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Coming to
Grips with a
Crab

Pansy Bray and Steve Harbell

You're bigger than they are!

Dungeness crabs may be fierce-looking
creatures, but that shouldn't deter yvou from enjoying
these delicious shelifish native to Washington waters.
Dealing with them is simple, once you have mastered
a few techniques:

Whole Dungeness crabs can be purchased live
("green”) or cooked ("red”), and crabmeat is available
fresh. frozen, and canned. The amoant of meat in a
whole crab varies. naturally, depending on the size of
the anital; but the average yield of meas will be
about 20 to 25 percent of the whole weight. You can
use this average yield to determine whether whole
crab or crabineat s a better buy on any given
pecasion,

You may want 1o try catching your own
crabs, [ncidentally, there is no need to be concerned
about pardlytic shellfish poisomng {(often called "red
tide™) since it does not affect crabs, To obtain tips on
how and where to catch crabs, along with a copy of
the current issue of "Sport Fishing Regulations—
Salmon, Shellfish, and Other Foodfish,” conract
the Washington Department of Fisheries, General
Administration Building, Room 115, Olympia, WA
98504, or your local Department of Fisheries Office.

Washington State sport catch regulations
limit the harvest ot Dungeness crabs (Cancer
magister) w male crabs that measure a minimum of 6
inches horizontally :across the back, directly in front
of the widest points. (In some areas, the minipwn is
6 1/4 inches.)

You can use the pattern on the back cover of
this leaflel to make a pair of calipers for accurately
measuring crabs, (alipers can be cut from wood,
metal, stiff plastic. or other sturdy material.

Live crahs that are kept cool and moist will
remain alive for several days. Keep them out of
water, at a temperature of about 35°F, in a container
covered with a damp ¢loth,



Quit crabbing—on to
the cleaning

Crubs may be cooked whole—with the back
on—or cleaned—with the back and viscera removed,
Crabs that are cooked whole (live) taste difierent Itom
crabs that are first cleaned and then cooked. Try both
methods to see which vou preter.,

To clean a live ¢rab, grasp the legs firmly and
bring the crab down swittly—abdomen [irst—over a
solid ohject such as the edge of a sturdy hox or the
center of a divided sink. This will kill the crib
instantly, will remove the back, and will split the
crab in twes An altemative method 15 10 fay the crab
on its back and split the body with a sharp knite.

Discard the back. the belly flap. the mouth
parts, and the gray teatherlike gills. Wash away the
viscera under a stream ol cold water (Taguere 1) The
cleaned crab halves are now ready 1o be cooked.

To clean a whole, cooked crab, first grasp the
legs firmly with one hand. and with the other hand,
pull off the back (Figure 2. Puil off the beliy flap.
the mouth parts, and the gray featherhike gills: and
discard these. along wiath the back. Wash away the
viscera under a stream of cold water. Then break the
crab in half and you are ready to shake the meat.

Pop 'em in a pot

1t is best to cook crabs live or immediately
alter they are Killed and cleaned. Fresh crabs that have
been dead Tor only a [ew hours and have been kept
cold {near 35%F) to nummize spoilage can also be
used.

Fill a deep kettle with water up to 6 inches
rom the rim. You'll need this margin 1o prevent
messy boilovers, Adding salt to the water is not
necessary, but 11 adds fiivor, as do other seasonings
ke garlic, bay leaves, Creole spices, ete, About 1/4
cup of salt may be added per eallon of waer.

Bring the water o a rolling boil and add the
whole erabs or crab halves. Don't put more crabs
into the kettie than will be covered by the waler.

Cook whole crabs 15 to 20 minutes arxd
cleaned crab habves 12 to 15 minutes. Cooking tinws
should begin when the water resumes boiling.

Remove crabs from the ketile wub tongs,

Crabs are delicious hot, but if you don't plan
to eat them right away, it is important 1© cool them
quickly in cold water for about 10 minutes. If you
wish, you may salt the water lightly.

Never put hol crabs inlo a relngerator 1o cool.
The crabs won't cool fast enough o prevent the
growth of harmful bacteria. and their odor will spread
to other Toods,

Take 'em and shake 'em

To shake crab out of 1ts shiell, the pros use an
aluminum crab block and mallet. At home, you can
use a4 short B-inch section of 2xd lumber covered with
alumimum [orl, the middie ol a double sink, or the
edge of your sink for a block. The handle ol a chisel
or large serewdriver will serve as a mallet, The meat
will full out more easily if you shake the crubs right
after vooking and ceoling.

To shake the body meat, grasp half a crab in
one hand with your thumb fokded over the underside
of the legs. Then squeeze the hody section with (he
other hand 1o break up the cartilage (Figure 20

Remove any loose pieces of cartilage.
Sharply rap the body scetion over a heavy bowl or
sturdy container. Most of the meat will then fall out
(Figure 45, Tear away cartilage as necessury o shake
out the rest of the meal.

To shake the leg meat, livst separate the legs.
Then the ek Lo extracting whole sections of leg
meal is o pull out the cartilage filaments that extend
fromy one section ol a eg into the next. To do this.
start at the tip section and work up o the largest
section. Grasp a leg. with the top swde up. in one



Pull the second section up and oul to free the
shell and the third section filaments. Lay the third
section on the erab block and then sirike it quickly
with the matlet to split the shell (Figure 6). Shake
out the meat. You may have 10 tear away bits of
shell or strike the shell more than ence to extract
some of the meat.

To clean the claw, pull the movable half of
the pincer up and out—ijust as if it were a tip section.
Then lay the claw on the crab block and strike it
quickly {Figure 7). Remove bits of broken shell and
shake out the meat.

Now lay the knuckle section on the block and
strike 11, Pull away broken shell and  filaments trom
the knuckle and shake out the meat. Lay the end
section on the block and strike it. Tear away the
empty knuckle and filuments from this section. Then
shake out the meat.

hand. Then, with the other hand. pull up and out on
the tip section {Figure 5). Notice the filaments that
arc pulled out of the next section. Lay the first meat
section, top side up, over the crab block. Strike the
section with a quick flick of the mallet to crack the
shell, but not crush it. Now rap the leg over the
bow!| and watch the meat tall out.

Pinching the tip of the second section, twist
and pull the empty {irst section and the lilaments
away from the second section. When you rap the
second section over the bowl, the meat should fall
out.



On to the eating!

Now comes the best part cating! For crucked
crib, serve the crab alveady cracked in the shelll To
prepare erab 1o other ways, ry the intriguing recipes
provided here.

Make u delicious hot appetizer...

Crab 'n Crackers

fooup flaked crabuncar
£20 0 vomer s rea

P cupy vnavoninste

Fod v creanr dlivese
foserhlespoon liorseradish

Combine all ingredients in an oven-prool’
dish. Heat inoa 350°T oven tor 15 minutes. Serve hot
as o dip tor crackers or as a spread for buttered bread
rounds. Makes 2 cups of dip.

Marinate crab in the shelff..

Cordova Crab

A hegeness cratn

2npe sakad oif

{enp vinee

2 teeble sprenans fernenn e
Foreblespenk vov witie e

{ terbfespronn chopped pa e
A fenes venrdie fieede criedued

Fiairoe cuitenn

Clean the erabs. Separate the body and leg
sections. Crack tegs to allow marinwde to flavor the
micil, Place crabs i deep bowl.

Mix other ingrediens and pour marinade over
the crishs. Tlse o basting tebe o pour the sauce over
the crabs for several minutes.

Cover the bowl and refrigerate. Fvery halt’
hour for 4 hours, repeat the basting process. Serve
cold, a< un appetizer or an entree. Makes H 10 8
SLrVings,

Fresho crab in a sulud...

Crab Louis

Arrange criabmeat on op of your fuvorite
preen salud, Top with Louis Sauce.
Lonix Sauce
I o mmavonnise
Led cagr e sanice
2 tabdesponans denton i o
Fi2 teasparon Worcestersiure sanee
2 aabdespenns minced onion
2 tublespoois chinpped croen pepper
2 tablespoons minced parsfey
Sewson Lr tuste
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Make a mouth-warering entrée ...

Crab St. Jacques

F2 cup muesivrooms, sliced

2 tabtexpoons oson, finety piinced
{rakiospaocon palcinsaterated mu garine
2 redspoons cornsiare

U2 cupr shing mifk

[ rablespoon div white woe

I orablespaon femon jiice

L8 reaspoo white pepprer

& cunces crabniedr

Daonnce pari-shing etoczarella clicese, grated
Pread crinhs

Sauté mushrooms and viions in margaring.,

Blend in comstarch. Add milk, wine, and lemon
Juice. Cook on medmum heat. stirving constantly.
until thickened and smooth. Blend in scasonings,
Add crub and heat through. Divide between two
scatlop shells or individual au gratin dishes. Sprinkle
bread crumbs and mozzarella cheese over casseroles,
Broil 3 10 5 inches frem heat, 3 o 4 minuates, or
until lightly browned. Serve with fruit plate and
whole wheat roll. Muikes 2 servings.

(From: Seafood: A Collection of Heart-Healtin
Recipes. by Tanis Harsila, R.D., and Evie 1ansen)
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