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Wild, Natuze Sustainable’ Chionoecetes opilio

also known as OPILI10, OPIES, or QUEEN CRAB
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KNOW YOUR SNOW SEARTYPE

THERE ARE 2 SPECIES OF CRAB
MARKETED AS SNOW CRAB,
Chionoecetes bairdi &
Chionoecetes opilio.

o/ short-lailed chabs.
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IN ALASKA, PROTECTING
the future of both the stocks and

over opportunities for
commercial harvest. State and
federal agencies collaborate to
determine each year's harvest
limits, and monitor the season
in real-time to determine when
these limits have been met.
Additional measures, such as
the catch share programs and
a stringent on-board observer
program ensure sustainably
harvested wild Alaska opilio
crab will be available for
generations to come.
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CERTIFIED

The Alaska opilio crab fishery
is certified to an independent
certification standard for
sustainable fisheries:
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WILD ALASKA OPILIO CRAB
IS PACKED WITH

mmw SHELL-SHOCKING LEVELS
“Opilio crab offers delicate strands OF PROTEIN, OMEGA'3'S
of subtly sweet meat with popping AND \”TAM | NS

crab flavor and texture. I'm a

chilled snap and eat fan with a
splash of lemon and a dunk of

DELICATE - SWEET - TENDER

3.0 0z. of OPILIO CRAB

drawn butter.” 20 5

CHEF PATRICK HOOGERHYDE

CRAB SHELL QUALITY
The Bridge | Anchorage, Alaska q

Shell color varies with the age of the crab 405 mg
but has no effect on meat quality.

8.8 meg

40 mcg

THE HIGH PROTEIN
o O CONTENT OF WILD
: ’ - . ALASKA OPILIO CRAB
| 'M' shaped epistome margin *'O' shaped epistome margin is easily digestible, and
has all nine amino acids the body
can't produce itself —a complete

protein of the highest quality.

FISHERY IS PROMINENTLY FEATURED
AS PART OF THE DISCOVERY .
CHANNEL'S HIT REALITY SHOW 8”’4‘1‘“‘#

THE BERING SEA OPILIO CRAB
‘ Vitamin B-12

FEMALE
* Promotes bone mineralization

COOKING PROFILE ) R ) *Ensures muscles, heart,

8 5 g g lungs, and brain function
? 0/ METHOD Boiling, grilling, ‘ : ‘ “ ) ‘ properly

I 1 | roasting, baking, steaming * Plays neuroprotective role

*Acts as a hormone

LEAN, SWEET MEAT

Preps and pairs easily! Crab sex is determined by looking at the underside of the crab.

Alaska Snow Crab Tortilla Soup | Alaska Snow Crab Salad with Goat Cheese and Gochujang Vinaigrette
Lime Chipotle-Roasted Alaska Snow Crab | Chai-grilled Alaska Snow Crab

Find these and more at WILDALASKASEAFOOD.COM/RECIPES
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