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Activity 7: 
Increase the market presence and visibility 
of brown crab through focused European 
marketing and consumer education

Action 2: Promotional Materials



FranceAgriMer believed brown crab had a poor image among younger people and based its campaign 
on developing innovative, quirky promotional materials. These have been prepared in English, 
French, Spanish, Portuguese and Italian; the printer-ready versions are available to download (www.
acrunet.eu and http://atlanticprojects.ccdr-n.pt/project-area/acrunet/public-documents/
promotional-and-educational-documents). They are available to everyone in the brown crab 
industry to use.

Promotional Materials developed by
 
Dominique Schnäbele
Chef du service Communication 
FranceAgriMer
12 rue Henri Rol Tanguy
TSA 20002, France
Date: June 2015
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Catching 
crabs

- Cancer pagurus
(scientific name)

Reddish brown custacean 
with an oval carapace. The 
brown crab has a single pair 
of claws and 8 legs 

It lives up to 200 meters 
deep, in the sand as well as 
on rocks.

Crab can live up to 15 years. 

Chicken thighs are the 
best bait you’ll find. 
Just attach a thigh to 
a string and lure the 
crab. Its claws snap 

the thigh and the crab 
is yours

facts and figures
CRABS

I have pale green eyes.
The tips of my legs are black.

My shell has a “pie-crust” edge.

Identity card

SAPATEIRA
BUEY DE MAR
GRANCIPORRO

(fr.)

(it.)

(sp.)

(port.)

TOURTEAU

You can call brown crabs : 

you’ll get hooked!

one taste and

ACRUNET Promotional Materials United Kingdom

Ingredients

1 tub of fresh crab meat
2 avocados
2 pink grapefruit
Chili pepper
Salt and pepper  
2-3 tablespoons balsamic vinegar 

Method

 Open a tub of crab meat and drain it without rinsing the 
meat.

 Peel grapefruit and remove segments carefully.

 Peel avocados and cut in half.

 Mix together crab meat, grapefruit segments and thinly 
sliced avocado in a salad bowl.

Season to taste.

Bon appétit!

CRAB, GRAPEFRUIT 
and avocado salad

acrunet.eu
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INFORMATION AND

RECIPES
more

acrunet.eu

facebook.com/acrunet
on

ACRUNET Promotional Materials United Kingdom
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SAVOURING CRAB

Even though the juicy meat is good on its 
own, it can also be enjoyed with a piece of 
bread and a pat of salted butter, used to make 
crab cakes or added to a verrine, gelée or 
salad.

Crab goes particularly well with avocado, 
grapefruit and paprika!

Crab is cooked and enjoyed in a huge variety of ways, 
depending on the local cuisine. 

SENSATIONan international taste

You can eat its meat (whole or mixed), its claws (in a sauce, gratin or cassolette), the 

roe and the brown bit (mixed with shallots and parsley or with mayonnaise).

all up
eat it

on its own

Serve it simply or cook it cleverly... 
You decide!

The Italians love using crab in pasta dishes. 
It is also used to prepare Venetian-style 
‘granciporro’, a recipe that involves sautéing 
crab in olive oil and rosemary.

The Portuguese like breaded crab. 
Portuguese ‘marisqueiras’ (seafood 
restaurants) serve stuffed crab (‘sapateira’) 
made with egg, gherkins and breadcrumbs.

The English tend to like crab with mayonnaise 
or else served as muffins.

The Spanish sauté crab claws with garlic. 

The French like to buy their crab when it’s alive 
and enjoy it fresh.

GOOD

ACRUNET Promotional Materials United Kingdom
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Pre-heat the oven to 190°C (Gas mark 6/7).

Put flour, yeast and eggs into a bowl and then beat 
with a wooden spoon.

Add grated cheese, milk and crab meat.

Pour mixture into muffin tin and bake for 40 
minutes or until golden brown around the edges.

Peel grapefruit and orange and set aside one 
tablespoon of juice from each fruit for the 
sauce. 

Peel and chop tomatoes and onion into small 
cubes.

To make the sauce: mix the creme, citrus 
juice, chives, salt and pepper and add roe.

Add tomatoes and onion to verrines. Add 
flakes of crab and a little of the sauce. Layer 
grapefruit and orange segments. Add more 
sauce before finishing with crab claws.

Garnish with fresh herbs.

Why not try giving this recipe an exotic twist 
by using mango instead of tomatoes.

VERRINES
french crab

CRAB MUFFINS
british

400g flour
2 packets of yeast

150g grated cheese

400g fresh or tub crab meat

4 eggs
30cl milk

serves: 4

1 grapefruit
1 orange
2 tomatoes
Meat of two boiled crab or around 500g of 
tub of crab meat
1 spring onion
2 tablespoons cottage cheese
4 tablespoons creme
1 tablespoon chopped chives
salt and pepper

serves: 4

ACRUNET Promotional Materials United Kingdom
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LIVE CRAB MEANS
crabyummy fresh

All seafood is fragile and crab is no exception. 
It should be eaten fresh so that you can enjoy its tender, 

juicy meat and nutritional goodness.

There are two ways of telling them apart: 
females contain roe and have more 
delicate meat, whereas males have more 
flavoursome meat and claws twice as 
large.The easiest way to tell them apart is 
to flip them over and compare abdomens. 
Females have a broader, rounded 
abdomen, whereas males have a narrower 
one.

Fear not! Fishermen go out of their 
way to tie the critters’ crafty claws so 

that you don’t get pinched.

Watch out, quick or
you’ll get a nip!FINDING CRAB

CRAB : MALE        FEMALE ?or

Live crab means fresh crab. Live crab should 
have all of its claws intact (two large claws and 

eight legs) and look healthy: 

Alive and nippin’ 

it should be lively

it shouldn’t be blowing bubbles from its mouth

it should be a good weight for its size

its legs should be bunched up 

its abdomen should be a browny colour; if it’s 

white it means that it’s just moulted and has 

lost some of its flesh!
ANYTIME
eat crab

The Crab season runs from May to 
December, although you can get live 
crab all year round, as well, as frozen and 
tinned crab. 

J F M A M J J A S O N D

ACRUNET Promotional Materials United Kingdom
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Only settle for the real deal!

Numerous products are marketed as containing 
‘crab-flavoured’ meat or simply ‘crab meat’. 

Make sure that you know what you are about to 
eat by reading the product information: some 
products don’t contain brown crab (Cancer 
pagurus)... or any crab at all!

COOKING CRAB

CRAB MEAT or
IMITATION CRAB MEAT?

Steam it, boil it or cook it in a wood fire or 
on a barbecue all you need is 

is a cinch
cooking crab

Crab is ideal when you get together with friends and family. 

December means crab season: a lot of crab is landed, which 

means it’s fresh and the perfect accompaniment to any party. 

Enjoy whole or cooked crab all year round and give your 

meals a fun and tasty twist!

Steam it: a 1kg crab will need 
about 20 minutes.

Boil it: drop the crab into simmering 
water and wait 20 minutes.

Crab – the perfect party food!

15-20 minutes

ACRUNET Promotional Materials United Kingdom
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PREPARING CRAB

Look for a little slit below the 
white abdomen where the shell 

joins the rest of the body. Use a 
knife in this slit to pry the shell 

open and then pull it off.

Start by removing the claws 
and legs.

Use a nutcracker to crack the three claw 
joints and pick out the meat using a 

pointed implement.

Flip over the crab so that the abdomen 
is facing up. Now hold the crab upside 

down by its shell and pull 
the abdomen away.

1

4

2 3

ACRUNET Promotional Materials United Kingdom
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Let your fishmonger advise you

SELECTING THE RIGHT
CRAB FOR YOU

Don’t forget that you can also buy 
whole, pre-cooked, crab 

and frozen or freshly-cooked 
tub or frozen crab meat

make life 
 easier!

You will then be left with two parts. Dispose 
of the shell. Take the abdomen and cut it 

in half widthways.

Remove the crab’s gills from the 
abdomen and throw them away. 

Use any sharp implement to 
pick out the meat.

5

6 7

ACRUNET Promotional Materials United Kingdom
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ALL ABOUT
brown crab

• Brown crab travels. 
Crabs migrate. Some would say they 
need a change of scenery. When they’re 
fully grown, at the age of two or three, 
crabs leave the coast in search of deeper 
waters. Some of them have been known 
to live at a depth of 200 meters.

• Why do crabs migrate ?
Female crabs migrate more than male 
crabs. During spawning periods, they 

can travel up to five kilometers a day to 
find the perfect spot. Female crabs then 
release their eggs against the current, 
scattering them as best as possible so 
that their eggs aren’t found by predators.

• Fun facts : crabs can grow new legs
When they lose a leg, crabs are able to 
grow a new one. That process is a long 
one, it can take up to a few years. 

Crab is normally fished using traditional crab pots so it doesn’t harm the environment.

Countries regulate crab fishing to protect the species and make sure there’s enough to 

go round.
Small crabs are protected in their fishing waters by imposing size restrictions which 

vary from one area to another. 
You aren’t allowed to take female crab carrying eggs or sell any transparent or white 

crab that has just moulted.
Doing your bit too: avoid buying or fishing shellfish that are too young or females that 

are carrying eggs.

A species worth protecting

ACRUNET Promotional Materials United Kingdom
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Crab is healthy and a 
good addition

 to a balanced diet

IN PROTEIN 
RICH

CRABS
LIFESPAN IS

22,000 TO
NN

ES

low in calories 

BROWN CRAB
facts and figures

15 years

30cm

500g

1.5kg

Its shell 
measures up to 

It can weigh 
anything from 

to

Yearly European average brown crab fishing 
consumption

The United Kingdom produces 22,000 tonnes a 
year, more than enough to feed the country. A lot 
of it is exported to Europe.

Southern Europe produces the least amount of 
crab and imports the most, with France, Spain 
and Portugal alone consuming almost 80% of 
imported crab.

The United Kingdom 
and Ireland fish the 
most crab, landing an 
impressive

40,000 TO
NN

ES

Per 100g of crab: 

19.3g of protein / 128kcal 

Zinc: RDA for men (58%) and women (79%)

Copper: 100% daily nutritional requirements for men and women

Vitamin B2: RDA for men (66%) and women (78%)

Selenium: 100% daily nutritional requirements for men and women

ACRUNET Promotional Materials United Kingdom
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With its juicy white and brown 
meat, crab can be enjoyed fresh, 

dressed or in a can, all year round.

Crab is rich in protein 
and minerals as well 

as being low in saturated 
fat, but above all crab is 

healthy and a 
good addition to a 

balanced diet
IN PROTEIN 
RICH
low in calories

Crab meat can be enjoyed in 
many different ways, as a verrine or cakes, 

in a salad or on its own 
with a slice of lemon.

you’ll get hooked!

one taste and

FRESH 
BROWN CRAB

BEAT IT!
you can’t

ACRUNET Promotional Materials United Kingdom
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Designed by AQUATT

                                                         Investing in our common future 

 

 

The slogan  

INVESTING IN OUR COMMON FUTURE 

The statement of the Programme is part of the Atlantic Area brand. This statement was adopted 
to highlight the contribution of the Programme for the construction of Europe and has to be 
widely disseminated through dissemination and promotion actions of the co-financed projects. 

The slogan can be inserted separately from the logotype as long as it appears on a visible place 
of the communication support. 

For further information read the Identity Manual, available on the Programme Platform 
[www.coop-atlantico.com] 

 

  

 

 

 

LEAD CONTRACTOR

PROJECT PARTNER

ACRUNET - the Atlantic crab resource users network - is about the fishing, management 
and marketing of brown crab Cancer pagurus L and its impact on maritime 
communities along the Atlantic seaboard of north-western Europe.  ACRUNET is 
supported by a European project of transnational cooperation approved in 2012 under 
Priority 1 (Promote transnational entrepreneurial and innovation networks), Objective 
2 (Enhance competitiveness and innovation capacities in maritime economy niches 
of excellence) of the Atlantic Area Transnational Programme, co-financed by the 
European Regional Development Fund (ERDF).    

www.acrunet.eu


