
NUTS & BOLTS RECIPE  
 
LowCountry Crab Crack & Shrimp Boil 
 
This is a one-pot meal.  And if you don’t have fresh blue crabs, you can leave 
them out, and still have a wonderful dish.  You can also substitute live crawfish 
for the shrimp (or add some in with the shrimp).   If you choose to use frozen 
crawfish, put them about 1 minute after you put in the shrimp. 
 
Makes a bunch of servings! 
Cooking time: About 30 minutes or 2 beers. 
 
You will need a large boil pot and a propane burner stand.   Use the biggest pot you can safely 
get on the burner.  A handy accessory is the strainer basket that fits just inside the boil pot.  
Makes it easy to remove all the contents without having to deal with boiling water everywhere.  
And the strainer ‘handle’ that looks like an upside down coat hanger is also helpful when it’s 
time to take the basket out. 
This is gonna make a lot of food!   You can dump everything into aluminum trays, or do it the old 
school way and cover a picnic table with newspaper and dump it on top.  
 

Fill the pot about halfway with water, and start it heating as you are prepping the ingredients, as 
it will take a while for the water to boil. 
 
What you’ll need to go in the pot. 
2 – Amber beers.   One for the pot and one to drink 
1 Cup – Old Bay Seasoning.   (Or 2 mesh bags of Zatarain’s Crab Boil) 
4 lemons 
6 – Vidalia or sweet onions, thick sliced and grilled 
1 pound smoked sausage, grilled slightly then sliced in 1 inch pieces 
1 pound Andouille sausage, grilled slightly then sliced in 1 inch pieces 
8 ears sweet corn on the cob, cut in half (preferably NOT frozen corn) 
2 pounds Red New Potatoes (bigger ones) cut in half.  Parboil them for 5 minutes ahead 
of time. 
2 pounds fresh shrimp, head off, shell-on and tail-on 
2 blue crabs per person 
 

Once the water has come to a boil, add the beer and seasoning  Now it’s all about the 
timing. 
 

First, add the corn.   Let it boil for 10 minutes. 
Next add the parboiled new potatoes.   Let boil for 2 minutes. 
Now add the sausage and grilled, sliced onions.  Separate the rings as you drop them in. 
Wait one minute. 
Add the fresh, live blue crabs.   (Now is when to put in live crawfish too)  Boil for 3 
minutes. 
Then add the fresh shrimp.  Boil for 2 minutes. (Add frozen crawfish here) 
Remove, squeeze two lemons over the pile of food and enjoy! 


