
Revealing the Value 
Of Domestic Clams 

Sea Watch International commemo-
rated National Clam Chowder Day 

on Feb. 25, 2015, by providing 50,000 
bowls of clam chowder to shelters and 
food pantries across the country, includ-
ing: Atlantic City, Boston, Chicago, New 
York, Orlando, San Francisco, Seattle and 
Washington D.C.

This month, March 15 - 16, Sea Watch 
International brings two finalists to com-
pete in the Creative Clam Challenge at 
the 2015 International Seafood Expo in 
Boston, Mass. Finalists prepare presenta-
tions on Saturday, March 15, with the 
competition held Sunday, March 16, and 
a winner announced that afternoon.

Sea Watch International is a 36-year-
old harvester, processor and marketer 
of offshore clams. Its primary goal is to 
expand the awareness of the value of 
the domestic clam resource.

It considers the Creative Clam Chal-
lenge the perfect showcase for the 
nutritional value of clams and their 
versatility when put in the hands of 
uncompromised culinary minds.

the way back to when our 
founder, Robert E. Rich Sr., 
worked with the War Food 
Administration during World 
War II. This Pizzas 4 Patriots 
effort has been another op-
portunity to give our soldiers 
overseas a slice of home.”

Evans was gratified to 
be able to deliver pizzas in 
time for service members in 
Afghanistan to enjoy while 
watching the game. “Having 
served overseas, I personally 
know that having a taste of 

home on Super Bowl Sunday is a 
powerful experience for troops 
stationed abroad,” Evans said. “I 
am grateful to Rich Products Cor-
poration and to DHL Express for 
making this experience possible 
for our brave servicemen and ser-
vicewomen.”

Rich Products Corpora-
tion joined forces with 

the nonprofit Pizzas 4 Pa-
triots and DLH Express to 
deliver 5,000 16-inch cheese 
pizzas on Super Bowl Sunday 
to U.S. troops in Afghani-
stan watching the Seattle 
Seahawks and New England 
Patriots in the NFL champi-
onship game.

With less than six weeks’ 
notice, Rich’s answered the 
call from the Pizzas 4 Patriots 
founder, Master Sgt. Mark 
Evans, USAF (Ret.), to provide the 
tall food order.

“When it comes to the United 
States military, we are willing to 
do whatever it takes to make sure 
the troops are fed well and are be-
ing taken care of,” explained Tony 
Murphy, Rich’s national accounts 

manager in charge of U.S. military 
customers. “Helping the commu-
nity is one of Rich’s family values; 
and the U.S. armed forces are a 
large part of our community. We’ve 
always maintained strong relation-
ships with the military, dating all 

The pizzas arrived in Afghanistan and were 
then baked and delivered piping-hot to 
U.S. troops just in time for the big game.

U.S. TROOPS IN AFGHANISTAN TREATED TO PIZZA FOR SUPER BOWL

Celebrity Chef’s Culinary 
Challenge at Camp Schwab

Chef Robert Irvine visited Camp Schwab, Okinawa, Japan, 
to give a cooking demonstration for food service Marines 

there with the 4th Marine Regiment, 3rd Marine Division, III 
Marine Expeditionary Force.

It was more than a demonstration. Irvine, who stars in the 
TV show “Restaurant Impossible,” came aboard Camp Schwab 
in January to engage the Marines. “This is a very special day,” 
said Lt. Col. James G. Sweeney, the executive officer of 4th 
Marines. “We wanted him to come up and cook. In order to 
make that happen, he challenged us to work out with him.”

Irvine, a former cook in the British Royal Navy, said he is 
humbled by the opportunity to work out with and teach Marines. 
“To be among a great group of men who are fit, agile and are full 
of energy and pride in what they do is infectious,” said Irvine. 
“It makes you want to be better and work harder.”

It was a great opportunity for the food service Marines to 
learn something from Irvine, according to Sweeney.

“I wanted him to come and cook with my chefs,” said Col. 
David L. Odom, the commanding officer of 4th Marines. “An 
army marches on its belly. It’s cooks who create that motiva-
tion and energy to keep the fight moving forward.”

Irvine’s cooking demonstration taught the Marines some tricks 
of the trade using basic ingredients to improve simple dishes.

“I hope each Marine can take away at least one thing from 
today,” said Irvine. “It’s an honor to be here doing great things. 
It’s such a tight-knit community with great leadership.”
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