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Purchase seafood last and keep it cold during the 		
trip home.
Keep raw and cooked seafood separate to prevent 		
bacterial cross-contamination.
After handling raw seafood, thoroughly wash knives, 		
cutting surfaces, sponges and hands with hot soapy 		
water.
Marinate seafood in the refrigerator and discard
any used marinade to avoid bacteria from raw juices. 		
For basting, reserve a portion of marinade before 		
adding raw seafood.

		

Buying and Storing Tips
Fresh stone crab claws should have a mild sea 		
breeze aroma.
Store cooked crab claws and picked meat in the 		
coldest part of refrigerator or meat keeper at 32° F. 		
Use within 2 days.
Stone crab claws without cracks in the shell can be		
frozen at 0° F for up to 6 months.
Thaw frozen stone crab claws in the refrigerator for 		
12 to 18 hours. Do not thaw in cold water because 		
flavor and texture are affected.

Cooking Tips
Stone crab claws are sold fully cooked, fresh or 		
frozen. Claws are cooked immediately after harvest 		
to prevent the meat from sticking to the inside of the
shell.
Serve crab claws intact or use picked meat in any 		
recipe calling for crabmeat or lobster.
To serve as an appetizer, crack and remove each 		
claw’s shell and movable pincer, leaving the meat 		
attached to the remaining pincer. Serve with drawn 		
butter and fresh lime juice.
How Much to Buy:
Buy 3 to 4 claws per serving depending on size.
Medium: 6 to 8 claws per pound
Large: 5 to 6 claws per pound
Jumbo: 2 to 4 claws per pound
2 1/2 pounds of medium size stone crab claws yield
approximately1 pound of picked crabmeat.

Florida Stone Crab
Stone crabs are found in bays and estuaries along the
Atlantic and Gulf Coasts but the claws are commercially harvested almost entirely in Florida. The majority
are harvested off the southern tip of Florida’s peninsula
from Sarasota to Fort Lauderdale. Florida law forbids
the harvesting of whole stone crabs and once the claws
are removed, the live stone crabs are returned to the
water. Only claws 2 3/4 inches in length or longer are
allowed to be harvested. Stone crabs will regenerate
new claws in about 18 months. Freshly harvested claws
are cooked immediately after harvest and sold either
fresh-cooked or frozen in seafood markets. This highly
nutritious delicacy is usually served in the shell with an
accompanying sauce.
Note: The only crabs allowed to be labeled “stone crab” are
the two species of stone crab,
and
, and their hybrids, harvested in
Florida, other Gulf Coast states, and the Caribbean. No
other crab is allowed to be labeled stone crab. It is illegal
to label and advertise crabs from Chile and Jonah crabs as
stone crabs.
Characteristics: The firm textured sweet meat
resembles lobster in appearance and flavor.
Substitute Species: Golden crab, blue crab
Nutritional Value Per Serving: For approximately 3
ounces (85 grams) of cooked edible portions (equivalent
to 4 medium claws): Calories 60, Calories From Fat 0,
Total Fat 0g, Saturated Fat 0g, Trans Fatty Acid 0,
Cholesterol 45mg, Total Carbohydrates 0g, Protein 15g,
Omega 3 Fatty Acid 0g.

Mislabeling seafood is illegal. If you believe a seafood
product purchased from a seafood retail store or
supermarket seafood counter is mislabeled, please
contact the Florida Department of Agriculture and
Consumer Services, Division of Food Safety, at
850-245-5520. If purchased at a restaurant, please
contact the Florida Department of Business and
Professional Regulation at 850-487-1395.

Always ask for Florida seafood and look for the Fresh
from Florida or From Florida logos on signs, brochures and packaging in your supermarket or seafood
market. Florida’s seafood industry is dedicated to
supplying wholesome, nourishing and affordable
seafood products. Fresh from Florida seafood recipes,
species information and brochures can be found at
www.FL-Seafood.com.

Bureau of Seafood and Aquaculture Marketing
2051 East Dirac Drive, Tallahassee, Florida 32310-3760
Email: seafood@doacs.state.fl.us
www.FL-Seafood.com
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Mango Marinated Stone Crab Claws
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pounds medium Florida stone crab claws
cups ripe Florida mango,
cut into 1/2 inch cubes
tablespoons Florida cilantro,
finely chopped
Florida jalapeño peppers,
seeded and minced
tablespoons Florida lime juice
tablespoon light brown sugar
Florida salad greens

Crack claws and remove shell and movable
pincer, leaving the meat attached to the remaining pincer. Place in a single layer in a shallow
dish. To make salsa marinade, combine mango,
cilantro, peppers, lime juice and sugar in a mixing bowl. Taste for seasoning, adding more lime
juice and/or brown sugar as needed. Spoon the
salsa mixture over the meaty part of crab claws.
Cover and marinate in refrigerator at least 2 hours. Serve claws on a bed of salad greens with mango salsa as an appetizer.
Yield: 4 servings
Nutritional Value Per Serving (4 medium claws with salsa):
Calories 132, Calories From Fat 3, Total Fat 0.29g, Saturated Fat 0.06g, Trans Fatty Acid 0, Cholesterol 45g,
Total Carbohydrates 19g, Protein 60g, Omega 3 Fatty Acid 0.08g

Curried Stone Crab Claws
with Hot Marmalade Sauce
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Stone Crab Claws Miami

pounds medium Florida stone crab claws
cup orange marmalade
cup Florida lime juice
cup soy sauce
clove Florida garlic, minced
teaspoon cornstarch
cup butter, softened
teaspoon curry powder

Crack claws and remove shell and movable pincer, leaving the meat attached to the remaining pincer. Set aside. In a medium saucepan combine marmalade, lime juice, soy sauce, garlic and cornstarch; mix well. Cook on medium heat, stirring constantly, until sauce
is clear and thickened. Reduce heat and keep warm. In a large sauté pan, melt butter on medium heat; stir in curry powder. Add
stone crab claws; turn to coat with curry butter. Sauté for 2 to 3 minutes until claws are heated through. Serve with hot marmalade
sauce. Yield: 4 servings
Nutritional Value Per Serving (4 medium claws with marmalade sauce):
Calories 346, Calories From Fat 202, Total fat 23g, Saturated Fat 14g, Trans Fatty Acid 0.68g, Cholesterol 105mg,
Total Carbohydrate 22g, Protein 17g, Omega-3 Fatty Acid 0.09g.

pounds medium Florida stone crab claws
cup olive oil
cup extra-dry vermouth
tablespoons Florida lemon juice
teaspoon salt
teaspoon white pepper

Crack claws and remove shell and movable pincer, leaving the meat attached to the remaining pincer. Heat olive oil in a skillet over medium heat. Add stone crab claws and
cook for 3 to 4 minutes until heated through, turning claws frequently. Turn heat to
high; add vermouth, lemon juice, salt and pepper to pan. Cook 1 minute more, spooning vermouth sauce over claws. Serve claws hot or cold as an appetizer or entrée.
Yield: 8 appetizers or 4 entrées
Nutritional Value Per Serving (4 medium claws): Calories 205, Calories From Fat 121,
Total fat 14g, Saturated Fat 2g, Trans Fatty Acid 0g, Cholesterol 45mg, Total
Carbohydrate 3g, Protein 15g, Omega-3 Fatty Acid 0.05g

Honey Tangerine Stone Crab Claws
with Hearts of Palm Salad
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pounds medium Florida stone crab claws,
cooked and chilled
cup Florida sugar
cup rice wine vinegar
cup Florida honey
cup Florida tangerine juice
hearts of palm, fresh or canned
cup red onions, thinly sliced
cup Florida red bell peppers, roasted, thinly sliced
cup Florida yellow bell peppers, roasted, thinly sliced
medium Florida tangerines, peeled and sectioned
cup fresh Florida tarragon leaves, chopped
cups fresh Florida spinach, finely chopped
cup extra virgin olive oil
cup rice wine vinegar
tablespoon fresh Florida parsley, finely chopped

Crack claws and remove shell and movable pincer, leaving the meat attached to the remaining pincer. Set aside. In a small saucepan,
combine sugar, vinegar, honey and tangerine juice. Bring to a boil and cook until thickened to syrup. Remove from heat, cool and set
aside. Slice hearts of palm into thin strips. In a bowl, combine the hearts of palm, onions, peppers, tangerine segments, tarragon and
spinach. Dress salad with olive oil and vinegar; toss until moistened. Serve salad in the center of each plate with stone crab claws
arranged around the edge. Drizzle the honey tangerine sauce over all and garnish with chopped parsley.
Serve extra honey tangerine sauce on the side.
Yield: 4 servings
Nutritional Value Per Serving (4 medium claws with salad): Calories 499, Calories From Fat 247, Total Fat 29g, Saturated Fat 4g,
Trans Fatty Acid 0g, Cholesterol 190mg, Total Carbohydrate 51g, Protein 15g, Omega-3 Fatty Acid 0.05g

