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(Cancer Magister)

Metacarcinus Magister

IN ALASKA, PROTECTING
the future of both the stocks and

over opportunities for commercial

harvest. State managers use
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Dungeness

| GEARTYPE

MOST MEAT

Most Dungeness crab

are 25%
meal b#, volume
making it one of the

meatiest crabs available.

ALASKA SEAFOOD MARKETING INSTITUTE

Crab jobs Crab vessels
~400 ~190

harvest data from previous and
ongoing seasons to determine both
predicted and actual crab numbers.
They compare these, and will shut
down the fishery if there are too
few crabs in the
water. Through
these methods,

managers
ENSURE ALASKA

DUNGENESS
CRAB will be AVAILABLE fo

GENERATIONS TO COME.

The Dungeness crab harvest is
limited by the 3 S's:

SIZE, SEX, AND SEASON.

Only males with a
carapace of at
least 6.5 inches
can be caught,
and harvest is
not permitted
during mating
and molting!

CARAPACE

Dungeness

CARAPACE
MEASUREMENT

Hanwsesting wild Alaska

Dungeness crab is a

SMALL-SCALE AFFAIR,

using small boats crewed
by between 2-4 people.

WWW.ALASKASEAFOOD.ORG




GASTRONOMY WILD HABI

SWEET - TENDER
NUTTY - FLAKY

Mﬁ:‘:%ﬁ&w

“Dungeness crab is a sweet and
savory treat that I like to incorporate
in pasta dishes or salads. It has a
delicate flavor that is less briny
than other crab species. Tender
Dungeness crab morsels are always
worth the time spent picking”

WILD ALASKA DUNGENESS CRAB
IS LOADED WITH
HIGH CONTENT OF VITAMIN B-12,
HIGH QUALITY PROTEIN,
AND OMEGA-3'S.

CHEF SHANE MOORE
South Restaurant + Coffeehouse |
Anchorage, Alaska

THE HIGH PROTEIN
CONTENT OF WILD ALASKA
DUNGENESS CRAB
is easily digestible, and
has all nine amino acids the body

: = e s ; can't produce itself — a complete
AVAILABLE YEAR-ROUND . g < B : e | protein of the highest quality.

_ érabs of up to 10 lbs. have been caught.

of danger, it is known to bury itself in 82’76#&1« Oﬂ
or roll onto its back to defend itself with Vitamin B-12
aws if threatened.

*Helps form red blood cells
and prevent anemia

PR OFRILE SOME FEMALES IN ALASKAN WATERS e
? nl] ‘ METHQD BOill'T?g, grilling, Mﬂw az[eadté mﬂw/ 4 ; : * Prevents neuron Ioss
ot R e WHILE CARRYING EGGS, s Suprams e DA
SICE e an anomaly not seen in the species prevents 0steoporosis
’ PRE-COOKED Sweet and - elsewhere. Its also only in Alaska that they *Supports healthy skin, hair,

== rich flavor locked-in and
ready for re-heating

spawn biennially rather than annually. and nails

Dungeness Mac & Cheese | Alaska Cioppino | Dungeness Crab Provencal | Dungeness Crab Espariola

Alaska Dungeness Crab Cake Benedict | Stuffed Avocado with Alaska Dungeness | Lemon Wild Alaska Crab

Find these and more at WILDALASKASEAFOOD.COM/RECIPES
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