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DESCRIPTION:

The Dungeness Crab is reportedly named after a fishing village in
Washington State. They are found from Baja California to the
Aleutian Islands in Alaska and have been harvested commercially
since the 1800’s. Northern California, Oregon, Washington and
Alaska produce most of the commercial Dungeness catch. There are
usually two different seasons in each state, there is an inshore or bay
season which produces smaller crabs and the coastal fishery which
produces the larger “Ocean Run” crabs. The seasons fluctuate in
each state so there is fresh crab meat available virtually year-round.

FRYER LEGS is the cooked meat from the top joint of the legs or
the “Merus” section — the largest piece of meat in each leg (see
above).

EATING QUALITIES:

Dungeness crab has a distinctive sweet flavor, and tender white
meat. There is a richness coming from the level of fat in the meat,
which is unique to Dungeness.

FISHING METHODS:

Dungeness crab are caught with baited circular steel pots. The crabs
must measure 6.25 inches across the carapace. Females and juvenile
males are returned to the sea to insure a sustainable fishery. Since
females exert most of their energy in egg production, they rarely live
long enough to reach market size. The crabs are kept live on the
boats in holding tanks and then brought to shore and either sold live
to distributors and end-users or to processers to be turned into meat,
sections and snap and eat claws.

SOLD AS:
Live Sections
Whole cooks Snap-n-Eat legs

Meat Fryer Leg meat

FRY LEGS

NUTRITIONAL
INFORMATION
Per 3.5 ounce portion:

Calories 86
Fat Calories 8.7
Total Fat 979
Saturated Fat g
Cholesterol 59 mg
Sodium 295 mg
Protein 17.41¢g
Omega-3 3079

Source — Urner Barry Productions

HANDLING
Fresh crab meat should be kept
under refrigeration in the coldest
part of the refrigerator. You can
also bury the containers of meat
in ice to maximize your shelf-life.
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