Best Fish LLC is proud to offer a full line of Pacific Northwest
seafood products. All of our seafood is procured directly from
fisherman or diggers and harvesters in Alaska, Washington state,

Oregon and British Columbia. We offer live, fresh, or frozen products
of the highest quality from the best fisherman, fishermen who take
pride in the quality of seafood they harvest for you. Please contact
CRAB (RESH us for daily pricing, availability and shipping information.
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DUNGENESS CRAB, Cancer Magister — OUR SPECIALTY!

Species Description: The Dungeness Crab, is harvested in the US from Southern
California to Alaska, in coastal zones out to 30 miles, and sheltered inlets. This is one
of the largest and most abundant edible crabs of the Pacific, with a market size of 1.5
to 3+ pounds, and a diameter of 4-9 inches. Live, they are reddish-brown, often with
a purplish wash. Cooked, they turn bright orange-red. They have two four legs and a
front claw on each side. It is illegal to harvest females, distinguished by a much rounder
abdomen. During molting, which coincides with spawning, the crabs’ shell and meat
become soft and watery, and should not be harvested. Similar to King Crab, the
Dungeness has a delightful sweet taste. They are very hardy for live shipping, surviving
24 hours or more in a box with adequate cooling media and air.

Pricing and Availability: The areas that produce the most volume vary seasonally. From

December-February, Washington, Oregon and Northern California produce the most.
From June-August, Southeast Alaska is the heavy producer, along with Prince Rupert,
British Columbia, from July-September. Highest prices occur during periods when crabs
are molting, thus catches per pot are lower and fewer areas are open. Generally this is
in Spring and Fall months. We find that the best crabs for shipping are those from
Southeast Alaska or the “inside” waters of Washington ("bay” crab). Availability of bay
crabs is best from May-October. Dungeness Crab fisheries tend to run in 5 or 10 year
cycles of ebbs and flows. During low production years, the live market drives pricing.
Dock prices change daily depending on supply.

Products & Ordering Info: We offer a full range of Dungeness Crab products. Crab
Fresh cooks to order, pulling live crab daily from our aquarium holding system on Elliott
Bay. We ship in 40-501lb boxes, with gel ice and styros for air ship, and usually wet ice
and wetlock boxes for trucking fresh cooked crab. Minimum order size is 501bs for
wholesalers.

Live: Available in Ocean Run (all sizes as they come off the boat) and graded, or 2/up
(2 pounds or more). Always shipped via air for out-of-state orders.

Fresh or Frozen Whole Cooked: Available in Ocean Run or 2/up, individually banded
and packed in 40-50# boxes as noted above.

Fresh or Frozen Cooked Sections: The crab is cleaned, back and gills removed, and
split vertically to make a section with both legs and body meat. Available Ocean Run,
packed as above for air or truck. Excellent for crab feeds and buffets. Volume orders can
be packed to customer specifications in totes or boxes for air or trucking containers.
Fresh or Frozen Crabmeat: Manually picked and packed in 1 or 5 pound vacuum cans
(zero-vacuum for fresh meat). Can be cased at 30#/case and palletized for volume orders.

Please visit our web site, www.crabfresh.com, for recipes and serving ideas, as well as
our crab feed program, individual ordering, and other info!
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KING CRAB

The King Crab, with its long, spidery legs and spiny shell, is the largest edible crab seen on the market. They are found in very cold waters off of Alaska,
Canada, Russia, Japan, Korea, Norway, and the Falkland Islands, Argentina. The main fisheries are Russian and Alaskan. Like Dungeness, the King
Crab has a delicate, sweet taste and tender texture when properly cooked. Its greater size means that the meat comes out much thicker, with less effort.
Crab Fresh offers King Crab from Alaska, in season. There are three species of King Crab fished in Alaska: Red, Blue, and Brown or Golden. Each king
crab has six walking legs, one large crusher claw arm and a smaller feeder claw arm. King crab legs are graded by the number of legs per 10 pounds,
plus the claw legs. Typically, red and blue king crab legs run 9/12, 12/14 and 14/17, while brown crab will run 16/20 or smaller. The number of legs
and claws in a box of king crab should be in proportion to the actual animal.

RED KING CRAB, Paralithodes camtschatica

The Red King accounts for 80% of the world King Crab production, and is the largest
of the three, weighing up to 20 pounds. Alive, it is a dark burgundy color. Cooked, it
is distinguished by its bright red shell and pure, white, richly flavored meat. It is fished
in very short windows, with the majority sold as frozen. Greatest frozen supply comes
from the Bering Sea during January-February. Southeast Alaska (Bristol Bay) has short
late-winter/early spring and fall openers where the product goes for a very high price.
Last year, the opener lasted only 4 days, with over 250 boats participating. Whole cooked
recovery rates for Red King Crab are excellent, averaging 90-93%, and sectioned 55-
59%. Meat fill in the legs is 5-10% more than Brown King Crab. The Japanese prefer
Red King Crab and their high demand usually drives prices in the U.S. Frozen King
Crab market.

BROWN KING CRAB, Lithodes aequispinus

Also known as “Goldens” the Brown King Crab is fished in the waters around the
Aleutian Islands of Southeast Alaska, and is available March-August. It is the smallest
of the three species, equal in taste to the blue crab, and has shorter legs and less meat
content to shell ratio than the Red King Crab. Recovery rate on whole cooks can be less
than 80%. The Asian community purchases the majority of these live and uses them

chopped up for stir fry dishes. We pack them for air ship 40# to a box.

BLUE KING CRAB,

Caught in Southeast Alaska near St. Matthew Island and the Pribilof Islands, this
species is almost as big as the red kings and is known for its proportionally giant claws.
When alive, blue king crabs are brown with royal blue highlights. However, when they
are cooked they turn a bright orange-red. They are generally marketed as “red king
crab”. Taste-wise, blue king crab is a close second to the red. We are not currently offering
this product.
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