump-start the Oyster Shell 
Recycling Program was an easy decision for us, and we’re committed to its expansion and success.”  

Through the OSRP, plastic garbage bins are provided to restaurants to collect shell after oysters have 
been consumed. A recycling contractor empties the bins three times a week, and the shell is delivered to 
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CRCL’s new shell curing site in St. Bernard Parish on the Violet Canal. Starting this fall, volunteers will 
help package the shell into marine-grade mesh bags that are deployed into the water to create oyster 
reefs that serve as living shorelines. The reefs offer many benefits to the coast: They provide habitat for 
new oysters and other wildlife and act as wave breaks that help prevent marsh edge erosion, and they 
have the ability to adapt for climate change by growing organically to keep pace with or even outpace 
rising sea levels.  

Before the pandemic, CRCL had built two oyster reefs: the Biloxi Marsh Reef in 2016 and the Pointe-au-
Chien Community Reef in 2019. Despite COVID setbacks, CRCL then built a third reef in Barataria Bay in 
the summer of 2020. The organization is now deploying a fourth reef in Plaquemines Parish in 
partnership with the Grand Bayou Indian Village and planning a fifth reef in Pointe-au-Chien for 
construction in 2022. 

Louisiana is the No. 1 oyster-producing state in the nation, and more than one million oysters from the 
state’s waters are consumed per day. The industry often returns spent shell to the water to replenish 
what is harvested and encourage new growth. However, because many Louisiana oysters are consumed 
in areas far away from where they are harvested, including at restaurants in urban city centers, shells 
are sometimes simply discarded into mainstream trash. The OSRP seeks to keep this important and 
valuable natural resource out of landfills and instead use it to restore the state’s coast, which has lost 
around 2,000 square miles of land since the 1930s. 

For photos of the the Oyster Shell Recycling Program, see CRCL's Facebook page. 

 

### 

The Coalition to Restore Coastal Louisiana is a nonprofit organization whose mission is to drive bold, science-based action 
to rebuild coastal Louisiana through outreach, restoration and advocacy.  

In response to COVID-19, Chef’s Brigade was formed as a nonprofit corporation by a coalition of chefs, restaurants, and 
purveyors to feed our fellow citizens, first responders and healthcare professionals daily hot and healthy meals, while 
providing a financial lifeline to New Orleans’ beloved restaurant industry. The concept bundles restaurants together 
within a brigade system, providing a nimble, scalable, economic, and powerful mechanism to feed multiple distribution 
points, while simultaneously providing a new financial stream to local restaurants, purveyors, and independent chefs.  
 

https://www.facebook.com/CRCL1988
https://www.crcl.org/
https://chefsbrigade.org/

