
Brazilian Dungeness Crab Stew PREP: 20 MIN SERVES

45 MinTOTAL:

Share your finished dishes with us #Sitkarecipes /sitkasalmonshares@sitkasalmonshares

Ingredients

Marsh’s Pro-Tip: Mix and match! Add in some �rm white �sh 5 minutes before serving along with the dungy, or 

switch out the crab with spot prawns (and their shells)!

Directions

Dungeness crab Facts

scientific Name: Metacarcinus 

magister

Season: July - August & November 

- January

Culinary Profile: Dungy meat 

is light and �aky, with a subtle 

sweetness and brininess. It’s perfect 

steamed and served with drawn 

butter, or folded into to pastas or 

soups.

• 2 Dungeness crab clusters

• 1 (14 ounce) can full fat 

coconut milk

• 2 tablespoons olive oil

• 1 medium yellow onion, sliced 

thinly

• 1 medium leek, sliced thinly

• 1 red bell pepper, sliced thinly

• 3 cloves garlic, minced

• 1 teaspoon smoked sweet 

paprika

• Pinch red pepper flakes

• 1 (14 ounce) can fire roasted 

tomatoes

• Salt & pepper (to taste)

• 1/2 cup cilantro leaves 

(garnish)

• Lime wedges (garnish)

Separate Crab
Thaw the dungeness crab and 
remove the meat from the crab 
shells, reserving the crab shells 
for the stock.

1 Sauté Aromatics
Heat the olive oil in a large 
sauce pan over medium heat. 
Sauté onion, leek and bell 
pepper 5-7 minutes until 
slightly caramelized. Add the 
garlic, paprika, and red pepper 
�akes, and sauté until aromatic, 
about 1 minute. 

3Make Stock
Remove (and reserve) the thick 
cream from the top of the 
coconut milk can. Bring the 
coconut milk liquid, 1 1/2 cups 
water, and the crab shells to 
a boil in a medium saucepan. 
Simmer for 15-20 minutes. 
Strain out the shells from the 
stock.
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Meld Flavors
Add the �re roasted tomatoes 
to the aromatics and simmer 
7-8 minutes. Then add the 
strained crab stock and the 
reserved coconut cream to the 
tomatoes and peppers. 

4 Finish the Stew
Simmer the stew for an 
additional 5 minutes, and then 
gently stir in the crab meat, 
leaving some out for garnish. 
Season with salt & pepper to 
taste.

5 Serve
Serve in bowls topped with 
crab meat, a squeeze of lime, 
and cilantro. Crusty bread on 
the side doesn’t hurt either!
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where they’re caught:

SITKA

More recipes and culinary inspiration at www.sitkasalmonshares.com/blogs/recipes


