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JULY 19TH & 20TH:
FREE GREEN CRAB DELIVERIES

GOAL: Understand how people handled cooking with green crabs at home and
the labor associated with sorting and delivering green crabs in small batches.

We delivered hundreds of pounds of live, hard-shell green crabs to residents in the Greater
Boston Area and Western, MA with Jamie Bassett of The Shellfish Broker. Prior to the event, The
Shellfish Broker sorted green crabs into 5 and 10-pound bags before driving up to Boston to
hand-deliver 650 Ibs of green crabs to local residents with our Director.

Takeaways: Sorting bushels of green crabs into 5 and 10 Ib increments required significant time
and labor. Hand-delivering green crabs to individual houses also entailed lots of coordination
and communication the day of the event.

Our Response: Reformat the next free giveaway event into a remote pickup event outside a
local fish market. This would allow people to pick up their crabs during a time window instead
of receiving them at an exact delivery time. Rather than sorting crabs ahead of time which took
hours, the harvester could bring the crabs in bulk to a pickup event and sort them on site.
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I didn’t realize green crabs were invasive and
they could be eaten, but I love crab so I wanted to
try it out! ”

- Free Green Crab Delivery Participant

Jamie Bassett after a long day of delivering
green crabs all around the Greater Boston
Area

A green crab boil prepared by Western, MA
participant Craig Fear


https://www.shellfishbroker.com/

October 18th
FREE GREEN CRAB PICKUP

GOAL: Increase green crab giveaway participation by hosting a contactless free green crab pickup event.

Jamie Bassett and Matt Belson from the Shellfish Broker drove up from Chatham for a free green crab pickup event outside of
Hooked Fish Shop in Somerville's Bow Market. Instead of sorting crabs ahead of time, Jamie and Matt packed individual boxes of
crabs on the spot. Participants were asked to pick up their crabs during specific time blocks to avoid lines. People were also able
to pick up discounted fish from Hooked Fish Shop for a free virtual cooking class the next day where we prepared Green Crab
Bouillabaisse.

Takeaways: A pickup event is a much easier way of distributing free green crabs compared to direct deliveries. We had far fewer “no-
shows” and staggered pickup times prevented lines. Small business owners in the outdoor market were also happy with the increased
business.

Our Response: We hope to replicate this free pickup event in 2021 at Hooked Fish Shop and other fish markets. For future pickups, we
will incorporate the option of home delivery to improve immunocompromised and disabled access.


https://eathooked.com/

SURVEY HIGHLIGHTS

After they received their free green crabs, we asked participants questions about their experience cooking with green crabs as well
as questions about purchasing green crabs. We also distributed this survey to our network, requesting that only people who have

cooked with live hard-shell green crabs participate. A total of 44 people provided feedback on their experience as of November 29th,

2020:

People Willing to Participate in a Future
Green Crab Giveaway

@ voULD PARTICIPATE

WOULD NOT PARTICIPATE

Pounds People Would Purchase If Buying
Live Hard-Shell Green Crabs

1-2 POUNDS
@ 3-5POUNDS
@ s-10 POUNDS
@ 10-20 POUNDS

People Who Would Purchase Various Green
Crab Products

Live Hard-Shell
Stock

Roe

Shucked Crab Legs
Frozen Soft-Shell

Crab Meat

01 02 03 04 05 06 07 08 0O

% Surveyed Who Would Purchase if Available at Their Seafood Retailer

Price Per Pound People Would Spend If
Buying Live Hard-Shell Green Crabs

$1-$2 PER POUND
@ $3- $4 PERPOUND
@ $5- $6 PER POUND
@ s7- $8 PER POUND
@ 59 - $10 PERPOUND







PILOT WHOLESALE
PARTNERSHIP PROGRAM

GOAL: See how green crabs fair in the market when sold alongside other
seafood and familiarize seafood sales representatives with green crabs and
their culinary uses.

This past August we tested a Pilot Wholesale Partnership Program. We wanted to see what
worked and what didn't with this model before scaling to a larger program. For this pilot, our
organization purchased green crabs from The Shellfish Broker that were picked up by Wulf's.
Fish.

Wulf's Fish then transported the crabs to their location on the Boston Fish Pier.

Wulf's Fish sold green crabs to restaurants across the Greater Boston Area including Nightshade . o

N le B dL Ke Jamie Bassett after a long day of delivering

_O_O_d_e_a_r ana Loyal 7. green crabs all around the Greater Boston
Area

Takeaways: Wholesalers need more resources on how to process & market hard-shell green

crabs. Many restaurants were also unfamiliar with how to process and store green crabs;

however, several restaurants repurchased green crabs and were open to working with them

again in the future.

Our Response: In scaling this program, we will use consumer feedback to create tailored
resources for wholesalers looking to sell green crabs and restaurants looking to purchase them.

Interested in participating in a future Wholesaler Partnership Program?

Email maryparks@greencrab.org.

A green crab boil prepared by Western, MA
participant Craig Fear


https://wulfsfish.com/
https://wulfsfish.com/
https://www.nightshadenoodlebar.com/
https://www.nightshadenoodlebar.com/
https://www.loyalninecambridge.com/
https://fearlesseating.net/

WHOLESALER
COLLABORATION

Developing local supply chain networks to distribute green crabs from
ocean to consumer

Harvester:
Green crabs were harvested and processed in Chatham, Massachusetts by The Shellfish Broker,

a harvester-run shellfish wholesaler.

Wholesalers:
Boston, MA serves as a transportation hub for many industries in the Northeast, especially fish
processing. We worked with wholesalers on the Boston Fish Pier such as Red’s Best, BerkShore

Seafood, and Wulf's fish to store and transport crabs for our Wholesaler Partnership Program Loyal 9: Sunchokes, roasted in brown
. . butter, Jonah crab, parsley and RI
and free pICkup and dellvery events. greening apple dressed with green crab
| Worcestershire vinaigrette

Supply Chain Development:
By working with various wholesalers to harvest, process, store, and distribute green crabs, we

helped build and test various supply chains:

WHOLESALER WHOLESALER CONSUMER

(STORAGE) (SHIPMENT)

(WESTERN, MA DELIVERIES)

CONSUMER
(GBA RESTAURANTS)

HARVESTER WHOLESALER
(SHELLFISH BROKER) (SELLER)

CONSUMER
(GBA DELIVERY & PICKUP)




OUR SUPPLIER NETWORK

A place for people purchasing green crabs to find local harvesters and

wholesalers in their state: greencrab.org/where-to-buy

Searchresulton
google for “buy green
crabs”

harvesters and
wholesalers listed

states represented


greencrab.org/where-to-buy

FREE VIRTUAL EVENTS

July 20th

August13th

Filmmaker Nubar Alexanian, lpswich Shellfish
Constable Scott LaPreste, and Greencrab.
org Director Mary Parks held an interactive
screening and discussion on the status of
green crabs on the North Shore. The remote
event began with a viewing of “Recipe for
Disaster”, the award-winning film from Nubar
Alexanian exploring the impact of green
crabs on Massachusetts’ Great Marsh and

an innovative solution. After the screening,
Alexanian, LaPreste, and Parks held an
interactive di ion an A.

In collaboration with the Nantucket Land
Council and Maria Mitchell foundation’s Green
Crab Week, Director Mary Parks discussed how
to shuck green crab roe and ID female green
crabs while demonstrating how to create a
delicious summer salad.

You can find this demo and the recipe for
Sweet Corn Salad with Green Crab Roe on our

recipes page.

August 7th

August 7th

To screen or listen to past events,

visit greencrab.org/shuck-at-home

We hosted an interactive cooking class with
the Sustainable Business Network as part of
their Eat Local MA Month where we prepared a
rustic green crab bisque with crab legs.

You can find this demo and the recipe for
green crab and tomato soup on our recipes

page.

We hosted an interactive cooking class with
Hooked Fish Shop in collaboration with our
Free Green Crab Pickup Event.

You can find this demo on our Instagram page
Or our recipes page.
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greencrab.org/shuck-at-home
https://www.greencrab.org/blog/2020/7/26/green-crabs-on-the-great-marsh
https://www.greencrab.org/recipes
https://www.greencrab.org/recipes
https://www.greencrab.org/recipes
https://www.greencrab.org/recipes
https://www.instagram.com/greencraborg
https://www.greencrab.org/recipes




1. Potato-Crusted Quiche by Mary Parks

2. Buttery Green Crab Legs by Mary Parks
3. Fra Diavolo by Chef Bill Telepan
4. Green Crab Stock by Greenpoint Fish & | obster
5. Green Crab Curry by Our Wicked Fish
6. Green Crab Bisque with Crab Legs by Mary Parks
7. Sweet Corn Salad & Green Crab Roe by Mary Parks
8. Green Crab Bouillabaisse 2 Ways by Mary Parks
9. Whipped Roe Butter by Mary Parks & Alon Arguello
10.Roe Butter-Basted Steak by Alon Arguello
11. Crab & Clam Chowder by Mary Parks

12.Spicy Sausage & Crab Pasta by Mary Parks & Alon Arguello
13.Green Crab Stuffies by Mary Parks
14.Pulled Pork with Green Crab Broth by Alon Arguello
15.Red Sauce with Green Crab Broth by Alon Arguello



https://twitter.com/billtelepan?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://greenpointfish.com/
https://www.ourwickedfish.com/
greencrab.org/recipes

Our 3 partInstagram TV series teaches you how to shuck crab legs, harvest roe, and create
green crab stock. In this series, we focused on preparing live, hard-shell green crab. You can

find the links to these episodes with diagrammed instructions on our “Eat” web page or our
Instagram page.

WATCH: instagram.com/greencraborg

16 FULL TUTORIALS: greencrab.org/eat



https://www.instagram.com/greencraborg/
greencrab.org/eat

1. Cooking & Handling Hard-Shell Green Crabs: A new guide on handling,
processing, and storing live, hard-shell green crabs ECOLOGICAL

RESOURCES
2. Green Crabs in the Great Marsh: A written summary of our conversation
with Scott Lepreste and Nubar Alexanian on the status of green crabs in
Massachusetts’ Great Marsh.

3. Talking Traps: Science Communications Advisor James Elliott explores
different green crab trap types
: , - _ _ CULINARY
4. Green Crab Bait: Science Communications Advisor James Elliott RESOURCES
discusses the effectiveness and cost efficiency of various green crab
baits

5. Green crabs in Australia: Australian marine scientist René Campbell
details the impact of green crabs in Australia and how the invasion
compares to the US

6. Green Crabs & Climate Change: Director Mary Parks explores the FISHING
complicated relationship between green crabs and climate change. RESOURCES

7. Survey Report: Feedback from 44 participants on what products they'd
like to see in the marketplace as well as green crab pricing and volume
data.

8. Improved Species Info Page: Our guide on identifying green crabs,

understanding how they got here, and their invasive impact. MARKET

RESOURCES


https://www.greencrab.org/processing
https://www.greencrab.org/blog/2020/7/26/green-crabs-on-the-great-marsh
https://www.greencrab.org/blog/2020/8/22/talking-traps
https://www.greencrab.org/blog/2020/6/26/lets-talk-green-crab-bait
https://www.greencrab.org/blog/2020/10/13/whats-going-on-with-green-crabs-in-australia
https://www.greencrab.org/blog/2020/9/26/green-crabs-amp-climate-change
https://www.greencrab.org/blog/2020/12/4/green-crabs-according-to-44-home-cooks
https://www.greencrab.org/learn

Program Expenses

Green Crabs for Whole§alers, Recipe
Development, & Giveaways
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2021 PROGRAM GOALS

Shaped by Shuck At Home Feedback

Expand green crab giveaways and wholesaler partnerships to states along the East
Coast beginning in spring 2021, partnering with local green crab harvesters and fish
retailers in each state. Continue to collect survey data from participants to create
community-specific resources and edit our programming.

Continue to partner with chefs, restaurants, wholesalers, and organizations to host
virtual cooking workshops, information workshops, and networking sessions for those
interested or involved in the green crab industry.

Your support and feedback can help make these programs a reality.
Donate: greencrab.org/support Contact Us: maryparks@greencrab.org


https://www.greencrab.org/support

